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Lesson 1

HULED FIFAVLSITA
RS - A AR

Greetings and Basic Expressions
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F1:R(1)-1 Lesson 1 (1)-1

4. FHISHS0HD T . EFLEDY SAlITESHICHEILELT -,

It is now 8:50 a.m. Lin-san, an intern trainee, has arrived at the company.
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F13R(1)-1 Lesson 1 (1)-1

mMLe Ly B

[t D AYOT] [At the company entrance]
f=th

Heh:HIEKD, T: Good morning.

)2 BIEESTTNET, L: Good morning.
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F13R(1)-1 Lesson 1 (1)-1

Z5L\WLD

[EXR=T] [In the dressing room]
TIE
o BARSA, BIEESITTNET, L: Good morning, Suzuki-san.
TIE
5 N P P o I S: Good morning.
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F13R(1)-1 Lesson 1 (1)-1

Lole
EX:TNS [At the office]
thh BE ot
Hf . BiDE—T1U T ZIROET, T: We are starting our morning meeting. Good morning.
BIEEOHITTNVET, L&S: Good morning.

I .
- @R BELOITTVET,
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b 4 =
F15R(1)-2 Lesson 1(1)-2
S . FE5EFTY , EEED) U SAIFEENEDLY . BEILET,

It is now 5:00 p.m. Lin-san, an intern trainee, has finished work and is leaving work.
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F153R(1)-2 Lesson1(1)-2

IFLSIE

[#E157T]

IIE M

R AIFOTHELNTT &L,

= Lony oh  IF

o (E0y BEIZERILLET . BIENHLTLT =,

EEE] oM

R B3, BEN,
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[At the workplace]

S: You can go home now.

L: Okay, see you tomorrow. Have a nice evening.

S: You too. See you.

| =




F153R(1)-2 Lesson1(1)-2

CoL&

EX:TNS [At the office]
ofn & &= Lokl
o BENERTLE, BEICKRILLET, L: Have a nice evening. See you tomorrow.

f=7am HLT- oM F
Ko

He:F/-BAH ., BIRNE

T: See you again tomorrow. Good job today.
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F1:R(2) Lesson 1(2)

EEED) U SAEEZEEDHMARSAIREREICHLET,

Lin-san, an intern trainee, and Suzuki-san, an instructor, are at their workplace.
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E15R(2) Lesson 1 (2)

T LoLp>  HC

BR Lo, NI LEBZTIROFT, S: We will begin our practical training now.
fans

)2 KALLBRELLET, L: | appreciate your instruction.

BM&E Copyright © Organization for Technical Intern Training, All Rights reserved. 10



E15R(2) Lesson 1 (2)

5= 3¢ SELSEL B )

/AR COBEBEFTERBICELNTZELY, S: Place this tool on the workbench.
SEEISEN B

o - hHhhYEL=, EFEXERICEZTET, L: Okay. | will place this on the workbench.

IIE - -

;77 N el i o N S: Like that, yes.
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E15R(2) Lesson 1 (2)

¥vIE  F&S L;Lglt,mi B
HBAR.-SHOEEFZRHOYET, S: This concludes today's practical training.
o HYNESTTNVELT, L: Thank you.
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F158(3) Lesson 1 (3)

EEED)EAIT. BEEDHARASADRBAZEWNTWET A, K<KHMYFE
HATLT=,

Lin-san, an intern trainee, is listening to instructions from Suzuki-san, an instructor,
but did not understand them.
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F1E2(3) Lesson 1 (3)

TFE B £ )

AR FORZUEHL TS, S: Press the red button.

o ... HhYEBA, HH.....7? L: ... don't understand. Aka...?
I¥E Bh

BAR:FULREY, TN T, S: Red button. This one.
%, N TI 13, L: Oh, this one.
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F1E2(3) Lesson 1 (3)

ESC =

fn7l< Ce. BEZHFDHELLD,

fant

Jo FBER A, b EBRELLET .

hi=

FE  £5¢
ﬁ‘ﬁ* JEE’& A2OFELES,

E3¢ m=

)y BB E. . .FDFETH,

EEE

WA SA. %D,

Bim3E Copyright © Organization for Technical Intern Training, All Rights reserved.

S: Well, let's put the tools back.

L: Excuse me. Could you say that again?

S: Let's put the tools back.

L: ...We are putting...the tools back?

S: Yes, that's right.

15




#1588 (4) Lesson 1 (4)

EEED) U SAEEZEEDHMARSAIREREICHLET,

Lin-san, an intern trainee, and Suzuki-san, an instructor, are at their workplace.
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FE13R(4) Lesson 1 (4)

T mfe B
BRI A, PYAMNEVET K, S: Lin-san, you're doing it wrong.
_ e #
o T HFFAEOI—ETZATILERFET, L: I'm sorry. | will look at the manual again.
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FE13R(4) Lesson 1 (4)

o[y
)2 %E&Lbibfzo THEHA, L: | made a mistake. I'm sorry.
TIE
B|AR:INIE=HTT 4, S: This is no good.
o T HEFA %’E’D('J’i'?'o L: I'm sorry. I'll be careful.
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E 2R
Lesson 2

LC

EHOEDIETR

Urgent Instructions
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Y
F2:% (1) Lesson 2 (1)
%E‘%@U‘/éh(ifﬁ%%bfh‘iﬁ'o BEENHARIAICERLGITAZIERES

Lin-san, an intern trainee, is working. She will have her dangerous actions pointed
out by Suzuki-san, the instructor.
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E25% (1) Lesson 2 (1)

£ TEED  F3EFS %z

[VOSAILERZTEYGAETEATHVERA, ] [Lin-san is not carrying tools in an appropriate way.]

