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EORWIEXRIIE (ESRMIIER)

Job category: Ready-made meal manufacturing work (Operation: Ready-made meal processing)

VEEDTESE
Criteria of
Operation

RERIERFIEHAR(ER T 8. 2fm. B LEFOHMSR)ZEAL. EMEMRIOTLE, R T3, B3, B3 Jd 5 &I & (fl) A3F0REMN T RUMEILIEE(CLD
BRIMNLTRZREI EE(K )2V,

Refer to work(*) for manufacturing ready-made meal by preparing and cooking ingredients, such as cooking, boiling, frying, stir-frying, simmering, baking,
steaming, dressing and sterilizing treatment etc., using cooking machines for mass production (refer to the column of machine, equipment) .

(X)BREEFAERBMERFHEEEV_ 17 1 ZBRALLEDTH I L. (DRUVQ. X(FORU®D)

® 1[E3008HU EX(F1H750B U FZiRM I 2@ ME (B TRIRTERVG SR, 1TBEBESVO1HOEESZEMPESE TIRRUBHIRB DR A ZRT)

@ MBGFERERONPEEEE (BREERE (FARUNI1T7)L. KBFOHRSR-FREV_17)V. EMRIEOREEEVI17)L. MBGFEERROP.L
mERCINEAR ROV Z17L) ) ([CHEV. SRE RO FRZITICL.

@ FENNZEATHRIEI SBRMOFEFI(IFREDRME IR ZITIL.

(*) To manufacturing ready-made meal, apply "Mass cooking facility hygiene management manual”. (© and @, or ©® and ®)

@ A cooking facility that provides 300 meals or more per time or 750 meals or more per day (In the case where expressions can not be expressed by the number of
meals, the production amount per day is presented in terms of humber and weight and the number of foods conversion terms is indicated)

@ To record temperature and time according to "Heating temperature control of food to be cooked" (standard operation manual (hand washing manual, cleaning
and disinfection manual of instruments etc., storage management manual of raw materials etc., Recording manual of central temperature of cooked food and
heating time.

3 To record the cleaning or disinfection of ingredients to be cooked without heating.

(B%&1) B, TOFFRFBLLTEABNPRREICHAEEINTIRTEIN TV ED T, KRE - i35 - EAMREOERDIGZA (WHDZHEROIRER) THEINZERCEBABNSLIIC, BHZEIRL &
T3, %1I3. BHd. T3, K< « ZITFOMEFIELVIEMFFIEORTF - FHERUEPE () ADFOFEENTICLD, BAENCREL. BIR(X) AIERINIRRZVD, TZL. FRIGERYR
BetaRRBEN —EFTHEEUVIHA IR THS.

—RRE9ICIE, FIRASE, SRR, RERAR., BRYSFIZOZEATNNTREEOM. INSEER CRER-/\>-3848%E) 2HAEDELEALLHICED-BFF). IR/ (>, MREEDE
EINIEmZRIEY FEBRENGELD,

XENRLF : KBEDFEMZNNABIERL, TN T EROVIEZZELSEBLIBMBTIEZITILRL EDFFRI DL BEKGERICEDDIIZE TR I DILZLD,

(Reference 1) ready-made meal is a food that is cooked and sold as it is as a meal, and can be eaten without being cooked at any place such as home, workplace,
outdoor (so-called middle-meal environment) It is hygienically produced by cooking such as cooking, boiling, frying, stir-frying, boiling, baking, steaming etc.,
cooking such as heating and cooking, sterilizing treatment and combining (*) Refers to possible processed foods. However, when carrying with a tray etc. such as
school meals and hospital meals, it is out of scope.

In general, in addition to producing various processed foods such as Japanese-style side dishes, Western-style side dishes, Chinese-style side dishes, vegetable
salads, etc., bento combined with these and staple foods (rice, bread, noodles, etc.), rice balls and sushi, cooked A type of business that manufactures composite
processed foods such as bread and cooked noodles is referred to as prepared food manufacturing industry.

* Immediate meal means to eat as it is without adding cooking such as water without changing the physical properties of the processed food, or to eat to the extent
that it can be warmed to an appropriate temperature.

(BE2) BEREZIIHE. ERFEEECEIEET(BVREET(E BRBIEEZE (F) ) OFRBFIZZIIRINERSRR0,
(Reference 2) When preparing prepared foods, they must obtain permission to apply for business under the Food Sanitation Law (Ready-made meal manufacturing
business or Restaurant business (Note)).

