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

VEEDTEE
Criteria of
Operation

ARERIERFIEHAR(ER T 28, 52fie. SR LESFORSR)ZERL. BMEMRIO TR, IR, 21T, B3, B3 B3 B KT & () X23F0FENTRURENEECLIOR

RINT RSS9 R (K) 20,

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)BREEFAESRBMEFHEBEY_ 17 RBRLEDTHBE, (DRVQ. X(FOKRUG)

®© 1[E300BU EX(F1H750B U L7t o 2 M (B TRATELVGER. 1IEEHVDO1BOEESZEHPES TIRRUVEBIRB O Z2/R9)

@ MERFAERERONMMREEE (REFEREE (FRUVI1T., SBFORF - FREVZ17)V. EMREFECREEEVZ17). RGIEEROH
RERUINZAREIOIERY_17)L) ) ([CHEV. SREER B0 EFZITIL,
® FENNZEATHRIET SBRM ORI (IE DKM EFEITIL .

(*) To manufacturing ready-made meal, apply "Mass cooking facility hygiene management manual”. (O 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 (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) BRI TOFFRBEVTEABNPIAEGHIESN TIRTESINTVSED T, ENEZOFHRBECERL. FEEVRIRERTZRETHAIEN. FRE -HHi% - BAMIEOEROZBFT (WHDBHED
RIR) THREEINBIEB(EABNDLIC, B2, TT. 513, B, Fd. i  ZIFONMEFIERVIFNNBFIRORS - REWIEPE (F1) A2ZF0OFENNTLICLD., FEMCRIEL.
BIE(x) BRI RMmEVD, L. ZFRIEBVRERREN —EFTHEEV ISR THS.

—REBI(C(F. AT, FREARK, PERRR. FRYSFZOZERXINLREEOM. INSEER CKRER-/\>-25E%E) 2HAEDRIEEAEPHICED-HFE). #HIR/ (>, BIBAZE0ES

MIBMERIEY DEEZRRENGELD.

XENRE( : KBEDFEMEIMNZ B FM T RO EZELSE DI IBNBGRIEZITICL R BOFFRI DL EKIGERICRDIIEFE TR I 5EZEWD,

(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.

(B82) BRRSEZIHE. BREAEACEICEERA(ZSVEEE, BERTSVREE, fRERMEE, #E

120N,

BmBEEFE. RBEEE () ) OF

AT ZR I RINERS

(Reference 2) When preparing prepared foods, they must obtain permission to apply for business under the Food Sanitation Law (Ready-made meal manufacturing
business, compound type ready-made meal manufacturing business, Freezer meal manufacturing business, compound type freezer meal manufacturing business or

Restaurant business (Note)).

CE) ERBEEMITHHY (BSVENEE(YS4. A, B, lMEORE), EE5REIVEEE (HACCPICEDKFAEIEZTORROEE) S EEMBIEE (BHEOSRAOHIS
THD, N\EIRFTACBREINIEKEYOSERMEITIRIY) (EEELFEREMEISZE (HACCPICE (R4 EIEZ1 T (RIEITIRRDSRBOEIS THD. I\ FEIRFEAICBEREINIEKED
ARMmMEARS) | RBIEEZE(FY. B/ CFORETHD. BRI OREGREZEF IS
(Note) Regarding the permission for Order for Enforcement order of the Food Sanitation Act (Ready-made meal manufacturing business (Manufacturer of salads,
simmered dishes, fried foods, dried plants etc.), Compound type ready-made meal manufacturing business (Ready-made meal manufacturing that have sanitation
management based on HACCP) Freezer meal manufacturing business (Freezer products for ready-meal, excluding packaged frozen agricultural and marine products for
retail) , Compound freezer meal manufacturing business (Freezer products for ready-meal that have sanitation management based on HACCP, excluding packaged
frozen agricultural and marine products for retail), restaurant opening sales (production of box lunches, cooked breads etc., excluding eating out) book

(Z2%3) HACCPHHIE{LENCENS. HACCPICADIBEEIEZITOTLD L,
(Reference 3) Sanitation management should be conducted in accordance with HACCP, since HACCP has been institutionalized.

