FEMEMEKEN T ERBEEERME (CREIE

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

EEDEE
Criteria of
Operations
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It refers to manufacturing work of storable non-heated dried product by drying fishery, seaweed and fish roe etc. at low temperature or

under ordinary temperature.

Non-heated dried product is the general term for processed foodstuff such as suboshi product (made by drying fishery as it is or after forming
moderately), salted and dried product (made by salting or covering it with salt and drying fishery as it is or after forming moderately),
mirinboshi product (made by soaking in seasoning liquid such as soy sauce, mirin etc. and drying fishery as it is or after forming moderately), etc.
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Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

2% 1 512EEEZB Technical Intern Training (i)

25 2 51%BEZEZ Technical Intern Training (i )

25 3 51%BEEZ Technical Intern Training (iii )

(1SR RBEIEIEZE
Dried product manufacturing work
OFENAMTEBAOHIBIEZE
Discriminating work of fishery, seaweed
as raw material
1. FERENEEOIERD
Classifying type of fishery, seaweed
2. FEREAMEEOY A X5
Classifying size of fishery, seaweed

QENAMRAOUIR/EZE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. FEREANEAORRR
Defrosting fishery, seaweed
3. FERBAMRBORRITOHIB
Discriminating a defrosting state of fishery, seaweed
4. IR (BE-IERRE. BYIBRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
QRZIRIEEE
Drying work
1.BIKORAE
Compounding salt water
2. RFELTEHAH
Cleansing, soaking
3.RERE O
Confirmation of drying temperature
4 BZIRBSROMERR
Confirmation of drying time

(1)RzRBIEIEEE
Dried product manufacturing work
OFRBIEMTRBOFIBIEZE
Discriminating work of fishery, seaweed
as raw material
1. FERENRAOEED
Classifying type of fishery, seaweed
2. ERANEEOY A X531
Classifying size of fishery, seaweed
3. ERANTERBOSE R
Discriminating freshness of fishery, seaweed
QEBIBEMRIBOUIREZE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. ERANREDRRR
Defrosting fishery, seaweed
3. ERATERBOZRINTOHIB
Discriminating a defrosting state of fishery, seaweed
4. MITISEUZRZEBAOYIE (J/L5F)
Treating into a form suitable for processing
(fillet etc.)
QRZIRVESE
Drying work
1. BIZKORAS
Compounding salt water
2. FRELEEAS
Cleansing, soaking
3ETAHRORE SR
Control of soaking liquid concentration
4. BZIEREOER
Control of drying temperature
5. EIRIFRIOER
Control of drying time
6. 52K OHIBI
Discriminating a drying state
@HEROML T (18EE) 1F%
Product finishing work (inspection etc.)
1. RROEREOHR
Discriminating type of product
2. BYPRAOHER
Inspection of contamination

ORGETIEROMERERE
Confirmation work of production flow chart

1. RS TRROMER
Confirmation of production flow chart

2. BETR(OBUER0EIR
Selecting equipment suitable for production flow

(1)FzHREIEIEZE
Dried product manufacturing work
OFEMAMTEBOHIBIEZE
Discriminating work of fishery, seaweed
as raw material
1. FERENRBEOERED
Classifying type of fishery, seaweed
2. ERATREBOYA X3
Classifying size of fishery, seaweed
3. ERAMTRBOE IR
Discriminating freshness of fishery, seaweed
QENAMTRIBONIRIEZE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. ERATRBORR
Defrosting fishery, seaweed
3. FERAMRBORRITOHIB
Discriminating a defrosting state of fishery, seaweed
4. MIISEUFZREADILIE (J/1L%)
Treating into a form suitable for processing
(fillet etc.)
QRZIRIEHE
Drying work
1. BIKOFRS
Adjustment of salt water
2. R FER(EEHAS
Cleansing, soaking
3EFAHROREERE
Management of soaking liquid concentration
4 BZIERE DNTE - BI2
Setting and control of drying temperature
5. IR IO TE - B8
Setting and control of drying time
6. 52K OB
Discriminating a drying state
@EREOML LT WREF) /F
Product finishing work (inspection etc.)
1. REROEFHOHIB
Discriminating type of product
2. RYPRADHERR
Inspection of contamination
3. HEEEO¥IR
Discriminating product quality
ORIE TIEROMER R UMERIESE
Confirmation and making work of
production flow chart
1. BETREROMERRUVER
Confirmation and making work of
production flow chart
2. BIETIR(OEUHEERDRIR
Selecting equipment suitable for production flow




