FEMPEKENTERRERRE (RBRERRES)

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

EEDTER
Criteria of
Operations
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It refers to manufacturing work of fermented product by adding salt to fishery (whole body, muscle, viscera, testicles, ovary) or mixture of them,
preventing from increasing food spoilage bacteria, maturing them until having racy flavor by fermentation of enzyme included material, bacteria

and yeast etc.

In addition, depending on the types products, it could be manufacturing fermented product by soaking them in secondary material such as rice,

sake lees, vinegar etc. in addition to salt.

Fermented product is the general term for storable processed foodstuff with a racy flavor by soaking fishery in salt, secondary material and

fermenting.

AR (B
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Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

25 1 S1%EEEZE Technical Intern Training (i)

25 2 S1%AEER Technical Intern Training (i)

28 3 512885 E Technical Intern Training (iii)

(DFBEERRSIESRE
Fermented product manufacturing work
OIFRIE T =LBOH B ESE
Discriminating work of fishery, seaweed
as raw material
1. [ERIEMTEAROIERED T
Classifying type of fishery, seaweed
2. [FERERTREODA XD
Classifying size of fishery, seaweed

QERIATEADUNIRVESE
Treatment work of fishery, seaweed
as raw material
1. @TOEE
Selecting kitchen knife
2. ERIEITEIEORRR
Defrosting fishery, seaweed
3. ERIEITRIEORRRITOFI B
Discriminating a defrosting state of fishery, seaweed
4. —IRILIE (BR-NBERRE. ZYIRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
OFEEE
Fermenting work
1.AKRBIEDFTE
Measuring seasoning salt
2 BEERE DOHERR
Confirmation of fermenting temperature
3. R R R DOHERR
Confirmation of fermenting time

(DREBERISIFE
Fermented product manufacturing work
OIFR B T=IAOH B ESE
Discriminating work of fishery, seaweed
as raw material
1. [RRIEMTEROIERED T
Classifying type of fishery, seaweed
2. ERIBAMREEOYA XD
Classifying size of fishery, seaweed
3. EREREEOEE IR
Discriminating freshness of fishery, seaweed
QERIAMTEADNIBEE
Treatment work of fishery, seaweed
as raw material
1. @TOEE
Selecting kitchen knife
2. [ERIERITEEDARR
Defrosting fishery, seaweed
3. RRIEEITEIEOARRIRTLOFIB
Discriminating a defrosting state of fishery, seaweed
4. MI(SEURZEEADILIE (TJ/LF)
Treating into a form suitable for processing
(fillet etc.)
QFEEE/FE
Fermenting work
1. AKRBIEDFTE
Measuring seasoning salt
2.8k (hig) 4L
Seasoning (adding salt) treatment
3 HREREDEE
Control of fermenting temperature
4 FEESEOEE
Control of fermenting time

@HBOLE LT (BREE) F
Product finishing work (inspection etc.)
1. KHmOEFEDH B!
Discriminating type of product
2. BYIEANDHESS
Inspection of contamination

ORE TIZROMEEE
Confirmation work of production flow chart

1. BETIEROHERR
Confirmation of production flow chart

2. RS TIR(OBUZR DEIR

Selecting equipment suitable for production flow

()EREBEREIGFE
Fermented product manufacturing work
OIRRIE T E=BOYBIESE
Discriminating work of fishery, seaweed
as raw material
1. [ERETEAEOIERED T
Classifying type of fishery, seaweed
2. ERIBAMEEOYA XD
Classifying size of fishery, seaweed
3. ERERITEIEOEE FIR
Discriminating freshness of fishery, seaweed
QR ADNIRVESE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. ERIEITEIAORRR
Defrosting fishery, seaweed
3. ERIEITEIAEOARRIRTOFIB
Discriminating a defrosting state of fishery, seaweed
4. MI(SEUAZEBADILIE (J/L%F)
Treating into a form suitable for processing
(fillet etc.)
FBEEE
Fermenting work
1. AKRBIEDF =
Measuring seasoning salt
2. 580k (hig) QLE
Seasoning (adding salt) treatment
3.REEREDNE - B
Setting and control of fermenting temperature
4 FKEERREORTE - BIE
Setting and control of fermenting time
5. FKERT OIS
Discriminating a fermenting state
@HBOL LT (REE) F£
Product finishing work (inspection etc.)
1. & mOEFEDH B
Discriminating type of product
2. 2YPRADHESR
Inspection of contamination
3. K mmEBOHR
Discriminating product quality
ORIE TIEROMER R UMERSA/ESE
Confirmation and making work of
production flow chart
1. BETIEROMESR SR UMERL
Confirmation and making work of
production flow chart
2. ®HETRRICEU#ERDEIR
Selecting equipment suitable for production flow




