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Japan's Largest Catch of Horse Mackerel!

Matsuura Fish Market

The Matsuura Fish Market is a regional wholesale market estab-

lished in 1979 by Matsuura City as a base for large-and-medium
scale purse seine fishing, small-scale purse seine fishing, and
squid fishing belonging to the Japan Ocean Purse Seine Fishing
Cooperative. Since its opening, the Matsuura Fish Market has
developed into a base for landing purse seine caught horse mack-
erel, mackerel, and sardine. It is one of Japan’s leading production
markets, boasting an annual catch of around 100,000 tons.

From 2016 to 2020, the Matsuura Fish Market was redeveloped as
a state-of-the-art advanced sanitary closed-type facility. This was
done to increase handling capacity with a view to expanding
exports and generating higher added value through the enhance-
ment of hygiene and improving the preservation of freshness. The
fishing grounds stretch from the western coast of the Goto Islands
to Tsushima and other areas of the East China Sea. Horse mack-
erel (aji) and mackerel account for 70% of the fish caught, with
other species caught including sardine, bonito, yellowtail, Spanish

mackerel, and squid.
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Purse Seine Fishing
Purse seine fishing is a method of fishing where schools of fish are

encircled with nets by several ships working together, such as seiners,
lightships, cargo ships, and others.
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Distribution System

Caught fish are classified into the three categories, fresh fish, frozen pro-
cessed fish, and fish used for livestock feed. The main regions for fresh
fish exports are Kanto, Shikoku, Kanazawa, Osaka, Nagoya, Hiroshima,
and Okayama (Chugoku region). Below is the route fish take from the fish
market to the dinner table. Producer (fisher) - production market (landing,
auction, packing, shipping) - consumer market (auction) -
supermarket/fishmonger - dinner table. For fresh fish landed at the fish
market, what matters is how quickly fish can be delivered to consumers

while maintaining freshness.

Operations at the Advanced Sanitary Closed-Type Facility

A high level of hygiene management is achieved by carrying out the
entire process of landing, selection, sorting, freezing, and shipping at the
closed-type facility, shutting out birds and outside air, along with using
ultraviolet-sterilized seawater, electrolyzed water, and high-pressure

water.

1) Unloading

Fish unloaded from ships at the floating pier are carried into the sorting
area under the eaves of the covered floating pier on the quayside. Infiltra-
tion by outside air and birds is prevented by using rapid opening sheet
shutters when forklifts enter the facility.
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2) Selection

The fish brought into the facility are placed into an entrance where sherbet
ice (fast-cooling ice that is unlikely to damage the fish) is provided. The
fish are then sorted by species after being separated by size by an auto-
matic fish sorting machine. The fish sorting machine includes functions
such as automatic boxing and insertion functions, which reduce fish sort-
ing time and labor. This helps preserve the freshness of the fish.
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3) Auction

Through the installation of a system for providing sorting information,
brokers are able to make bids after confirming the necessary information
on a monitor in the second-floor bidding room. This information includes
ship name, species, size, weight, and the number of boxes. The system
reduces congestion within the sorting facility and improves the efficiency
of the process. Afterward, fresh and frozen fish are taken to separate
buildings.
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Shipping of Fresh Fish

Fresh fish that have been sorted by the selection machine are packed in
the “Fish Dome,” loaded onto refrigerated trucks, and shipped to con-
sumer markets in Kanto and other regions.

Shipping of Frozen Fish

Frozen fish are moved to the Japan Ocean Purse Seine Fishing Coopera-
tive Matsuura Primary Ice Production Refrigerated Workshop connected to
the sorting facility. After being quickly packed and fast-frozen (maximum
capacity: 100 tons per day), the fish are loaded onto and shipped out in
refrigerated trucks without ever coming into contact with outside air.
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Get Your Souvenirs Here!
At the Matsuura Fish Market, in addition to the fish shipping facilities such as the

advanced sanitary closed-type facility, there are two restaurants that are open to the
public, a store where you can purchase fresh fish and processed goods landed at the Mat-
suura Fish Market, along with a convenience store. That is why the Matsuura Fish Market

is popular with tourists and local people alike. (Matsuura Fish Market Office Building)
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Matsuura Fish Market
695, Shimomen, Tsukinokawa, Matsuura City, Nagasaki Prefecture

fil /MR T 1R T
B0956-72-1111
(A KERR MEEREER)
HE T SR 2 5365

Inquiries / Mastuura City Hall
20956-72-1111

365 Shisaché Satomen, Matsuura City

(Facility Management Section, Fisheries Division, Matsuura City)



