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Job category: Beef and pork processing industry (Operation: Retail cut of meat processing work of beef and pork)

YEZDTER Criteria
of Operation
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"Retail cut of meat processing work of beef and pork" refers to manufacturing beef and pork products from beef and pork sub-primal cuts through
a series of processes from @ to ® as follows:

@® Raw material preparation = @ Raw material processing — @ Cutting = @ Serving — ® Packaging, weighing, and pricing — ® Product
inspection (including metal detectors)

As a prerequisite for each process, hygiene management work is carried out that incorporates general hygiene management of the manufacturing
environment and HACCP concepts.
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*Beef and pork meat products refer to the retail format of meat where raw beef and pork parts are shaped, portioned, trimmed, hand-cut, thinly
sliced, etc., into sizes suitable for cooking purposes.

*The meats covered by beef and pork meat product manufacturing are limited to beef and pork; other meats are excluded.

*Both beef and pork must be used as raw materials in beef and pork meat product manufacturing.

*A rotary round-blade meat slicer is used for the slicing process in beef and pork meat product manufacturing.

*Being a type of business establishment holding a business license under the Food Sanitation Act (meat processing, meat sales, combined ready-
made dish production, combined frozen food production, and meat product manufacturing) (limited to establishments that perform the compulsory
work of this operation).

*Only Implementing Organizations who can perform all of the required tasks are eligible (businesses that only pack meat, etc., are excluded).

28 1 SH%HEERE Technical Intern Training (i) 26 2 SH%HERAE Technical Intern Training (ii)

OFRHRERIER ORISR
Row meat preparation Row meat preparation

LERFR 2788 3. RN LERIFE 2 88RE  3RENHE 458058
1. Unpacking the raw materials 2. Inspecting the raw materials 1. Unpacking the raw materials 2. Inspecting the raw materials
3. Unpacking the raw materials 3. Unpacking the raw materials 4. Calculating the yield
QIRRILERFSE QRBHLB{ES
Row meat processing Row meat processing

1. BBz 2/0\E 3.XT5|E 4.41ED 1. Bz 2/)\E 3.XT5|E 4.4RED
1. Shaping 2. Dividing 3. Drawing grooves 4. Removing fences 1. Shaping 2. Dividing 3. Drawing grooves 4. Removing fences
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However, during TIT (ii), thirteen cuts of beef* in addition to six

However, during the TIT(i), six cuts of pork* will be learned. cuts of pork will be learned.

XEX6EPAL (O—R, kL, 3T, MeO-A, 6. ([F5) KE13EPAL Ry, DMz DTEES. AMeO—R, £b(E5, YT0-Z,
agdctgtes”s)f pork (loin, tenderloin, arm, shoulder loin, thigh, HoO{>. bl BALS. 5566, 2466, LARE. 1)

*13 cuts of beef (neck, shoulder, shoulder rib, shoulder loin, rib loin,
Sirloin, fillet, ribeye, inner thigh, outer thigh, lower leg, shank)

QOhYTAIVEE (BR-4) OhYT1oIVEE (BX-5)
Cutting (Pork, Beef) Cutting (Pork, Beef)
1Layvh (JOvy) 2.509h (8108)  3.0vb (8E10)  4.3F (&) | 1hvh (JOvs)  2.0vh ((108)  3.0vb (8E10)  4.35F (Em)
1. Cut (block) 2. Cut (fillet) 3. Cut (cube) 4. Mince (minced meat) 5.2F1Z(HFEL)  6.234R (BEEH #953Y)
72342 (&) #92.53)) 8.A3/R (&) #91.53Y)
1. Cut (block) 2. Cut (fillet) 3. Cut (cube) 4. Mince (minced meat)
5. Slices (offcuts) 6. Slices (for grilling, approx. 5 mm)
7. Slices (thin slices, approx. 2.5 mm) 8. Slices (ultra-thin slices, approx. 1.5

mm)
@RISR (BK-4) @RISR (BR-4)
Packaging and presentation (Pork, Beef) Packaging and presentation (Pork, Beef)
1Layvk (JOv)) o4t 2.0k (B108) 0%t 3.0vh (BEI0) 0%t | 1avh (JOv) ot 2.0y (UI0E) 0BT 3.0vh (BE10) 0T
4.30F (3RZR) 0BT 4.30F (3REE) 0BT 5.251ZA(VFEL) DT

