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Job category: Marine Heated fishery processed foodstuff manufacturing work (Operation: Smoked product manufacturing)
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Operations
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Use smoking material, put fishery around it and smoke-dry them. And flavored smoked product manufacturing refers to manufacturing
smoked product by cooking, seasoning fishery and smoke-drying at high temperature for a short time.

It has [cold smoking method] intended for storage, and [warm smoking method] intended for seasoning (and flavoring)

Smoked product is general term for fishery that is smoked to enhance shelf stability and flavored.

WIRZETS (B
ITXISRESAE - VE
ETWTITIHE
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Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

25 1 SHEEEZR Technical Intern Training (i)

[——]

25 2 S1AEER Technical Intern Training (i)

28 3 51%885EZ Technical Intern Training (iii)

(IXARRBELEFSE
Smoked product manufacturing work
OFERNRMTEAAOHIBIESE
Discriminating work of fishery, seaweed
as raw material
1. RRERMTEADIEED
Classifying type of fishery, seaweed
2. [ERIBAMTEEOYA XD
Classifying size of fishery, seaweed

QIEN R TEIADUIR/ESE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. [FERERTRIEDRRR
Defrosting fishery, seaweed
3. ERIEITRIEORRRIRTLOFI B
Discriminating a defrosting state of fishery, seaweed
4., —RIE (BE- bR RYIBRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
LKA RILIBVESE
Smoking work
1EHAHR (BIEK) OREG
Compounding soaking liquid (salt water)
2.:80k (hNig)
Seasoning (adding salt)
3AAMDIETE
Selecting smoking material
4 ARNIR(SE U EES
Arraying suitable for smoking process
5 AAEERE DHESR
Confirmation of smoking temperature
6. A BB EIDFERS
Confirmation of smoking time

(IXAREEIEFSE
Smoked product manufacturing work
OIFRR A T=IAOHBIVESE
Discriminating work of fishery, seaweed
as raw material
1. [RRIEMEROIEED T
Classifying type of fishery, seaweed
2. ERIBAMEEOYA XD
Classifying size of fishery, seaweed
3. RBIEIIEAOHEH5
Discriminating freshness of fishery, seaweed
QRN ERTEABOUIR/EE
Treatment work of fishery, seaweed
as raw material
1. 2T OEE
Selecting kitchen knife
2. [EREBRITRIEDRRR
Defrosting fishery, seaweed
3. ERRIMTEIEDRRFRIATOH!
Discriminating a defrosting state of fishery, seaweed
4. NMISEUEEAOUIE (J1LF)
Treating into a form suitable for processing
(fillet etc.)
OLKARUNNIBIESE
Smoking work
1ETHAHR (BIEK) OFEE
Compounding soaking liquid (salt water)
2.8k (hnig)
Seasoning (adding salt)
3AAMODEE
Selecting smoking material
4 {ABRIR(SEUIZEES
Arraying suitable for smoking process
S5AAEBREDER
Control of smoking temperature
6. ARBEFRIDEIR
Control of smoking time
7 LARRZDOH B
Discriminating a smoking state
@RLOML LT BEF) E3%
Product finishing work (inspection etc.)
1. KHmOEFEDF B!
Discriminating type of product
2. BYIEANDHESS
Inspection of contamination

OIS TIZROMEESE
Confirmation work of production flow chart

1. ®ETEROMER
Confirmation of production flow chart

2. ZETRRCEU AR DEIR
Selecting equipment suitable for production flow

(XA R mEEESE
Smoked product manufacturing work
OIRAIE T E=BOYBIESE
Discriminating work of fishery, seaweed
as raw material
1. [EREMTEAOERED T
Classifying type of fishery, seaweed
2. ERIBAMEEOYA XD
Classifying size of fishery, seaweed
3. ERIEEEOFE YR
Discriminating freshness of fishery, seaweed
QIERMAMTERADUIR/EZE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. R TRIEORRR
Defrosting fishery, seaweed
3. [ERIRMTEIAORR R TOH B
Discriminating a defrosting state of fishery, seaweed
4. NMI(SEUAZREBADILIE (J/LF)
Treating into a form suitable for processing
(fillet etc.)
LKA RNIBVESE
Smoking work
1EHAHER (BIEK) OFRE
Preparation of soaking liquid (salt water)
2.8k (hNig)
Seasoning (adding salt)
3AMDIETE
Selecting smoking material
4 {ARNIR(SE U EES
Arraying suitable for smoking process
S5AABREDNTE - EIF
Setting and control of smoking temperature
6. ABFRIDRE - B
Setting and control of smoking time
7 AERIKROEIR
Control of a smoking state
@REOMLA LT (REFE) F3
Product finishing work (inspection etc.)
1. & mOEFEDH B!
Discriminating type of product
2. 2R DHESR
Inspection of contamination
3. K mmEBOHR
Discriminating product quality
ORIE TIEROMEB R UERAESE
Confirmation and making work of
production flow chart
1. & TIEROMESR S UMERL
Confirmation and making work of
production flow chart
2. BE TR (OEUTAEER DEIR