S: That's dangerous!
TIE

HA
5 NS o (O WA AP
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E25% (1) Lesson 2 (1)

N

[VZAIERDI—RIZU>INYESITY . ]

IIE HA HlLbL

WA BTN BT !
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[Lin-san is about to trip on a cable on the floor.]

S: Look out! Watch your feet!

o®®




E25% (1) Lesson 2 (1)

HET =MLY NES SZA A

[VoXADEFELEMDIZFENE D (N ZFOITT, ) [Lin-san's right arm is about to touch the moving parts of a
machine.]
kA #HET S: Hey! Watch your right hand!

fmARBHNAF!

AL Y Y
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E25% (1) Lesson 2 (1)

»% & Fle L
[V SAITKTENTWNSIGE~RZEES>TWLVET . ] [Lin-san is running on a wet surface.]
S: Don't run!
TE L
/AR EDHG!

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.



F23R(1) Lesson 2 (1)

Y &b
[VoBAIEESDRBN TS ECAZEMASIELTILVET, ] [Lin-san is about to touch leaking chemicals.]
S: Don't touch that!
TFE &b
Gl N LS YA
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F23R(1) Lesson 2 (1)

0 HEIA B F O
[(HEMDIEITRIZ) o SADFRNEZAFENESTY . ] [Lin-san's glove is about to catch on the moving parts of a
machine.]
Ie A L S: Stop the machine!
SR M E LD ! P
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E2:%(2)-1 Lesson2(2)-1

EXB THENREELFEL,
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E25R(2)-1 Lesson 2 (2)-1

¥yE

il Suzuki :
Llh o<z LUk

o HELZ ' HOTICECH ! * Earthquake! Hide under a desk!
ThiFh B

- BREEELE! * Turn the power off!
& IC

o HIFA! * Get outside!
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E2:%(2)-2 Lesson 2 (2)-2

ERG TN FEELFEL -,
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F252(2)-2 Lesson 2 (2)-2

TIE
i N Suzuki :

me [0 I+

o WES! AEHB!  Fire! Put out the fire!

o BH
o RITIEDLE ! * Stay away from the fire!

HHY
o [EHFIRSL! * Don'tinhale the smoke!
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F3EE
Lesson 3

U &OC Ubry
FKoRIEfE
Understanding Signs
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F353% (1) Lesson 3 (1)

EEED) VSAFEEEDHARSAICIEORZEALTELO>TLET,

Lin-san, an intern trainee, is being shown around the factory by Suzuki-san, an
instructor.
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BE35R (1) Lesson 3 (1)

¥FE  I5LL5 G V&L
/AR TIHEDORIZWAWNALGREIMNHYET, S: There are many signs inside the factory. Look at this.
ﬁ >
_NZE R TS, L: Yes.
AN AN S: This is "Tachiiri-kinshi.“ You may not enter here.
¥ B0 FAL
/AR INIFTILAZL T, L: Excuse me. Could you say that again?
[
CCITADTIEWTFER A, S: You may not enter here.
WhE  hant
o g HETA. EOI—EHFELLET, L: 1 understand. | will not enter.
TIE [EYA

BAR:ZZIZASTIELNFEE A

(YA

D hhYFELIZ, AYFEEA,
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F33%(2) Lesson 3 (2)

EEED) VSAFEEEDHARSAICIEORZEALTELO>TLET,

Lin-san, an intern trainee, is being shown around the factory by Suzuki-san, an
instructor.
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BE35R(2) Lesson 3 (2)

Th

o THFEFA, CNIFRITT H, L: Excuse me. What is this?

T BAE vt

/AR ZNETEEIIORTTY, S: That is the sign for "Kouonbu.”

N

o ESVVDEKRTY D, L: What does it mean?

IE »HD L&

AR ZZIFBLNELSERTY, S: It means this part is hot.
HD

o &b B, L: Oh, it is hot.

y¥E &b )

BFR:ZA i, flliSZNTLIEELY, S: Yes.So, don't touch it.
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FE 3% (3) Lesson 3 (3)

EEED) VSAFEEEDHARSAICIEORZEALTELO>TLET,

Lin-san, an intern trainee, is being shown around the factory by Suzuki-san, an
instructor.
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BE35R(3) Lesson 3 (3)

MAL  BA K

o FHETA COEFIIMEFTAET M, L: Excuse me. How do you read these Chinese characters (Kanji)?

TIE

BARTUOLLEOCHEITT &K, S: That's "Hijooguchi."

o L&k ? L: Hijo...?

TIE o

BwARTUOLLEECE D, S: "Hijooguchi.”

)2 TOL&ESCHL? L: "Hijooguchi" ?

