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Since two types of artificial crab meat, the "kizami type” and "stick
type” were born in 1973 and 1974, artificial crab meat has become
so popular that it is even referred to as one of three international
food products invented by Japan ( “Instant noodles”, "Ajinomoto”
and “Artificial Crab Meat" ). "Artificial Crab Meat’ is not only a new
style of fish'paste products, but also a worldwide phenomenon in
what used to be exclusively a traditional Japanese dish. It has also
accelerated the internationalization of “Surimi,” the basic raw materi-
al of fish cakes and raised the status of "Surimi” in terms of effective
use of living aquatic resources. Artifical Crab Meat produced by Ja-
pan's food culture thet eat fishes delicious has grown to attain the
status of a healthy sea food loved by people all over the world. Ya-
nagiya's artificial crab meat plant that support the artificial crab
meat market have realized diversification of products so that we can
maintain production methods and the preparation of raw materials
in accordance with the dietary habits and gastronomic cultures of
the world. Yanagiya's technology is taking an active part in the pro-
duction of artificial crab meat in every corner of the world.
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ucts by our customers. Our product}on lines a
available with various products, for instance, scal-
lop-like, lobster-like and shrimp-like.
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It is Yanagiya's ~Artificial Crab Meat plant” that now support the glo-
bal production of “artificial crab meat.” With a track record of more
than 200 lines delivered in domestic and the foreign countries, Yana-
giya's artificial crab meat lines boast an approximate 80% shera of
the global market. Our lines are operated in the United States, Aus-
tralia, Russia, France, Spain, Italy, Lithuania, Brazil, India, China,
South Korea, Thailand, Taiwan and Malaysia. As mentioned, artifi-
cial crab meat is even now changing the gastronomic cultures of
many countries and new types of artificial crab meat invarious froms
and with distinct textures are coming into the world, such as, oblique
fiber meat, and meat made of a combination of short fibers and meat
made of V Type oblique short fibers, except the stick type Crab
Meat. Yanagiya's production lines are geared to the continuous pro-
gress in Artificial Crab Meat with its diversified know-how,
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Space required for the inatallation is half of the space
required for our former lines (The length of a heating

unit is 1.6 menters) and the running cost is as low as
one-fourth (in comparison with our former line).
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Owing to the simple structure of the lines, this  IENPBEEEDIEECLOLERICRROSHFEDHEET .
Drum Steamer is easily operated and adjusted and

owing to the use of a sturdy drum, it requires little

Drum Steamer doesn't have irregularity in heating for
maintenance. Further, since it doesn't use gas, the  Steaming from the inside and outside of the drum and
working environment in the factory will be signifi- IS able to make products of steady quality. Because
cantly enhanced. this Drum Steamer processes the higher temperature
(85 to 87°C) in a shorter time (15 to 20 seconds) in
comparison with our former lines,the products have
improved elasticity and an improved unraveling fea-
ture after thin-cutting. Moreover, the adjustment of
heating temperatures, heating time, humidification or
non-humidication, and other factors enable manufac-
turers to diversify Artificial Crab Meat extensively.
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The length of our former Cooking Machine was 10 to 13 meters, but our new
Drum Steamer is only 1.6 meters long, which is very compact machine.
Reduction in heating times has achieved energy savings and lower costs.
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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 rate freely.

Molding Mozzles can be adjusted so that the
width and thickness of sheets can be easily
changed.
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Thin-Cuttihg Machine
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Thin-Gutting Knife pitch is changeable between 0.6 and 1.5mm.
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Gathering thin-cut lines, and bundling them in eylindrical shape.
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Drum Steamer

Moldlng Machlne ».
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Feed Pump

Thin-Cutting & Bundling Machine
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Inner Wrapping & Cutting Maching
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It carries out fixed-lengh cutting with its rotary blade. In cutting the products, a
knife quickly rotates instantaneously and a clear cut is obtained.

The double type inner wrapping cutting machine is able to cut two sheets at a
time and achieves the space-
saving.

With regard to the coloring part,
there are two kinds of method,
colored meat type and liquid
type.
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High Speed Slicer HS100 High Speed Gutter Type350 ¥ Chtik Cutter v
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High speed Slicer that produces kizami in one process.
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This cutter can be used for kizami and diagonal cut products.
It can accurately feed the materials. Regardless of the thickness of slices,
this cutter can carry out a uniform cutting process.

This High Speed Cutter has 20 settings and the width of slices can be ad-
justed from 0.5mm to 20mm.

continuously.
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Inner Wraping & Cutting Machine
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Artificial Crab

FOAEHCHL KOKRUL B ORI CH BRZIRS. DK
DZ—XICHA. V21—V — S EBRSEEDORBOHES /D
HE FOLAAF =T —ICLDMAEAICIZ IREOMTNEIC
KO UTUF =B NS RBOAN SEOEERRET T,

Closer to real crab meat More a attractive. We propose new textures with our latest technology. We have developed
the ultimate new crab meat line that produces juicy crab meat made of delicate fibers. In addition to the heating meth-

od by the drum steamer, the unique processing method of our new line makes it prossible to produce artificial crab
meat that looks real and has a new texture.
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We alweys meet our customer demands
with our most up-to-date technology.
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Automatic Stick Arraying System
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Qur automated handling systermn b
ing is able to place the products of
vacuum packers. .
Ww can design a handling system,
customer's 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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[FER-M120]
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Dimensions

L&A (mm)

Dimensions

FER-M120 9,000~12,000%/h ¢ 15~18x70~80(L) 6-8-10%F ———
FET200 (Max) 15.000%&/h @ 15~18x90(L) 4--B#x | Ror2E2ER 3405%1385%1700
Inn:watiﬁ& Communication iY
A FEy YANAGIYA MACHINERY CO.,LTD.

F#TH IINSEFEHHAFEN69&EHDI8 T/59-0134
TEL (0836)62-1661(ff) FAX(0836)62-1611
BIRSE REMBREHRRPRTH15&15 7230-0051
TEL(048)511-1492(f) FAX(045)502-1248
KERSZE AMAAPIEmRT I E8S T571-0043
TEL(08)6908-4475(ft) FAX(06)6909-4880
eEEm WAMEMEFRHE TH4-13 T983-0012
TEL(022)254-2888(f)) FAX(022)254-2889

URL http://www.ube-yanagiya.co.jp/

Head Office & Factory
Yokahama Branch
Osaka Branch

Sendai Branch

183-18 Yoshiwa Ube Ctiy Yanagiya Pref. Japan
TEL+81-836-62-1665 FAX+81-836-62-1611
2-15-1 Tsurumi chuoh, Tsurumi-ku Yokohama-shi Kanagawa Japan
TEL+81-45-511-1492 FAX+81-45-502-1248
31-8 kuwasaishinmachi, Kadoma-shi,Osaka Japan
TEL+81-6-908-4475 FAX+81-6-909-4880
1-4-13 Ideka, Miyagino-ku, Sendai-shi Miyagi Japan
TEL+81-22-254-2888 FAX+81-22-254-2889

EUROPE YANAGIYA E.U OFFICE

66,Quai Boissy D'anglas 78380 Bougival France
TEL+33-6-85-56-09-14

FAX+33-1-39-69-38-32