(Q)LZLFEERE (2) Safety and health work
ORLEERE @ Safety and health work
1L.EANBFEOZE/EHRE 1. Safety and health education at the time of new employment
2 VFERRIS O T DIRERIEE 2. Inspection work of safety equipment etc. before starting work
3KENTRREEFRECHERIZIPEEIRFZE 3. Organization necessary for fishery processed foodstuff manufacturing work
4 KENTRRESAERERVEBORSHR/FEE 4. Safety confirmation work of machine for fishery processed foodstuff
WRER (B manufacturing work and surrounding
ﬁﬁ%ﬁii_'{'ﬁ SAREENRUZDIZM - REOIRIEE 5. Safety inspection work of protective equipment and safety sign, devices
if'ﬁﬁﬁjﬁ 6. ZERBENERECLIZIZRFE 6. Safety work by using safety devices, etc.
Compulsory 7.5@EE LOBE W EHIETRIHDIEE 7. Work to prevent hazards in occupational health
works (Works 8.fEbRM, BEHOBBRRUICSILBIGIEE % 8. Elimination of hazards and toxicity and work for first aid measures
to be 9. ZRAFRIARDECEREMERIEZE 9. Recording and confirmation work of records pertaining to safety work
essential on QRRELENFE @ Food hygiene work
Zr;)eerations in 1 EEBOBEEIRIEE 1. Hygiene management work of workers
the job 2 BRBE 0L EIRER 2. Hygiene management work of equipment
categories to 3. RS R, FIREREEORURE 3. Handling method of manufacturing machines, cooking equipment etc.
be shifted) 4. BXR. AR, BEREOEIRE 4. Handling method of electricity, gas, fuel oil etc.
SAEEFIE (JO->—K) OER 5. Confirmation of working flow sheet
6 /FEIR TR OIFREIBOBIR R UMM - B8 BZE03EF - BE 6. Cleaning in working site and cleansing, disinfecting machines and
equipment etc. after work
7 BB DT IR FEERF2E _J 7. Recording and confirmation work of records pertaining to hygiene work
ORERE 3T TIE(1)~(2)DABIEEDRA > b ©0n technical intern training (iii ), the aim is to be able to explain
SBARUMEEN TERCLEEIRET . and instruct the point of compulsory works (1)~(2).
(1)REEZERS
Related works
OIFMBKENTERESEME (FRniE. REEREE)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, fermented foodstuff manufacturing)
QOMEVKENTREREGHEME (BiARE. NARZRREE. ARNTREES. LARRERE)
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing,
flavored product manufacturing, smoked product manufacturing)
QKENTRYESRE - T EOEURLWESE
Handling work of equipment, tools related to fishery processed
@7KEENN TR SR BN WESE
E3PEES N Ul Handling work of machines related to fishery processed
25 (LEw | ODERBOBIRIVESE
RFETFICREIB Handling work of packing machine
REEZDERIC | ORBOREIEE
HRIEFETK Freezing work of product
HIZE0TE | QRBOMEESE
R3¢, ) Disinfecting work of product
Related @REAIIMNOEREEEIRIERE
works, Management work of criteria for use of food additive
peripheral QFZOMDBZIRARIEIESE
works Manufacturing work of other dried products
(Choose what 1EABRIESE
is applicable Seasoning work
in works 2. 7B EEE
related to Maturing work
acquisition of 3.HAFEIEE
skills etc. Anjyo work (to remove water content)
concerning (2) BB
above Peripheral works
essential OTIHBNERIEE
tasks.) Cleaning work in factory
QITIZNEMIEZE
Transportation work in factory
OtRE/F
Packing work
@S

Shipping work
) RLBHERET (FHESET. BEB2ITIHS NIRRT D5H)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
EEXICEU
Same as X above
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Materials etc.
to use (Select
the
appropriate
one.)

O
Raw material
1. B (CLA. WDU. &U. SAE, 2\ 125, FIFESNS,
(FolF, A0 DEF BN 5K, HERL, DHEE,
IR, EUSB, 12558, LLrbE)
fish (herring, sardine, horse mackerel, saury, mackerel, Alaska Pollack,
atka mackerel, yellowtail, barracuda, flatfish, globefish, tilefish, pond smelt,
sand lance, flying fish, large head hair tail, Spirinchus lanceolatus, etc.
2. 2U%E
shrimp, prawn

3. LWH4R
squid

4. JzZHE
octopus

5. BRE (CAS. DH. ODE)

seaweed (kombu, wakame, laver, etc.)
6. TOAMLOEITESE

other fishery seaweed

QBIEM
Secondary material
1. B
salt
2. WE
sugar
3. BFH
spices

4. FERBZE (HDOA. Sl BEF KEE)

seasoning etc. (mirin, soy sauce, vinegar, starch syrup, etc.)
5. ZTOMORIEM

other secondary material

{EFAI 2R
#|EE (BZHY
3LOZIEIRID
&)
Machine,
tools etc. to
use (Select
the
appropriate
one.)

