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Job category: Non-heated fishery processed foodstuff manufacturing work (Operation: Salted product manufacturing)

ERDTER
Criteria of
Operations
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It refers to manufacturing work of salted product by preserving fishery, seaweed and fish roe etc. with salt.

Specifically, in salted product of fish body, cover whole fish or moderate prepared fish body removed viscera with salt, or soak them in salt water
to infiltrate salt into fish body. In salted product of fish roe, soak ovary as it is or ovary after processing such as removing vitelline, blood etc.

in salt water to infiltrate salt into fish roe. And in salted product of seaweed (Wakame seaweed etc.), after covering seaweed with a large amount
of salt and dehydrating rapidly, preserve them with salt.

Salted product is the general term for processed foodstuff by preserving with salt.

WAZERS (B
1T X SREAE - 1F
FETHIITOHE
%)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

25 1 S5EEEZE Technical Intern Training (i)

28 2 S5 HEE A Technical Intern Training (i)

268 3 B51%EER A Technical Intern Training (iii)

(1)IERmREEIFSE
Salted product manufacturing work
ORI HIRIESE
Discriminating work of fishery, seaweed
as raw material
1. EREMERAOIERED T
Classifying type of fishery, seaweed
2. RRIBAMEEOYAX3F
Classifying size of fishery, seaweed

QERIETEFADIIE/ESE
Treatment work of fishery, seaweed
as raw material
1. 2T OEE
Selecting kitchen knife
2. [RRIBITRAADRER
Defrosting fishery, seaweed
3. [ERIERMTEAORRRIT OB
Discriminating a defrosting state of fishery, seaweed
4. —IXRYE (GR-NiEPRE. =YIPRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
)7
Salting work
1.BIEKOAE
Compounding salt water
2 15 NIE
Salting treatment
3. 1GE R R ORES?
Confirmation of salting time

(1 )IEEmEEIFE
Salted product manufacturing work
ORBIEEFAOHBIVESE
Discriminating work of fishery, seaweed
as raw material
1. ERETEAOIEED
Classifying type of fishery, seaweed
2. ERIBAMTEEOYA XD
Classifying size of fishery, seaweed
3. ERIEMEEOEFEYR!
Discriminating freshness of fishery, seaweed
QERABIETIEFADUIEIESE
Treatment work of fishery, seaweed
as raw material
1. 2T OEE
Selecting kitchen knife
2. [RRIEMTRAADRER
Defrosting fishery, seaweed
3. ERISETRAOREFIRLOHIA
Discriminating a defrosting state of fishery, seaweed
4. NI(SBURZREBAOUIE (J1L55)
Treating into a form suitable for processing
(fillet etc.)
OIGEFERE
Salting work
1.BIBEKOAE
Compounding salt water
2 15ELIE
Salting treatment
3. GEEOEHE
Control of salting time
4 IZEURFE DRERR
Confirmation of salting concentration
5.1EEARTLOHIBI
Discriminating a salting state
@HEOME LT (IREH) 6%
Product finishing work (inspection etc.)
1. KHmOEFEOHR
Discriminating type of product
2. E2YPEADHESR
Inspection of contamination

GENS TIZROMER/ESE
Confirmation work of production flow chart

1. ®RETEROMER
Confirmation of production flow chart

2. JETERCEUHERDIER

Selecting equipment suitable for production flow

(1)IEEmBEIFE
Salted product manufacturing work
OFRERREMEFEOH R
Discriminating work of fishery, seaweed
as raw material
1. ERBTEAOEED
Classifying type of fishery, seaweed
2. [ERIEETEEOYA XD
Classifying size of fishery, seaweed
3. [RRIRTRAOEE 5
Discriminating freshness of fishery, seaweed
QERIETEFADIIREZE
Treatment work of fishery, seaweed
as raw material
1. 2T O=EE
Selecting kitchen knife
2. [RRIEITREORRR
Defrosting fishery, seaweed
3. [ERRMTEAOERRIT OB
Discriminating a defrosting state of fishery, seaweed
4. MISEUEAONIE (J10%F)
Treating into a form suitable for processing
(fillet etc.)
©) g
Salting work
1. BIEKDFA%EE
Adjustment of salt water
2 15ELIE
Salting treatment
3.1GERFE DR TE - BIE
Setting and control of salting time
4 IEEVEE DNE - EIR
Setting and control of salting concentration
5. 18RI OH B!
Discriminating a salting state
@HEOMHL LT (IREE) E3
Product finishing work (inspection etc.)
1. HmOEFEAOFR
Discriminating type of product
2. E2YPEADHER
Inspection of contamination
3. R onmEBEOH B
Discriminating product quality
OIS T IEROMETDRUMERAESE
Confirmation and making work of
production flow chart
1. RS TIEROMHER R UMERRK
Confirmation and making work of
production flow chart
2. S TIR(CBE LR DiEIR