1AEEB 15 Technical Intern Training (i)

BEEB 25 Technical Intern Training (ii)

1EEEB 35 Technical Intern Training (iii)

(L)B5FMI{ESE
Ready-made meal processing
O TFUIB/EZE  Pretreatment work
1. BMOEBI R UFEREZE
Sorting and cleaning of foodstuffs
2. BMORRE XU DY MESE
Peeling and cutting of foodstuffs

QFEEIEE 1)
BOICITD,
Do one or both of the cooking work i), ii)
in accordance with Standard Operation Manual.

i) OMA. XFWITNhaiZE/esgE

(L)E5EMI{ES
Ready-made meal processing
O TFUIB/EZEE  Pretreatment work
1. B OER R UERIESE
Sorting and cleaning of foodstuffs
2. BMORRE KU DY MESE
Peeling and cutting of foodstuffs

QFBEZE 1) . i) O RIEVWINHZIZEEHES
BDICITD,
Do one or both of the cooking work i), ii)
in accordance with Standard Operation Manual.

(L)E5EMI{ES
Ready-made meal processing
O TFAIE/EZE  Pretreatment work
1. B OERIRTRIERE
Sorting and cleaning of foodstuffs
2. BMORRERU DY MESE
Peeling and cutting of foodstuffs

QFFRIEE 1)
BOICITD,
Do one or both of the cooking work i), ii)
in accordance with Standard Operation Manual.

i) OB, XFWINhaiZsEiesE




WRESS (BiTxd
SEfE-EE TR
1T5%F5)
Compulsory
works (Works
to be essential
on the
operations in the
job categories to
be shifted)

i) hn#:AE Heat cooking

(ML, 2T, #5HID. 12D, BB Fik. RIOETX(F1D
NEDEBEOAIEZBAENETITILERIEEE T D, )

Do all or one or more cooking among cook, boil,

fry, stir-fry, simmer, bake, steam etc. It is also
multiple cooking.

1.84% (TUUER) DO%EfmIERE
Prepare work for ingredients (pretreated)

2. RERISATRIEHR - S5 B E 0% - EEIRIFIESE
Preparation and operation of cooking machines /

instruments etc. for mass production
3. EIB R UNNEEE R E/ESE
Cooking and heating temperature measuring

i) JEMNZERE (& (M) X3) Non-cooked

1. BMOTE/FE

Weighing of ingredients

2. RERS IR - 35 B F 0% f - BRI
Preparation and operation of cooking machines /
instruments etc. for mass production

3. AIRIAREHES DR

Confirmation of cooking status

QHRIEEE{EE Hygiene management work

1. %8R YR FRIBF. EESFONEMIRIESRE
Inspection of extraneous substances to

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

2. EOHBNRUMREIEE

Washing / disinfection and sterilization work

i) hn#:A¥E Heat cooking

(ML, 2T, 57D, BB, B, i\ RIOETX(E 1D
P EDFRAEZITY, BB INSOELOFIEZHAEHET
TOCEEAIREET D, )

Do all or one or more cooking among cook, bail,

fry, stir-fry, simmer, bake, steam cook.

It is also possible to combine these multiple cooking.

1.8% (TUUER) DO%EmIERE

Prepare work for ingredients (pretreated)

2. RERSATRIBHR - S5 B EF0%E R - EEIRIFIESE
Preparation and operation of cooking machines /

instruments etc. for mass production
3. EIB R UNNEEE B E/ESE
Cooking and heating temperature measuring

/MEEIE{’E¥
Temperature management work based on HACCP

system according to quality control standards
5. AR ROMERIEE
Confirmation of cooked products

i) IEINEEHE (& (1) X3) Non-cooked
1. BMOTE/FE
Weighing of ingredients
2. RERS IR - 35 B F 0% - BRI
Preparation and operation of cooking machines /
instruments etc. for mass production
3. FRERIRREMEERIESE
Confirmation of cooking status
4 FE -5 KUIDVEZE

Sterilization, Cleaning and draining operation
S5.RBENRUERZEZ
Molding and finishing work

.Ezﬁﬁgiig—%(u/ 1OfEHACCPY A7 A (X) (ng</mr_
Temperature management work based on HACCP
system (*) according to quality control standards.