Q) E2/EER (2) Safety and health work
OL2/ENESE @ Safety and health work
1.EAMNBEFEORZBEHRE 1. Safety and health education at the time of new employment
2 VEERBNIRIF DT EMEERIFEE 2. Inspection work of safety equipment etc. before starting work
3IKENTRBRIEEIERECHEREEIFERTA(EZE 3. Organization necessary for fishery processed foodstuff manufacturing work
4 KENTIBRESHERERVBEBOZ DHEE/ERE 4. Safety confirmation work of machine for fishery processed foodstuff
WWREERE (B manufacturing work and surrounding
ITXISREEAE - /E S5.REERULZDIEH - REDLIRIEE 5. Safety inspection work of protective equipment and safety sign, devices
EKTHIFTIR 6. ZEREDFERAFICLITEIEE 6. Safety work by using safety devices, etc.
ii)mpulsory 7. 5@EE LOBEGZLIEITRIHDIESRE 7. Work to prevent hazards in occupational health
works (Works 8.fEkME. BEMOHIRRVIC LB ISIFE — % 8. Elimination of hazards and toxicity and work for first aid measures
to be 9. ZRFRE(MRDECEREMESDIESE 9. Recording and confirmation work of records pertaining to safety work
essential on QBB @ Food hygiene work
the . . 1 EEBOBEEIEIESE 1. Hygiene management work of workers
operations in
the job 2. BREOFEEEFR 2. Hygiene management work of equipment
categories to 3. WS, AIERREEORURE 3. Handling method of manufacturing machines, cooking equipment etc.
be shifted) 4.BR. AR BEAEOEIRE 4. Handling method of electricity, gas, fuel oil etc.
S5./F%FIE (JO->—b) OHESR 5. Confirmation of working flow sheet
6. /FEME T IR O/EEIZDOBIR R U - 88 B E D% - 3 E 6. Cleaning in working site and cleansing, disinfecting machines and
equipment etc. after work
7 BRI D EREMER/ESE _ 7. Recording and confirmation work of records pertaining to hygiene work
O FBEEZE 3T T(L(1)~(2) DE/EZEDRA> bD oOn technical intern training (iii ), the aim is to be able to explain
AR MBENTERLZEIRET D, and instruct the point of compulsory works (1)~(2).
(1)BEEZERS
Related works
OENNEVKENTIRRESERE (BEEE. ZRAEE)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing)
QINREVKENTIEMISERE (BiiERE. MRALRRRE, AKINIRES. LARBEIS)
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing,
flavored product manufacturing, smoked product manufacturing)
Q/KENTREEZRE - TEOEURIWESR
Handling work of equipment, tools related to fishery processed
@7KEEND T RS D ER U ESE
Handling work of machines related to fishery processed
BLESFS. B | ©ERMEOEIR EZE
x5 (Litw Handling work of packing machine
ARBIBITS | @manmisies
}iﬁg%gﬂ%&%z Freezing work of product
L3 storin| OMBOBEIE
$378.) Disinfecting work of product
Related @ERmNINYID[ERAEEEIREE
works, Management work of criteria for use of food additive
peripheral QFDMDFERRELS/FZE
works Manufacturing work of other fermented foodstuff products
(Choose what 1. Bk VERE
is applicable Dehydration work
in works 2 BiRrEE
related to .
acquisition of Drying work
skills etc. SELEHGS
concerning Extracting work
above (2)EDEE
essential Peripheral works
tasks.) OILIHNEIRIEZE
Cleaning work in factory
QILIZNEMEZE
Transportation work in factory
O REY =S
Packing work
@RS

Shipping work
Q)L2BEET (BERER. BUESZITOBEIN T KT 2555)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
LEEx(cEU
Same as % above