CE) BREAEMITRER (BOEVWRISH (Y35, &Y. 15Y). MEORES). MBIEEXE(FY. AR/ CEORETHD. HNEEHRN ) DREFEEZSTE
(Note) Regarding the permission for Order for Enforcement order of the Food Sanitation Act (Manufacturer of salads, simmered dishes, fried foods, dried plants
etc.), restaurant opening sales (production of box lunches, cooked breads etc., excluding eating out) book

(%3) HACCPHHEAENZECEVTE. HA C C PICEDEAEEZITVESE20E XTI 2BLTUL\DIE,
(Reference 3) Even when HACCP is institutionalized, it must have sanitation management based on HACCP and have business license of reference 2.

WAFER (BT

SREFE-FETWRT
1TO5EKE)
Compulsory

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

BEERBE 1S Technical Intern Training (i) B#ERE25 Technical Intern Training (ii) BHERB3S Technical Intern Training (iii)
(1)ESEMIMESE (1)B5EIN T/ (1)B5IN T
Ready-made meal processing Ready-made meal processing Ready-made meal processing
O TAIR/EZE  Pretreatment work O TAUIR/EZE  Pretreatment work O TFUIB/EE  Pretreatment work
1. BV OER RUTREE 1. B OER RUTREZE 1. BMOZERI R R ESE
Sorting and cleaning of foodstuffs Sorting and cleaning of foodstuffs Sorting and cleaning of foodstuffs
2. BMORRNERUhY MEZ 2. BMORRE KU DY MEZ 2. BMORRNERUhy MEZ
Peeling and cutting of foodstuffs Peeling and cutting of foodstuffs Peeling and cutting of foodstuffs

QFFRMEZE 1) |« i) OITF. RIFWITNHEAREEESE QR 1) i) OITF. RIFWITNHEAREEESE QFRMEZE 1) |« i) OIT. RIFWITNHZIREEESE

BOICITD, BOICITD, BO(TITD. Fo. BIEEENMNERISEE. BIENZ17)
Do one or both of the cooking work i), ii) Do one or both of the cooking work i), ii) W\O(TATD,
in accordance with Standard Operation Manual. in accordance with Standard Operation Manual. Do one or both of the cooking work i), ii)

in accordance with Standard Operation Manual.
If corrective action is required, do it according to
the corrective manual

i) hn#:A#E Heat cooking i) hN#:RA#E Heat cooking i) hNEAE Heat cooking

(IRL. T3, BF2OETXIE1 DB L DOFFIEZIT. B (R, T T3. B2, BHD. B Fi ZITDETXIE 1D | (IR FTR. 5F2. BHd, 822, . ZIDETXE 1D
NSO OFRIEZBAENE TUTILERIREE T D, ) P EDiAIRZITS. B . INSDEEDFAREZEHENET P EDiAIBZITI, BB, INSOEEDAIRZEHENET
Do all or one or more cooking among cook, boil, 1T5CEBREEET D, ) 1TOCEBRIEEET D, )

fry, etc. It is also possible to combine these Do all or one or more cooking among cook, boil, Do all or one or more cooking among cook, boil,
multiple cooking. fry, stir-fry, simmer, bake, steam cook. fry, stir-fry, simmer, bake, steam cook.

It is also possible to combine these multiple cooking.| It is also possible to combine these multiple cooking.

1.BM (TUUEE) O%EfmiEs 1.BM (FTUUEE) O%fmiEz 1.BM (TUUEE) O%EfelEZ
Prepare work for ingredients (pretreated) Prepare work for ingredients (pretreated) Prepare work for ingredients (pretreated)

2. AERIS AR - 85 2 F 04 - EErIREEE 2. RERISHTIEEAM - 88 B F 0% R BRI 2. RERLSHTIEEAN - 88 B F 0% R - EErIR R
Preparation and operation of cooking machines / Preparation and operation of cooking machines / Preparation and operation of cooking machines /
instruments etc. for mass production instruments etc. for mass production instruments etc. for mass production

3 AERUINBEE RITE/EEE 3R UINBEE RITE/EEE 3. AERUNMNBEE RITFEES

Cooking and heating temperature measuring Cooking and heating temperature measuring Cooking and heating temperature measuring operation