¥ me LLk <

BARK:ZFOTY, KBOMEDEE, HZIhokIFET, S: Yes. That is the exit to use when escaping during fires and
earthquakes.
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E4R
Lesson 4

£ AT AY
HEEHE

Attendance Management
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FTA4:R (1) Lesson 4 (1)

EEED)USAIFRERFEICERICEKTOEREA FEEEDIHASAIFTIVS
AEFOTLET,

Lin-san, an intern trainee, is not at the company at the starting time of work.
Suzuki-san, an instructor, is waiting for Lin-san.
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FEA43R (1) Lesson4 (1)

TIE 15I{

R TA BRHITT K,

&< HIE>

)2 BNTTAFEEA BYILTLEWELE,

TEE MLy Lha ITALY [ES IR

WK EOEK ! KREFREESTTT L BT

HLiz =3

ok hhUEL-, BEMSRZEDITET,
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S: Lin-san, you're late.

L: I'm sorry I'm late. | overslept.

S: Unacceptable! You must be punctual for work. Go, quickly.

L: Yes, okay. | will be more careful from tomorrow.



I g =
B4R (2) Lesson 4 (2)
%;ﬁ%‘id)')Déh(iﬁﬁ?ﬁ\éﬁfdﬁh\h‘\ﬁt\f‘?o BIAKAIZIEEEDIHARSAIZEEL

Lin-san, an intern trainee, has had a stomachache since this morning. She speaks to
Suzuki-san, an instructor, on her lunch break.
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E45R(2) Lesson 4 (2)

TE
DY #RSA, THEEA

571y AV

B
BRERLTHVLWLTY D, DO oBLENDENTT,

ERE

BMAR:ZEITI D OMYEL =, LT T &,

Loty

&
Do HYMNEITENET, BEICKILLET,
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L: Excuse me, Suzuki-san. May | leave early? I've had a
stomachache since this morning.

S: Oh, really? | see. That's fine.

L: Thank you. See you tomorrow.



B&3E Copyright © Organization for Technical Intern Training, All Rights reserved. 6



EA4R(3) Lesson 4 (3)

T BULKS  FALSY BT

o 8HARSA.. KBEDEIEBRIZKRAT=LVTT, LI\NTT H, L: Suzuki-san, | would like to take next Friday off. Is that okay?

T B5ES

BAR: LN TT &, HEKTI 13, S: That's fine. That's a paid vacation day. In that case, fill out this
application and submit it to the department manager, Tanaka-

LAELLE B fBh Bb&> 1 san.
Lo, COBRFEEZEVNT, ARFEICHLTZELY,

L: Yes, okay.

D2 Ebh o ELE,
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FEHiE
Lesson 5

HATA
TE
Safety
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E558 (1) Lesson 5 (1)

ANKICELWTHYFT . EEEDHARSARRTNZRT. EBED) U SATE
EOFELT=,

Boxes have been placed on the floor. The instructor, Suzuki-san, sees this and calls
over Lin-san, an intern trainee.

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.



E5:R(1) Lesson5 (1)

=
BARUEA . BEDE,

B

Uy: 'j:lr\s 1E.I--GT7§\0

T¥E B oh B
WA FEARICEZS(ELELTY £

b
Do H.THFEEA, GNTLELT,

I9E  h ThED

BAREMDBETINBLNFEREA,

=

U‘/ . %5??@0 ?(éﬁ’j('fgfj_o
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S: Lin-san.

L: Yes?

S: Some boxes have been left on the floor.

L: Oh, I'm sorry. | forgot.

S: Someone could trip over them.

L: Yes, | see. I'll tidy them up right away.



FH53%(2) Lesson 5 (2)

EEED)SARBBEEEDHRARSALEINDLIIHICAYET,

Lin-san, an intern trainee, is about to enter the factory with Suzuki-san, an
instructor.
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E5:R(2) Lesson5 (2)

TIE S5L&5 [EL

AR Lo, THICAYELELD, S: Okay, let's enter the factory.
&Ly, L: Yes.
ITE Ma %
BR:ON?EEEFHFLOTLETH, S: What? Are you carrying money? You mustn't enter the factory
while you're carrying money. Because it could cause
M 1 S5C85 1L contamination.

B2EEH-T. IBIZASTIFWFEE A,

L
WAD AT L: I'm sorry.

EMRAITGYET Mo,

U> . 35%3_&35‘&&0

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved. 5



FEH5:%(3) Lesson 5 (3)

;‘ﬁﬁé@ﬁ‘ﬁ*é&lis ARIAY—DEFETHFAIC. EBED) VSAZHEY

Before cleaning the slicer, Suzuki-san, the instructor, calls over Lin-san, an intern
trainee.
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53R (3) Lesson 5 (3)

EE- T2oF

/R RSMY— ’Ezf'f:lﬂf'?’?ﬁ‘b Fo>TLEESLY, S: I'm going to wash the slicer, so please help.

&k, hmUELT =, L: Yes, okay.

EK . . %9 .

B|AR Lo, INN—ZHLTZELY, S: Okay, take off the cover.

Ex3

o hN—%5ng L&, CC%ﬁEO'C-’BL\L\'CTb\ L: When taking off the cover, is it okay to touch this?

T¥E

AR LWNZ, CCIiﬁEb&L‘T(T’éL\ S: No, don't touch this. You'll cut your hand. Hold the cover with
both hands.

