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AIMING FOR THE 100TH ANNIVERSARY

We have been exploring for better food processing technology centered on surimi products.

Thanks to the support of our customers,

Yamasakikoki has a history of more than 75 years.

In today’'s food industry, safety and health are increasingly becoming keywords in the diversification of dietary habits.
Yamasakikoki will continue to strive to create a new food culture based on the customers needs.
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AUTOMATIC CHIKUWA PROCESSING MACHINE
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YKC-105
PO RET TR
F—hX—=23>
AUTOMATIC CHIKUWA

PROCESSING MACHINE
WITH “SUWARI" MECHANISM

ADOMERIC DT

cHEEDTRICBWNT, BEZEFERUAmRIC

e The YKC-105 features a special mech-
« BAE /R (KDDSEEREIET)EHNT BREOEGEAESZDTEICEDHRE anism called the “Sumari” mechanism.

VTN U OHANDIRENTEE  HWITEHTEET. This mechanism allows the YKC-105 to
4 process even thinner fish paste and en-

sures efficient, economical work.

) %?IE[CBM?‘ @ég’ﬂ%gtiiﬁ% W7z * A double width YKC-105 capable of pro-
S5X2ETCREODEIQMETE. NERN « EERENIF 1A 40g T 12,000 &, HIC ducing 12,000. 40-gram products per
ZH<ENTEFR D, TRIFLTHDET, hour is also available. The weight error is

cMOHTREICBWNT., ERKZEFEAITDIE « B, 1$%’|D@E%§ﬁ%laﬂ;\”—ﬂ1 bg(=E only =1.5 grams.
[CRDENZEDSTHEOARBL., (&K BT,

ERLEREBEL, NEEN., FEBOHEN)

cMOBERNE<HESTH. MREOEE 03 =) —
BDTHBDERHE,
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AUTOMATIC CHIKUWA PROCESSING MACHINE

YKC-112

MwR=18%

F—hX—=232

SEHED ./ XIVZEERL.
SEDHRERA,THEHTEET .
RADBEWVGEBEAADIE. F—
ZAPHEKRFAD. DOEADDEDR
EMENDLT—NVDKIICZE=
BIIEEMIDTEZTREICLE L,
DT IMEMIFHABRICIED,
F—=tA—=23V VAT LCKDIERN
HEET. FcEmBHERDOBF G
WZLFET,

PAT.NO.6509722

AUTOMATIC CHIKUWA PROCESSING MACHINE

CHIKUWA THREE LAYERS FORMING MACHINE

Certainly, there have been different colors of red and white. We put different
materials of cheese roes and mustards into Chikuwa, and make the Chikuwa
looks like baumkuchen which uses two or three layers to wrap.

It makes Chikuwa easily becomes to have more valuable. The automated
system makes the production to have efficiency. We will be happy to help you
to develop new markets.

YKC-111
2W =, (4#FEb)
MEwA—b A—3>

KELECRE!
LEMEH 408X 12cm DIEE

ROV TIVIATIES 408 X gEf1 5,500 & H=220kg / H
WS TI)FA T 408 X 8843 5,500 & H = 440kg /' H
D 2W H/2E 408 X 8841 5,500 x4 H=880kg ./ H &1FHFT,

Suitable for a mass production !

2 W TYPE
(4 PIECES OF PRODUCT)
AUTOMATIC CHIKUWA
PROCESSING MACHINE

T 8

il
N

=

In the case of TOYOHASHI CHIKUWA 40g X 12 cm,

Ordinary simple type : 40 g X 5,500 pieces / H=220kg / H
W (double) type : 40 g X 5,500 pieces X 2/ H=440kg / H

2 W type YKC-111 : 40 g X 5,500 pieces X 4 / H=880kg / H

StURIEDC/Y [#pBOXBES Ut | R

b
_ -
B EZIRED g e B e
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AUTOMATIC CHIKUWA PROCESSING MACHINE

YKC-101

—&ﬁﬁﬁ\
F—bhX—3>
ONE-STEP TYPE AUTOMATIC
CHIKUWA PROCESSING MACHINE

RABEEARICRDAEERE 172 KIE
(LN
AL—RIHEEEHIFNE T o

Rt EmR

FRRIE

SUVEDEE

J\AT (8B) [FREXICTHREVLETD,

A completely new design that
enhances the processing capacity,
and ensures smooth operation.

SERED
VBBEOOTERT e oo | KFORS | £BOES | #2E m
BT | e smiiog | XD R R e
ZHER 1,300 | SR 3.30 1.50 ¥ 7.9
1 1,500 /i 3.90 2.00 8.5
ch 1,800 1l 450 2.50 9.1
l 2300 7 570 270 103
KA 3,000 1l 6.90 3.50 11.9
I 3,500 |StV2ERT 8.10 4.00 13.1
Vi 4,200 Vi 9.30 450 14.3
Vi 4,800 Vi 10.50 5.00 163
i 5,500 Vi 12.00 6.00 175
I 6,800 Vi 15.00 7.50 20.5

HEHDEERAICINUT, FRUSNDT A XTHHREREVILET .

AUTOMATIC CHIKUWA PROCESSING MACHINE

YKC-102

RN
F—hAX—=23>

TWO-STEP TYPE AUTOMATIC
CHIKUWA PROCESSING MACHINE

BRZERS FICRELENTE. /T
WO SERE TR CORLUVAERDYE
EDRERT v T BHIRLE T

The YKC-102 allows mass production
while ensuring efficient operation in
small spaces. Capable of processing
a variety of products, from the
smallest to the largest.

$EGEN
1REHDOTIEN) wal| Y ==
| gy | X00RE| XA SR BER Dl BT
KEI 4,800 | Stz |10| L4 TERE6 [ #9 115 [26~27
I 6,300 I 12| LA TE8 13.5 I
/" 6,800 /" 15| L5 TE&10 16.0 I
l 8,900 | Fxx [20| &8 T&RI2 19.0 Il
/" 9,000 i 25| R0 FE&15 22.0 I

¥ T0) U ARABHAZA BHA WFNTHREAEEVLET,
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AUTOMATIC CHIKUWA PROCESSING MACHINE

YKC-103

T8 (=5E)

F—hAX—=23>

RIBTEIMSOREBESRZH T (C(E
CORBDERE CY o

RIS
BHNER (HAURT—) ff 7
BEEEE /
RSB

Elective for processing “Nagasaki
Chikuwa” with its unique color and
luster.