XHACCPY AT Lt EEEE R (CCP) ZiREL. ZDEZ
D EERER-tE (BE) EEZITO.

* HACCP system : Define Critical Control Points
(CCP), and act monitoring, recording and improving
(correcting) them.

QHEIEEEEE¥ Hygiene management work
1./52E8. YR FRBF. EEZFONBRIRIESRE
Inspection of extraneous substances to

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

2.5 HBRUMEFSE

Washing / disinfection and sterilization work

4-9-1

i) hnz:AE Heat cooking

(ML, 2T, 72, 1D, B, Fi. RIOETX(E 1D
A EORAEZIT, BB INSOELROFIEZHAHAESNHET
TOCEEAIREET D, )

Do all or one or more cooking among cook, bail,

fry, stir-fry, simmer, bake, steam cook.

It is also possible to combine these multiple cooking.

1.BM (TUEEE) O%EfmiEsE

Prepare work for ingredients (pretreated)

2. RERISHIIRE - 233 B E 0% - EIRIRIFIESRE
Preparation and operation of cooking machines /

instruments etc. for mass production
3. IR R UNNEEE B EVESE
Cooking and heating temperature measuring operation

4. mEBEEEE(COOEHACCPI AT AICEICRE BIRIEE

Temperature management work based on HACCP system

according to quality control standards
5. R R MOMEEZE
Confirmation of cooked products
6. LiC4ICEAI2mBEIREE(CADEHACCPE AT AICE DK
BEERBRIEIFEE () /F%
Standard deviation corrective measure based on
HACCP system in accordance with the quality
management standard relating to 4 above (*) Work
7. EEE1~5(R3158
Guidance pertaining to 1 to 5 above

i) JEDNZAEAIE (& (F) X3) Non-cooked (dressing)
1. BMOTE/FE
Weighing of ingredients
2. RERS AR - 8B F 0% F - BIEIRIFIFRE
Preparation and operation of cooking machines /
instruments etc. for mass production
3. RIRIRRERES RS
Confirmation of cooking status
4 FE - 5EF - KNS

Sterilization, Cleaning and draining operation
5.RRBU R UER Z {2
Molding and finishing work

B EEEE(SADIEHACCPIATL (%) (CBOCREEIREE
Temperature management work based on HACCP system
(*) according to quality control standards.
7. J:%E 4 (:Eag_él%%f,é‘-iig—%(L/ OIEHACCPE AT AL
BEOEERMZIEEE () 3%
Criteria deviation remedial measure based on HACCP
system according to the quality management standard
concerning above 4 (*) work

8. LiE1~6(fR31EE
Guidance pertaining to 1 to 6 above.

X EZIEEEL G mBEEEECHIIRVR G EMOIIFE(C
FBIENZ17VCRENEEOHGAR (RIEEE) O%izL. m
BERREEZNLIREICTE LITRISGHETIEEDIEZNS
(BIENZ17VEEBZRIEEEZITRIEEZRI OO T, FREIFES
EFEBD)

* 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).

QEIEEEFE¥ Hygiene management work
1635 YR FR. BF. EEFONBMRIREE
Inspection of extraneous substances to

work clothes, mask, gloves, hat, hair etc.
2.5 S HBRURREESE

Washing / disinfection and sterilization work
3.k51. 2. ((fR3iEE

Guidance related to 1 and 2 above




RS (BTt
SEAE- TR
(RE i)
Compulsory
works (Works
to be essential
on the
operations in the
job categories to

4-9-1

(Q)=Z2[ERS
OLZE£/E

1LEANBSEOZE@HERE

2 FERMIBHI 0T HEER

3. BOR RIS SR (O B R EE IR R

4, TR RIE KB O IR R RS S U E D
ZEMEED

5. 8EREEFOEMALRKROZERIR

6. ZEREDERFCLITEIMERE

(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

Safety inspection of wearing sanitary protection clothing and clothing
Safe working by using safety equipment etc.