Y&sT

%@JUETJ: mFTH/N— %P‘mf(f—éb\
L: Yes, like this.

Uy: 'ill\s :5—57190
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F6:E
Lesson 6

S EZD AXKIZA

ARZ=tERR
Checking Clothes

g, All Rights reserved.



FEO6:R(1) Lesson6 (1)

EEED)VSAITEBEEDHRASAICEREDBEAZHATELLET,

Lin-san, an intern trainee, is being told how to put on her work uniform by Suzuki-
san, an instructor.
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BE6:R2(1) Lesson6 (1)

IELSE =
2 ESO>THERBZEETHS L: How do | put on my work uniform?
ITIE . .
HBAR FITIFZO5LEMSYET, S: First, put on your cap. Then, put your hair inside your cap.
e mh b
TNOBEFIFZSLOHRIZANET, L: Do | put on my face mask next?
oF
Y2 RIZRRIZLETH, S: No, put on your work uniform and then put on your face mask.
TEE | EEsSE =
BR VWA EEBZE T, TRIZLFET, L: | put on my work uniform. Then put on my face mask.
IELSE %
o VEEBEEFT . TNOBLIRIZFELET 1, S: Yes, that's right. Okay, put them on.
ITE &

AR FD, E5TT Lo, BTELSLY,
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E6:8(2) Lesson6 (2)

EEED U SAITMEESRICEEBEAFTL - BEBEDHARSAN DV SADIRE
zFIvILET,

Lin-san, an intern trainee, has changed into her work uniform. Suzuki-san, an
instructor, checks her clothes.
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BE6:R(2) Lesson6 (2)

TFE ry T

BAR:FvILET, FEOLMBENMHTHET £

0E

ELTLEZELY,

Do Ebh Y ELE,

e

ELZEL=. CNTLWNTYT D,

EEL

AL, LT Y A,

oF SELSE & .
RIZA—5—THEEBDIFZYEZE-TLEELY,

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.

S: I'll check. Your hair is sticking out of your cap. Please fix that.

L: Yes, okay. I've fixed it. Is that okay?

S: Yes, that’s okay. Next, use a roller to remove any dust from
your work uniform.



FEO6:R(3) Lesson 6 (3)

%i%l:)&éii(:\ BFEEDHARSAIEIEZTBED ) VcADMEFIYILTLE

Before entering the factory, Suzuki-san, an instructor, is checking the nails of Lin-
san, an intern trainee.
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EO6:R(3) Lesson6(3)

TIE o8 H

AR Lo, MERE TS,

fa

DY BRELLET,

EEL wUhH  FF

R b2V A FBIRZHILTOLEEAL,

[T->ZA BUDH

)2 NIRRT I DS, DT THLLTE D,

IIE _ .
BAROWZ EZHTT,

ElA Fsa

,%«’:Lf’b ElRTY . SPL TS,

N2 hHhUFELE, ES52THFEA
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S: Okay, show me your nails.

L: Please go ahead.

S: What? Lin-san, you haven't taken off your ring.

L: It's my wedding ring, so is it okay to wear it?

S: No, you can't. If it fell off, it would be dangerous. Please take it
off.

L: Okay. I'm sorry.



F7F
Lesson /

=AZEDD L=l
X fE

SR IS T /00

Emergencies
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2752 (1) Lesson 7 (1)

XBE @'Jzéh(ii‘ﬁzwi%ﬁo’c FEEZLTVET . BEOFRNSUTARLL
TWWETH, [N DVTULERH AL

Lin-san, an intern trainee, is working with a machine. A red indicator light on the
machine has turned on, but Lin-san hasn't noticed.
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E75R(1) Lesson7 (1)

T VLESTLL

| YUZA, f‘EL\ ! 3Fr%rlt‘k9/€?ﬂ3ﬂ' ! S: Lin-san, look out! Push the emergency stop button!
)o@ ! Iy ! L: Oh! Got it!

TEE  ELLESA

AR RKXLx"? S: Are you okay?

IR F{AN L: Yes.

TEE B )

BRFTNSTNDUV=5, S: If the red indicator light turns on, push the emergency stop

button immediately.

VL&> TLL
IT<CEREEFL Trxél/’éWL,‘C(T—éL\o
L: Okay. I'll pay attention.

=
D hhUFELE [ZEDITFET,

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.



FT7:%(2) Lesson 7 (2)

EEEDSAIE EBEEDRARSADLEEDERAZRITTNET,

Lin-san, an intern trainee, is listening to instructions from Suzuki-san, an instructor.
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E7:R(2) Lesson7(2)

¥IE EMLY HFWNEIBAL E

R H. BEOERENE_ZFEIT 1.

Br =
)2 ZA. COFZEELZES., ESLEZLLWWTT A,

TIE EMLY & 1F52<

BRI CHMZT LEH TZEWL, TR EL TZELY,

1F5<

&
Do HhYFELIZ, ICLEOFET . TENDOHELET

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.

S: Oh, that's the sound of the machine's alarm.

L: Yes. What should | do when | hear this sound?

S: Stop the machine immediately. Then report it.

L: Okay. | will stop it immediately. Then report it.