WIAZETS (BTt
SREgAE-EETKT
1TO5EXE)
Compulsory
works (Works
to be essential
on the
operations in the
job categories to
be shifted)

i) JENEERE (& (1) X3) Non-cooked

1. BMOFTEFE

Weighing of ingredients

2. KERS AR - 85 2 5 0% - BRI FFE
Preparation and operation of cooking machines /
instruments etc. for mass production

3. FRIRIRREAEE RIS

Confirmation of cooking status

CEMEEE{FE Hygiene management work

1. B35 YR), FR BF. EEZFONEMRIREE
Inspection of extraneous substances to

work clothes, mask, gloves, hat, hair etc.

2. g HSBNRUMEFE

Washing / disinfection and sterilization work

4. REEEEE(CAOIEHACCPIATACE DCRE EIB/FE
Temperature management work based on HACCP
system according to quality control standards

5. AR MOMERIEE

Confirmation of cooked products

i) JENNEERE (& (1) X3) Non-cooked
1.BMOFTEEE

Weighing of ingredients

2 . RERIS TR - 35 B F 0% F - BIIRIFFRE
Preparation and operation of cooking machines /
instruments etc. for mass production

3. SRR REMEE DRSS

Confirmation of cooking status

4 IR DG - IKUIDVESE

Cleaning and draining operation after sterilization
5. B RUEEZ/ESE

Molding and finishing work

6.HACCPY AT MORENTEE R UL iR B IR/

The sterilization and record management work
shown in the HACCP system

QEWEEE{FE Hygiene management work
11558 YA FR8F. EEFOMNERIRIEE
Inspection of extraneous substances to

work clothes, mask, gloves, hat, hair etc.

2.5 HEBRURREFZE

Washing / disinfection and sterilization work

4-9-1

B EREE(TAOIEHACCPYATAMCEDCREEIRIFE
Temperature management work based on HACCP
system according to quality control standards

5. IR RmMOMERIESE
Confirmation of cooked products
6. L EC4(CRIT 2 MEEIRE (A OIEHACCPE AT AICE DK
BEERZIEEE (X) E%
Standard deviation corrective measure based on
HACCP system in accordance with the quality
management standard relating to 4 above (*) Work
7. L5E1~5(CfR3i5E
Guidance pertaining to 1 to 5 above

i) JEMNZEAGRE (& (M) X3) Non-cooked (dressing)
1. BMOTE1FE

Weighing of ingredients

2. RERS AR - 8B F 0% F - B FFRE
Preparation and operation of cooking machines /
instruments etc. for mass production

3. SRR REHEERESE

Confirmation of cooking status

4 IR D - IKUIDIEZE

Cleaning and draining operation after sterilization
5. B R UEEZESE

Molding and finishing work
6.HACCPYATAICTRENTRE R UL IR EIREZE

The sterilization and record management work
shown in the HACCP system

7. LEe6(CEI2mBEREAE(TOOZHACCPE AT AIC
BEOEERBZIEEE (%) /F3%

Criteria deviation remedial measure based on
HACCP system according to the quality
management standard concerning above 6 (*) work
8. kit1~6ICfR3i5E

Guidance pertaining to 1 to 6 above.

XZIEHEEL . MEEREECHRVEGRCT EhHr
BEIIC BIENZ17 RSN EOHGARE (BRIEHEE)
DO¥k7zL. REEREEREIIIRMICE EIFBLIIC
AEEIDEEDIEZVD (BIENZ1TVIEFBIEEEZITRD
FHEHEZRIEOT, REEEEL(EFERD) .

* Corrective measures are those that determine
the fine adjustment (corrective action) indicated in
the remedial manual and finish the products that
meet the quality control standards when finished

in products that do not meet the quality control
standards when finished standards (Corrective
manual indicates the scope of corrective action

and is different from standard workbook).

