I REHAE (D RISER)

Job category: Bread Baking (Operation: Bread baking work)
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EEDTERE
Criteria of
Operations

INEMFORMZETEL. KENVBEREIATIGEER., /\UE (UUTFAEREVD, ) Z20{3, £ FEEBESEEC. FREOKRES(CHEIL.
RASFEBEE (RMO) CAN BEPREWEEZFOTRESE, AthElReE 2. BARULAZA -T2 E(CAN. FIEORRIINZAL.

IS EIFREEREWND,

Measure materials such as flour etc., add water and yeast and knead well to make bread dough (dough). After leavening dough,
divide into prescribed size, put them in final leavening chamber (toaster), leaven dough by keeping the proper temperature and
humidity. Put leavened dough in oven etc., heat for predetermined time to bake bread.

WA (%
IT I SRESAE - 1
FETHIITOE
%)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

25 1 51EEEE Technical Intern Training (i )| 58 2 %853 Technical Intern Training (i ) | 56 3 535885 & Technical Intern Training (iii)
(VISR (1)) SRR (1)) RS

Bread baking work
TEVEEDSERHMHTITU MEPAEC
SUTITICE,

Be sure to do ® from the following workg
otherwise carry out as necessary.

QAR EEESE
Adjustment work of dough

QEMDFEEEFSE

Leavening work of dough
Ok =110 IR (==

Processing work of dough
@RNNTEZE

Heat-processing work
Ot LIFrEZ

Finishing work
CORMIREEE

Products inspection work

Bread baking work
TEEEDSIER@ZWTITU., MIIHEE(C
ISUTITOC S

Be sure to do ®,@® from the following works,
otherwise carry out as necessary.

O&HOFE (MBOES. HAHFE) 1F%
Adjustment work of dough (compounding
material, preparation etc.)

QAEMDFEERESE
Leavening work of dough

QERDNN T ESE
Processing work of dough

@EMVINTEZE
Heat-processing work

Ot EFEZ
Finishing work

EORMIREEE
Products inspection work

Bread baking work
TEREEDIED@OZMNT TV MBEHE(C
ISUTITICE
Be sure to do ®,®,® from the following works,
otherwise carry out as necessary.
Q) OMELETEEZE
Selecting material for bread
QEMDFEE (MPDEE. DAHE) /£
Adjustment work of dough (compounding
material, preparation etc.)
QEMDFEERFSE
Leavening work of dough
@FEHONTIESE
Processing work of dough
ORIITIEE
Heat-processing work
®ft_EIF1EZE
Finishing work
QHRMIREEZE
Products inspection work

Q) ZRWEZE
Safety and health work
OLEHEZE
Safety and health work
1L.EANBEOZL2B/ERE
Safety and health education at the time

of new employment

2.8, 23 T B, EMREOBERMETIBERRVNSOEINGE
Risk or hazards and handling method of machines, instrument tolls, materials etc.
3.ZERE. BEMIIFEREFIREZEED R AUEIRGE

Performance and handling method of safety device, harmful substance control devices

and protective equipment

4REFIE (Z2FELLTOBRFIR REFIEF)

Operational procedure (cleaning procedure, sterilization procedure etc. as safety and health)

5./FEMIBIFORIR (Z2FE)

Inspection (safety and health) when starting work
6./ BISHAE(CRIL TRET2HENDHZERDERE R UF
Cause and prevention of possible disease related to bread baking

7 BRI INERORES
Organization and keeping clean
8. BHIFE(CHIIDICBIBERNE R

Emergency measures and evacuation at the time of an accident.
9.2\ EIEHAE(CRI I 2 T 2 F IR EDIHICHEREIR
Matters necessary for maintaining safety and health related to bread baking
10.55@EZ2EEEBFRES (O REHAEICEITZE0DCED. ) ([COWTOFHRRRNH,

Detailed knowledge on Industrial Safety and Health Act Related legislation (limited to the part pertaining to

bread baking)

QEMEEHE (BRmBAEEBFREDDSS/ RIEHAZCREIE DRV
STEEBREDOSSEIERFTEDEHECER I 55D 0HE)

Food sanitation work (part pertaining to bread baking of Food Sanitation Act Related laws and regulations
and part pertaining to Execution of Proper Measurement of Measurement Act Related laws and regulations)

1EEFIE (BREELLTOBRFIE. HEFIES)

Operational procedure (cleaning procedure, sterilization procedure etc. as safety and health)

2 FERIRIROSR (BEmiEE)

Inspection (safety and health) when starting work
3./ BLEAEICRIL TRAE T 2B TN DOHZERDIER KR UFB
Cause and prevention of possible disease related to bread baking

4. BREE (BROERE)
Food hygiene (keeping clean)
5. BmMRERINYICRE S RTE

Regulations pertaining to food and additives

6.8 B NRUEREEICRIIME

Regulations pertaining to tools and containers and packaging

7. FRICETBMRE
Regulations pertaining to display
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EDEE N RIS
7 (LA
([CBIT2¥RREFDfE
BIARDEBET
ZHIBREOTER
CE )

Related works,
peripheral works
(Choose what is
applicable in
works related to
acquisition of
skills etc.
concerning
above essential
tasks.)