Selecting equipment suitable for production flow
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WRZERS (B
ITXISRERAE - 1
ETwIITOHE
%)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

(2)ZR/EZESS _ (2) Safety and health work
QL EEE @ Safety and health work

1LEANKEOZE/HEHNE

2 VR OR SHEFRIFSRE
3KENTIEMEGIFRICHEREIRRIEIFSR

4 JKENNT BRSNS RV B R OZ SHEBEE

1. Safety and health education at the time of new employment

N

. Inspection work of safety equipment etc. before starting work

W

. Organization necessary for fishery processed foodstuff manufacturing work

N

. Safety confirmation work of machine for fishery processed foodstuff
manufacturing work and surrounding

3. RS AN, SRR E S OERE

4. BR. HA, RBFOECE

S5/%FIE (JO->—b) DR

6. /PR T R DIERBZDIBIR R UM - S B F D% - A E

. Handling method of manufacturing machines, cooking equipment etc.
. Handling method of electricity, gas, fuel oil etc.
. Confirmation of working flow sheet

5. FEERUTZEER - REDSIRIEE 5. Safety inspection work of protective equipment and safety sign, devices
6. ZERBENFEREFCLDITEEE 6. Safety work by using safety devices, etc.
7. 5@EE LOBEREHIETBI6DIESE 7. Work to prevent hazards in occupational health
8.16f&4% . BEMOYR RIS RILBE X TS L % 8. Elimination of hazards and toxicity and work for first aid measures
0. ZRVFHE(RDECIREMEER/EZE 9. Recording and confirmation work of records pertaining to safety work
QEmEEIEE @ Food hygiene work
1 EREBOREEIEESE 1. Hygiene management work of workers
2. RBED0FHAEEREE 2. Hygiene management work of equipment
3
4
5
6

. Cleaning in working site and cleansing, disinfecting machines and
equipment etc. after work

7 BERRICRDECIREMERIESE
OFRAEEBIT TIH(1)~(2)DAVEEDIRA> b
SARMEEN TEZLEBRLT D,

. Recording and confirmation work of records pertaining to hygiene work
©0n technical intern training (iii ), the aim is to be able to explain
and instruct the point of compulsory works (1)~(2).

BEESERS. A
25 (LEw
AFEFEICRETS
FREFDIEEIC
1R2EFHEEFTK
HIDEDZER
ER )
Related
works,
peripheral
works
(Choose what
is applicable
in works
related to
acquisition of
skills etc.
concerning
above
essential
tasks.)

(1)BMEZESS
Related works
OIFMBVKENTRREEERHE FRRRE REERRE)
Non-heated fishery processed foodstuff manufacturing work (dried product manufacturing, fermented foodstuff manufacturing)
QNEvKENTERIEEREE (BERE. N ZRRRE. KN T RS,
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing,

AHEmEIE)
flavored product manufacturing, smoked product manufacturing)
Q/KENTEEEZRE - TEOHRMESE
Handling work of equipment, tools related to fishery processed
@7KEENN T Ba @A D HR L ESE
Handling work of machines related to fishery processed
O BEEOEURIVESE
Handling work of packing machine
@R mOFEFEIESE
Freezing work of product
@R mOFENESE
Disinfecting work of product
@EmMMIMOERAEEEIRIERE
Management work of criteria for use of food additive
QDO mEEESRE
Manufacturing work of other salted products

Maturing work
(2)EhDZERS
Peripheral works
OITIZNERIESRE
Cleaning work in factory
QI IZREMMESR
Transportation work in factory
OB IEZE
Packing work
@HfEESE
Shipping work
Q)Z2FEEZER (BhERERE. BUEBZITGSEN IR I 2555)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
EEEx(CEU
Same as X above
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EIECERET VR
mRE (%=E9
260%Z1EIRITS
Z&.)
Materials etc.
to use (Select
the
appropriate
one.)

OFR# Q=&

Raw material
1. 85 (&, £9. & 125, FolF. LWhUE)

fish (salmon, trout, mackerel, cod, Atka mackerel, sardine, etc.)
2. DREE (&1F. 9. FFESB. [CLA. (FBFE)

ovary (salmon, trout, walleye Pollack, herring, striped mullet, etc.)

3. BEHE (Ohe. £I<H)

seaweed (wakame seaweed, nemacystus, etc.)
4. <{BIF%E

jellyfish
5. 3(c#A

sea urchin
6. TOMOENTER

other fishery, seaweed

Secondary material

1.