Ok - 5% 10m
Machines, facility

1. Bk (FER) S
fish body (raw material) washing machine

2. falk (R =B
fish body (raw material) sorting machine

3. fafk (RRD) NIBHE (RIERREEE. Ay RS- J4LI3Y)
fish body (raw material) treating machine (device for
removing viscera, head cutter, fillet machine)

4. BZIRME
dryer
5. MRRRE

defrosting device
6. LSBT
metal detector
7. BEEOEK
vacuum packaging machine
8. NAFIEDEH
gas filling and packing machine
9. RENEE
preservation refrigerator
10. FEiEH
filling machine
11, BREEH
freezer
12, SRR
consecutive defrosting machine
1 3. 2EEESRE (MRIIV-T— I2HI7RV-5-5F)
quick freezer (tunnel freezer, contact freezer etc.)
14. JRHADERIHE

impurity removing machine

Q@#%E-TEE
Equipment, tool

1. 8T#
kitchen knives
2. (J2H4E
SCissors
3. ERDER
fish scale remover
4. ROESER
peeler

5. BiREER
tool for deboning
6. AEIN>

frozen pan
7. BRERAgR

tool for defrosting
8. 1EERYY

tank for working
9. SEtrvh

separation net
10. BHAHSESE
container for soaking

11. 64
scoop net
(©F pilir=3

Measuring tools etc.
1. BRERERS
measuring the salinity concentration device
2. BEE
thermometer
3. B2 (B
weighing apparatus
4. Ft=88
measuring apparatus
5. BERSRIERS
fat measuring instrument
6. B¥EAIERS
freshness measuring instrument




HRZEOH (%
LIZE0%EE
Re3cL.)
Examples of
products etc.
(Select the
appropriate
one.)

OFFUm
Suboshi product
1. 328
dried cuttlefish
2. BREICLA
dried herring
3. HED (TFS)
dried sardines (dried young anchovies)
4. Fuhnu
dried flatfish
5. el
tatami iwashi (dried baby sardines
flattened like paper)

6. BIZ5
dried cod
7. BAX
walleye Pollack roe
8. Ahun
dried shark fin
9. ZLiUN
ray fin
10. @EUEZ

dried octopus
11, JFULEBRY
dried sakura shrimp

12. <52
dried sea-cucumber ovaries
13. FLIAR
dried kombu
14. FLOH
dried laver
15. #|Rhhe

board wakame
16. ZOMMBIERNESE
other various fishery and seaweed

@QIEFUSR
Salted and dried product
1. AFLubL
salted and dried sardine, whole
2. BRIL
dried sardines
3. EELWDL
salted and dried sardine, opened
4. BEEHU
salted and dried horse mackerel, opened
5. AFLHL
salted and dried horse mackerel, whole
6. FEEAF
salted and dried saury pike, opened
7. &5
salted and dried cod, opened
8. BEIIILIS
salted and dried Alaska Pollack, opened
9. RFLHNWL
salted and dried flatfish, whole
10. B&EEoT
salted and dried flatfish, opened
11. I#H
dried mullet roe
12. zofh&ERTEE
other various fishery and seaweed

@HVAFLGR
Mirinboshi product
1. 2AF

pacific saury
2. LWhu
sardine
3. LLYE
Spirinchus lanceolatus
4. NAIREWL
deep-sea porgy
5. A&
globefish
6. &0
halfbeak
7. &9
sillaginoid
8. HU
horse mackerel
9. M
flatfish

10. ZOfthOEIERNIE
other various fishery
@TOMOFZHG
other dried products

AT SRENAE -
VEZEL(FRSIR
ESi
Example of
works which
is not eligible
for the job
categories /
operations to
be shifted

1. KERDEMEEIFSE
Manufacturing work of seafood-paste

2. N (230, ) 2FENETRANL-Y-T-SOREFEE
Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material

3. HREm (FRROFERELLED) XEHHFKERR (SRIDE. GRUING. RBRA0>EF) OREIEE
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.)

4. KEY) R2E0.) 2FEREIZGRMERR (NMATEEZSFR/VISIE) ORIGIFEE
Manufacturing work of frozen cooking food (excluding heating process such as deep-fried food etc.) made of marine product (including

whale) as raw material

5. BEENEEORDICODEDBEZ IR - FZIR I IS
Work that fisherman gather and dry seaweed such as laver etc. to ship
6. FEREMEHEONIEZSFAVEAK- FEOHOHE (WIRFHOFRNEZES. BIFDEDFEUIMTORVES)

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

7. LEROBEEBRUELEZOHDBE

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