AUTOMATIC STEAMED CHIKUWA PROCESSING MACHINE

YKC-104

ZUTTHR
F—hAX—=23>

B Ie BRI, a2/ P DE A burmer dries the surface of the
[CEDOEEmMEIERDTHONDIc. XL  products as they exit the forming
ERIAMEHE (8~09) 1. BLBDZE machine. The products are then

(A B — SR CH A DES streamed. The YKC-104 reduces
° the steaming time required. Homoge-

neous goods can be produced.
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AUTOMATIC CHIKUWA PROCESSING MACHINE

YKC-106

mB<b
F—hAX—=23>

* [R5<H

o IEEDOTTELD

s D=—FUBLD
SERYEDRIREC Y o

EEREN
VBSIIEOOTEEN | oy o 46
(e ST S0y | FNEHBRORS | EfiReE

1,000 6.6m 8.67m
1.500=& 8.5m 11.5m

HTYDEREE 9mm ~ 15mm iLeDAS TEBMISEDFT .

BRADEKZEED!!
cMBELDOF —hX—=23V(Ek. KATICA HFE. TEHOBIEDOEREEDEE)(C
AZEEHE T HELOEIEIETH KT, HERDFEDDIBELOERRDE
BN CAR) | ZDEERE T B(c, & K. HH, RHBBOSN., ZOFFHRED * A YKC-106 with a “Suwari” or drying
BEEBDSNEKISEDAFNDEICHEN AVICEOTHEMICNERD E(TESNHEE mechanism is also available. A “Suwari”

BDIFERERIE | EDIUEBAHS/D. 71D EDET, or drying mechanism is required for big
AWE+HICENUFEOOKRESD, - COMDTNEAMBR 19, firiras)  Products. Select whichever is suitable for

your requirements.

EHAREHSEmM T, TTEHHD. RRICIFMTHSICUHHET « The YKC-106 produces “Take-Chikuwa’,
Ry \—ICANSEBEENIC THRNERNICUIFAH I E BT AV EK a fish cake rolled on a bamboo stick.
THEDICAD, —&, —RBEEIOEIC ZHOICHmMEEDET, When it is broiled, bamboo oil oozes out
EDAFNEFEINF T, s AR, TOINVHANGEEICKD N of the bamboo stick giving flavor and lus-

e RESN/cERRIE. EEEEICLOTN THORET. &£ERENIFRHFEZHD 1,000 ter to the Chikuwa.
FRISGEDIAFN. CORBICFRERZR (BR A&, 1,500 KO28E=HIZ TLET,

AUTOMATIC MINI CHIKUWA PROCESSING MACHINE

The YKC-107 is designed for process- SEREN
YKC' 1 07 ing small products. It is also capable of e 1g | FEEOOTIEN| ey e | WFORS |SRBORS|  H2E m
=5<4D producing specially shaped products. ___ (11 147491 2¢] Spm m |G R
. . B St :

<L < . The illustrations left show a few exam- E"?i 2288 7t”/ £ 2‘38 1'38 £ g'g

— — ) . . .

2- '\)( Ja/ ples of such products. thU 5.400 I 450 220 9.1

I 6,900 Vi 5.70 2.80 10.3

EMH/ATA)IDEEHFT [JUEBE KE 9,000 I 6.90 3.50 11.5
IRRE] DR REFZ<EERTTS 3 Z }g-ggg S Jab:! gég igg Elé

I ) i b : )

NTWVLWEd, I 14,400 I 1050 | 5.00 165
EBIRMEIS, B FRRER LA T, " 16,500 " 1200 | 6.00 18.0
" 20,400 i 16.00 | 750 21.0

Sl

B DEERNICIHUT, EREUSDT A TEHHREREVIZLET,
a J TURH

(FA—#) T,
WE T4

TOH

(DD TEw

WD ARFEDEBERAEN TEXT,
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AUTOMATIC BOTAN CHIKUWA PROCESSING MACHINE

YKC-108

AL
F—hX—=232

s BERDER(FEDIRINTVSELDTT, * The YKC-108 produces Botan-Chikuwa
10~ 20 FABDIEHONELT. Fem and has a production capacity of 8,000
FEMRO B TABIEUTE < ERES to 10,000 100-gram products per hour.
NBXIITIFOFE LI,

SEFEDEBELT,. LWhipDEMEwREEZIA
HTMHNZEHICLIOXBIUTCRBEINTER
Ufce

*HAEBRENIE 708~ 1008 DHEMET
8,000 ~ 10,000 & BFE T,

CHIKUWA FORMING MACHINE(MOLD TYPE)

* This machine can produce the FELEF
YKC'201 products of highest quality in a # W@ ES El1m
short time at the minimum space fé mm — o 8;2”‘
oA . = < X m
gﬁﬂﬁﬁﬂﬁ;% (BIz0) under the un.manned- opera.tlon ® w0 § 2| oo0@
mode. ThUS, this machine realizes 1 BRIMOMEREESD | 200 ~ 1,800 & (ZREMDIEE)

labor saving.

s MwDORSBIOBSIFEHICHE
TBHIENTE. LD BRADES
FEODEHEELCLOTwmDER
EDBDHIELFL, HEHEDRINE
{TCHTDFRENZHELE T, U
ho. BIEHBETT,
RNDERTAFZRAVT, &RE
DREZEEBEICEETDEIE
ZERERELET,

The length and weight of Chikuwa
can be freely adjusted. Further, the
weight of Chikuwa does not vary
with the hardness or softness of
material fish meat. Although this
machine is small-sized, it features
its sufficiently high capacity and
easy operation procedures.
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CHIKUWA FORMING MACHINE(MOLD TYPE)

YKC-202
FREYTERRL AR (Bust)

MEDIUM-SIZED CHIKUWA
FORMING MACHINE (MOLD TYPE)

FE

B B O £ E|1.2m

B W D 18 [0.75m

B W O § & ]095m

B W D F 8 |240kg

1 BFRIODAEEERES | 1,000~2,500K (ZEkfI DB E)

CHIKUWA FORMING MACHINE(MOLD TYPE)

YKC-203

RETTERRE A B (22=0)

LARGE-SIZED CHIKUWA
FORMING MACHINE (MOLD TYPE)

EE (%
% O £ K£|[1.60m
B W ® 18 |0.97m
B W D & &|1.35m
# W O F = |450kg
1 BRIXDDAERERES | 3.000~6,0004 (ZEiE i DBE)

MINI CHIKUWA FORMING MACHINE (MOLD TYPE)

YKC-205

SRR (2ext)

SMALL-SIZED CHIKUWA
FORMING MACHINE (MOLD TYPE)

FE R

m

0.9m
1.2m
320kg
20,000k

| | |
SISS| |9

%%EU}SW
N S

=
T
o]
13

(Z18R) (Z=17%R)

o J\ATIE. Bmm. 8mm. 10mm 7%
ERMERTNTVET,

< 1BDWWM TLIDE (351, 451)
DTEDICH. KIBICEEZVIU
F9,

Small-sized Chikuwa

* Pipes of 6, 8, and 10mm in dia. are
applicable.

 Since one machine can form many
(three or four) line of products, the
production is substantially increased.




