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Job category: Meal processing for medical and welfare facilities (Operation: Meal processing work for medical and welfare facilities)

EONES
Criteria of
Operation

EEEDIBEICEDVT, EMEMABIO TR, IR T3, 5172, LoD, B FiK. ZI. B%D (F1x3) FORENTL. 518, Bfd. RUREIEE(CLD. EFNREEEZNELT
DEDIERF(CGUT, BEZEIEITEEZLD,

Refers to the work processing meals according to the symptoms etc. of a person who needs medical management. Based on the guidance of a doctor etc.,
carrying out cooking process such as preparation, cooking, boiling, frying, stir frying, simmering, baking, steaming, and dressing, etc., measuring, dishing up,
sterilizing treatment etc.
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Medical / welfare facility meal processing is to apply "hygiene management manual for large-scale cooking facility" or to conduct hygiene management based on
the purpose, and to apply "Guidance and support concerning nutrition management at specified food service facility" (Notice of Cancer Countermeasures and
Health Promotion Division manager, Health Service Bureau, Ministry of Health, Labor and Welfare as of March 29, 2013) and guidelines etc. of prefectures etc.
according to the notice (® and @)
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XEEREBETXIRETZEEL (VB EFERFICRS.

@ NBGEERONMREERE (REMFEE (FAVWWI17). KEFOHF - FEN_17)L. EMRFOREEEYZ27)). MEERROFRERUINZARE O RV =17
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® In principle, it is a facility that continuously provides meals for those who need medical management etc. 100 or more meals per time or 250 or more meals
per day, and is a specified food service facility placed in a medical or welfare facility (excluding services providing at the residence of the user (Hereinafter
referred to as "medical facilities, etc.").

* A person who needs medical management etc. means a person who is hospitalized etc. in a medical facility etc.

* Meals processed under medical facilities etc...'s direct management or processed by contractors at medical facilities etc. Excluding meals processed at food
service facilities owned by contractors.

* Limited to medical facilities, etc. where administrative nutritionists or nutritionists are located.

@ Recording of temperature and time should be done according to the heating temperature control of heat-cooked foods (standard manual (handwashing
manual, cleaning and sterilization manual of instruments etc., storage management manual of raw materials etc., recording manual of the center temperature
and heating time of cooked food)).
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(X2) EmEEEMTRHIE (RBRIEERE) ORRREZREuS
(Reference 1) Meal processing for Medical / Welfare Facilities requires medical management, etc. by cooking so that it can be eaten without being cooked in a
hospital room such as a medical facility based on guidance of a doctor etc. Refers to a processed food that can be instantly manufactured in consideration of
hygiene, nutrition, etc. according to the symptoms of a person or the like. School lunch, business office cafeteria etc. It is not covered if it does not correspond to
this. Also, things that can be eaten without being cooked at any place such as home, workplace, outdoor (so-called middle-meal environment) are also out of
scope.

(Reference 2) Meal processing for Medical / Welfare Facilities, in principle, when processing meals, it must be reported as a specified food service facility (Note 1)
based on the Health Promotion Law. In addition, when a contractor conducts meal processing at Medical / Welfare facilities at a medical facility etc., it shall
further obtain permission to apply for Business licenses related to permission for Order for Enforcement of the Food Sanitation Act (restaurant business)

(Note 1) Those specified by the Ordinance of the Ministry of Health, Labor and Welfare as those requiring nutrition management among facilities providing meals
on a continuous basis for specific and numerous persons (Facilities continuously offering 100 or more meals per time or 250 or more meals per day)

(Note 2) Business licenses related to permission for Order for Enforcement of the Food Sanitation Act (restaurant business)
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Compulsory
works (Works
to be essential
on the
operations in
the job
categories to
be shifted)

% 1 51XEERF Technical Intern Training (i)

$251XEER B Technical Intern Training (ii)

(1) EfE-EuRaREIEFE
Meal processing for medical and welfare facilities
O TFIEVEE  Pretreatment work
1. BMOERIRNEREZE Sorting and cleaning of foodstuffs
2.BEMORRMERUIYMEZE  Peeling and cutting of foodstuffs

QFFBIEZE (i) . i) OWA. XEVWINHZEITI. )
Cooking (one or both of the cooking work (i), ii) to be carried out. )

i) hNZAERE Heat cooking
(EBMERICSUT, ML, 2T, B3, o3, =D, Fid. ZIOFIEZ1T
(Cook, boail, fry, stir-fry, simmer, bake, steam cook
according to the training facilities)
1.BM (FTUIEE) O%EfmEZE
Preparation of ingredients (pretreated)
2. KNERIS AR - 88 B 5 O%E R - EERIREESE
Preparation and operation of cooking machines / instruments etc.
for mass production
3 RERUNNERE RITEEZE
Cooking and heating temperature measuring operation

(1) EfE-EuRaREIS(FE
Meal processing for medical and welfare facilities
O TFIEVEE  Pretreatment work
1. BMOERIRIGREZE Sorting and cleaning of foodstuffs
2.BEMORRMERUDYMEZE  Peeling and cutting of foodstuffs

