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History of Maruzen Oyster Farm Co., Ltd.
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1962: Yoshikazu Nakamura, father of the current president,

resigned his position at a pearl shop and acquired fishing rights for 10 oyster rafts.
Renting a plot of land facing the sea from his relatives,

he set up a work cabin to cultivate oysters under the Maruzen Oyster Farm name.
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1980: The company was able to purchase the Uramura Fisheries Cooperative land and business,
and build our own workshop.
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1981: Aged just 20, the current president, Shuichi Nakamura, decided to join the family oyster farming business.
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1885: Maruzen Oyster Farm Co., Ltd., was established on November 11,
with Shuichi Nakamura as the representative director.
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2012: Alcohol liquid freezers introduced.
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2018: Received level 6 Industrial Certification from the Tokai Regional Agricultural Administration Office.
Freezer storage construction undertaken.
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2019: New office building is constructed.
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2020: Fried oyster bread crumbing machine and 3D freezer introduced.
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The company has evolved together with technical innovation.
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President’s Greetings
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“Delicious!” is the word I expect to hear 4 N
from our customers. We devote ourselves daily
to achieving this end.
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In order for everyone enjoy delicious,safe and flawless oysters,
Maruzen Oyster Farm Co., Ltd., is constantly introducing
new technologies and working on product development daily to offer peace of mind.
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In addition to focusing on oyster farming, the region’ s core industry,
we intend to further develop not only in-house, but the entire Toba Shima region.
We continue to devote ourselves to the future of the area and industry.
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Maruzen Oyster Farm Co., Ltd., CEO, Shuichi Nakamura
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Protecting Safety and Quality
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At Maruzen Oyster Farm, we want our customers to enjoy oysters with peace of mind!! We process only in-house cultivated oysters.
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Selected oysters are cleaned with a high-pressure washer system.
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Saltwater pumped from the sea is filtered and sterilized in an ultraviolet sterilizer.
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The freshly washed oysters are placed into a siphon tank and sterilized seawater is circulated for 18 hours or more.
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The circulating sterilized seawater purifies and sterilizes the stomach of the oyster.
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The sterilized oysters are processed at the factory into shelled oysters, oysters in the shell,
frozen oysters, oysters with bread crumbs, etc.
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Oysters ready to eat with peace of mind.
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All- You-Can-Oysters
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Maruzen Oyster Farm operates a limited time, all-you-can-eat oyster course for customers to enjoy freshly cultivated oysters.
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Our oysters are grown at the mouth of nutrition rich Ise Bay, fed by the the Kiso Three Rivers and Pacific Ocean seawater,
making it ideal for oyster farming.
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Maruzen Oyster Farm sells oyster curry and simmer preserved oyster as souvenir packs. Until as recently as 50 years ago,

Uramuracho was accessible only by boat, and as beef was difficult to obtain, putting oysters in curry rice dishes was standard.
That old-fashioned local taste is still available, sold as “Umi no Megumi” Oyster Curry.
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Preserved with Mirin and Soy
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Originally, mirin and soy Shigure-boiled oyster packs were developed using non-standard sized oysters.
It was commercialized in response to customer demand, and is specially prepared and packaged.
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OEM for freezing and bread crumbing of ingredients
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Maruzen Oyster Farm undertakes OEM processing of bread crumbs for frying ingredients, freezing of foods,

vacuum packing, etc. The refrigerator system is equipped with an alcohol liquid freezer and a 3D freezer.
We manufacture a range of high quality frozen products.

RERFHLARIEIE N B RS - BT - Bt ESFH) OEM i Lik55.
AN RIRCHE T RS VRN 3D 1SR BT DATRATTBE S 26 7 H i BB A VR 7 o



Y 2

To Nagoya
Zlr R X

HEKE

MARUZEN OYSTER FARM
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MARUZEN OYSTER FARM
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Maruzen Oyster Farm Co., Ltd.,
1229-67 Uramura Kaki Yokocho, Toba City, Mie Prefecture.
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