18 [CHIKUWA]

CHIKUWA FORMING MACHINE

YKC-206
BT ARG TTER R

BHPIFBOAIC!

« BBROATSF—
R& 450~600mm. B75 600~800
gLEVF CORBEDINF T,

E2{TH
RS
B w0
® w0 B
# 0.75kw AJZ5&
oW D B 450kg

1 BSTEES D (OEERES) | 500 ~ 1,200 &

1.5m
Tm
1.7m

| o | O | & |

* The YKC-206 can form extra-large Chikuwa - 450 to
500 millimeters in length and 600 to 800 grams in
weight.

CHIKUWA FORMING MACHINE

YKC-207 \ \
e =

CcEHEEESEUTHRED DR TTHLD R MATERIS BHOEEREAICNUCERETEIEVZLE T,
A—hX—=23V([CBTEREBL. 288D —tX—23Y
EUTEAZASN., LRBESHRFERESUVVEBOEZOSNE * The YKC-207 forms 2-layer Chikuwa (see illustration
R above.)
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AUTOMATIC CHIKUWA BROILING MACHINE

YKC-301
T g

¢ Surplus Meat Removal Equipment Provided on All Hearthes

We design and manufacture Chikuwa broiling machines according to the desirable type and dimen-
sions. We have provided both the spiral-type and chain-type machines. For the machines of up to
7.2m in the overall length, we select the spiral type, and for the machines of more than 7.2m, we
select the 2-line spiral type or chain type. Also, we use the infra-red burner models 801 and 823

S EREN @aem) HEREN oD wnsvsmAzen)
2 |1BmuboFEEEs | 1BELubD [£—5— 25 |1BmuboFEEEs | 1BELbD [E—5—
m (78R 1 AF9508) Zilz=Eval kw m (T7ey 1 AF950g) | FHEEE k kw
210 600 200V3ME12k | 04 210 500 19 0.4
270 1,000 200V3iH1BK | 04 2.70 1,000 56 0.4
3.30 1,300 200V3iE18k | 04 3.30 1,300 3.3 0.4
3.90 1,500 200V3iH20K | 04 3.90 1,500 40 0.4
570 2.300 200V34H30k | 04 2.50 1,800 45 0.4
6.90 3,000 S00V3iBA40K | 1.0 570 2.300 5.9 0.75
9.30 4,300 S00V3iBE5k | 15 6.90 3.000 7.9 0.75
1050 4,700 S00V3IEE0K | 15 810 3.500 85 1.0
3.30 4.200 9.9 15
1050 4.800 130 15

manufactured by Rinnai, for the
applications using propane gas or
natural gas. Also, we use the
models 1001 and 1602 for process-
ing foods made of delicacies. (We
also provide machines using the
electric heater.)

TRTONKICFREERERA
MimBEBFERKICIITHREDENTIAIC
IBUCERETEIEVELTEDET ., &
ERBLOFIVAAZRALTCVE
IH. 2R 7.2mFCIFERERIC. <
NYUEOBEEZEXSEYARD
FrANERALTHOFT., J0/S
VBRUHHARDGEIEU YT AR,
RO/ \—J— 801 #U, 823 &%,
FEEKR@ICE 1001 8, 1602
B7ZERALCHOET, (BAXDAR
LCHBHET.)

DEMONSTRATION MACHINE(2-LINE TYPE)

YKC-303

IESAFRE RS T
(280)

* JGEEDEEPHER. A—/{(—Y—
TYNEEDTRBIRTTICRE T,

* This machine is suitable for demon-

stration at a retail store, department
store, and supermarket.

AUTOMATIC CHIKUWA PROCESSING MACHINE FOR DEMONSTRATION(3-LINE TYPE)

YKC-304

[E5E A TTER (3r3=0)
F—hX—=3>

CINFEEDEHPEER. A—/(—
N—TwNEEDRERTEICRE T
EE

* BAMZEISIFEWVNKR DTV NI N
SHITN. BBDBRICTEET,

* BEAIF 1B5E=0 500 &~800 #*
HELET,

 HARX, TONVARBLUEER
NO3EREZHA TN,

* ERIREEIFRTARE T,

IR B
&ERESN 5004 H~800 A& H

XERIREISERASBRZEFBURDDANR—ATRADENZFHELE T,

» Suitable for demonstrations
in shops, department stores,
and supermarkets.

* The YKC-304 needs little
space and is easy to move.

* The YKC-304 produces 500
to 800 products per hour.

* Available for use with house-
hold gas, L.P.G., or electric
power.

4380mmL X1450mmW X 2550mmH

10
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YKC-401
Eft BB SRR

s RETEICBVLTRRITEH DL
ENFOfeLBOHFEE Ao

» MimEBENFHEDEEEICRUTIE
FE(CHRVNTWVEE T,

* BIROFEICIFRT VU AZEAL
TWEXIDT, BENTY,

FEHR
B B DO £ E|23m
O M O mm|1.2m
B B O 8 &[22m

* The YKC-401 automatically removes
a pipe from the product. This
machine can be combined with any
automatic broiling machine.

AUTOMATIC PIPE REMOVING MACHINE(DEMONSTRATIONS)

YKC-403
[EEEF Bkt

SRR TY,

cFryFv— (YAHI) (F. EHES
EDAKESITULD., —EFTCREX
EEELCVETD,

« £FEEREAIF. 1,500 &K/ HUTFT
OVINONTERETSNTVET .

* Very compact.

* The catcher, which is the same size
as the products, operates intermit-
tently at the same place.

* Capable of producing 1,500 prod-
ucts per hour.

* Easy to operate.
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€«

UNIVERSAL TEMPURA FORMING MACHINE (SMALL MODEL)

YKT-501
KIgiE/)\BY L BE Rz B

 BEADORAEENLTIV/ION
{ELIEB DT,

s O&ZWMOHZBIEIF TELELHFIE
HENTEFT, (BEXR. FX. F
A, ML K. WFNBEXEZE
ANTHOEETYT ., OFFTERE
LCTRIVWTWETS)

e BRDOEDXNBRUOBAIF/ R
JURIECBHICGGAE TERT,

e NJURIE 17cm T=H)ITERLT
BRHTEFT,

N ERIAR

BROSS | 1.41m

Bt DME|[051m

EHDER | 1.5m

g 71 | 0.4kw  AIZSR

4 E R E | 1,000 /H

SMALL-SIZED UNIVERSAL
TEMPURA FORMING MACHINE

* Compact type, having merits of or-
dinary type.

* By replacing the mouthpiece, can
form various products.

* Size and weight of the products
can be adjusted using a handle.

« |t is possible to form products on a
17 cm width belt in one line.

