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EORBERME (ZSRMIIER)

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

EEDTEE
Criteria of
Operation

REREARIEEIN(EA T oM. 2R, S LEZFORSR)2ERL. EMEMBIO TR, IR TS, B3, . 83 5 KT 5235 (F1A2) FOMENTAUMELIEEC
SDBRINTRZEET EE(CK)ZLD,

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)BREE I RERIEMEFHEERY_ 17 1 ZBALEOTHSZE, (DRUVQ. XEOKRUB)

@ 1EI300EMU EX(F1IH750B U L 2RH T 2RIEMES (B TRA TELVEEE, 1TBESVO1HOEESZ ALK EE TIRRUVEHIRBEOERAZRT)
@ MAFEEROMMEEEIER (REFEE-ZBIENZ17)) (R EECRBOLEEITIL.
Q@ FENIZACIRIE T D EM O F I IFRE DRMECIREITI

(*) 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 number 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-corrective manual).

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

(BE1) BHRLUL TOFFRBEL TEASNDIRECHEIN TIRTEEN TLSEOT, ENEOFFLECBEL. FFHEUTTRERFZART AN, RE -5 - BIMIEOERDIZFT (WHDDZHE
OIRIT) TIEENBILRCEABNB LI, BMERC, T3, BiF3. B3, BB, B ZRIFOMBFHELVIFMNFIRO5S - RMEWIEDPS (F]) I2F0FIBIMNTICLD. BENICRIE
L. BIR(X) TIRERIIIRMRZVD. 2L ZRIEGEDRIEEEREN —F TH5EV I B A IR TH 5.

—REH(CIE, FIRASE, ¥R, PERARE, BRYIIEOSBRIN TREENM. cNSEER CRER-)\-5858%) 2EAEDEBERLOHIED-bEE). IR/, FBAE0ES
MIEMEERIETDRBCRREEELD.

XENELE : KBEDRMEZMRABIERL, FMNITEEOMMEEZ(LSEDLIBMBTIEZITICLE TOFFRIBIL, BISERCRHIEETRIDILELD.

(Reference 1) Ready-made meal is a food that is cooked and sold as it is as a meal, wrapped in a container with a lid, shipped in a portable form, 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) BEEEZIIHE. BREEECEIEETA(BOSVREXEFL. SRBIEEE (F) ) ORFEFZZIRINERER,
(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)).

CF) BERBELIETRIY (BSVEISE(YS4Y. B, B, BMF0ORE). MBEEEE(FY. IR/ CS0RIETHD . NEFIIRIN)OBGRESFIE
(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

(2%3) HACCPHIMIEBIEINEBEEICBVTE. HA C C PICEDWEAEEEZTVESE20EEF2BL TS,
(Reference 3) Even when HACCP is institutionalized, it must have sanitation management based on HACCP and have business license of reference 2.

WRET (BT

SREAE-FETRT
ITO%FE)
Compulsory

works (Works
to be essential
on the

operations in the| 1 gt (FAUUREE) OeefHrEs 188 (TUUER) O%fmiEs 1.BM (TUUER) O%miEs
job categories to | Prepare work for ingredients (pretreated) Prepare work for ingredients (pretreated) Prepare work for ingredients (pretreated)
be shifted) 2. KXERLE AR - 28 B E D4R - EEIRIFIERE 2. RERLE IR - SRR 0%  EIRIRIFESE 2 RERG IR - SRRSO Ef iR FEE
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. AERUINNBEEAIE/FE 3. AERUINBREAIEFE 3. RIERUINBREAIEF2