QWEEE{FE Hygiene management work
1./5%8. YD FR BF. EEFONBRRIER
Inspection of extraneous substances to

work clothes, mask, gloves, hat, hair etc.
2555 T HERUREESE

Washing / disinfection and sterilization work
3.k581. 2. ((R31EE

Guidance related to 1 and 2 above

(Q)EZLEHERE
OZEEHE

1LEANKEOZEFEHE

2 MR O £HERR

3. TR RIS AR (O FE IR EE I EE R

4, TR BLEEIHAB O FRIE R RS S VB B D
TR

5. 8EREESFOEALIREZOLZERIR

6. ZEEEDERFICLDITELIEE

7. 5EEE LOBEMRZNIEI SIHDIFE

8. EEROLRIEEZIERT I DIHDIESE

9. BXMIMERELHITBHB - KR FIICRIZEEE

QEmEE

1EREOFEEHE

2 RS E DR

3. RS AR S DR RS

4 R TR OVE RS OB IRE (CL DM

(2) Safety and health work

@®Safety and health

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

2. Safety confirmation before starting work

3. Cleanliness and organization required for ready-made meal manufacturing work
4. Safety check of the cooking machinery equipment etc. and surroundings of ready-made meal

manufacturing work

. Safe working by using safety equipment etc.
. Work to prevent hazards on occupational health

O 0NN O Ul

@ Food hygiene

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

. Safety inspection of wearing sanitary protection clothing and clothing

. Work to acquire emergency measures at times of abnormality
. Safety and health concerning accident / disease prevention in ready-made meal processing work
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ENREES NPV
% (LA
(CREET DIRAEFD
1E1B(TRDFETFET
ZHIDEDTER
93¢, ) Related
works,
Peripheral works
(Select what is
applicable in
works related to
acquisition of
skills etc.
concerning
above essential
tasks.)

(1)BESEF () Related works

OERBIAERmIESE QREDIFIHEERUSTE/FEE ORmMmOIEDFESRE
Material Stock Releasing Inspection work Preparation work and weighing operation Product sorting operation
Q@iETIAF - R EL Y MESE @HRIEERUL MU MSELIEESE GENRIORES (S

Immersion and cutting & forming work Refrigeration operation and retort sterilization Product packaging

treatment work
(2)EB%s (6X) Peripheral works (note)
O THRNERIESRE ORES LI
Cleaning work inside the processing plant Packaging work of packaged goods
QI THZANERESE @HEESE

Transportation work inside the processing plant Shipping work

() EEMRBY-EXZEICHTIECE. Blg. HERUBRZROTRBEDVEZEERRI.
(Note) Excluding work such as delivery, food serving, customer serving and washing dishes in Delivery Food and beverage service industry

() RLFEEEY (BHEER. AREBETOHBANT RIETHER)

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

Same as % above

ERI =M. #48
F (Z=9560%
FEIRI DL, )
Materials to be
used (Select the
appropriate one)

ERER(#15)

1. BRF(TR. B, FE(FUA))

2. FFRHMMOTR. T FR(FLA97 IDFUKRIRSE))
3.RMM(TR. e FR(RSATIL-Y))

4 REFA(KAR, #74K)

5. T RMEM(TR, S, R (EFIE. BEF))
6. TDAt (B TRA(FUIE., FUENAESE))

Main ingredients

. Meat (frozen, chilled, dried (dried meat))

. Vegetables (frozen, chilled, dried (dried shiitake mushroom, dried roots etc.))

. Fruits (frozen, chilled, dried (dried fruit))

. Rice grains (granular, powdery)

. Processed foods in general (frozen, chilled, dried (Koya-dofu, Kuruma-fu, etc.))
. Other (seafood (dried shrimp, dried fish and shellfish, etc.))

AU NN WN =

fEFRI oM. 858
EF (BZHI260%
EIRIZIE, )
Machines,
equipment, tools
etc. to be used
(Select the
appropriate one)

O, Siln (MEREZST.) S(MEBBFORRIES-IH-HR -FHKEM)
Machine, equipment (including accessories) etc. (Heaters use electricity, IH, gas and steam as the heat source)

SEEEAEAR (SO0 - FENNZRGRIR(CIEC TEAL. OB JAEZESU TR

Fle. MNEAGAIRHEARE 1 ~ 7 . FENNRARIBHMRIS 8 ST 9 MIRETHD., EFRETN(X 1) DB EF1FEREL £ BER (X 2)DBEE2EHEU EFTBLTWA L2 EHET S,

RE. BERDFIEHMZERTIHE. BE. BEOVINMNELL TOWRWMEEEEHIN THD.

Use the cooking machine according to heating / non-heating cooking, and use other machinery etc. according to the work

In addition, 1 to 7 heating cooking machines are required, and unheated cooking machines 8 and 9 are required. In the case of continuous type (* 1),
one type or more, in the case of fixed type (* 2), two or more types are owned.