UNIVERSAL TEMPURA FORMING MACHINE (NORMAL MODEL)

YKT-502
KiFfEEBE D RER R

s DEERIF ST TORRZETEICIHL
L. FBEFOKEDSHVRS
WTEED,

s OSZMDH R DIEIF TSR
HEHTEFI., (BX-FH-FN-
AVH - BRR, WFNBHEELN
THARETY. OFFHBRELT
TNTWVET,)

c BRDEDORNBRUBEAF. /\>
RIVR(ECBERISGRRE TEET,

« NJUNIE 17cm T—HSERLT
BRHTEFT,

* The YK-502 forms fish paste into
Tempura as if it were formed by
hand, and eliminates all the
problems associated with ordinary
forming machines.

* Size and weight of the products
can be adjusted using a handle.

Bl I

BHOBE | 1.365m

i O i | 0.69m

EHO2E | 1.6m

B 5| 0./5kwome

% 7 M % | 1,250 ~ 3,000 L /H
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UNIVERSAL TEMPURA FORMING MACHINE (LARGE MODEL)

YKT-503
KIFFEARR S HERAZ B

» BBEREIFSETDORRZETEEITIHL
U. FHEEFORLKEDLSIEVESR
W CEFT,

s OFZBDN R DS TEHRELHKIL
HEHTEFT, (BX-FH/ Fh -
- ERR, WFNBHXEELN
THHRETY, OFFTERELT
FNTWVET )

* HPBDOFEDXINBRUBAIE. /\>
RIVRECBRICGAZTEE I,

« NJUNE 26cm (C. B&RIF TN
UCERUCHRBH TERTIDTE
ENTEFT,

AEI(WEHY) FEHH
BEHOSE [ 1.39m

ik D& | 0.69m

BHDER | 1.6m

E3) 77 | 1.5kw BJZ5%

4 E KR H | 2500~ 7500 /H

CHRIBICWUTA VIN—5—
WEIFET,

TERtELOR M. EENDEEDHHETT
Z@RER (O—~ O, AT —[O%k,
Hyy—mEE. N)VhRE) [FERD
FHCHETTERT,

(KRB, =T SVIXCEEDD)

You can choose inverter control system
or speed change gear according to your
needs.

Change of product and capacity is
easier than ordinary type.

Transmission parts (rotation of rotor,
screw and cutter, and belt speed) can
be adjusted using a specific knob.
(Actual results in large sized, 3-in-series
deluxe.)

* The YKT-503 forms fish paste into Tempura as if it
were formed by hand, and eliminates all the problems
associated with ordinary forming machines.

* Size and weight of the products can be adjusted using
a handle.

7F IRk
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UNIVERSAL TEMPURA FORMING MACHINE (DELUXE MODEL)

KIRFED HERCT 1%
SETFSVIRX

o) C— D E5ED 251 1 — B85

TR ELEDT. WEICER

I BRI E < ER PO T,

Regardless of the viscosity of the fish-paste,
the YKT-504 forms it into high-quality Tempu-
ra.

XE(=8)

ELgnn

BHDOER

2.09m

BROs <

2.22m

#® % D &

1.075m

BHOBES

680kg

]

I\ —BE

362

N b g

450mm

AE

400 ~ 600kg/H

2.2kw AJZ5R

B
£ B
Z &R E B

O—5— O (2 4ZRFER)
AU —OEH. Ny I—OEn
ARV —FEHVFNHITER

IRFR4 50O ARAFR3 50
IMBRXR 4 O, KEEX3 40
HKEA6s0. BR300
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UNIVERSAL TEMPURA FORMING MACHINE FOR ROLLED TEMPURA (GOBOTEN)

YKT-505

FEXFRHBE=ED)

KB HERTZ

* B5WBHEETLDOBIUKIFERT
PMEND AW Z MR D LT,
FEOHEEDRRL, BEFE<
DM ZEFSNDTETULD,

s BEBOOREFERICAETE.
AT FOZMBROBOEZICKD
BBRICERAONET,

* The YKT-505 can form any kind of
rolled or flat Tempura. It boosts business

efficiency and brings you profits.

“GOBOTEN”FORMING MACHINE

BBl FRHE
BHOBE | 1.6m
# i O 18 | 0.92m
EROER | 2.20m
B 5| 0.75kwane

YKT-507

FEZRE AR

s MRS AOELDHEBERIE. N
VN CTEITSNRAD LICHEZE
WCTHERIE BSEHBOPRICKD
BENICEDNNTVET, Ffc. &
BEEDIEVNEGIE. EEEZILES
DEICLDBIEXREVTCHATER
ER

s FIAREEE SN OEMBHHOET,
BOSZENOERDEICKDESCD
ORI TEXT,

B FEHR

* The YKT-507 is designed to form “Goboten”, a
fish-paste cake that includes edible burdock in
the center. It is also possible to form ordinary
fish-paste cake.

AB(WE) FE{tR

BHOSS | 1.4m

BRDES | 1.6m

% D18 | 0.7m

# % @ #& | 0.9m

BHDER | 2.0m EBHO2R | 2.1m
£ 77 | 0.75kw AR g 77 | 0.75kw AIZR
AE 77 | 3.000 & /H AE 73 | 8.000 & /H

N)U bt | 32cm @ 250

15
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MULTIPURPOSE WRAPED TEMPURA FORMING MACHINE
« In the case of “UZURAMAKI” (a quail egg

YKT'520 wrapped with SURIMI), replace the

mouthpiece, or remove the mouthpiece

RABURIS |
oh Mg and switch the clutch.
(TIFSEBEZ)+ (S F5EEH) The main parts are made of stainless
steel.

 DFOLBTDHAIFOETZEMOER
5h. XFOFZlEHITvF =Y
BATREL,

s BRIFTNTCRTV/UAAK T,




“KAKI-AGE” FORMING MACHINE

Kiz#E [TEMPURA]

YKT-508

VAR S Z108i -

BigH(C. B 30%. xR 70%

THOKTTY!

s HHDHBEEMEH T, TEENER
BICIFCDNF BT ZBFHL
<rEgby,

* SIELHRISHMNCTEE T,

* The YKT-508 can form a mixture
of 30-percent fish-paste and

70-percent small pieces of vegeta-
bles into products called “Kaki-age”.

Other Yamasaki Machinery forming
machine do not have this function.

FORMING MACHINE(MOLD TYPE)

YKT-509
BITURAZ B

ARB W - sgR/lNLTAT - A —IVR
TULAE - SUS304
¥ (OF) X\|HXE LWaWD

eN\b—b517

FIHELELCHEDFET,
FEHL R
J % [ 28L X 0.85W X 1.6H
# 71| 0./5kw_Odkw oiZ&
AE 71 | 6,000 % /H

E7 /R IV—F 14

» Large-sized model, double width,
forced-cam type, all stainless steel,
SUS304.

e Various types available (E.G. a
type with removal mouthpieces).

