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Processed Fishery Products in Japan

From ancient times, Japan has fully utilized marine products such as fish,

shellfish and seaweed as the most important source of protein for the Japanese people and
developed every kind of technologies to preserve perishable marine products.

Today, it is essential to make effective use of limited fishery resources without wastes.

For this purpose, the Japanese fish processing industry continues to

contribute towards supply of a great variety of seafood with

the traditional ways of processing as well as innovated technologies.
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Variety of Processed Fishery Products

EEDFIA,Fish meat

18 - F& / Dried or salted [ &Y /Tsukemono
products )

TR e g PNV I prr TV
7= & @)~ Flesh of fish soaked /

embeded in soy sauce or soybean
paste or sake lees

EE/ Canned products

GABRDFIR/Heads

OO LA £ D % F WM E 7=
WHHZ L 72 %@ Dried or salted

| 7-% V) /Tamari soy |
| & sauce |

flesh of fish

8280 / Katuobushi

7 0 s EOUEA S R
L 7= & 0>/ Docosahexaenoic acid
extracted from heads of tuna

71 A O A W W FERE &
7= 20,7 Soy sauce fermented
with heads of skipjack

AV FOLGEGHEEED
Dried and cured skipjack

| bl ?ﬂfﬂ_/_Kamaboko

fEA A NP LS ol R L 7=
£ )~ Cooked, seasoned, canned
and pasteurized fish

I h=h=/ ;ar_ﬁkama

MiEDFIFA

5RERMFIF,/Ova

Viscera
E&/ Shuto

71 A O PN IO K v
Salted and fermented viscera

[ 155/ hura

W OUNO BT
Salted salmon roe

| 5’53 / Tarako

24 v a5 OB T
Salted pollock roe

. BOF/ !f_azﬂr;o!‘;o ]

-

= OYHIO RN
Salted herring roe

EDFIR./Bones

N

5SS / Canned | m@zFyy
backbones | i Backbone snacks

7RO AT O
Fried backbones of eel

H A OO
Canned backbones of salmon

T 00 FEAd 0 B,
Surimi products, Japanese type

A1 = kI Fi Rl ) B
Imitation crab legs

' B3V —1t—3 /Fish sausage

4 SRR PRI D Y

Surimi products, Western type

of skipjack
% ROFIA.~Wastes of fish AR D FIA Crustacean BRDFIA.Seaweed 14 AADFIA.Squid BXDFIA.~Shellfish
| mif),Fish meal "EPASDHA _ | | ®#m= Dried products | | % R4+ Chitosan | | M85~ Dried products | | B Tsukudani ZIWX /Surume | | 8%/ Shiokara "I,/ Tidbit products | 851%5, Dried products "3345‘14'-7; P
e | s | | - Qyster extra
| | 4 ( N |
| o’
23 )

} I | . ) |
| -
1 = ~ &
| 3 < |

A7 EEP AN L L L 2idkad Sl Jiih
Fish powder from sardine or L 7= £03 7 Eicosapentaen
other fish species acid and docosahexacnoic

extracted from fsh oil

acid

TR A SRR L 2= &
Chemicals extracted from crustacean

A et L 2 20
Dried crustacean

RS (2 ASS) b fTA A
#2403~ Cooked and
seasoned scaweed (Konbu) meat

I 2218 < AL 3 2 1
L = & ¢35~ Seasoned or
smioked souid

1 e ST 2 0D
Salted and fermented souid

oA B AWML 7 )
Diried squid

-2-

LLH 4402t L 7= 2.0
Diried clarms

o S0 [ RS ]
Nutrients extracted from oyster


noriyuki_okawa
テキストボックス
Ⅱ


M. [7KEERRHn BGE S | B Bk

1. KEZESOMILHAEYER (%) 2. FIHABALIC X DR ER AR (%)
) il el el NV B sl LM e s g
B BOIRE) :
TV AR 100 — 70—75 60—70 = — 30—40 (> Hi)
S A=t 100 — 70—75 50—55 = — 45—50 (Y10 &)
VaE| 100 85—90 70—75 60—65 =| 10—15G%%) 35—40(EHE7 (V)
P 100 85—90 70—75 60—65 = |10—-15(FHM) 35—40(EHE 711 )
T 100 80—85 55—60 45—50 =| 15—20(BE%) 50—55 (FAK)
AT 100 80—85 60—65 45—50 =] 0—5(XZLFL) 45—50 (BYAFL)
R 100 85—90 65—70 45—50 = | 10—-15(BE%) | 30—35(kvZ—Hv}h)
~&Z 100 80—85 60—65 45—50 = — 50—55 (MEE3KBAL)
Zv K (3L) Jid (CE-AF) 2 KB il (BAE) L &, #KF
~AH 100 40—50 15—20 3—5 = 25—35(FL95D)
3. BREOHFIH (H&)
SRR BA% AR O (EPA, DHA, Shy | AT DLAE) B, ¥ VEEES

E FEBL: i BRAEBE, S5

MBS AL B35




IV. N TR

fieE
B ARSI (IR A ERE &) (90%)

SREFHEF10%

SRR 2 - . J
y 7 Mon '{;.-J R

J ? %j . J
\ )_"

&£
O PEACTN Y
\

n‘iﬁﬁ:?ﬁﬁﬁ (B &) (55%) HiEk: EE 741 (60%)

SIREFAERA5% SRERERI0%



V. R38R
AP

e F 5 (90%) ik BT 4 —1 (60%)

-

=SFREFLERLI0%



VI. INTRIHEE

N

ﬁﬁi T/’)’Eﬁ%(SO%)

SRERAER20%

BF v Z2—oR70%) BT 85 (65%)

SREFRAELR3I0% SRIEFRAEHRI5%

-6 -