| (R ZIT3. BIFBOETRE1DMU LOFREEITS. 8BS (RS, Z0T2. 5. PoHZ. BB B RIORTXIE 1D | (IR BT, B2, PoHd. F. Fi. RIOETXIE1D

EEXB15 Technical Intern Training (i) %HEEHE 25 Technical Intern Training (ii) 1%BEEH3S Technical Intern Training (iii)
(L)TSEIMI e (L)ESEMI e (L)ESMIT e
Ready-made meal processing Ready-made meal processing Ready-made meal processing
O FAIEIEZE  Pretreatment work O TFIE/EZE  Pretreatment work OTFUIE/EZE  Pretreatment work
1. BV OER R U RIEE 1. BMOREBI R USSR ER 1. BMORRI R USSR ESE
Sorting and cleaning of foodstuffs Sorting and cleaning of foodstuffs Sorting and cleaning of foodstuffs
2. BMORRIERU DY MEZE 2. BEMORERERU DY MEZ 2. BEMORERERU DY ME2
Peeling and cutting of foodstuffs Peeling and cutting of foodstuffs Peeling and cutting of foodstuffs
QFBREZE ) . i) OWH. XEWITNH R EFES QFBREE ) . i) OWH. XEWITNHEIREFES QFFRIEZ 1) | i) OB, XEWITNHEZEEEE
BT, EDICATI, BOCATS, Fe. BIEEENMRERMSSE. BIEXZ17)L
Do one or both of the cooking work i), ii) Do one or both of the cooking work i), ii) BT,
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) hNzAEAIE Heat cooking i) hnZA:A¥EE Heat cooking i) hnZasAXEE Heat cooking

NSO ORI BHFEDE TITOILERIREET D, ) U EOFREZIT, BE. INSOEROFRIEZHEASHET DR ZITI. B INSOELROFRIEZHASHET
Do all or one or more cooking among cook, boil, 1TICLENIEEET B, ) 1TICLERIEEET 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.

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




WREERE (BTt
KRR -EETWHT
1To%7%5)
Compulsory
works (Works
to be essential
on the
operations in the
job categories to
be shifted)

i) JENNZRE (& () Z3) Non-cooked
1.BMOstE/ESE

Weighing of ingredients

2. RERNS TR - SRR EO%E R  EERIREIESE
Preparation and operation of cooking machines /
instruments etc. for mass production

3. FAIRIRRERESD/ESE

Confirmation of cooking status

OREEEFE Hygiene management work

1. EEE. YR)., FR BF. EEZOEYIRIEE
Inspection of extraneous substances to

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

2. - CHBRUREFE

Washing / disinfection and sterilization work

4. BEEREAE(CAOEHACCPYATACE DCRE EIRIEE
Temperature management work based on HACCP
system according to quality control standards

SRR ROMERESE
Confirmation of cooked products

i) JENNZARE (& () X3) Non-cooked
1.BMOFtE/EEE

Weighing of ingredients

2. REES TR - 2R B EO%E R - EBEIRIEVESE
Preparation and operation of cooking machines /
instruments etc. for mass production

3. RRIRREREERIESE

Confirmation of cooking status

4 FEER DT IKTIDIESE

Cleaning and draining operation after sterilization
5. B UEEZ VESE

Molding and finishing work
6.HACCPIATMTRENTFEE R UL IR EIRE

The sterilization and record management work
shown in the HACCP system

GREEEFE Hygiene management work
1/EEE YR FRBF. BESONEIRESE
Inspection of extraneous substances to

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

2.5 BB RUSEESE

Washing / disinfection and sterilization work

4-9-1

4. mEEEEE(CASEHACCPIATMCE DCRE EIR/EE
Temperature management work based on HACCP
system according to quality control standards

5. R BOMEREE
Confirmation of cooked products

6. L504(CEIT 2 mEBEIREEE(TAOIEHACCPY AT AICE DK

BEERIZIEEE () /F%

Standard deviation corrective measure based on

HACCP system in accordance with the quality

management standard relating to 4 above (*) Work
7.LER1~5(R315E

Guidance pertaining to 1 to 5 above

i) JEINZGRE (& (1) X3) Non-cooked (dressing)
1.BMOFtE/ESE

Weighing of ingredients

2. REENS TR - 28 B E 0% - BB EESE
Preparation and operation of cooking machines /
instruments etc. for mass production

3. IRIRIRRERES /SR

Confirmation of cooking status

4 FRERB OG- KUV

Cleaning and draining operation after sterilization
5. B UEER S

Molding and finishing work
6.HACCPYATACTRENTFE R R U iR E IR E

The sterilization and record management work
shown in the HACCP system

7. LiE6ICRIT2mEEIEEAE(CADIEHACCPY AT AL
BEOEERBZIEEE () %

Criteria deviation remedial measure based on
HACCP system according to the quality
management standard concerning above 6 (*) work
8. Fit1~6lfR3igE

Guidance pertaining to 1 to 6 above.