1. Cut (block) presentation 2. Cut (fillet) presentation 3. Cut (cubed)
presentation

4. Minced (ground meat) presentation 8.2ATMZ (Hx&Y) #91.53Y) OR%AT

1. Cut (block) presentation 2. Cut (fillet) presentation 3. Cut (cubed)
presentation

4. Minced (ground meat) presentation 5. Sliced (offcuts) presentation

6. Arrange slices (for baking, approx. 5 mm) 7. Arrange slices (thin slices,
approx. 2.5 mm)

8. Sliced (very thin slices, approx. 1.5 mm) presentation

6.274Z (BEEA #953)) OR&fT 7.254R (Bt]) $92.53)) O=&fT
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#7%) Compulsory
works (Works to
be essential on
the operations in
the job categories
to be shifted)

GHACCPOHIRE AL BRI BERIED— IR EEEEIER
General hygiene management operations in the manufacturing
environment that are prerequisites for HACCP

1.R#t. /F24K. 18F. NAVDOER. EESMBENOSIR BREFE
Wearing boots, work clothes, hats, and masks, and inspecting and

removing hair and other debris
2.5, RMZE kS HEFE
Washing and disinfecting hands, boots, etc.
3EFRRE. BREONR HBFEE
Cleaning and disinfecting equipment and containers
4.5S (RB1.-2H 515 5R-818) OfF%
5S (‘sort', 'set in order', 'shine', 'standardize', and 'sustain') work
5 HBEOERIFSE
Preparation for disinfection tank

6. HE RO EIRFEE
Disinfection equipment management work
7 B R TR OIS

Work according to hygiene standard operating procedures

OB HE BT

Packaging, weighing, and pricing

CORRRRFE (REBIFMEEST)
Product inspection work (including metal detectors)

QRISRIEO—REEEERVTHA C C POEXAEMOANHEEERIFR
General hygiene management of the manufacturing environment and
hygiene management work incorporating the concept of HACCP
1.R#t. /F2K. 18F. NAVDOER. EESMENOSIR BREFE
Wearing boots, work clothes, hats, and masks, and inspecting and removing
hair and other debris
2.5 RMZE ks HEFE
Washing and disinfecting hands, boots, etc.
3.[EFARE. BREOITRHBMEE
Cleaning and disinfecting equipment and containers
4.5 S (RIB.-EE B ER-BI8) OfF
5S (‘sort', 'set in order', 'shine', 'standardize’, and 'sustain') work

5. HBIEORERIFRE

Preparation for disinfection tank
6 S HERROEIRIEE
Preparation for disinfection tank
7 BHEREREFIACRE OIS
Work according to hygiene standard operating procedures
8.HA C C POEXAZMDANEEBIBIEE
Hygiene management work incorporating HACCP concepts
MBS (RI1P-5) DR FiF- HHIIIFS
Disassembly, cleaning and assembly of meat processing machines (slicers,
etc.)

(% H A C C POEZSZENANEEERIEELR. OLBVT,
BRNSEEEREIILHOEEEERR (CCP) ZREL.
TOEZHUI I LR EREITIEE WD, )

(*HACCP-based hygiene management refers to the establishment of critical
control points (CCPs) to eliminate hazards from food in ®, and the

monitoring and record keeping of these.)
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(2) Safety and health work

@ Safety and health education at the time of new employment
@ Inspection work of safety equipment etc. before starting work
® Organizing, Cleanup, cleaning, cleanliness and compliance with

customs at the workshop

X @ Safety check work between workers
® Check work of protective equipment and safety signs/ devices
® Prevention of accidents and epidemics in production of retail cut
of meat processing (Focus on safety and health training for
working with knives and slicers)
@ Work to prevent hazards in occupational health
Work to acquire emergency measures in case of abnormalities

(EERwmZREETSICRS
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¢.) Related
works, Peripheral
works (Select
what is applicable
in works related to
acquisition of skills
etc. concerning
above essential
tasks.)