FET7:%(3) Lesson 7 (3)

EEEDI ST EXRBICRANOTEHEWNTVET . TDES SEHEMERFE

~O0

Lin-san, an intern trainee, is walking toward a workbench. At that time she
happened to see the machine.
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ET73R(3) Lesson 7 (3)

»ne EHL

o ! KETY ! C@*ﬂé*ﬂzb\bkh\ﬂjibf—

FTFE  FAES LESHE

AR ARGV YUSA L HRESR !

[=2=p) MNEL  [FSBE B IFA  TAD

<A KKERIEZIRL T, 119FICEEEL T !

L&SHE

1) iH A%’%’éﬁofﬂ%i?’ !

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.

L: Oh! A fire! This machine has caught fire!

S: You're right! Lin-san, the fire extinguisher! Sato-kun, push the
fire alarm and call 119!

L: I'll bring the fire extinguisher!



FE8iE
Lesson &

HLNTFD
== X7
B iR

Cleanliness
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FE83% (1) Lesson 8 (1)

EEEDI U SAF EEEDHARSAUICFDRNAZEATLLoOTLET,

Lin-san, an intern trainee, is being told how to wash her hands by Suzuki-san, an
instructor.
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E85R (1) Lesson 8 (1)

¥9E T WY =Y

i 7 N %’&ﬁ'ﬁ')iz(mibiél LM ESH.,

AIZA

EEWLALT(T’éL\

)21y,

¥
AR EolFAZEKEADIFTT,. T2 */&0'((7"‘5(,\0

Do Ebh Y ELE,

ITIE BPUY 28 HULE

7 = &mODFEE]"BJZ</5E’J'C<T’ LM43,

)2 :5—GT75\0

IIE s A7 v

A WNTTH, REITIKTESGRLTLEESLY,

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.

S: Before washing your hands, check that there are no cuts on
your hands or wrists.

L: Yes.

S: Use lots of soap, and scrub your hands clean.

L: Yes, okay.

S: Also, wash thoroughly between your fingers and under your
nails.

L: Like this?

S: That's fine. Finally, rinse thoroughly with water.



F 85K (2) Lesson 8(2)

REEDIVSAIE FRGTHERZLTLET,

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.



E8iR(2) Lesson 8 (2)

IIE 5£35Y E3545 WU &
Vo BARSA, HEZELTNSEE. AT THEZEV>TLELWELE,

FTFE FLLESR S

R RKXX?HH. 1’%7&\ 2RV =W

5 &
Yo £5MIFIEFESF-ATT M, ESLELELWTT A,

IFAZE5SS5 (&

ToT. HEIFZE/M TSN,

CoL& L

f“* CEBAICT

E33p) L&Y

Tnmog BIFREZLGL TN,

[FAZ3T5 (%
ST, #BIEZM-T.

CoL& (A}

)2 Z—2&.  BHEBFRIZIT

L&Y

TN, FRBELEIT D,

IIE . &5 BEIY .
BAR:VDWLZ, THELELIzA L. G BIGHEZ LGV TS0,

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.

L: Suzuki-san, while preparing food, | cut my finger with a kitchen
knife.

S: Are you okay? Well, it's a deep cut.

L: The bleeding has stopped, but what should | do?

S: Go to the office right away, and put on a Band-Aid. And after that,
don't prepare any more food today.

L: Er......so | will go to the office, put on a Band-Aid, and then prepare
more food?

S: No, you were injured, so don't prepare any more food today.
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Because the workplace is very hot, Lin-san, an intern trainee, is working with the
door open.
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S: Lin-san, don't leave this door open.

L: Oh, I'm sorry. It was because it's very hot

S: But it says "Keep closed," doesn't it?

L: Yes, I'll try to make sure | close it.

S: If you leave it open, insects will get in.

L: Yes, from now on, I'll be careful.
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Lin-san, an intern trainee, is being told how to separate garbage by Suzuki-san, an
instructor.
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S: Throw away burnable waste in this garbage bin.

L: I throw away burnable waste here.

S: Yes. But put food waste in this container.

L: Yes, okay.

S: Put "Haiyu" into that container.

L: Excuse me. What is "Haiyu “?

S: "Haiyu" is oil that you throw away.
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Last week, Lin-san, an intern trainee, was told how to clean the refrigerator by
Suzuki-san, an instructor. She's about to clean it by herself, but is a little worried.
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2 BARSA . BILLWWECA, THFEHF A L: Suzuki-san, I'm sorry to bother you. Can | ask some questions
about the procedure for cleaning the refrigerator?
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S: Yes, go ahead.

IIE
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L: First, | unplug the refrigerator. Then | transfer the food ingredients

P " to another refrigerator.
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o ANESE LaCEL 30 S: Yes, that's right.
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R L: After that, | apply detergent and wipe well. Finally, | wipe with a

BAR-F5%5 dry cloth. Is that okay?
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Lin-san, an intern trainee, has finished her work. Suzuki-san, an instructor, speaks
to her.
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TIE
BRI EA, INTELELM DG, S: Lin-san, now that you've finished, clean the workbench and
the floor with detergent.

SELSEN PH HAZL 25
EXRBEREERITRIRLTE T,
L: Yes. But there are various detergents on the shelf. Which one

s FAXO should | use?