XEIFHEEL . MEEREECHIRVERCE EhHr
BAR BEVI17)WTRENLNEOHARE (BRIEES)
O¥IF7ZL ., REBEEEEELHL TR EFRLIIC
RETZEEDEZND (BIENZ17IVEERBIEEEZITRD
EFEZRIEDT. EEIFEELEIERD)

* 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).

OFEEEFE Hygiene management work
1/E%A YR FRBF. BEESONBEYIRIESE
Inspection of extraneous substances to

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

2,555 HERUREFE

Washing / disinfection and sterilization work
3.E51. 2. [R3iEE

Guidance related to 1 and 2 above

Q)E2EEER
OZ=EE

1LEANBEEZEOZEHEHRE

2 (EEFIIRRI DR £HEER

3. ZORENEXEMAB O B R EEIREE

4. TOREISEMB O AR RS LU EO
TERED

5. 8EREEFOERLREOEZERR

6. ZEREDERAFICLIZERMEE

7.5@EE EORERER LT BIhDIFRE

8. BEOICSHEBZIES T Bl DDIEE

9. TORMILAERICBIIDFH R T HICFRITE/E

QOEmMEE

1EEEOFEER

2. SRIEERE OB/

3. RSNSOI

4 EERR TR OIFRGOBIRE (CL DA

(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

5. Safety inspection of wearing sanitary protection clothing and clothing

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

8. Work to acquire emergency measures at times of abnormality
9. Safety and health concerning accident / disease prevention in ready-made meal processing work

@ 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
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% (LEwAFER
[CEAET 2HREESFD
ERBIRDREIFET
ZEHIIEDEER
93, ) Related
works,
Peripheral works
(Select what is
applicable in
works related to
acquisition of
skills etc.
concerning
above essential
tasks.)

(1)B8&EZEF (GX) Related works

ORM AR RIS OBEDFEERUSTE/FE OREOEDIIESE
Material Stock Releasing Inspection work Preparation work and weighing operation Product sorting operation
@B HAH - BBy MESE @BREERUVL MU MERUIRIEZE (GE=TRIRES S

Immersion and cutting & forming work Refrigeration operation and retort sterilization

treatment work

Product packaging

(2)AB%ERH () Peripheral works (note)

ONTTHNERIESE QBEmOM B
Cleaning work inside the processing plant Packaging work of packaged goods
QOINT THPLEMESE @HEESE

Transportation work inside the processing plant Shipping work

() EOEEREY-EXRICHIDECE. BkE, EERUEROEFREDIEREIRRIL.
(Note) Excluding work such as delivery, food serving, customer serving and washing dishes in Delivery Food and beverage service industry

(B)RLFHEEH (BhHEER, BDEBETOIBAELTRETIER)

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

Same as % above

{EFRT253M. M4
% (RHI360%
EIRTB2E,)
Materials to be
used (Select the
appropriate one)

EREREI(FEL)
1. BRRA(TR.
2 FFSBA(TR,

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.))

AL BZIR(TFUA))

A FR(FUSA5T IDTFUAIRE))
3.RPRACRR. BB FR(RS1DIL-Y))

4 KFZACKPA. #91K)

5. T EREMOTER. HE. ZR(EHEE. B5%))
6. ZOM(EBNMEE(FLIE, FUAMES))

AU h WN =

fERT 214, 3882
% (BEEI360%
EIRIBIE, )
Machines,
equipment, tools
etc. to be used
(Select the
appropriate one)

O, 5F (MEREST.) F(MEAROBRIES-IH- HR - BKEM)
Machine, equipment (including accessories) etc. (Heaters use electricity, IH, gas and steam as the heat source)

SRR T NEL - SENNZATIR(CISU TEERL. MOMMRE (SEZICISUTER I3

Flz. MNBGRAIRMRIT 1 ~ 7 . SENNZAHIRMEAN(E 8 XU O BB THD. EHIN(K 1) DIFEF1FEFEL £ BER (X 2)DiHEE 2B EFBLTWA L2 EMET 3,

BB, BERNOFIEEMZERAITHBE. 2. BHOVITNIMNEIZLTORWMSEEEHIN 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.