17
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“TSUMIRE” FORMING MACHINE

135kg/H (25g — 5400 {& /H)

1.5kw =# 200V
O.Tkw &1 200V

O—45—EEn# (24ZEFER)
22U 1 —[OERE
S0 ClEE

DHN D 40 X 26H X 3UHL

25 8

B 5
YKT-510 | .
DHNEHRZE L
“TSUMIRE”’FORMING MACHINE Ty —2E
KigFEDEERZ DA SEEN
eV ZIhiNasEE

Simple small-sized structure designed as an applica-

tion of UNIVERSAL TEMPURA FORMING MACHINE

SPECIAL BOILING FORMING MACHINE(WITH PLATE TRANSFERRING MACHINE)

YKT-515

FSRINA )L AR
(FL—hREEER)

B R

|
gq]

i
7K

Features :
Formed “SURIMI” is aligned on the plate

(3

one by one. They are synchronized with
the mouthpieces on the horizontal transfer-
ring conveyor.

18

@O TIL—h LT (351 xX451)) EFL. B
SNTEFT, TU—hFTRFTDETL.
HRX AN —CcOZCEALE T,
TREF—IVATVUARTOREE BC #
TY,

BENFEEBRICRUT, AIZNTEET,

rowsX4rows). The plates are lowered

The main body is made of stainless steel,
and the mouthpiece is made of BC.

The capacity is variable depending on
the production process.




Bt [FRYER]

BEaE& (OS5 v—)/\UI—YaveEEET7O0—Y—b

& @ iR I
BRI LP.G —ER TS — *
R FAAZ(13A) ER TS A —
DEIN—Z AR Rt E HEBEN
5 StURTTREESS
ne VR R RS I
B & . WAL=V
“ AT —F— I5A R .4 )LF—BOX
=7 ISSESNONE. U EE T
§ ZeE kI NSAES
E—5— Fai—Jb—5—  BEEE —
- AEE PIRUZ U7 —3, SURE)L—
Bk e 206 FERRE, o
R % cossRol  PTERIVO— FER
JRRIL NS BB 8 8

AUTOMATIC FRYING MACHINE (2-IN-SERIES TYPE) (PIPE BURNER TYPE)

YKF-603

ZENEE3ERE
UL TIN—F—)

* FEERN
NF2AU—ETHR (LP.G. B&K
UEMAR) EEREREGSEDD
T, BADHEBENIEE(CDEL
U BXI7Z@LTWVET,

* B—U A XDBHICCOHNERA
goE KBDENZRFOIED

RERENUEREE
NATN—=F—.70T7—-FR

ABI(WH) - AR (L.P.G BKXUEHAHR) HEELEEREN

TEFI,
e o a BAfE | B OBEE)XEM | BoOBEE) XEM || HAREE R/
* VEFCOTERBENHIOMICER £EM | RFYLABIVAT—#D) | RF VLRIV T—2D) ke/H (BT 50g)
LEErEOMHITELRE, 75 35 x 035 26 X 04 132 4500
“ . e s 83 40X 0.35 30X 04 150 5.200
* WAEBDIAYT— - JIRLDEE 9.3 25 % 035 356 % 04 174 6,500
HEICKDD IV F TCLERUET 10.3 5.0 X 0.35 40X 04 19.6 7.500

DTRST - RARBROERICTEE
a_o

HOBITHRIOHZRET DI U—
F—H6. tyhLTWVETD,

* The YKT-603 is extremely efficient,
economical, and easy to maintain.

An oil filter is provided.

X _EECEBSHKICER TEDRIEIL TEEDBDTY,
« RIBFETHERE (KBIWM) - -2 XRERR (KBIWM) - IRXE RS

SERI(JFAM) - HR(LP.G BLUEHAHR) HEELEERED

B | H10W(ER)XEM | FH20%#H (£R) XEm AAHEE LR /H
2Em |RTVVARIVAY—XD) [(RT Y VAR YAY—ED) kg/H RWmT 508)
9.3 45 X 0.5 35X 0.6 256.5 8.000
10.3 50X 0.5 4.0 % 0.6 28.7 10,000
11.3 55X 0.5 4.5 % 0.6 31.9 12,000

¥ _EECEBSHICER TEDRIHEIL FEEDHD TY,
« RIBFEHEER (IFA=ER) - FEXREAM (CKEWH) - BIXUKIBFERAAME (&)

19
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AUTOMATIC FRYING MACHINE (2-IN-SERIES TYPE) (TUBE HEATER TYPE)

YKF-612

— B EENE
(F1—TE—5—=)

BT SAP—DEAXUYE

« RIEEDRBRRE
UR=F =D NIRIERE)

* HREEDELIED T OED USSR
(HADRERE)

The advantage of introducing the new

type fryer

» Simple operation (No need to ignite the
burner)

* Clean appearance with no gas pipes (No
need to adjust the gas)

* No exhaust duct and no need to treat ex-
haust gas (Environmental friendly)

« High efficiency heater

» This is a energy-saving type that doesn’t
use unnecessary electricity,oil tempera-
ture is controlled by PID, keep a stable oil
temperature. (Temperature difference can
be set within 1°C)

HEL. (

#3032 70%

« BERY IR DIELIEO B RALIED
RE (HIRRIFENDER)

s E—Y—FERN CTEME

* JHUR 0= B i) (& LE 51 ) 4 (PID)
[CUHTOERUEEBREZ AT T
BIRIATITIED., WEDLEE

FREREE1TLA)

Production capacity
* 400Kg/H The power consumption. (The

HERED
400ke/H

HEBN BEBEA 111.8kw)

SVZVIR 67.2kw/H [EiE]
Ke—5—HEEHDH

PAT.NO.5414472

¥It's only counts power consumption of the

instantaneous maximum is 111.8Kw) heater.
* The average data are 67.2Kw/H when
the machine is running. [Achievements]
AE(WHH)BUEEECEERE
BEHR | FT1OWEB)XEM | F20W/ER)XEM | BUHES BUHES LEEREL /H
2EmM |KRTVVARIIAY—XD) | AT VVARIURY—ZD) | BRERKX SYZVIRFY | (®ERYY 508)
75 3.5 x 0.35 2.6 x 0.4 58.1kw 35.2kw/H 4,500
8.3 40 % 0.35 3.0 x 0.4 66.6kw 40.4kw/H 5,200
9.3 45 x 0.35 35 x 04 76.5kw 46.1kw/H 6.500
10.3 5.0 X 0.35 40 % 0.4 86.1kw 51.8kw/H 7.500
SER (M) BRHBECEERD
g | TR ORERED | REOREE BT | mammm | mmwms SR /M
2Em e “e BESA | SYZUIETY | (BT 50g)
7—&D) 7—xD)
9.3 45 % 05 35 % 0.6 111.8kw 67.2kw/H 8,000
10.3 50X 0.5 40X%06 125.9kw 75.5kw/H 10,000
11.3 55 x 05 45 % 0.6 140.1Tkw 83.8kw/H 12,000