(1)BAESEFS (2)EhDEEF
Related works Peripheral works
OIN>DBEEEE @/ 0T HNERHESE

bread packing work
@IV DARTFEEE
bread conservation work

transportation work in bread factory
QEETHZOBIRNULIGEREESE
cleaning in manufacturing factory and factory building and repairing

ORI R - EMEZE (RISPTA) QFEFRISIESE
preparation and transportation work of material western confectionery manufacturing work
(in manufacturing site) @INETFRIEIESRE

@) RS TEZSOTIE/ U OREESE

manufacturing prepared bread including bread baking process
OICHETEZED/ UM RISEZE

manufacturing bread crumb including bread baking process
®@I\> RIS, 2E. 28 T EEOBIRARMER RIS

cleaning and preparation work of machines, equipment,

instrument tools for bread baking

Japanese confectionery manufacturing work

Q)LFEa% (BEERE. AUESBZITIHREWIEmT 2%5E)
Safety and health operations (operations to be carried out
whenever related work and peripheral work are carried out)

EEEx(CEU
Same as X above

(1)OEAMMZHIERL. (2)RUS)IREICEUTERT L,

{EA93E44, | Be sure to use (1)basic material, use (2), (3) as necessary.
MRlE Gy [(DHERSR (2)BRPEDZDIIDHEL (BIAAHL) (3)imIN¥nE
FZEOEEIR basic material material to taste and flavor (secondary material) additives etc.
FZIE) Q/NEZRD (Iﬁ*ﬂ) _ OmLYE (F8%8) _ O1—ARJ—RK
Materials etc. f;lour (main material) sugar (saccharides) }/e?st food
to use (Select QIR Q@HfiexA @EH=>C
bread yeast oils and fats vitamin C
the ORiE OHARUILES @AULHI
appropriate salt milk and dairy product emulsifier
one.) @K @9
water eggs
fERAT 2. 88| 1.3%FY 6. BEZIC{ER I 21, 55%fm. 2 LR
BE (32893 mixer machines, equipment, instrument tools for forming
50 BIRT 2 | 2. R EBE=E 7. =iRFEEE (k(40)
E) leavening chamber final leavening chamber (toaster)
Machinel 3%%“% 87r_7>
equipment, dividing machine oven
etc. to use 4 A 0. MEARNGENAEF I 214k, s2fm. 28 TE
(Select the rounding machine machines, equipment, instrument tools for heating, cooling
appropriate 5.0MREEE (FINIrFEe(INDFF8) 10.G A%, £ £ ASARAIAER T 214, 3%fm. 838 L2
one.) medium leavening chamber (prover or bench box) machines, equipment, instrument tools for adjustment, finishing, slice
BIUEMBmEZ T/ VEBEEZERAUTVBREDENMERDEDN S, /\EERZERLTWSBONN > RS/ FETRIS I 2R MICZHT 3.
= (EZIKH#-HL@/J\i# 7. @QI\CEER, QRBRIE. @K ZEALTUWS/ CERBLEITHNRER THD. )
S Of] Even the same product name, some are used bread yeast, others are not. Bread used bread yeast correspond to the product
(Z=H9%60 | manufactured by bread baking
’ii%ﬁ@hé: (Only bread products used ®flour, @bread yeast, @salt, ®water as basic material correspond to the target products.)
Eo
Examples of | 1.B/\>(wERM 4. 7292 aRARN)
products etc. bread (mandatory product) Danish pastry
appropriate sweet baked goods yeast doughnut S ‘ ] .
one.) 3.0-JL%8 6. ZDMBDON—HURE KRN BEERGE (B NDX IZ2RNT SATLYR, 20 EAND T4 R=J)V5E)

various rolls other bakery products and bread related products (pizza, buns, French bread, rye bread, nan,

pita bread, muffin, bagel etc.)

BATXISRIGAE - /E
SELERBIRVEETS
151

Example of
works which is
not eligible for
the job
categories /
operations to be
shifted

1. FREFREEE
Japanese dry confectioneries manufacturing work
2. 73— hRUS/EZE
chocolate manufacturing work
3. LEROREEEB RUELEBOHDIZE
In the case of the above-mentioned related work and peripheral work only.

SMNEIAFRER BHAE R
translated by OTIT