1.0 BB WKEEER3H(#¥4.5kg)26E L £

Cooking: Continuous type or fixed type 3 sho (about 4.5 kg) with 6 or more rice-cookers
2.00T% ERAEKERERINE (S0UKEF2U L) 22680

Boiling: 2 or more continuous or fixed type boiling tanks (50 L water capacity or more)
3.55%  ERAEKEEERIF/7— (18LEEM LodE) 2180

Fry: One or more continuous type or fixed type fryer (oil tank of 18 L capacity or more)
4.188% : 20 LFEU LOBREROD-ZA5—(FZE-OERE)z180U E

Stir fry: 1 or more fixed type roasters (hanging pot and rotary pot) of 20 L capacity or more
5.4 EHEREWKE (IoAY33Y) A-T6BRRIU 28U

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

6.7  ERRAEKEEERZEUSE (OkglBERLEL ) 18

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
8.8(f)Z3 : 10kgU LOBMEREIIBERIFT-168U L

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

9. E VBT SRR (500K EE L)

Continuous vegetable washer (over 500 L water capacity)

10. 881 EU4%  Automatic molding machine
11.ERAEESH  Raw material washing machine
12. = FAR 7K Dehydrator for raw materials
13.F#&RBIJ—RhvA—  Food cutter by purpose
14.zE>Y Topping

15. 254025
1688 SEE Frozen refrigerator
17. 528 Vacuum machine

18. 1Mk Metal detector

19. 25
20.20ftbDFIERER

Packaging machine
Other cooking utensils

Rapid cooler

X1 EHIE(E. REAERAME LT "R AOEZITERDONBITHD, —EDTENNEEEHRDIE .

%2 EFERE(E. BEAAEETHD, BRI AOCZIERDONRU TH MM .
* 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.

QHRIBFEVEICLUTERTSZCL
To use instrument tools etc. as necessary
1.87T -FRtRsE Kitchen knives /chor

5107 H(EE) Container (Banjyu)

2.[32H¥8E Scissors 6.5 F/IN> Frozen pan
3.ZRIEER Peeler 7.0 KR Baskets

4. ®E/N\yNEE) Product bat (Banjyu: food tray used in the food industry)
QRIERAEZHEICGUTERTSICL

To use measuring instruments as necessary

1.ivEEST Food thermometer

218 BERIERS Salinity concentration measuring instrument
3.5t=% Measuring Instrument

4 ¥EEET
5. MiERESRE
6 HEREAIESS

Saccharimeter
Bacterial examination tools
Disinfection concentration measuring instrument
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HREOH (%A
TEDZEIRT B
t.) Examples of
products etc.

ERER Main products
1 RC(IR<HD) + IRER( B8R, FRER. BRATHIFER, HShdfit)
Cooking (cooking food): Cooked rice (white rice, red rice, seasoned rice, porridge, etc.)
2.30T3(anTHp) : WTHE(FPEZE. BAZE. 3EA. /N5
Boil (Boiled food): Boiled noodles (Chinese noodles, Japanese soba, udon, pasta)
353 0ET)  NEBF RS, JOvT. EAND. XOFhY., BiEIT. 2z 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
4.1853(100H1) : BFEL. FELD. TOMLHTD
Sauté (stir-fry): stir-fried vegetables, stir-fried Chinese dish, other stir-fry
5.6 (EEYD) « BEEM. FBOBDGES, FEEERTF . BRIGSE. /R )LBEE . 2OMRGESYIER
Bake (Broiled food): Grilled meat, Teriyaki of chicken, Grilled dumplings, Miso-grilled, Foil grilled, Other broiled food