20
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AUTOMATIC FRYING MACHINE (2-IN-SERIES TYPE) (TUBE BURNER TYPE)

EEE YKF-615 1B XK RAERZFIATES
YKF'S 1 5 (BN Ovs {—F— D)LhS Fa—TJDERN TR ZTeiE S,
— = =EM)) B EF 12— DN ECBEREDOHEEE
(;Eiglg\?];’ff% (@) kBIzURERIE (FU5IL) U —VEBTHRZITOCLS A
Q) ERRARNVNEE BEDANTRESULERL,
= B (4) A AR I X SHDBENEELTVET,
Fa—IN—F—HBECTHLT. OERBREST
BENICUIDYINIRZEDR. Heated air is utilized efficiently.
EEIFBICEEIL—ELERT, R E=RE Since combustion is finished in the extension tube and
G BBIRABIE. tDWHEN2T~3C<  (ROBEEREBEOARLCHDFT,) heated exhaust air is discharged through the tube which
5b‘%<ﬁéﬁligﬁ¥i?35‘9§3° A RO 7 RUSINSUS &) is bent at its center between the center end and pan bot-
fﬁm@ﬁf@!&if%h%%ﬁ%%@% B. £ A A LEBRY THEANS tom, temperature distribution is excellent, thereby keep-
RICESTHRABRY VERIETT OREPED D i ing the oil temperature uniform.
I C. 754 = ARy TRUER

Fa—7) \—T—[ﬂmﬁ%@?%%&%ﬂ @E'%.qngﬁ
AULCEOFTDTRDEDRS. L p o), sU—F—BemeTRERD)
BB R T E st T

Features:
The tube burner heats uniformly the pan bottom indirectly and
moderately, therefore always keeping the temperature stable.

The operations are so easy. Push the buttons according to the
directions (voice) of the machine.

The tube burner utilizes waste heat after combustion. This ensures
high thermal efficiency and clean atmosphere in the factory.

AUTOMATIC FRYING MACHINE (2-IN-SERIES TYPE) (MNB TYPE)

3 Features : BXY)IL=ykIN—F— (MNB)&IE
YKF'G 1 1 * Quick response MNB (FHF IR EE [ 7 — v NKI SR A AUTE SRERBERY ) \—
—iEst EEE * High efficiency by uniform heating  —cg, J\—F —REEREAL CESIATDRAE—RE,
—L(i\‘,INB ﬂ)’a' * Low NOx and environment-friendly e o 43 7)) —JL— LE—RHGDD, REAE—RT
([FBDERERE \—F—([CIFEVEFRDDDET .

AUTOMATIC FRYING
MACHINE ( 2-IN-SERIES TYPE )

(MNB TYPE )
B 3 DDKEER EE
cRBVRENE HAIGESD

PMNTDETSTREAL, NEBH T E TR, 8
AL CTOREDIRVNEHREREL TS 7—D ON-
OFF . tEBIRIEDE BS[C TR CEE T,

<M TERNZE
IN—F—DFIRIFERICERETTE. T/ —
DRE, \BICHDDOSTREUCERE SR
MNFET, X, N—F—KREDSDESH SR
BREAZ DR CRIFEDBWINEN TEER T,

- {& NOx TIRIBICPELLY
MNB [3TTB&(FEE. Premix) ARND/(—
F—THDCHICTRERZMHEST T, B
[SEVEREISE CEER OB I/ UMD, &
/A X AENOX T, RIEEBEICDHEM CEERT,
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FRYING MACHINE(SPIRAL TYPE)

c FEOBREAGALZIY) (N, TER FE(HE
YKF'604 c FEWSIEERUCIZ—IIETH 1, B 2.0m X 0.565m
- I-yMELUBEZENEUERE JARRE | Sk H
—_ < 4 EBE A | 1.5008H
SR REBENSEE | . storpscocenkes. mEDEEN. e iea0-505TE)

< SHENDEL BEFEE,
The compact YKF-604 is both easy  EBEEBHMTNTUVETD,
to use and efficient. An oil filter

is provided.

NATN—F—.JO07—AK

BYPAN—ZAEERBFICKD
454 THSBERXY

According to a building space and an operating condition,
it can be selected from the 4 different types.

1 [ I
,,,,,,,,,, e %7%
T,Jr\ $90000 0 4L e

22
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OIL EXTRACTING MACHINE (CLOTH TYPE)

YKF-606

RimFEE oy
mNILEH

mANIVMEDE R &

DV&yFHEN!

« MEROEETIF. MN)LAOEDE
AICEKEBEFEADDNDEVNDRY
InipbELI.

c ARIFT Y vTF RN CTID-EBEZ
#H. EREICHANVSDEODER
S5NE,

* The YKF-606 completely eliminates
the problems associated with
oridinary oil extracting machi-
nese-replacement of the cloth belt
is achieved at a touch.

5B R AR

500kg/H

650

600

600

385

920

il
2350@; 500 | 450 | 450 | 310 | 770
N AU
150ke/H 300 | 250 | 250 | 210 | 570
_%F —.

110[150

1.585

23
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OIL EXTRACTING MACHINE(AIR ROLL TYPE)

YKF-610
KIFFER M (—a—5 1)
I7—0-ILR

TEMPURA-OIL EXTRACTING
MACHINE (NEW TYPE)
(AIR ROLL TYPE)

o RIKHEEE

BROREITWVeBBERAT /L
ABET7—0O0—)LZZNMTULTERICL
HBEEEICIRUVAH. HY I
N, BEEEFILYPIL,

e BIRICEULULEEE
xR 7 —(F) RO FER(C
FoT. RwbhEIFZ—O—ILDE
fEZEBIIMNICFEFSET,

 ZRIEIEREEE
KIFBHEBOEIRICIF2LBERZEL,
THOISEEEERIBLE T,

« B251HkaE
AEMEICEEY | L OD R TR ALY
BETY,

o BRI HEEE
T7—0—)LKROUMES IiR—XIET
FVFHRBERN T, KEIFAT U
ABITY,

SCHZET D ICRUVIARE T D THH
TR —DELNHBIELIEDE
ER

BRAHZEBERIICIRLAD,

* Main function
The used cooking oil is automati-
cally and naturally removed from
the front and rear sides of fries
through the stainless steel air roll,
and stored in the oil tank.

* Proper fries transfer
The transfer conveyor keeps the
proper space between the net and
the air roll, using the spring elatici-
ty.

* Diversified treatments
The machine is applicable to fries
of any shape, affording a high
performance.

» Sanitary design
The air roll and the suction hose
are of one-touch fitting-removing
type.
The main body is made of stain-
less steel.