QFFBEZE (i) . i) OWA. XEWINH%EIT,. )
Cooking (one or both of the cooking work (i), ii) to be carried out. )

i) hMZEAE Heat cooking
(ML, 2T, BT, oD, 2D, Hi. ZIOFRIEZITRD)
(Cook, boail, fry, stir-fry, simmer, bake, steam cook
according to the training facilities)
1.BM (FUIEE) O%EfmEEZE
Preparation of ingredients (pretreated)
2. KERIS AR - S8 B F D% R - EER IRV
Preparation and operation of cooking machines / instruments etc.
for mass production
3 AENRUNIEEERITE/EZ
Cooking and heating temperature measuring operation
4. mBEEREE(OAOIEHACCPIATACE DCRE BRI
Temperature management work based on HACCP system according to
quality control standards
5. AIRIRREMER DRSS
Confirmation of cooked status
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i) JENNZEERE (& (M) X3) Non-cooked (dressing)
1.BMOGtEEEE

Weighing of ingredients
2. FREREA - 8RB E 0% - ERVESE

Preparation and operation of cooking machines / instruments etc.
3. AIRARREREERAESE

Confirmation of cooking status

OIERF(SU. RETEFDIEE(CEDGHIREE
Cooking work based on guidance by nutritionists etc. according to
symptoms etc.

1. HEFHERRICISUR. KEROIRED T, D BROTRIEIESE
Cooking rice selectively by hardness and cooking the required ratio
rice porridge according to swallowing function.

2. B HERE(CS U, BROKIMHESE
Carving work of food according to swallowing function

@FTEMFE. BAAMEERU N —A\Oty MESE
Weighing, loading and setting on the tray

GORSRIBED—AREEEIEERE
General hygiene management of manufacturing environment

1. Ks%, eSS RASRUBRIRIEE
Mouse and insect repellent work at facilities, equipment, etc.

2. B8 YR, FR BT EEFONBYSRIEE
Inspection of extraneous substances to work clothes, mask, gloves, hat,
and hair, etc.
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i) JENNEARE (& (M) X3) Non-cooked (dressing)
1. BMOFTEEEE
Weighing of ingredients
2. GRIEERLAR - 2R B D4 (s - EFRVESE
Preparation and operation of cooking machines / instruments etc.
3. AR REAER DR
Confirmation of cooking status

OIERF(TGUL. RETFDIEE(CEDGHIR/EE
Cooking work based on guidance by nutritionists etc. according to
symptoms etc.

1. BETHEBEITISU. KRERDIRED T, SR BOFIEEZE
Cooking rice selectively by hardness and cooking the required ratio
rice porridge according to swallowing function.

2. BETFHEERICISU. BRI MHESE
Carving work of food according to swallowing function

3. ERIOFEE (BB ULBEOHRIEESE
Cooking meals considering the influence etc. of the medicine

4. 7UINF—-([CERUBS0FRERE
Cooking of allergy friendly meal

@t BAMEERU N —A\OTYy MESE
Weighing, loading and setting on the tray

ORERIEND—MRFHEEIEARUHACCPOE Z 2B AN BEEIRE
General hygiene management of manufacturing environment and hygiene
management work incorporating the concept of HACCP
1. HEs%. sfmsE. RAZTRUV B R HRIFSE
Mouse and insect repellent work at facilities, equipment, etc.
2. E3E . N, FR. BF. BEEZFONEM-REE
Inspection of extraneous substances to work clothes, mask, gloves, hat,
and hair, etc.
3.HACCPIATAICTRENTE R R U SC IR EIRIESE
The sterilization and record management work shown in the HACCP system
(XHACCPOZZ AZEWMANIEHEBIEIERLE. @ 1) 4(CBVT. BEER
BEBEBON, > MERTEL. DT EEIBEFRZITOIEE VD, )
(* Hygiene management work incorporating the concept of HACCP is to set
points of important hygiene management in @ i) 4), and to carry out
monitoring and management records. )

(Q)REEHERE

Oe2/E ®Safety and health

1L.EANBEOZLFHERE 1.

2 VEZEBIGRIN T £HERR

3. B - iR e B RS IS (C i B IR BRI ERGE

4. B - @it ie R ELE ORI It s
RUBEBEOZ 2R

5. B4 RESSOERLREDRZEAIR

6. ZRERBENEREFCIZITEREE

7. 5EEE EOBEMZHIEIIIDDIESE

8.ERRFDILSEEZES I DDDIEE

9. & - B REIGEIERECHITDFHEY - 7Rm
FRACIRD R RFE

A WN

O 00N O WU

QEmMBEE @ Food hygiene
1 EEBOFHEER

2. IR RR B RIS

3. ELE MR E ORI M

4 EEAE TR OIFEISOBIRE(C L DB

Safety and health education at the time of employment, etc.

. Safety confirmation before starting work

. Keeping cleanness and tidiness required for meal processing for medical/welfare facilitie

. Safety check of the cooking machinery equipment etc. and surroundings of meal
processing work for medical/welfare facilities

. Safety inspection of wearing hygiene protective wear and clothing

. Safe working by using safety equipment etc.