2 EZ0Y TH, MISERFANBNAEHYET

S: Use the detergent in the green container on both the

E#’L’é&b\of:éb\b\f#b\o workbench and the floor.
FTEE  IELSEN A HEY  £5F gAEL Oh LG Thi 5
BRIEELEEL BOBREDEFIEZF->TELY, : Green...... is one’
HEY o
)Y $Fco TNLTI DY, S: Yes, that's right.
\%g;( Sk Fh, L: Okay. I'll start cleaning.
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Lin-san, an intern trainee, has finished cutting vegetables.
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fA7|< HYMES, Lo, FEREBTEHEH-T, S: Thank you. Okay, wash the cutting board and kitchen knife.
- W= H5
2 E, HDS. FEMRIT KD L. L: Yes. Um, after washing the cutting board, where should | put it
back?

e
ECIZRLEBLWTT A,
S: It will be disinfected, so put it standing up in that storage

FTFEE  Le5E< FAAC . cabinet.
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Lin-san, an intern trainee, has finished washing a draining basket, and is trying to
put it away.
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o FHFETA CDTBIXEZIZTHDITBLNTTH, L: Excuse me. Where should | put away this draining basket?
D R
fn* ZTNIEFLOEDOHIZFDIHENT, S: Put it on the shelf next to the sink.
&b, hmWELT =, L: Yes, okay.
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&
Jo:Z2. 4. . ZZTI 13, L: Um, next to it. Oh, this one.
T R = T
/R SA. RLOTIELRERD 455%%(&;57’" S: Yes, we put cleaning tools under the sink. Don't put those

together.
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L: Yes, I'll be careful.
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Lin-san, an intern trainee, is preparing tools with Suzuki-san, an instructor.
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S: Lin-san, we're going to start preparing food, so prepare some
trays.

L: Yes.

S: Set out two large ones and four small ones.

L: Yes, two large ones and four small ones.

L: Suzuki-san, I've set out the trays. Could you check them,
please?

S: Yes. Ah, you've set them out in the order that we'll use them.
Thank you.
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Lin-san, an intern trainee, and Suzuki-san, an instructor, are looking at the shelves
for cooking utensils.
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S: Cooking utensils are stored here. Do you know their names?

L: Yes, cutting board, kitchen knife, bowl, draining basket......

S: You know them well.

L: They are marked with different colors. Red, blue, green......

S: Depending on the ingredients, we use different cooking utensils.

L: Oh, really? For example, what is the red kitchen knife used to cut?

S: It's used for cutting meat. Blue is for fish, green is for
vegetables......

L: Okay. I'll check carefully before using them.
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Lin-san, an intern trainee, has finished removing fish guts and is about to wash her
tools.
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o

L: Suzuki-san, I've taken out the fish guts. I'd like to wash the cutting
board......

S: Okay, first, remove the scraps from the cutting board.

L: Yes. ...... I've removed them.

S: After washing it with detergent, rinse it thoroughly with running
water. Then wipe it with a paper towel and leave it to dry over there.

L: Wash it, rinse it...... I'm sorry, | didn't understand the rest.

S: Wipe it with a paper towel. Then leave it to dry.

L: Wipe it with a paper towel and then leave it to dry.

S: Yes, that's right.
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Lin-san, an intern trainee, and Suzuki-san, an instructor, are in the workplace
pretreating onions.
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L: Suzuki-san, we've almost run out of onions.

S: Okay, bring some from the refrigerator.

L: Yes, I'll bring them. How many?

S: Er..... Five, please.

L: | brought them. But there were only four.

S: Oh, really? Okay, tell the department manager, Tanaka-san,
that we've run out of onions.

L: Yes, I'll contact the department manager, Tanaka-san.
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Lin-san, an intern trainee, is listening to Suzuki-san, an instructor, explain about the
metal detector.
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materials made of metal with this machine.
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L: If | find a foreign material, what should | do?
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S: Call me right away. Don't throw the product away, but collect
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Lin-san, an intern trainee, is listening to Suzuki-san, an instructor, explain how to
use the slicer.
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S: This is a slicer that cuts bread. Press the white button and green
button at the same time. You use both hands, so it's safe.

L: Okay, I'll try. ...... Eh?......Excuse me, Suzuki-san.

S: What?

L: It's not working properly, so could you please take a look?

S: Try it.

L: | press the white button, and then press the green button......

S: That's wrong. White and green at the same time. Press them
together.

L: Ah, together. Ah, | did it right.
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L: Oh, it's not working.

S: That's no good. If you don't close the cover, it won't operate.

L: The cover? This?

S: Yes, that's it. Don't forget the procedure. If you put your hand in
the blender, it could cut your fingers off.

L: That's dangerous. I'm sorry.

S: Okay, try saying the procedure again.

L: Yes. | close the cover, and then turn on the switch, and mix.