BiE (ERoREFH)
salt (for salting material)

. BEBRLERI (P ZOVESEE (EAZ> C) (SR (h7+>) FZESULILED :
fAIUEREEm. HROER - BROMEM)
antioxidant(mixing ascorbic acid (vitamin C) with tea extract (catechin) etc. :
for fishery seaweed salted product, improving color and flavor of product)

. HEOEFA (REE7IVZZ19 00U 4 - 755 08RG, I=EITA)
alum (aluminum sulphate, potassium : for jellyfish salted product, salting)

. FER|(EEEET NUACHEBIFIOT ZAJIESEEF N LA - FEINEERA)

color former (sodium nitrite and sodium ascorbate as auxiliary material :

for fish roe salted product)

. ARRIZE(ER. SRR HOA. BOVE. T TFF)
seasoning etc. (soy sauce, flavor enhancer, Mirin, sugar, mustard, etc.)
. TOMOEIEM

other secondary material

EIERSY N
aEE (XHT
2E0OZEIRTD
&)
Machine,
equipment,
etc. to use
(Select the
appropriate
one.)

Ot - 551w
Machines, facility

Q%8R- ITBF

Equipment, tool

1. &tk (BB Sk 1.

fish body (raw material) washing machine

2. @ik (FER) =R 2.

fish body (raw material) sorting machine

3. R (FER) BH (RIEFRERE. A\YRDYS— 1LY 3.

fish body (raw material) treating machine (device for

removing viscera, head cutter, fillet machine) 4.

4. BCIRHL

dryer 5.

5. fERKE

defrosting device 6.

6. BRI

metal detector 7.

7. BEZETURE

vacuum packaging machine 8.

8. HAFIEBEHK

gas filling and packing machine 9.

9. RETE/E

preservation refrigerator
10. FeiEH

filling machine

1 1. A

2THE

kitchen knives
(FEH4E

scissors

fERE DR

fish scale remover
FRyEEE

peeler

FRESEE

tool for deboning
I

frozen pan

R R g

tool for defrosting
VEZERY>Y

tank for working
par:Z SN
separation net

10. BHAHsEEs

container for soaking

Q5HHIZEE
Measuring tools etc.

freezer 1. IEEENTE:S

12, SRR (MFRILIV-Y—- 2299 h)-5-%)

measuring the salinity concentration device

mEET
thermometer
e (1)
weighing apparatus

. EtEe

measuring apparatus

. BERRRIERS

sharp freezer (tunnel freezer, contact freezer etc.) 2.
1 3. Bk
dehydrator 3.
4
5
6

fat measuring instrument

. BFERIESR

freshness measuring instrument

HEFEOH (3%
HIDEDZER
93¢ )
Examples of
products etc.
(Select the
appropriate
one.)

1. B (GhrssE, Ti8a7. 182 18125, 1IR3, IBLhLEE)

fish (slightly salted salmon, salted salmon, slightly salted mackerel,

slightly salted cod, slightly salted atka mackerel, slightly salted sardine, etc.)
2. G (YU LKA, B2, IBHITDIE)

ovary (salted salmon roe, salmon roe, cod roe, salted herring roe, etc.)
3. BEE (BEOH. IBEHIE)

seaweed (salted wakame seaweed, salted nemacystus, etc.)

4. <BIFHE
jellyfish

5. 2lc3E
sea urchin

6. TOMDIEEE R

other salted product
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ATXISRIEAE -
VEZEE(FZTRBTR0N
e
Example of
works which
is not eligible
for the job
categories /
operations to
be shifted

. IKERDEMBNEFE

. BN (2320, ) 2FERETEA/NA-Y-t-C0ORIEEE

R (FEROFFREULED) XEHRKERR (FRIVG. SRUIDE. RISAO/>E) ORGSR

. KEY) (E2=20.) 2EREIHREERR (MRALIEZSITRVIS(EF) ORISIERE

. EEENEREOHICODFDEERZIRER - §2/R I D1F5E

. FERRMTERAONIEZSFRVAK FIEOHDHE WUIEEFEHOFREINEED. HBIFDEFEMEELMTNRVNES)

. LR OBREEFZRUENDEBEOHDHE

Manufacturing work of seafood-paste

Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material

Manufacturing work of frozen commodity (freeze raw material as it is) or frozen marine foods (frozen ground fish meat, frozen fish fillets,
loin for sliced raw fish, etc.)

Manufacturing work of frozen cooking food (excluding heating process such as deep-fried food etc.) made of marine product (including whale)
as raw material

Work that fisherman gather and dry seaweed such as laver etc. to ship

In the case of seasoning, cooking only excluding treating fishery, seaweed as raw material (in the case of only boiling, frying treated raw material)

In the case of the above-mentioned related work and peripheral work only

SAEAHER BHEME [ER
translated by OTIT