In the case of using fixed type cooking machines, when either capacity or number is not satisfied, it is out of requirement.

1.0R< BB KBEER3F($94.5kg) 26ZE U E

Cooking: Continuous type or fixed type 3 sho (about 4.5 kg) with 6 or more rice-cookers
2.40T3  ERAEWKEEERIDE (S0UKEFEMU L) 22680

Boiling: 2 or more continuous or fixed type boiling tanks (50 L water capacity or more)
3.517%  ERREKEBRERIZMV7— (18LE=U LOME) 216U L

Fry: One or more continuous type or fixed type fryer (oil tank of 18 L capacity or more)
4.128%% : 20 LEEU LOBRERO-RAY—(FEE-BEnE) 218U

Stir fry: 1 or more fixed type roasters (hanging pot and rotary pot) of 20 L capacity or more
5.8  ERRELIE (AoNY3Y) A-TVeERm 268 E

Bake: Continuous type or (Convection) oven 6 stages or more 2 or more

6.9  EHRAEKEBERZELZE (9kglELEE ) 188 E

Steam: Continuous or fixed steamer (9 kg 1 or more treatment) 1 or more

Simmer: One or more fixed type kettles with a full tank 50 L water capacity or more
8.5(M)A3 : 10kgU EOBMZREIIBERIFY 16U L

Dressing: More than 1 stationary mixer mixing 10 kg or more of ingredients

9. BN EF SRR (S500LUKBEE £)

Continuous vegetable washer (over 500 L water capacity)

10.B8pkEHE  Automatic molding machine

11 BRI  Raw material washing machine
12 =4 AR 7K A Dehydrator for raw materials
13.F&BIJ—RhvA—  Food cutter by purpose
14.;hwE>Y  Topping

15.20R50235
16.58/5E/E  Frozen refrigerator
17.BZ#4  Vacuum machine

18. 2 1FEMK Metal detector

19. 2%
20.20MBOREZRER

Packaging machine
Other cooking utensils

Rapid cooler

X1 EHREd. REEEREMELT. BRI AOCZITEDONBITSHD, —EDa] B EFEHRD L,

%2 BEEREG. BAEETHD. @i AOCZTEDONREU ThatEmnE.
* 1 Continuous type is a series of movable production machines, with product inlet and outlet as separate
* 2 Fixed type is a unit production, a machine whose product input port and receiving port are the same.

QETEFELENLUTERTIIL

To use instrument tools etc. as necessary
1.27T -FRMREE Kitchen knives /cho
2.[3&H3E Scissors
3.RREEE Peeler
4. BEN\yNEE)

510577 (FBE)
6.58/0>
7.0C3E
Product bat (Banjyu: food tray used in the food industry)

Container (Banjyu)
Frozen pan
Baskets

QRIERFELEICRUTERTSCL

To use measuring instruments as necessary

1.FvmEEET Food thermometer

28N EERIESR Salinity concentration measuring instrument
3.5t=E% Measuring Instrument

4 FEEET
5. fiERERE
6 HERERIES

Saccharimeter
Bacterial examination tools
Disinfection concentration measuring instrument
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HmEFOH (2=
I2ENTEIRI B
t.) Examples of
products etc.
(Select the
appropriate
one.)

EREE Main products
1IRS(RR<HD) « IRER( B8R, 7RER. BRATITER. &SHDAE)
Cooking (cooking food): Cooked rice (white rice, red rice, seasoned rice, porridge, etc.)
2.30T3(anTH) « WwTH(PEZE BARZE, SEA. /IRY
Boil (Boiled food): Boiled noodles (Chinese noodles, Japanese soba, udon, pasta)
3.5 ET) - HhEEF. RS, JOVT . EAND. XDFHY. BIGIT. 20z Y)EE
Fried (fried food): Kakiage (mixed vegetable and seafood tempura), tempura, croquette, pork cutlet, menchi katsu (a fried cake of minced meat),
fried chicken, other fried foods
4.125H3(12HYD) : BFILD. PEILD. 2O HY)
Sauté (stir-fry): stir-fried vegetables, stir-fried Chinese dish, other stir-fry
5.0 K(EEYD) : BEEAN, FBOIRDIES, FEEEF. IRIGEE, RA)VEES . TOMBEEYIAR
Bake (Broiled food): Grilled meat, Teriyaki of chicken, Grilled dumplings, Miso-grilled, Foil grilled, Other broiled food