Selecting equipment suitable for production flow




WRZETS (8
T SRERAE - 1F
ETWIITO%
%)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

Q) LZFEES - (2) Safety and health work
OL2FENEE @ Safety and health work
1.EANBFEOZSFHERE 1. Safety and health education at the time of new employment
2 VEERIRIF DT MR EEE 2. Inspection work of safety equipment etc. before starting work
3KENLERESIEEC B R EEIRELGA{FSE 3. Organization necessary for fishery processed foodstuff manufacturing work
4 KENTIBRESHAERERVBEBOZ DHEE/EE 4. Safety confirmation work of machine for fishery processed foodstuff
manufacturing work and surrounding
5. REERUEZ DI - REBEDRIREE 5. Safety inspection work of protective equipment and safety sign, devices
6. ZE2REDFRAFICLITRIEE 6. Safety work by using safety devices, etc.
7. 5@EE FOBE A IETIHDIESE 7. Work to prevent hazards in occupational health
8.1EMR . BEMOBFRAUICSULEBENT EZE L % 8. Elimination of hazards and toxicity and work for first aid measures
9. ZREE(R DL EREFEDIEE 9. Recording and confirmation work of records pertaining to safety work
QEmMEEIESRE @ Food hygiene work
1 EEBOREBIEEE 1. Hygiene management work of workers
2. 23RBE0EEEEEE 2. Hygiene management work of equipment
3. KSR, AIERREFORURE 3. Handling method of manufacturing machines, cooking equipment etc.
4. BR. TR, PUBEZFOEIRE 4. Handling method of electricity, gas, fuel oil etc.
S5A/EXEFIE (JO->—b~) OER 5. Confirmation of working flow sheet
6. /EFEMR TIRO/EEIGZOBIR R U - S8 EEFD5EF - BE 6. Cleaning in working site and cleansing, disinfecting machines and
equipment etc. after work
7 BEERI R D TR ESE _ 7. Recording and confirmation work of records pertaining to hygiene work

OFXRERB 3T TIF(1)~(2)DIEIEZEDINA> D
SIARMEENTERLZBRET D,

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

BEEZETS. A
2% (Lkw
AEFICEETS
FREEFDETSIC
1BRDFEHBEF T
HIDELDZIEIR
332, )
Related
works,
peripheral
works
(Choose what
is applicable
in works
related to
acquisition of
skills etc.
concerning
above
essential
tasks.)

(1)BEEZERS
Related works
OB KENTERRSERE (BERE. MAGRERE, ARNTREE)
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing, flavored product manufacturing)
QIEMBAKENTRERESEHE (BRmiE. RIS, REFRMEIS)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing, fermented foodstuff manufacturing)
Q/KENIEERE - TEOEIRIWESR
Handling work of equipment, tools related to fishery processed
@7K 7 DN T B EHAR D EIR L WESE
Handling work of machines related to fishery processed
O T EHEDEIRESE
Handling work of packing machine
ORI mMOFFEEZE
Freezing work
QHREOFEEZE
Disinfecting work of product
@BRmMIIMOERAEEEIRIESE
Management work of criteria for use of food additive
Q@TDMBOAHRIEEEZE
Manufacturing work of other smoked products
1.80m1EZE
Cooling work
2. 158 EZE
Smoke-drying work
3.hAFEIEE
Anjyo (to remove water content)
4 el
Drying work
5.KUIDEEZ
Dewatering and air-drying
(2)ELDZEFE
Peripheral works
OITHNERERE
Cleaning work in factory
Q@ TIHZPMEMRESE
Transportation work in factory
ORTBIESE
Packing work
@HEESE
Shipping work
Q)L2BAEES (BERER. RBUESBZITOB T KT 2555)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
LEEXx(CEU
Same as % above




EIEERRE VN
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2ENZIEIRIT S
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Materials etc.
to use (Select

OFR
Material

1. BFEET (LB (A& (NICETD)  MBaeET . (ICUFT . VRIoTwI5 = LD, (& SAZE. [CUA. (EolF, EUSH. 25, AKX, DREE)
fish (salmon (chum salmon), sockeye (red trout), pink salmon, rainbow trout, Atlantic salmon, char, mackerel, mackerel pike, herring,

4.

atka mackerel, flying fish, cod, globefish, eel etc.)

. LDV feCHE (T30 VD, HTTECE)

various squid, octopus (Japanese common squid, red squid, giant Pacific octopus etc.)

| (FrThvg)
shellfish (scallop etc.)
ZOMOEITERE
other fishery, seaweed

QEIEM
Secondary material
CAMRET (DU. KBRE. B0 5. Ak USHMEL DA, BICCDH, byd)— XXF—KE)

1.

firewood as smoking material (oak, kunugi, cherry tree, Japanese oak, white birch, apple, Manchurian walnut, hickory, mesquite etc.)