*Since the used oil is efficiently
sucked, the cooling conveyor is
least contaminated by the oil.
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Vaya
\_
YKL-701
Sk BN

AUTOMATIC “KAMABOKO”
SUPPLYING MACHINE

SHEEEEOVLDAZBDT. LD
WHIEEN T HRIEHZRIEL THD
EX

* We can supply various feeders
adaptable to any form of Kam-
aboko.

25
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SPECIAL AUTOMATIC KAMABOKO SUPPLYING MACHINE

YKL-702
L L =EIERY

AUTOMATIC “KAMABOKO”
STEAMING MACHINE

e A—IVATUAR (SUS304) ! « The whole is made of ground and buffed
RESKIO/ DT LIS stainless steel(SUS304).

c AT XRIEFE—NE! * Energy saving type.
2 A5 A—H — OB LU AR * Automatic vyashlng machlne. .

[ Usual washing and high-pressure washing.

® EEH/?E/%?KE | « Double-|
5 O S ouble-layer structure.
SR - 1=)L707 Glass wool and silicone.

« ZEROBEE ! * Products do not deviate during operation.
HIRADO—=)LBLOUaY Shaft bar conveyor and mesh belt conveyor.

B, #mhseugn !
D IO RT—BLO0 AV aN)Ls
R p—

26



AUTOMATIC STEAMING MACHINE

s isTEAM] 1| )

YKL-706

BERE
(FO—AIVRER)

AUTOMATIC STEAMING MACHINE
(FLOW BELT TYPE)

KERMOEHIC.

S - WRIEDFAF

KEBR - FILRBREED, LWk
B) UM ERBODERZEEHIIL
EBIIRME. (FROEE. BRE
DIFAEICARE LSRN ZRELET T o

* SEHEHNSHTYE TRLVAR

WTESEND "IEE H@FD5
HADTE, MIYPEEDERICD
BB, e, AFXR =AH T
MIEE FREEUVT. TN
A—I\—IFETRERTTI DHAIC

BEIEEICKDESND T N TOREE

(FIER(CERTY,

« “bIE " ELTOFIRBOIEE
AUBEEMCHBIT D, #
DRBHOIL<LEESINTVDHEST
IH. BEIEK YKL-706 (&
T, KIBEEED BOEE" U
THHAETEFT,

ERERRRENETY
N)oh'EOU—2F v I DI,
BAKERUERSEDEG TS
TEDLIICERZEINTLET, W
DETCHBRICERDIU—25A
JTY,

e, FAZBHSERATVUAR
AKIF SUS304 DERAT /LA
BT, TEPFIAHDECLL W
DETHELL FBEE(CHE
NTLFET,

* The versatile YKL-706 features all the
functions required of a modern automatic
steamer. It dramatically boosts business
efficiency. A washer is also provided to

ensure cleanliness.

ft

x & | RFVIDASUS304

Y — | ZO0—~)Ub (M)

43—F420

0.3mm(Ed) X 8.20mm(r)
B170.4kw

ZEE (T)LRRC
BEnEEI/NO— )L (L EISIE)
BENETRAEEE
Ty —ft (E170.2W)
SONT70. Tkw X 2B (SSEY)

REKB| 59~500

AE | GEEREBEZE255EL7T0) 130kg H

&Ko

"SUWARI" STEAMED TEMPURA LINE

YKL-707
PORULXIFES 1V

“SUWARI" STEAMED
TEMPURA LINE

27
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BOILING TANK

YKF-601

It (wTES)

BOILING TANK

BRRMICILUIOREEREICLD. %
BRICHATEXT, BEEIVN—
VI, HERIRIEA 2 RAL. FERIC
BELSEL. HEDLASELENSD
EEE

Ffe. CTHEICKDEEEIRET DD
fFHIIEIREC Y

i, B, TEXNEEERERUE
BREMCEOTHD. RTIRROE
ZICTE, FEACHERBLTHED
F9o

28

FERALAR

(1) EofiE

(@) w/\U—hEeERT

(3) BEFETE

(4) FRAEXE

(5) AE_EBMHE

KE RENA JVESICHERTEET,

* By varying the temperature, the YKF-601 can be
used for a variety of applications. The propor-
tion control system keeps the temperature
stable at all times to produce homogeneous
products. A temperature recording machine can
be installed optionally. The YKF-601 is easy to
maintain.




TEMPURA AUTOMATION WITH BOILING TANK AND SUWARI DEVICE

31 [BOILING TANK] (@

YKF-602

A IBHKUTOORES

KFEA—MA=Y3Y

TEMPURA AUTOMATION WITH
BOILING TANK AND SUWARI DE-
VICE

REBEOXIFFEICIE. THbEE%R!
1. B
~NJUE: 160 (W) X1200 (L)
g  f1:0.2kw O.Tkw
2. AUz
600 (W) x 5500 (L)
B  J3:04kw 04kw 0.4kw
ADEE . 52
A0RE : 50T
AEHE 49
R E 95T

* The YKF-602 allows mass production of high-quality products.

3. RNV —
600 (W) X 1500 (L)
g J3:0.4kw O.4kw

4. 7 EbaRY—

500 (W) X 3000 (L)
B  51:04kw
5. 55
600 (W) X 3000 (L) X 3%z
E2)] 771:0.4kw 0.2kw X 3 &
AR 1569

29
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AUTOMATIC BAKING MACHINE FOR “UMEYAKI” AND “ATSUYAKI”

* YKA-801 allows any kind of baking by replacing the mold.

YKA'801 * |t is available for baking of various types, for example,

T A o . “‘“ATSUYAKI”, “UMEYAKI” and “YAKIUKI-KAMABOKO®.
BN S S U ATSUVAKT, "L YAKIUKLKAMABOKO
(ZBER) ince this machine uses automatic continuous feeder, it is
= possible to produce the products automatically under the
AUTOMATIC BAKING MACHINE unmanned operation.

FOR “UMEYAKI” AND “ATSUYAKI”
(BAKING MACHINE FOR VARIOUS TYPES)

o RNEIFELDIIRICKD. HSDDER
ROAIRET T,

s eERIE BRE - ABE  SRIRRRES
CICHEBEEDNTEX T, EinBEE Vaa e =
FAAETHRELEFRIND, Fofe< |
AFHTHCTE2EETY,

INEEEOVINONIAT

30
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FLAT PASTING MACHINE

YKA-802

T EAATRR A
(HEH#E)

FLAT PASTING MACHINE
(SASA-KAMABOKO, etc.)

IREMEHLDITIRZ TR

F{tx
BE 7 5,000% “H(40g) 3,000%“H(40g)
B A 10mM1 X 400L 10 X 400L
R R 29 29
HAHES 25kg /H(&X) 15kg/HEX)
g s FE)H2.2kw-0.4kw FE)FH2.2kw-0.4kw
%) = EERSUSHICS T EEBSUSHICS T
‘% | 28205 X 1@1.9(m) 2R 15 X1E1.9(m)

Advanced baking machine for baking paste products.