DR QEIEM
Raw material Secondary material
1. BFOERE (W DOB. IIC, D, BFEZ. E1I5F) 1. BiE
material for salted fish guts (squid, bonito, sea urchin, sweetfish, salt
sea cucumber, salmon, etc.) 2. KR
2. BEROER (WK, VDU, @, HU. WHhORAE. ZUE) rice
material for fish soy sauce (sand lance, sardine, sandfish, horse mackere 3. #& (&hH")
viscera of squid, shrimp, etc.) rice bran
BRI, | 3. ol (B380. 5503, LUSHZ) 4. ¥t (230)
MRIE ZEY . . .
ZEOEEIRT S material for kusaya (salted and dried horse mackerel) malted rice
) (brown striped mackerel scad, aomuro, flying fish, etc.) 5. &¥H
Materials etc. | 4. BINTULOER (3. (CUA. FolF. [FI@fz. 120\ S AR, Hd, £I5) spices
to use (Select material narezushi (fermented sushi) 6. ZOMOFELKE (Eimh. LKIE, 5EH. HDA. BEFS)
g;)iropriate (salmon, herring, Atka mackerel, sandfish, sea bream, mackerel, other seasoning (soy sauce, miso, sake lees, mirin, vinegar, etc.)
one.) crucian, sweetfish, trout, etc.) 7. TOMBOREIE
5. BEMEOER (& &F. LU, 2L, £$B, 2AZE. BU. ICLAL other secondary material
2DV HP. ZDOLB. ZAS hTDIEE)
material for pickles (mackerel, salmon, sardine, sea bream, tuna,
pacific saury, horse mackerel, herring, surume squid, sweetfish,
gizzard shad, kombu, herring roe, etc.)
6. TOMMOET RS
other fishery, seaweed
Ot - 3520w Q#E-TEE
Machines, facility Equipment, tool
1. R (FR) ek 1. @T#
fish body (raw material) washing machine kitchen knives
2. Bk (RR) ZERI 2. [FSH#E
fish body (raw material) sorting machine scissors
3. Bk (RR) LB (RIERERE. A\YRIyY—. J1LY32) 3. BRENDER
fish body (raw material) treating machine (device for fish scale remover
removing viscera, head cutter, fillet machine) 4. RypEF:EE
4. BZIEHE peeler
dryer 5. BiREZEER
5. fREEE tool for deboning
defrosting device 6. BE/I>
6. SEIFA frozen pan
(RIS B metal detector 7. PR
s (g7 EEDERE tool for defrosting
2ENZIEIRIT S vacuum packaging machine 8. EZERS>Y
<& )_ 8. HATIEBE tank for working
Zlcfuci?:]ee’nt, gas filling and packing machine 9. MEfRYb
etc. to use 9. RESBE separation net
(Select the preservation refrigerator 10. BhAHEsE (1B . S\yhE)
appropriate |1 o, b container for soaking (barrel, pail, tray etc.)
one.) freezer PstazEs
11, SFEFE&EsR (FRIVIV-—5—, 98- -F) Measuring tools etc.
sharp freezer (tunnel freezer, contact freezer etc.) 1. ENEERESS
1 2. BrsKek measuring the salinity concentration device
dehydrator 2. mE5
1 3. iEHH thermometer
agitator 3. =22 (8)
14, RIERE weighing apparatus
filling machine 4. 5t=24
measuring apparatus
5. RERGRIESS
fat measuring instrument
6. BFEAIESS

freshness measuring instrument




1. 183 (LW KB, DI, HP, BRES., &1FH)
salted fish guts (squid, bonito, sea urchin, sweetfish, sea cucumber, salmon, etc.)
2. BAEH (LVHRZ, LWDU. [FE. U, VWHORRE. ZUE)
gD == NE| (3% fish soy sauce (sand lance, sardine, sandfish, horse mackerel, viscera of squid, shrimp, etc.)
HIDEDER| 3. @ (B350, HHV3. LUHHEH)
9%IL) "kusaya (salted and dried horse mackerel)" (brown striped mackerel scad, aomuro, flying fish, etc.)
E;‘;;‘;E'tise‘i 4. BINTL (@, CUA. Bolf. FRFR. U\ &E, 5. 50, £9%)
(Select the "narezushi (fermented sushi)" (salmon, herring, Atka mackerel, sandfish, sea bream, mackerel, crucian, sweetfish, trout, etc.)
appropriate 5. BWEE (& &lF. LU, 2L FCBL SAZFE. UL ICLAL THLD, &P, CDLB. A/ BT DIEH)
one.) pickles (mackerel, salmon, sardine, sea bream, tuna, pacific saury, horse mackerel, herring, surume squid, sweetfish,
gizzard shad, kombu, herring roe, etc.)
6. TOMORERR
other fermented foodstuff
1. KERODHRBEEFSE
Manufacturing work of seafood-paste
2. BNMHE (B230,.) 2[ERETIEN/\A-Y-T-D0REESE
Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material
BITHEIIE: | 3. SRS (FROFEFRELZE0) NGSEKERR (SERIVE. ARVING. FISAD(%) R
gi{tﬁ;ﬁ@B@b\ Manufacturing work of frozen commodity (freeze raw material as it is) or frozen marine foods (frozen ground fish meat, frozen fish fillets,
Example of loin for sliced raw fish, etc.)
works which | 4. KEY) (52E50.) ZEMNCIZHEAERR (MATIEZSTR/VIS(E) ORIE/FE
is not eligible Manufacturing work of frozen cooking food (excluding heating process such as deep-fried food etc.) made of marine product (including
for the J:Ob whale) as raw material
categories / } _
operations to | 5 HEENHEOLHICONEOBRERN- KT HEE
be shifted Work that fisherman gather and dry seaweed such as laver etc. to ship
6. FERNEMEAOYIEZEZF VALK - AEOHDHE WIBEFHDORERZED. BIT2FMEEUMTNRVES)
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. LEROBEXEBENRUEIDEBOHDZS

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




