AT KENTEREERmE (IIZEzRmENE

Job category: Marine Heated fishery processed foodstuff manufacturing work (Operation: Heated dried product manufacturing)

EEDTERE
Criteria of
Operations

AMER (NIRY) ZIEVE. SZIRSEBCULICIDETEIE 2 S UNNEe R e BUE I 51FEZ .
INEAGCRES. BMERERAETIRSRITODDRENRTHD,

It refers to manufacturing work of storable heated dried product by drying after heating fishery, seaweed (processed material).

heated dried product is general term for fishery, seaweed that is dried after boiled.

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

25 1 S1EEEZR Technical Intern Training (i)

26 2 51%8E5E 3 Technical Intern Training (i )

28 3 512885 E Technical Intern Training (iii)

(1)hnErez R mBIEIESE
Heated dried product manufacturing work
ORRIAMTEROHIRIVESR
Discriminating work of fishery, seaweed
as raw material
1. [RRERMTEAOEED
Classifying type of fishery, seaweed
2. ERISEIREOYA X
Classifying size of fishery, seaweed

QERIATEADUNIRVESE
Treatment work of fishery, seaweed
as raw material
1. @TOEE
Selecting kitchen knife
2. ERIETEIEORRR
Defrosting fishery, seaweed
3. AR TOFIF
Discriminating a defrosting state of fishery, seaweed
4, —IRQE (BE-NNEPRE. BYIBRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
QONNEMES
Heating work
1. MMBARIEKDOAS
Compounding salt water for heating
2. WNEVEE DOHESR
Confirmation of heating temperature
3. INEAEF R DHERR
Confirmation of heating time
4 NERTLDHI B
Discriminating a heating state
5.080%
Cooling
@FIRIFE
Drying work
1. 8218 TIR(SEUEES
Arraying suitable for drying process
2. FZIRE DOHESR
Confirmation of drying temperature
3. BRI R DHERR
Confirmation of drying time
4 FZIRIAL DB
Discriminating a drying state

(DN HmENEIFSE
Heated dried product manufacturing work
ORERIAMTEAOHIBIESE
Discriminating work of fishery, seaweed
as raw material
1. [ERERMTEROEED
Classifying type of fishery, seaweed
2. [ERIBITREOY A XD
Classifying size of fishery, seaweed
3. ERRTEEOEE IR
Discriminating freshness of fishery, seaweed
QERIAMTEADNIBEE
Treatment work of fishery, seaweed
as raw material
1. 2T OEE
Selecting kitchen knife
2. [RRBIERITEAORRR
Defrosting fishery, seaweed
3. ERIEITRIEDOARRTOHIB
Discriminating a defrosting state of fishery, seaweed
4, NIIISBUREADILIE (J/L%F)
Treating into a form suitable for processing
(fillet etc.)
ONNEMESE
Heating work
1. MNEARIEKORR
Preparation of salt water for heating
2. NIEREOEE
Control of heating temperature
3. NEFRIDEE
Control of heating tine
4 NEROFI B
Discriminating a heating state
5.180%
Cooling
@FCIRIEZE
Drying work
1. 8218 TIR(SEUIEES
Arraying suitable for drying process
2. B EREDEE
Control of drying temperature
3. FZIREE O EHE
Control of drying time
4 BRI OH B
Discriminating a drying state
GOHmMOHLE LT (BREE) Fx
Product finishing work (inspection etc.)
1. KHmOEFEDH B!
Discriminating type of product
2. BYPRADHERR
Inspection of contamination

@S TIEROMERIESE
Confirmation work of production flow chart

1. RS TIEROMER
Confirmation of production flow chart

2. BE TRRIOEUEER DIEIR
Selecting equipment suitable for production flow

(1)hNErez R mEIEIESRE
Heated dried product manufacturing work
ORBIRTERROHIRIVESE
Discriminating work of fishery, seaweed
as raw material
1. [ERERTEADEED
Classifying type of fishery, seaweed
2. ERISEIREOY AT
Classifying size of fishery, seaweed
3. ERIE A E R
Discriminating freshness of fishery, seaweed
QR DNIRVESE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. ERIEITEIAORRR
Defrosting fishery, seaweed
3. ERIETRIEOARRITOHIB
Discriminating a defrosting state of fishery, seaweed
4, NMISEUZREAOUIE (J/LF)
Treating into a form suitable for processing
(fillet etc.)
QONEMESE
Heating work
1. MNBARIEKORER
Preparation of salt water for heating
2. NNEVREDRE - B
Setting and confirmation of heating temperature
3. MNRAEFREI DR E - BIE
Setting and confirmation of heating time
4 NNEARTDH B
Discriminating a heating state
5.080%
Cooling
@RISR
Drying work
1. 821 TR (SEUIEES
Arraying suitable for drying process
2. BZRREDNE - B
Setting and control of drying temperature
3. BZIRESE DR TE - BIE
Setting and control of drying time
4 BZIRIALDOFIB
Discriminating a drying state
CHBOLE LT (REE) E£
Product finishing work (inspection etc.)
1. & mOEFEDH B
Discriminating type of product
2. 2YPRADHESR
Inspection of contamination
3. RmmEBEOYIH!
Discriminating product quality
GORIE TIEROMEB R UMERSAESE
Confirmation and making work of
production flow chart
1. RS TIZROMEZ R UVERK
Confirmation and making work of
production flow chart
2. WS TRRIOEUEERDIEIR
Selecting equipment suitable for production flow




