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

VEEDTERE
Criteria of
Operation
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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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@ 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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(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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55 1 BHEERE Technical Intern Training (i) 525 15HERB Technical Intern Training (ii)
(1) ER-w@uiEsa 'SR (1) ER-EuiEsa 'SR
Meal processing for medical and welfare facilities Meal processing for medical and welfare facilities
O TFIR/EZE  Pretreatment work O TFWIB/EE  Pretreatment work
1.BMOER. 7%, HERUREIEZ Sorting, cleaning,disinfection and 1.BMOER. 5%, HENMRUFREIEE Sorting, cleaning,disinfection and sterilization of foodstuffs
sterilization of foodstuffs
2. EMOERIERUNDYMEZ  Peeling and cutting of foodstuffs 2.BMORRERUhyMEZ  Peeling and cutting of foodstuffs
QIFBMEZE (i) . i) OWA. XFnwInhziTd,. ) QFAEBMEZE (i) . i) OWA. XFWInhziTd, )
Cooking (one or both of the cooking work (i), ii) to be carried out. ) Cooking (one or both of the cooking work (i), ii) to be carried out. )
i) MZEAE Heat cooking i) MNZEEAE Heat cooking
(EBMER(IEU T, XL, GiT3. BIFD. D, 2D, Fi. RIOFEZEITI. ) (EBMER(ISU T, R, T3, HITD. BHd. FD. ik, RIOFREZITI. )
(Cook, boil, fry, stir-fry, simmer, bake, steam cook (Cook, boil, fry, stir-fry, simmer, bake, steam cook
according to the training facilities) according to the training facilities)
1.84 (FAIER) O fmEZE 1.8 (FIER) 0% fmEZ
Preparation of ingredients (pretreated) Preparation of ingredients (pretreated)
2. IR - 2R B E D% R - (EFAESE 2. FEEREA - 2R R E D4R - EFEZE
Preparation and operation of cooking machines / instruments etc. Preparation and operation of cooking machines / instruments etc.
3. IR R UINREERITE 3 AENRUINBRERITEEZE
Cooking and heating temperature measuring operation Cooking and heating temperature measuring operation
4. mEEIEEE(COOIEHACCPIATAICE DCREBIREE
Temperature management work based on HACCP system according to
quality control standards
5. JRIRIRRERESAESE
Confirmation of cooked status
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i) JEDNEAGAE (& (F1) X3) Non-cooked (dressing)
1. BMOsTE/FE
Weighing of ingredients
2. SRR - 2R B SE 04 - (ERIVESE
Preparation and operation of cooking machines / instruments etc.
3. FEIRIRREAESDAESE
Confirmation of cooking status

OMERF(EU. RETFOIBE(CE DGR/
Cooking work based on guidance by nutritionists etc. according to
symptoms etc.

1. BETFHEERICISUR. KERDIRED T DB OFIE/EZE
Cooking rice selectively by hardness and cooking the required ratio
rice porridge according to swallowing function.

2. BT HERISISU. BRORIHESE
Carving work of food according to swallowing function

@FTEIEEE. BAMEERU N —A\OyMEE
Weighing, loading and setting on the tray

ORISIRIEO—AVEIEEIERFRE
General hygiene management of manufacturing environment

1. HEs%. SlEsE. RAZIRUBRMHRIEE
Mouse and insect repellent work at facilities, equipment, etc.

2. FER. YAY FR 6T BEZFONEMRIRIFRE

Inspection of extraneous substances to work clothes, mask, gloves, hat,

and hair, etc.
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i) JEMERAE (& (M) X3B) Non-cooked (dressing)
1.BMOEt=/EZ%

Weighing of ingredients
2. SRR - 2R B SE 04 - (ERIVESE

Preparation and operation of cooking machines / instruments etc.
3. AR RERESR/ESE

Confirmation of cooking status

OMERF(EU. RETEFOIBE(CE DGR/
Cooking work based on guidance by nutritionists etc. according to
symptoms etc.

1. BETFHEERICISUR. KERDIRED T . DB OFIE/EZE
Cooking rice selectively by hardness and cooking the required ratio
rice porridge according to swallowing function.

2. BT HERICISU. BROZIMHESE
Carving work of food according to swallowing function

3. BRI EFCRREUBSOHREIESRE
Cooking meals considering the influence etc. of the medicine

4. PUINF—(CEEEBULESEORIEFZ
Cooking of allergy friendly meal

@FTEIEER. BAMEERU N —A\OyMEE
Weighing, loading and setting on the tray

OHRISRIEN—AVHEEERUHACCPOE X HZEIN AN B4 EIR/FE
General hygiene management of manufacturing environment and hygiene
management work incorporating the concept of HACCP
1. Hus%. SlEsE . RAZIRU BRI HRIESE
Mouse and insect repellent work at facilities, equipment, etc.
2. FERA. YR), FR. B8F. EZEFONEBMRIRIEE
Inspection of extraneous substances to work clothes, mask, gloves, hat,
and hair, etc.
3.HACCP OEZHZED ANIEE EIRIESRE
Hygiene management work incorporating the concept of HACCP
(KXHACCPOZEZAZEIN ANIFAEBIRIERLE. @ 1) 4(CHVT. EER
BEBEOMRA > MNRTEL. COEZA I EEIREEFZITIEZ LD, )
(* 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. )