. Work to prevent hazards on occupational health

. Work to acquire emergency measures at times of abnormality

. Safety and health concerning accident / disease prevention in meal processing work

for medical/welfare facilities

1. Hygiene control of workers

2. Maintaining hygiene of cookware

3. Maintaining hygiene of manufacturing equipment etc.

4. Maintain hygiene by cleaning workshops etc. at the end of work

(2) Safety and health work

U7J

2% (L&EwA
ERCEET DR
BEFDERS(RD
EBEFETHET
200TEIRT B
&.) Related
works,
Peripheral
works (Select
what is
applicable in
works related
to acquisition

(1)BSEEFS Related works
ORBIAERmIEE

Material Stock Releasing Inspection work
QEFNREEEFZMNELLRVEDRSOFIRIESE

Cooking of meals by those who do not need medical management etc.

(2) BB TS Peripheral works

ORIt EIRIESRE Qe Bt EMFSE

Cleaning work inside the meal processing facilities Transportation work inside the meal processing facilities
QB NISENESE @RIREDTREE

Moving inside the meal processing facilities

B)Z2EERY (FIERR. BlXB2ITRARBTRET5H)

Washing dishes, etc.

of skills etc.

concerning Safety and health work (work to be carried out whenever related work and peripheral work are carried out)

above FECEC

essential Same as X above

tasks.)

GRT3EM . ERERI(FF) Main ingredients

P (Y9361 BRECTE. D, F2E(FURA)) 1. Meat (frozen, chilled, dried (dried meat))

DERIDE 2. BF500RE. BB ZR(FLS157, TIDFUAIRE)) 2. Vegetables (frozen, chilled, dried (dried shiitake mushroom, dried roots etc.))
f°i) Mate(;'a's 3. BYECHR. AEL BR(RIMTI—Y)) 3. Fruits (frozen, chilled, dried (dried fruit))

o0 be use

(Select the 4 KFBFE(MR, #74K) 4. Rice grains (granular, powdery)

appropriate SOIBEEM(ERE. HE. 2RSSR, BEE)) 5. Processed foods in general (frozen, chilled, dried (Koya-dofu, Kuruma-fu etc.))
one) 6. 2DM(BNFE(FULIE., FURNLES)) 6. Other (seafood (dried shrimp, dried fish and shellfish, etc.))
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B9 51, 25
BE% (=93t
DEEIRT ST
&.) Machines,
equipment,
tools etc. to be
used (Select
the
appropriate
one)

Ok, lm (MEmREZST.) F(MERSBORIRIES -IH- HAR - ZS[EA)
Machine, equipment (including accessories) etc. (Heaters use electricity, IH, gas and steam as the heat source)

1. FAIEtEER Cooking equipment
HNEL- FENNEAFRR(CIEU TRERAL. MO HIEREISUTERT 2,
Use it in accordance with heating / non-heating cooking, and use other equipment etc. according to work.
2. ARRBIT—Rhvy— 5. BEZEH 8. HBREE
Food cutter for each purpose Vacuum machine Disinfection cabinet

3. BIRSHER 6. J—-RJOtwH— 9. T EIEZRE
Quick cooler Food processor Other cooking utensils
4 | BRDIEE 7 Sk

Freezer refrigerator Washing machine

QeI EFEVEINUTERTSCL
To use instrument tools etc. as necessary
1.297T -£4R%E  Kitchen knives /chopping boards

5107 (BE) Container (Banjyu)

2.[3&H4E Scissors 6. 87> Hotel pan
3.RFEFER Peeler 7.0C%E Baskets
4. 2HE/\yNEFEFE) Product bat (Banjyu: food tray 8. ZOfhas TE Other instrument tools

in the food industry)

H@EOH (%
HIDDDZEIR
93¢, )
Examples of
products etc.
(Select the
appropriate
one.)

ER®&m Main products
1. —fE General diet
OEER Daily food QREIE Liquid diet
QE;mE Soft diet @znfh  Others
2. 8EBR Therapeutic diet
OHLERERCEATIRE @A - NHERRICBEIIT IR
Meals for digestive system disease Meals for endocrine, metabolic disease
QR -fE - FEXIRFBR(CREI RS OBlEERCEAIIRSE
Meals for hepatitis, biliary tract, pancreatitis disease Meals for kidney disease
OERIEERICEAIDIRE @TDMMOERICEIIRE

Meals for circulatory disease

Meals for other disease

ATHISRIEAE -
FEE(IIRBIRVZETS
5 Example of
works which is
not eligible for
the job
categories /
operations to be
shifted

1. BORNMIIESE

Ready-made meal processing work
2 | FERIENIEMEE DR Z 2 ATHRVEEDENEEITONN TR AEEFE

Processing food manufacturing operation only for assortment which does not perform processing such as cooking and /or non-heat treatment, etc. at all
3. BLERBY -EAZE(CHITDECE. Ak, EENRUBRZBROTRREDIESE

Works such as delivery, serving, customer servicing, and washing dishes, etc. in the delivery service business

4. FEEOBERBFZRUBEILERBOHDIHE

In the case of the above related works and peripheral works only

SMEASLRERBHEAE =RER
translated by OTIT