2. FvT KAMBAOBARZDIRULZED)
the . chip (crushed tree for smoking)
appropriate
one.) 3. ZEB-I99R KAMBOFYTE(EnzBIRCEMERAZLIZE0)
smoking wood (compressed
4. IBEITHARIE
salt for salting
5. BFRSEREER (RyN— Zo3v— A=A R y0-T. t=2, SFEVE)
spices for improving flavor (pepper, ginger, allspice, clove, sage, cinnamon etc.)
6. B (01>, BEF)
alcoholic drinks (wine, Japanese wine etc.)
7. SARECAmARLRAE (PR, 0. SRR (PZBESE) « #DASE)
seasoning for flavored warm smoked product (sugar, soy sauce, seasoning (amino acid etc.), mirin etc.)
8. TOMOEIER
other secondary material
Ot - 551 @%E-TEF
Machines, facility Equipment, tool
1. Bk (FR) e 1. @T#
fish body (raw material) washing machine kitchen knives
2. Ak (ER) ERIR 2. (FeH4E
fish body (raw material) sorting machine SCissors
3. Ak (ER) LB (WIEREEE. A\YRIYY—. J1LY32) 3. EEENDER
fish body (raw material) treating machine (device for fish scale remover
removing viscera, head cutter, fillet machine) 4. Rp&:EE
4. BZIEHE peeler
dryer 5. BikEEER
5. BRRRKE tool for deboning
defrosting device 6. HEN>
6. BAKE frozen pan
(EF9 DA boiling device 7. fREFSE
%E%\(Eﬁé@' 7. BRI tool for defrosting
Zjﬁd)&ﬁ%ﬁ?é metal detector 8. 1FEER5>Y
<& ). 8. Bz tank for working
Machine, . : -
. vacuum packaging machine 9. MEERvh
equipment, 9. ARAFEIE LML separation net
etc. to use ' -
(Select the gas filling and packing machine
appropriate 10. ARKE ©OLpilE==
one.) smoking device Measuring tools etc.
11, RESEIE 1. EDEEAES:
preservation refrigerator measuring the salinity concentration device
12. FeiEHE 2. mEST
filling machine thermometer
1 3. b 3. =48 (5%)
freezer weighing apparatus
14, 2uRRHEE (FRIVIV-Y— D298 -5-F) 4. 5t=8%
sharp freezer (tunnel freezer, contact freezer etc.) measuring apparatus
15. Bkt 5. BERRRITESR
dehydrator fat measuring instrument
16. ARZE 6. BFEAIESS
smoking chamber freshness measuring instrument
17. <ASERE

smoking machine




Onlhm

cold smoked product

Q@iE{Am
warm smoked product

QK< AR

flavored smoked product

7

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

. EEEOBEEBRVENEZOHDIHE

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

1. aFEKA (B<A : BRED. IREPZFBRVTn<Am) 1. & . LWIKARE
smoked salmon bar (smoked bar : cold smoked salmon smoked squid product
product excluding head and belly) 2. MBaEFT . RXAEGR
2. &7 pink salmon smoked octopus product
salmon 3. [CUFT . TEAKAEm
3. hBseFd rainbow trout smoked cod product
pink salmon 4. EhF . h&AEm
4. (CUFT mackerel pike smoked oyster product
rainbow trout 5. [CLA . EOALOFARARN T &
gIE=NE| (%5 SAFE herring other flavored smoked product
HI3EDTER mackerel pike 6. 3D
98lL.) 6. (LA yellowtail @ZDMO ARG
El)'(c?drzl:c)!cise(t)z. herring 7. I2h other smoked product
(Select the |7 A cod
appropriate yellowtail 8. &l
one.) 8. 15 mackerel
cod 9. A<
9. & globefish
mackerel 10. 51%&
10. &< eel
globefish 11. GrCEHE
11. 5R&E scallop
eel 12. ZOMOEARIN T &
12. FCEE other warm smoked product
scallop
13. zZoM0B<ARIN IR
other cold smoked product
1. KERDRBESIFE
Manufacturing work of seafood-paste
2. BN (280, ) ZEBRETDIRN/\L-Y-t-S0RIEESE
Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material
BATHRMAE: | 3. %% (RHOFERELLE0) RSSTKERR (SRING . SRS, SR %) OREFE
gigf@‘amu 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) (BR2E50.) ZENETIHRAERR (MATEZSFRVIS(EF) ORUSEE
is not eligible Manufacturing work of frozen cooking food (excluding heating process such as deep-fried food etc.) made of marine product
for the J:Ob (including whale) as raw material
categories / . o
operations to 5. BREENLREOLDICODEDBEZIREN - T2IE T 1ESE
be shifted Work that fisherman gather and dry seaweed such as laver etc. to ship
6. FERAMTEEDUIEZEFTRVAEK FEOHDGZE UIREFEHDOFERZED. HITDFMEEUMTNDRVES)

HHEAIRESREBHAE RER

translated by OTIT