S: Yes. That's right.
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Lin-san, an intern trainee, is talking to Suzuki-san, an instructor, about thawing fish
before pretreating it.
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BARVOSAIEHINDREEOCST=CELHDB? S: Lin-san, have you ever thawed mackerel before?
o WWZ, HYFEF A, L: No, | haven't.
g g2 ANES &
] Lo, BT 5, T A EEN DY \’éHﬂUHﬂL’Co S: Okay, I'll explain. First, take the mackerel out of the freezer.
Then, put it in the thawing machine and leave it for a while.
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L: Er, how many minutes do | leave it for?
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S: About one hour. But be careful to look at the temperature too,

FHE  LhA A not just the time. Remember the water temperature should be
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Lin-san, an intern trainee, is pretreating potatoes in the workplace.
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S: Have you peeled the potatoes?

L: Yes, I've peeled them.

S: Okay, cut them, and soak them in water. Here's a photo of the
finished product, so take a look at this.

L: Okay. I'll look at the photo and then cut them.

L: Er, Suzuki-san. I've cut them, but they are a little different from
what's shown in the photo. Is there some good way of doing it?

S: They are all the same shape. Look at this. Cut them in half, then do
this......

L: Ah, you do it like that. Okay. Thank you.
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okay?
N TLNTT DY,

S: There are no detergent bubbles and no soil, so that's okay.
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L: What do | do after that?
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S: Put it in the draining basket to drain off the water.
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L: Okay.
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Lin-san, an intern trainee, has finished pretreating fish, and is listening to Suzuki-
san, an instructor, explain about the next task.
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: Now you soak the pretreated fish in liquid seasoning.

: Yes.

: First, let's make the liquid seasoning. Measure the salt and water.

: Salt and water...... Yes, I've measured them.

: Next, put them in the tray and stir them.

: Stir them. Is this stirred enough?

: Yes, good. Okay, soak the fish in the liquid seasoning.

: Yes.
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L: Suzuki-san, could you take a quick look at this bacon please?

S: Eh? Which?

L: I've overcooked the surface.

S: Ah, it's burnt. This will have to be thrown away.

L: The heating temperature and time are as indicated in the
operation manual. Should | change the temperature or time?

S: Er......there may be a problem with the oven, so stop work on that.

L: Should | put away the uncooked bacon in the refrigerator?

S: Yes.
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Lin-san, an intern trainee, has put some fully processed ingredients into a food tray.
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FTFE FALwS FALS W

BRBECEHAN? S: Have you put all of them in the food tray?
#
2 E BHYELT=, L: Yes, I've finished.
IIE (Fqu
BRLodH. OX AEFTEAT, S: Okay, take it to the ~@#.
% —
o THFEBA, FKESZAFE A, L: I'm sorry. | didn't catch that.
IIE by &2
/B A.LEFTEAT, S: Take it to the "rei..."
hE52 hesz
o AEBETI M. HEETITH, L: The "refrigerator" or the "freezer"?
TIE IS
B]ARARE! S: The freezer!
nines2
)2 mEETY 1, hhYELI, L: The freezer. Okay.

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.



¥ 15:8
Lesson 15

(FULNEL [TV ES
aTHl-ET=

Measuring and Weighing
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Lin-san, an intern trainee, is asking Suzuki-san, an instructor, if she should take out
mackerel that has been baking in the oven.
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L: The mackerel has been baking for five minutes. Is it okay for
me to take it out of the oven?

S: Let's measure the temperature.

L: How do you measure it?

S: Insert this sensor about two centimeters into the mackerel
and wait until the temperature is stable.

L: Yes....It's stable. It's 40 degrees.

S: Then, bake it for three more minutes.

L: Three minutes, right? Okay.
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Lin-san, an intern trainee, and Suzuki-san, an instructor, are at their workplace. Lin-
san feels that the temperature inside the factory is too high.
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L: It's kind of hot.

S: | agree.

L: I'll go and take a look at the thermometer.

S: Thank you.

L: The temperature is rising, it's 24 degrees.

S: The air conditioner may not be working properly. I'll go and
check it.

L: Yes. Please go ahead.
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Lin-san, an intern trainee, informs Suzuki-san, an instructor, that there is not
enough liquid seasoning for the Japanese pickles.
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L: Suzuki-san, there isn't enough liquid seasoning for the
Japanese pickles. Is there anything written about it in the work
instructions?

S: No. Nothing is written about the proportions, so I'll teach you.

L: Yes. Please go ahead.

S: Mix together one liter of water, 500 ml of soy sauce, and 500
g of sugar.

L: Ok. One liter of water, 500 ml of soy sauce, and 500 g of sugar.
Okay.
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Lin-san, an intern trainee, has finished her work of cutting meat, so she asks Suzuki-
san, an instructor, about what to do next.
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=< ChE & o¥  #Ic
2 ADAYREIEEEHOYELTz, RIZRZLET H, L: I've finished cutting all the meat. What should | do next?
e <o
17 N DR N %OBI—{TO’C (Z /\/L/vO)B'iZL EEFEHoT, S: Let's see. Go over there and help with peeling the carrots.
AL
2 & HhhUELT=, fAIRFETIC 1i.l:H‘¥'d'75‘ L: Yes, okay. When does it need to be finished?
FEE e x5 t
/AR INEREEIS, SEDSEFETIC 1:|:J:H"Co S: It's urgent, so it should be done by 5 o'clock today.
L L g
o SEEETIZRHELEIFET R, SHHOYFET, L: I'll finish it by 5 o'clock. I'll start now.
o 5L T &b TEB M
] ’B') Eié‘;ﬁ'ﬁ?fs FREBZATHR! S: Make sure to wash your hands again and change your gloves!
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S: How many lunchboxes have you made?

