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Since “Kizami” type and “Stick” type were born in 1973 to 1974, Imitation
Crab Meat has become very popular and it came to be said “Three global
foods” which invented in Japan. ( “Instant noodles”, “Ajinomoto” (MSG: Mono-
sodium Glutamate) and “Imitation Crab Meat".) It is not only a new style of
fish paste product, but also fish paste products eaten as Japanese traditional
food spread out to the world. It has also accelerated the internationalization of
“Surimi (fish paste)” which is main raw material of fish paste products and rai-
ses the status of “Surimi” in the point of view for effective utilization of living
aquatic resources. Imitation Crab Meat which “The culture to eat fishes deli-
ciously” born in Japan, grew up to be the international healthy seafood loved
from all over the world.
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Snow Crab (Oblique Fiber Type)
(552HA)

It is Yanagiya's “Imitation Crab Meat Plant” that now supports the global
production of “Imitation Crab Meat” . Our Imitation Crab Meat lines shared
an approximate 70% of the global market and operated in the US, Brazil,
Argentina, Russia, Lithuania, Belarus, Ukraine, France, Spain, Italy, Morocco,
dia, China, South Korea, Thailand, Taiwan, Malaysia, Australia, etc. with a
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The length of our former Cooking Machine was 10 to 13 meters, but

our new Super Drum Steamer is only 1.8 meters long, which is very

compact machine.

Reduction in heating times has achieved energy savings and lower
costs.
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Model Capacity Dimensions Drum speed
gesze_ets 600 1500500
Athoers 1200 15005900 12.5m/min
62?;; 1800 1500%1300
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6 sheets Super Drum Steamer
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Required installation space is half of our former
machine (The length of the heating unit is 1.8 meters)
and the running cost is 1/4 (in comparison with our
former machine).
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Super Drum Steamer is able to make products of
steady quality in steaming from the inside and out-
side of the drum. Because this Super Drum Steamer
can process in the higher temperature (85 to 87°C)
and the shorter time (15 to 20 seconds) in compari-
son with our former machine, the products have im-
proved elasticity and scattered sensation after thin-
cutting. Moreover, the adjusting of heating tempera-
ture, heating time, humidification and/or non-humidifi-
cation enable to diversify Imitation Crab Meat exten-
sively.
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This Super Drum Steamer is easily operated and
adjusted due to the simple structure. It requires lit-
tle maintenance due to using of the solid drum. Fur-
ther, the working environment in the factory im-
proves remarkably because it does not use gas.
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2 sheets Super Drum Steamer



Pr—

g

Thin-Cutting Machine

MoldingsMachine
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It produces fixed quantity by using a gear
pump.

Variable speed of the machine makes it possi-
ble to adjust the discharge freely.

Molding Nozzles can be adjusted so that the
width and thickness of sheets can be easily
changed.
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Thin-Cutting Knife pitch is changeable between 0.6 and 1.5mm.
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- Gathering thin-cut sheets, and bundling them in rope.

Cooling"Conveyor

A= RRERE7O—V—F

—I\=RZLAF——

w| >N

JOv Iy RZ—
Block Cutter

uper Drum Steamer

xR
Feed Pump

Ball Cutter Coloring

Machine
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{Imitation Crab Meat (Stick type) basic production flowchart)

Seasoned Surimi (fish paste) is extruded into thin sheet by the exclusive nozzle, then steamed & cooled. Thin sheet is shredded slightly for tex-
ture of fibers and bundled in rope. The rope is colored with wrapping film and cut by Inner Wrapping & Cutting Machine. The Crab Sticks are com-
pleted after re-heating and cooling
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Inner Wrapping & Cutting Machine
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This cutting machine can cut the fixed-length with the rotary blade.

The double type Inner Wrapping & Cutting Machine, which is able to cut 2
ropes at the same time, achieves the space-saving.

There are 2 types of method
for coloring, colored meat
type and liquid type.

A & Coloring A 7 Cutting
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High Speed Slicer HS100 High Speed Gutter Type 350 | Chunk Cutter B
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This produces “Kizami” (the shredded products) in .l?ﬂf?iibﬁdbb‘ftﬁ@ﬁ%tﬂl?ﬂ]?%ﬁbﬁﬂj&ﬂb\liﬁﬂofctﬂOZUbDDIfJ‘ﬁi%@‘a The bar shape products can be cut diagonally in suc-

one process. OID1EIF0.5~20mmD 20X CREITETT . cession.

This cutter can be used for “Kizami” and diagonal cut products.

It can accurately feed the materials. Regardless of the thickness of slices,

S this cutter can carry out a uniform cutting process.
v&"’; The width of slices can be adjusted from 0.5mm to 20mm by 20 steps.
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Imitation Cral
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More to real crab, more appetizing. We propose new textures with our latest technology. We have developed the ulti-
mate new Imitation Crab Meat Line that produces juicy crab meat made of delicate fibers. In addition to the heating

method by Super Drum Steamer, the unique processing method of our new line makes it possible to produce Imita-
tion Crab Meat that looks real and has a new texture.
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We always meet our customer demands
with our most up-to-date technology.
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FIBR [Snow Crab)
(Obligue Fiber Type)
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Our automated handling system based ¢
ing is able to place the products on tray
vacuum packers. .

We can design a handling system,
customers' specifications.
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We can also design and manufacture the arraying system to trays without using a
handling system.

This machine can automatically pack the Crab Sticks that put out of Cutting Machine
into the trays by one layer or two layers.
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Capacity Product Dimensions Block number Dimensions
FER-M120 9,000~12,0004/h ¢15~18x70~80(L) 6-8-104&
FET200 (Max)15.000%/h ¢ 15~18%x90(L) 4~8AX 1 ERor2RER 3405x1385x1700
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KAt v F¥v YANAGIYA MACHINERY CO.,LTD.
K TH WOSFEHEM89FHD18 T759-0134  Head Office & Factory  189-18 Yoshiwa Ube Ctiy Yamaguchi Pref. Japan
TEL (0836)62-1661 () FAX(0836)62-1611 TEL+81-836-62-1665 FAX+81-836-62-1611

BESE MEHEEXESMRTHIFE]S T230-0051 Yokohama Branch 2-15-1 Tsurumi chuoh, Tsurumi-ku Yokohama-shi Kanagawa Japan

N TEL+81-45-511-1492 FAX+81-45-502-1248
TEL(045)511-1492(f)  FAX(045)502-1248 Osaka Branch 31-8 kuwasaishinmachi,Kadoma-shi,Osaka Japan

KR E RERGPIEMZFHII31E8S T571-0043 TEL+81-6-6908-4475 FAX+81-6-6909-4880
TEL (06)6908-4475(ff) FAX(08)6909-4880  Sendai Branch 1-4-13 Ideka,Miyagino-ku,Sendai-shi,Miyagi Japan
G IEMmENEXEEITE4-13 T983-0012 TEL+81-22-254-2888 FAX+81-22-254-2889

TEL(022)254-2888(f) FAX(022)254-2889 EUROPE YANAGIYA E.U OFFICE
67,Quai Boissy D'anglas 78380 Bougival,France
URL http://www.ube-yanagiya.co.jp/ TEL+33-6-85-56-09-14  FAX+33-1-39-69-38-32