Q) LZEFEES — (2) Safety and health work
OEZEEE/EHE @ Safety and health work

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

2 VEXRIIR N T R ER/ESE 2. Inspection work of safety equipment etc. before starting work

3KEINTLEMESEECHERERIFEGAESE 3. Organization necessary for fishery processed foodstuff manufacturing work

4 KENT BRIEEAENERUBEOZ 2RISR 4. Safety confirmation work of machine for fishery processed foodstuff
WERTE (B manufacturing work and surrounding
T SREGAE - F S5.REERUEZDIEH - REDLIRIEE 5. Safety inspection work of protective equipment and safety sign, devices
i;@u‘é@”ﬁ5¥ 6. ZEREDFERAFCLDITERIESE 6. Safety work by using safety devices, etc.
(;Jompulsory 7. 5@EE FOBE 2B IETIHDIESE 7. Work to prevent hazards in occupational health
works (Works 8.fab& . BEMOBRRVISSILE T IT/ESE — X% 8. Elimination of hazards and toxicity and work for first aid measures
to be 9. ZRERE(MRDECEREMESDIESE 9. Recording and confirmation work of records pertaining to safety work
essential on QEmMEENESE @ Food hygiene work
g[]oeerations in 1 EREBOREEIEIEE 1. Hygiene management work of workers
the job 2. RBOEEEEER 2. Hygiene management work of equipment
categories to 3. RIS . RS EFORURE 3. Handling method of manufacturing machines, cooking equipment etc.
be shifted) 4. EX. HA. BRAEOERE 4. Handling method of electricity, gas, fuel oil etc.

S5./E%FIE (JO->—b) OER 5. Confirmation of working flow sheet

6./EZEAE T IR OVEZEIZDOBIR R U - 88 B EDTF - 3 E 6. Cleaning in working site and cleansing, disinfecting machines and

equipment etc. after work
7 EEVERIRDFCEREMETRER — 7. Recording and confirmation work of records pertaining to hygiene work
O FBERE3T T(I(1)~(2) DE/EZEDRA > hD o0n technical intern training (iii ), the aim is to be able to explain
BN MEENTER L ZEIRET D, and instruct the point of compulsory works (1)~(2).
(1)BEEZEFS
Related works
ONEVPXKENTIREREEERE (ARE. AN TRIE, (AARRRIS)

25 (L
AEFFICEETS
FREEFDIETSIC
EARESCEAGA
HIDEDZEIR
93, )
Related
works,
peripheral
works
(Choose what
is applicable
in works
related to
acquisition of
skills etc.
concerning
above
essential
tasks.)

Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, flavored product manufacturing, smoked product manufacturing)
QMR KENTIERREEME (BEniE. ZERRE. AEREREIE)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing, fermented foodstuff manufacturing)
Q/KENTRERRE - TEOHURIESE
Handling work of equipment, tools related to fishery processed
@7KEND T RS D EIR U ESE
Handling work of machines related to fishery processed
ORE - T0EEN A=
Handling work of packing machine
ORI mMOFFEEZE
Freezing work
@OHmOIEFZE
Disinfecting work of product
@RmimNIOEREEEIRIESRE
Management work of criteria for use of food additive
Q@ZOMONNENFZH mBELSIFZE
Manufacturing work of other heated dried products
1. f8BEEZE
Roasting work
PR A =S
Smoke-drying work
3.HAERIEZE
Anjyo (to remove water content)
(2)EDZEFS
Peripheral works
OTHNERESE
Cleaning work in factory
QT IHMEMFSE
Transportation work in factory
ORIESE
Packing work
@HfEESE
Shipping work
Q)Z2BAEET (BERER. BUESZITBSIN T KT 25)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
LEEXx(CEU
Same as % above




ERT =M.
MRE (%=E9
2E0NZIEIRIT S
o)
Materials etc.
to use (Select
the

O
Raw material
1. DL (WMXBELDL. FODU. 52HLDLE)
sardine (Engraulis japonicus, Japanese pilchard, Etrumeus teres etc.)
2. \WHiRZ

sand lance
3. ULh26B

whitebait
4. EUSH

flying fish

5. FETEE
ligament of scallap

. HOY (FEDSHOU HHVHDU, BHDU ZEHDUE)

abalone (giant abalone, disk abalone, Japanese abalone, Ezo-abalone, etc.)