(Select the 6.9 (FEUYD) : FWEEL. BFist. TOMELYD
appropriate Steamed (steamed): Chawanmushi (a savory steamed egg custard with assorted ingredients), steamed meat dumplings, other steamed food.
one.) 7.82%(AY. BES) . FEA. FAUS. HEA. BOAR. HEE. SHE. BTA. TOMEYZE
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 (Ff) x3(FAMx4M) : CFHX. MBULANZ. B34, YU, HED
Mixing (Dressing) (Dressed dish): with sesame, with mustard, salad, marinade, with sweet vinegar
9.Z0MFBBEEATINIR (FH. BICED, MF PSRRI TMA)
Other staple foods Various combination products (box lunch, rice balls, various cooking noodles
1 FFESENNBAIREDUUEZ 2 ATHRVEEHENERIION TR REIE/FE
Processing food only for assortment which does not carry out processing such as cooking non-heat treatment at all
2. NEEKEN TR REIEE - FENEAEKEN T RREEE
Heatable fishery processed food manufacturing industry - Non-heating seafood processed food manufacturing industry
3V BEEE
Bread making operation
4. BIEMEOROV (CACR, EBS, BiE) FERNNIITEREEFE
Immediate food (Konnyaku, Abura-age(deep-fried bean curd), Atsu-age(thick fried tofu) raw material processed food manufacturing work
S.NAFREEONMN I Z2URVEZUEREEIESRE
Canned food manufacturing operation without processing such as heating cooking
6. JFAREE (FMOHAH. Fbk. kB TIEZ{TO00)
Manufacture of noodle (manufacturing of noodles, aging, molding process)
7 FRERRBY —EAECH I DELE. fhE. B NRURSROTRREDIERE
e ) Delivery, food serving, customer serving and washing dishes in Delivery Food and beverage service industry
BATURIIE{F |8 maaloso 0 BEMTREEE (FEFS) B
FERFBSBVEF | Work on agricultural processed goods manufacturing industry (roasted sweet potato etc.) without business permission

5l Example of
works which is
not eligible for
the job
categories /
operations to be
shifted

9. B A THEE35KE 15 XIFE255 268 SR nl BN DEIEZE (X ) ICHITB/EZ

The work in manufacturing industries other than the businesses designated in Article 35, paragraph (1) , (25), and (26) of the Order for
Enforcement of the Food Sanitation Act.

10. LSCOREEB RV EIDEBOHDIBE

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

KX EREEEMITHE3S5E 18 NEE255 MU E26 S5 n] B ORISZEDH
Examples of manufacturing industries not included in the designated business category of Article 35, I, paragraph (1) , (25), and (26) of the Order for
Enforcement of the Food Sanitation Act.

BFRIEE. TAA)-LAASGERE, ILMRREE. FRERUKRIEE. ENRRAEE. KERBENEE. KEREE. BTINREE.
BAHERIEE. ATXEIEMRER, ERIER. SRRER. MERER. TREMBER. BRI RRRAER. EMERIEE.
DRSS, BEARISRIER. REIGE, SIRRIERISE, NIz

EaESRESSLLES CEN

Confectionery Manufacturer, Manufacturer of Ice Cream, Manufacturer of Dairy Products, Soft Drink manufacturing industry, Manufacturer of Meat
Products, Manufacturing Industry of Fishery Products, ice and snow manufacturing industry, liquid egg manufacturing industry, edible fat and oil
manufacturing industry, miso or soy sauce manufacturing industry, alcoholic beverage manufacturing, Tofu manufacturing industry, Natto manufacturing
industry, frozen food manufacturing industry, Complex frozen food manufacturing industry, Pickles manufacturing industry, Sealed packaged food
manufacturing industry, additive manufacturing industry, confectionery materials manufacturing industry, powder manufacturing industry, seasoning etc.
Manufacturing industry, seafood processing industry.
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