(2)RZ2[/EE (2) safety and health work

Oe2fFE @®Safety and health

1.EANEFOZEHERE 1. Safety and health education at the time of employment, etc.
2 VEERERIOE MR . Safety confirmation before starting work

3.ER - et sia R RGNS O B BRI LA

4. - fEAiEE e B RS IAE O TR RtEEE RS
RUREEOZ MR

5. 8EREEFOERLREROLZERIR

6. ZEREDERFCLDITEIMERE
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@ Food hygiene

. Keeping cleanness and tidiness required for meal processing work for medical/welfare facilities
. 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
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(1)B9iEER Related works
OFREMAERmIESE

Material Stock Releasing Inspection work
QEFNRERFZLELLRVEDRSDRIEIESE

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

(2) BB 55 Peripheral works

ORISR IERE Qe RMEEMRESE

Cleaning work inside the meal processing facilities Transportation work inside the meal processing facilities
QORI NZEMESE @RIBREZEDFTIPEZE

Moving inside the meal processing facilities

() RLEERT (BIERFR. BIRXBETIBSIL T REI )

Washing dishes, etc.

f skill .
gorfcleriiitgc Safety and health work (work to be carried out whenever related work and peripheral work are carried out)
above FEXICAC
essential Same as X above
tasks.)

FERERB(#% Main i i

(BB 4 dﬁfﬂ(* 1) ain ingredients
W (g s |- BREGER. SR ZR(FURA)) 1. Meat (frozen, chilled, dried (dried meat))
OEIRIDC 2. BFRF(TER. M. 8ZR(FULSA5T . tIFUKRIESE)) 2. Vegetables (frozen, chilled, dried (dried shiitake mushroom, dried roots etc.))
t.) Materials |3 swpsm s, 47, 82R(RS1TIL—Y)) 3. Fruits (frozen, chilled, dried (dried fruit))
tob d " . .
(gelzcl’sstie 4 KFEFERHR. #01R) 4. Rice grains (granular, powdery)
appropriate SOITIEREMCHR. BE. (R (ETEE. BEE)) 5. Processed foods in general (frozen, chilled, dried (Koya-dofu, Kuruma-fu etc.))
one) 6. ZDM(AMTFE(FLIE. FTURNESE)) 6. Other (seafood (dried shrimp, dried fish and shellfish, etc.))
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O, 5F (MERZST.) F(NPARFORREIES -IH-HA - HKEMA)
Machine, equipment (including accessories) etc. (Heaters use electricity, IH, gas and steam as the heat source)

1. REEER Cooking equipment
DNEL- FENNEAGRIRICIGU TEAL . MBOBEBRE(SMEZISUTERAT 3,
Use it in accordance with heating / non-heating cooking, and use other equipment etc. according to work.

2. A&RRBIT—Rhys— 5. EZEHEA 8. HEREE
Food cutter for each purpose Vacuum machine Disinfection cabinet
fERI MMM, 25| 3. 2454088 6.J—-RJOtyy— 9. ZDfthDAIERRE
BE (&=H950 Quick cooler Food processor Other cooking utensils
DZEEIRT B 4. HERSEE 7 . Tt
£.) Machines, Freezer refrigerator Washing machine

tools etc. to be

used (Select QBIRFELEICGUTERATSL

To use instrument tools etc. as necessary

the _ 1.27 - FRAREE Kitchen knives /chopping boards 5. 107FH7(FBE) Container (Banjyu)

appropriate > (gaasE Scissors 6.8/ Hotel pan

one) 3.EHEEE Peeler 7058 Baskets
4.8m)\wNEFEE) Product bat (Banjyu: food tray 8. ZDfthzs TE Other instrument tools

in the food industry)

QRERFELEICIRUTERTSIL
To use measuring instrument as necessary

1.5 vREST Central thermometer 451228 Meter
2. RENBREAIERS Surface temperature measuring instrument S5HBEERITESS Disinfection concentration measuring instrument
318D EERERS Salinity measuring instrument 6. CDMMDBIE RS Other measuring instruments

FREM Main products

wo s mml (5 |1 —HRE General diet
RF0H B | ome Daily food OFRBE  Liquid diet
SHISLORER | ome Soft diet @TOM  Others
9B, )
Examples of OREER Therapeutic diet
products etc. OB EBICEHIZIRE @AW - EERRICEAIZIRS
(Select the Meals for digestive system disease Meals for endocrine, metabolic disease
appropriate QFF % -RE - BRRIREBRICEHTIRE OBEEICREIZIES
one.) Meals for hepatitis, biliary tract, pancreatitis disease Meals for kidney disease
OERERICEAIIRES @TDMDEEICEHITZIRS
Meals for circulatory disease Meals for other disease
1., B ITAEZE
Ready-made meal processing work
2 . RIEIEMNFILIRE QAR Z 2 ATHRVESHEDELTONN T EREISEE
AT ERA 12 - Processing food manufacturing operation only for assortment which does not perform processing such as cooking and /or non-heat treatment, etc. at all
EZEL (31357120 | 3| BLERBY —EREICHITIECE. ALfE. IR NUBRZROTFREDIEE
9] Works such as delivery, serving, customer servicing, and washing dishes, etc. in the delivery service business

4. FEEOBEEEENVEDEFOHDISE
In the case of the above related works and peripheral works only
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