. BFE (FLBE LWEPHVE)

shellfish (fan shell, Japanese bay scallop etc.)

. AV (TBHRU. <B3FXUVFH)

prawn (river prawn, Japanese tiger prawn etc.,)

. SBRY

sakura shrimp

10. BFZ (FRBEC. EAIH)

sea cucumber (stichopus, Cucumaria etc.)

11. ZOMmORMEE

appropriate
one.) QEIEM other fishery, seaweed
Secondary material
1. BIR(ERORERVEZA)
salt (use for cleansing material and boiling)
2. BMERsIER (Bmidiny)) &
antioxidant (food additive) etc.
3. TOMOEIEM
other secondary material
Ot - 352w Q#kE-TEF
Machines, facility Equipment, tool
1. &k (RR) e 1. @T4#
fish body (raw material) washing machine kitchen knives
2. R (RR) ZERI 2. ([FEHEE
fish body (raw material) sorting machine scissors
3. Ak (ER) LB (WIEREREE. A\YROyY—. J1LY32) 3. BEEWDZE
fish body (raw material) treating machine (device for fish scale remover
removing viscera, head cutter, fillet machine) 4. FpE:EER
4. BCIRME peeler
dryer 5. BikZEER
5. fEREE tool for deboning
defrosting device 6. HER/I\>
6. BAKE frozen pan
(SRS B boiling device 7. FREFZ:
segs (spwg| 7. EEERAE tool for defrosting
2EDZERITD metal detector 8. TEZERS>Y
<& )_ 8. BZETRMK tank for working
anl::i?:weelnt, vacuum packaging machine 9. DEERYb
etc. touse |9 HAFIESEH separation net
(Select the gas filling and packing machine 10. &40
appropriate |1 o, (@ESHIE steaming basket
one.) preservation refrigerator QFTRIZRE

11. FeiEH
filling machine
12, HRisH
freezer
13. &%
boiling pot
14. FBIFORY S
robot for kamaage (boiling)
1 5. J\URREZIGHE
band-type dryer
1 6. SRAHYNERIH
impurity removing machine

Measuring tools etc.
1. 1EDEERIESS
measuring the salinity concentration device
2. mES
thermometer
3. 28 (1)
weighing apparatus
4. 5TE458
measuring apparatus
5. RERGRIERS
fat measuring instrument
6. BERIESS
freshness measuring instrument




BEEOH (X
IDEDNZEIRT D
Eo)

Examples of
products etc.
(Select the
appropriate one.)

FFULLNDL, FUHDUY. BEFUEME. FUAU FULEKBRY, USTFU. BEEHh, DUE. 20Oz 5
boiled and dried sardines, dried abalone, boiled and dried adductor muscles of shellfish, dried shrimp, dried sakura shrimp, dried young sardine,

drilled flying fish, hijiki (seaweed), other heated dried product

FAATHI SREGAE -
VEZEE(EIRBRW
SO
Example of
works which
is not eligible
for the job
categories /
operations to
be shifted

6.

7

. IKERDRmELEIFE

Manufacturing work of seafood-paste

. BN (B5220.) ZENEIDIRN/\L-Y-t-S0RIEIFE

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

. R (FEROFXRELULED) XITHRKERR (BRIVG. SRV, RIBA0(>E) ORIEFE

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.)

. KEY) (B%220.) ZERNEIZHHEFIERR (MRATIEZSTRVISA(F) ORISIFE

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

(including whale) as raw material

. OEEBENBAEIORDICONFDBEZIRER - §21R T B1FE

Work that fisherman gather and dry seaweed such as laver etc. to ship
[RRIERTRBONIEZ SERVAEALK  FIROHDIEE WURFEHOFERZED. BIF2EFED/EEUNMTNRVES)
In the case of seasoning, cooking only excluding treating fishery, seaweed as raw material (in the case of only boiling, frying treated raw material)

. EECOBEEBRVEDNERFOHDHE

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

SAEARLRER BN RER
translated by OTIT