Simmer (simmered dish, Amani(sweet pot), etc.): Gomokuni (stewed mixture), Kinpira (chopped burdock roots and carrots cooked in soy sauce
and sugar), Chikuzen-ni (a dish of chicken and vegetables fried, then boiled with soy sauce), Kakuni pork, Inaka-ni (Country style boiled dish),
Fukume-ni, oden, other simmered dishes

8.4 (F) x3(FNzxHD) : TFMZ. MBUFIZ. B354, UK. BHEF
Mixing (Dressing) (Dressed dish): with sesame, with mustard, salad, marinade, with sweet vinegar

0.Z0fttFRFRBHSEM IR (FH. BICED., MFPREFELEIN T MR)
Other staple foods Various combination products (box lunch, rice balls, various cooking noodles

AT SREgAE - E
FEE(IRBIRNZESS
5l Example of
works which is
not eligible for
the job
categories /
operations to be
shifted

1. FFEEIENIEMLIEEDYUIRZ EATHRVESHED B ON T REEISE/FE

Processing food only for assortment which does not carry out processing such as cooking non-heat treatment at all

2 NEVHEKENN T RERELNESE - FENEVEKEN T RREESE

Heatable fishery processed food manufacturing industry - Non-heating seafood processed food manufacturing industry

3N ENEESE

Bread making operation

4. ENEMORV (CACRL, BB EiH) BRI TIEREIEFE

Immediate food (Konnyaku, Abura-age(deep-fried bean curd), Atsu-age(thick fried tofu) raw material processed food manufacturing work
S5.NEAGIEZFOIN T ZURVEREUEREISIESE

Canned food manufacturing operation without processing such as heating cooking

6. HEENEE (FADDIAH. Fk. RETEZITOE0)

Manufacture of noodle (manufacturing of noodles, aging, molding process)

7. ELERBY —ERREICHITDIECE. B, IHENRUBRROEFIREDIESE

Delivery, food serving, customer serving and washing dishes in Delivery Food and beverage service industry
8.EXFFRIOVSRVEEMTIREISEE (FEFFHF) (CHBITDIEE

Work on agricultural processed goods manufacturing industry (roasted sweet potato etc.) without business permission

9. BmAAE A TR NEFREIEEHE35515 XI5 EZRBICEFNRVELSZE (X ) CHITRESE

Business designation of Ordinance of Enforcement of the Food Sanitation Law Article 35 (1) or (32) Work in the manufacturing industry (*) not included
the licensed industry

X9. BmA A T R ERIEE S 35515 X E325DFF A EBICEFNAVRIEZEDH
Examples of manufacturing industries not included in the licensed business category of Article 35, Item 1 or 32 of the Food Sanitation Law Enforcement
Ordinance Designation

ETRISE. SBRIER. HAFRRIGE. 7TMA)U-LFAREE. ARRIER. ERNRRRSEE. RRNDRMEEE. BREPIKERIEE, A MERERIEIEEE.
ERAREE. BmOSRXIITERE. #ATRER, BEHREE KSRER MEREE. V- AREE, BRBERIEER, V- 1U0X(F23- b2 RESE.
NDELESR, BYREE. HEMPIFREE. MAREGEE. SARNSFRGEE. AMANTIE. RINREE

Confectionery Manufacturer, Tofu Manufacturing, Beans paste Manufacturer, Manufacturer of Ice Cream, Manufacturer of Dairy Products, Manufacturer of
Meat Products, Manufacturing Industry of Fish Meal Products, Soft Drink manufacturing industry, lactobacillus drink manufacturing industry, alcoholic
beverage manufacturing, food freezing or refrigerating industry, miso manufacturing industry, soy sauce manufacturing industry, ice and snow
manufacturing industry, natto manufacturing industry, sauces Manufacturing, edible fat and oil manufacturing industry, margarine or shortening
manufacturing industry, additive manufacturing industry, pickles manufacturing industry, confectionery materials manufacturing industry, powder
manufacturing industry, seasoning etc. Manufacturing industry, seafood processing industry, liquid egg manufacturing industry

10. FEEOREEER RV BELIIEBOHDIGZE
In the case of the above-mentioned related work and peripheral work only

SEANFRREEBHEE R[ER
translated by OTIT