BHRDEIFZD—H

HHRIFT

* The illustrations below show a few examples of the products
that the YKA-802 can produce.

VI [FreC (AR

m e feht<
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BAKING MACHINE FOR PROCESSING FOODS MADE OF DELICACIES

ELHF
YKA'803 4 E BE 7 | 8R338D8 4,0005 /H
% £ [ 15m
*& =1
& mistiieg B scmm
ES [ ESIFE

BAKING MACHINE FOR
PROCESSING FOODS MADE OF
DELICACIES

BR
PRID, EREHFICERLTVDT
O—~NLhZFRIBL. £DTENSE
TEANEIBERBITU. BERNRHRISER
RELEITDT, H@HTE5FELEG—
DEUVWVELEDEEDE T, N, HR
(FEROEL, HEDZTOMNEND
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AUTOMATIC “OKONOMIYAKI” BAKING MACHINE

YKA-804
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AUTOMATIC “OKONOMIYAKI”
BAKING MACHINE
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Features:

This machine applies the flow belt developed for
our steamers. The belt conveyor transfers the
material from the “Suwari” process to the baking
process and reverses the products repeatedly
during baking, thereby ensuring uniform baking.
The machine does not use a metal frame, so that
oiling is unnecessary. Its simple mechanism
ensures cleanliness and easy operations.

)

il

32



##% [COOLING] [:EI)

ONE STEP TYPE COOLING MACHINE

YKS-910
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ONE STEP TYPE COOLING
MACHINE (WITH WASHER)
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Effective for Efficient Production and Labor Saving
Connected with an automatic allgnment machine

(Tempura & Chikuwa)

This cooling machine rapidly cools the products loaded from
an alignment machine while trans-ferring them. Also, this
cooling machine has been designed to save energy.

The washer provided with this machine keeps the transfer net

clean.

Since this machine is equipped with only one linear line, the
installation space is also reduced due to its low height.
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* Cooling system

The cooling section is devided into two or
three chambers. The temperature of cooling
section is decreased gradually from chamber
to chamber to efficiently cool the products.
The temperature of each chamber is
controlled independently to save energy.

* Product transfer system

This machine is equipped with the inversion
equipment on the transfer surface of net.
Therefore, even if the products are loaded in
an irregular manner, with one product on
another, they are cooled as uniformly as the
products loaded via an alignment machine.

* Automatic washer

Hot water generated in the piping outside
this machine is injected with high pressure
from the spray nozzle onto the inside and
outside surfaces of product transfer net.
Thus, adhered product refuse and oil are
removed from both sides of transfer net. The
washer washes the net and also dries it.

« Control

All of the operations are controlled with the
one-touch panel. Also, the user can under-
stand the operation status of each compo-
nent unit only by watching the graphic
display panel. Thus, the operation procedures
of this machine are facilitated very much.
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“KAMABOKO” COOLING MACHINE

YKS-902
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“KAMABOKO” COOLING MACHINE
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This cooling machine (Kamaboko) is equipped with
the series of gondolas(escalator system) moving
from the loading section to the unloading section.
First, products are placed on each gondola at the
loading section. Then, while they are maintained
in the horizontal attitude and fed through each
step, they are cooled. Our applicable cooking sys-
tems are classified into the natural cooling sys-
tem and forced cooling system. If the user adds
a refrigecator to this cooling machine, the cooling
capacity is doubled and the production capacity
is also improved. Futher, since the temperature of
core of products can be decreased (+5°C to +8°C),
the products will keep for a period twice as long
as the food expiration period obtained by the nat-
ural cooling. If you connect the inlet and outlet of
this machine with the automatic operation system
and interiock the machine operation, the cooling
process can be unmanned. A proper refrigerator is
selected according to the production amount.
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COOLING MACHINE WITH WASHER

YKS-904

* HmENDECE
R E (REE T AEB30)
[FITRCRTVUVRE, Ef@meMA5

FARE TR

VI—. B BOOBED/N— B
KUEADS, BEEERRICFZ
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The YKS-904 allows extraordinarily
clean cooling. The washer complete-
ly washes any bits or pieces off the
conveying net.

F—IVATVUVAR

fBU. R 1, 0005

35



36

AEDFIET

BRDFIFT —

BLH

— MAEDFET ERDEET

— ENFET BmENFIET
E IEHRIFT
LDIEE

L mEHEEFT BHRDFIFT
L mmnzzc
— RABERDEFC —— BEULHEET
L mmpsac
— BERDEFC RINEY
L mhzme
L IEEHEFT —— P
— fgE
— B
— @EHRTS
<D ——— BE5D
— BTEHES<D
— Mfg5<D
— BE5<D
— BfAsEB<D
914 s
WTHD ——— AB<D

BEHFFEZ —

WTHHREZ —

BhEET

— NZEAKNEEFT

— MY TFRENFEFT
— IERKHKET

— [FARA CRIFANA)
— RlFARA

— DHN

— 155ES

— LAUKLD (LAUK)

— SDOFHIS
— DIFES
— BX

— FEF—F

R aEDEIFT T UF—3h&IFT

TV IEDFIES

HINKREZ PIHULHFRIFT
RIEUDEIFT
REUHFIFT

HER R SPRDREOFEDRZILD

g TR, KERYBERYIIHAT 75 Fo
SREVBEIEV, RRZEMTE, RRBEHANFRELT 5,

Yamasakikoki has been engaging in surimi products for 75 years.
We will continue to propose the creative food machine that learns from the past and aims for the future.
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SR LG THEEST COMPANY OUTLINE

- . Company name Yamasakikoki Co., Ltd.
=l=IrES ) =
PEM SERERHERMET2TE1E295 Head office address 2-1-29, Nishinagasu-cho, Amagasaki, Hyogo, Japan
ZHD 1457 ST _ Foundation July, 1946 (started as Yamasaki Yoko-sha)
Al = A F78 WEFIiteL Ay —h Establishment 1954 (Yamasakikoki Co., Ltd.)
£ I BFP9TE  |LIB TRk ERT Branch Offices Omiya (Saitama), Hokuriku (Fukui), Fukuoka
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muﬁlﬁﬁﬁﬁ*i http://www.yamasakikoki.com/

S #  T660-0805 RERRBIEHARMIT2TH1E295 TEL (06) 6481-6681 (RFK)
FAX (0B) 6481-6711

KEEZFEF T330-0851 SLVeFMAEXMSIBI1TEL78&H2 TEL (048) 729-5142 (KK)
FAX (048) 729-5149

JeEEEZRFT  T910-0374 |HERAMAMITIL#MLA6-3-2 TEL (0776) 66-8000 (%)
FAX (0776) 66-7141

BEEEA T816-0912 EMEBEXFHMELZ/IINTESE7S TEL (092) 503-6181 (%K)
FAX (092) 503-6185
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