(1)BIESET Related works
OFRERNERDFHEBOAREFE (RRLBEOESFOINNE)
Manufacturing process for raw beef and pork cuts (a meat processing business license is required)
(2) iR Peripheral works
OFFFERE RSN TREAFOER. HEIFE
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@ Cleaning and disinfecting work around beef and pork processing plant

@ Work related to receiving beef and pork parts and storing, sorting,
packaging and shipping meat products

® Stocking and displaying meat products

Safety and health work (operations to be carried out whenever related work and peripheral work are carried out)

EEEXCAU Same as % above
(EETaEM. A | (1) =#-#8 Materials (2) @&&#M Packing materials
= (RUTIEOTE Q4P ORA-BERIIVL-SNL
REBzE.) Beef cuts Trays, packaging films, labels
. Q&R A QBMY—hI—M—/)\— B BRI - 1818
Materials to be . .
Pork cuts Food sheets, meat paper, wooden strips, wrapping paper, bags

used (Select the
appropriate one)

OfEEAEM—R
Packing materials set

OfEFEREM—R
Packing materials set




EFAY 2, 2RE
% (RHI60EE
RIBIL,)
Machines,
equipment, tools
etc. to be used
(Select the
appropriate one)

(1) HHe- S lm
OBEAERBENTS. RE5E (5R) &

Meat product manufacturing and processing plants, raw material

refrigeration (freezing) warehouses,
HWESE (9R) E SRREE

Product refrigeration (freezing) room, quick freezing room

QOfRRZE ()

Thawing room (storage)
GEEERIHIZI-RRS1P—

Rotary round blade meat slicer
@I—hFay)l— (>Y-)

Meat chopper (mincer)
GNYRY—

Band saw
©TE -T2 EfIH

Packaging, weighing and pricing machine
QEEHAH

Metal detectors

Machinery and equipment

(2) /IR
OBNEREEFES
Meat product production workbench

@F47-vR)
Knife, File
QORLFIHNT - BRFR-7-LTOFII-13E0

Eaquipment

Safety equipment such as safety aprons, safety gloves, and arm protectors

@F R (CMIVTLFRE) -YRY-FyMEF

Hygienic equipment such as gloves (nitrile rubber gloves, etc.), mask, net

hat, disinfectant alcohol, etc.

OEZst (BB DR, 5a#t)

Work shoes (slip-resistant boots, short boots)

®31>57F

Container

@)k (TILR)

Tray (Meat tray called "pile s")
OFEEPTNBIRARISS . \TYE

Floor brushes, buckets, etc. for cleaning the work area

HWREOH (ZHY
2E0EEIRT B
¢.) Examples of
products etc.
(Select the
appropriate one.)

(1) P Beef

OFWhyhER (JOv, T105. Bt

Cut beef products (blocks, fillets, cubes, etc.)
QFRAF1 A (FIFEL. BYINE)

Sliced beef products (offcuts, thin slices, etc.)
OFMI>F (I%zR) mm (\N-Jf

Minced beef products (for hamburgers, etc.)

(2) B8 Pork

OBy ER (J0v). t10&. BHIhE)

Cut pork products (blocks, fillets, cubes, etc.)
QAR A A& (FI5EL. BINE)

Sliced pork products (offcuts, thin slices, etc.)
OBFMI>F (VW) B&m (\UN\-JR%)
Minced pork products (for hamburgers, etc.)

AT SRENAR - FEEL
(3RBRVEEFEHI
Example of works
which is not eligible
for the job
categories /
operations to be
shifted
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8. LEOBIE(FESLVERIFEENHDBE

. WERTEVELEE, BASRERMEERUVRARRE
ETHRINTOVSEEDSS, RAMER(CGZHURVMESE

Ham, sausage, and bacon manufacturing
Poultry processing
. Prepared food processing

. Sales work such as operating the cash register and serving customers

7. Operations permitted under the combined ready-made dish production and
combined frozen food production that do not fall under meat processing.

8. Only related work and peripheral work to the above

SELNIRHER BB =R
Translated by OTIT

. Meat product manufacturing other than beef and pork (lamb, horsemeat, etc.)

. Semi-finished product manufacturing such as seasoned meat and minced cutlets