L: I've made 200.

S: How many more minutes until you're done with all of them?

L: | only have 40 left, so it should be about 10 more minutes.

S: Oh, | see. When you're finished, put 30 into each tray.

L: Ok. I'll put 30 into each tray. Okay.
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Lin-san, an intern trainee, was told by Suzuki-san, an instructor, to pack croquettes
Into containers.
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S: Lin-san, pack the croquettes into these containers.

L: Yes, okay.

S: Lin-san, are you finished?

L: No, not yet. I'm falling behind schedule.

S: Hurry up.

L: This is my first time packing croquettes. How do you pack them quickly?

S: This is how you do it.

L: Yes, okay.
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Lin-san, an intern trainee, has been asked by Suzuki-san, an instructor, to bring
some pork from the freezer.
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S: Bring the pork from the freezer.

L: There are two bags of pork inside. Which one should | use?

S: Use the one with the shorter use-by date.

L: This one says it should be used by the 11th. The other one
says by the 30th, so the 11th would be shorter.

S: Okay. Bring that one.

L: Okay.
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Lin-san, an intern trainee, is cautioned by Suzuki-san after she puts pork in the
wrong storage area.
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¥IE NWESZ AKX EhA
BRCOFTBEICEKAZRELIZDIX) O SATI N, S: Are you the one who put the pork in this refrigerator, Lin-san?
&y, 5T, L: Yes, that's right.
TEE ShE ANESS  SEIK BAA o
BR.INFRDABELL BRZERELLOIZNHTZXK, S: This refrigerator is for fish. You can't store pork in here.
EA \
)2 E3RTHFEBA ECIZEREITNIXNDWLTT H, L: I'm very sorry. Where should | put it?
TEE ¢ hWESS  EhA La3E<
BR:HOEORDABEIZRELT, CCIXEEL T, S: In the refrigerator over there for storing meat. You'll need to

disinfect the fish freezer.

=
Do g bhYELE ChheREDITET,

L: Yes, okay. I'll be more careful from now on.
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Lin-san, an intern trainee, is printing labels to stick on the lunchboxes.
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TFE RAES I
o 8ARSA . FHIZEEEDS —ILIGZATT A, L: Suzuki-san, | printed labels for the lunchboxes, but | made a

mistake on the expiration date.
LeSaH =FA OIS F5H

ERHARD B ZEEEZTLENELT =,
S: What!? Did you already stick them on?

IIE _ ke
B\RZAZ2 ' E5FHICEEST-D?
L: No, not yet. What should | do?

IJ):L\L\i\ iff-tsd—o EaLT:E)L\L\—G?—b\O

S: Throw those labels away and remake them.

TIE ¥ K HH
BR.COV—ILEETT. EYELT,
L: Yes, okay.

Do Eh Y ELE,

S: Be sure to carefully check the date from now on.
$¥E AE U BIZA

AR SEIBMZERKHEREL TR,

L: I'm very sorry.

Up . 55:&:3—0@35'@'/\/0
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HAE B ETE
IS ’ﬁJ(i%’)*ﬁE?ﬁ‘ﬂ"kbUibf:o FBITANET N, L: I've finished inspecting the squid. Should | put it in the boxes?
TIE L
/R DA ANT, S: Yes. Put it in.
[£2 HAC
JAZE | ﬂﬂﬁl'é'?)\*bﬁ'é'?b‘ L: How many should go in each box?
TE R
#]AKR:209 D, S: Put 20 in each.

—

)220 DTY 43, )\*Lf‘b T—JTH &5'C=E,L\L\'C'd'7b\ : 20 in each box, right? After | put them in, may | tape it shut?

T¥E
i N O I~€~HJO)J:( i!zﬁf %hh%?—?"f"”&)’(

(2}

: Put this sheet on top of the squid. Then you can tape it.

)
o Ey, —rEEETET 1. L: Okay. I'll put the sheet on first.
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L: | finished packing the squid. Where should | store it?

S: Put it in the refrigerated storeroom. There should be space next to
the mackerel. Place it there.

L: Where...in the refrigerated storeroom?

S: Next to the mackerel.

L: Next to the mackerel, right?

S: Yes. That's right.

L: May | use a hand cart? This hand cart will make it easier to carry
them.

S: Go ahead. Be careful when you transport them.
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Suzuki-san, an instructor, tells Lin-san, an intern trainee, to carry a box.
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BRCDFBEEEAT, BJ:’Jc‘:EL\J: S: Carry this box. It's a little heavy.
&, hhWELT =, L: Yes, okay. Suzuki-san, how do you pick up a heavy box? Last
week, | hurt my back picking one up.
I Bt l5C

BARSAIFE o\bo’CEL\:ra’Eﬁfain\
S: First, squat down. Then, slowly stand up while holding the box.

gALwS BH 13Z L L=

ﬁﬂib\*a’é?#o’c ARG YELT=,

L: Like this? Oh! This way is much easier.
KA F3

/AR FT. LoHBAT, Thd i, *E%*#OT@O(")_LO'C
S: Yes. It's better if you don't bend at the waist.

M= B
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L: Okay.
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