5.
6.
be shifted) 7.5@EE LOBEN R IET2IchDIEE 7. Work to prevent hazards on occupational health -
8.ERBRDILIIEEZIEE I DIHDIESE 8. Work to acquire emergency measures at times of abnormality
9. BN ITEZEICHITDE - TR FRhICRIZE/mE 9. Safety and health concerning accident / disease prevention in ready-made meal processing work
QEm&EE @ Food hygiene
1 EEBOBEER 1. Hygiene control of workers
2. IR ER B DR ERE 2. Maintaining hygiene of cookware
3. RIS AR F ORI RS 3. Maintaining hygiene of manufacturing equipment etc.
4 VEEE TROEEIZOBIRE(CL BT 4. Maintain hygiene by cleaning workshops etc. at the end of work
(1)BhEEFE () Related works
pmsere mnz | OFRMARERRIER QBEDMIIHEERUGTEEZE OO FESE
¥ (FodBiEsE Mgteri\al Stog:k Releasing Inspection work Preparation V\{\ork and \jv+eighing operation Product sgrting operation
RIS BIAEEED @EUJ&_{%-E@EHW M"_E% _ @F%%{"E%&UD I\JLI\_?F‘QMEEVF% o OHEDBEE _
P . |Immersion and cutting & forming work Refrigeration operation and retort sterilization Product packaging
EBICIRDIFEBET
. treatment work
ZEIDOOEEIR

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

(2)EBEE ()
O THAERESE
Cleaning work inside the processing plant

QNI ITIZPERRFSE

Transportation work inside the processing plant

Peripheral works (note)

(F) BLEMREY-EXECHITDELE. BlERMEZDIEZREERI .
(Note) Excluding work such as delivery, food serving and customer serving in Delivery Food and beverage service industry

) Z2FEER (BHEER. AIEBETHRARBTRETIER)
Safety and health work (work to be carried out whenever related work and peripheral work are carried out)

EEXTWAER BITHRME - FETHIITIER) 10l (2) BEEEEREICEC

Same as % above "(2) Safety and health work" in "Compulsory works (Works to be essential on the operations in the job categories to be shifted)"

QB EmMOICI/EZE

Packaging work of packaged goods
@SS

Shipping work

EICREN Ny vp |
F (ZHI60%
EIRT DL, )
Materials to be
used (Select the
appropriate one)

ERFEB(HH)
1. BRFE(BR, 58, F2B(FURA))

2. FRMA(TR, mE. FR(FUA57 UIDFUKRIRSE))

3.RMM(TR. M. FBR(RS1TI-Y))

4 RKEFA(KHR, #7IR)

5. T EmEMCRR. HE. FR(EHIE. %))
6. ZDA(BTFA(FUIE, FUENESE))

Main ingredients

AU WNBRE

. 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.))
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BRI 8. 3%
fia. 28T E%E (3%
LHIBEDNEEIRT
3Zt.)
Machines,
equipment, tools
etc. to be used
(Select the
appropriate one)

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

SREEHEAR (SN ZA - SENNRAGRRR(CISU TREAL . OMESE IVEZEISU TRERT 3L

212U DNEAGRIRHARIC OV T, #Bi (% 1) DIBEEE 1 ~3. 5. 6 D505 1AM E. BIER (X 2) DOFEE 1~ 705505 2 AN L2 {ERT 2 E2BMHET D,

FIo. FIEMNBFIRERCOVTIE, 8RUIZEATILZ2EM4ETIN. XD (FIXD) HEEZB I2500UKE 2 L OEHR O T Z(ERAITIHSICIRD. 8Z(EATIEZELR,
RE. BEXOFIEHMCOVT(E, BELEHOMA DEHZWBIZITVENDD.

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

However, as a heating cooking machine, use one or more in 1 to 3, 5, and 6 in the case of continuous type (*1), two or more in 1 to 7 in the case of fixed type (*2)
In addition, as a non-heating cooking machine, use 8 and 9, but when using a continuous vegetable washer (over 500-liter water capacity) that has a mixing
function, 8 is not necessary.

In the case of using fixed cooking machine, it should be satisfied both in capacity and number.

14K BER3FA(#94.5kg) 26U E X (EFHENDE
Cooking: Fixed type 3 sho (about 4.5 kg) with 6 or more, or continuous type rice-cookers
2.5301T% : BIERITNE (S50UKBEMU L) 2260 EX(GEGROUE
Boiling: 2 or more fixed type boiling tanks (50 L water capacity or more) or continuous tank.
3.4517%  BIERTZ17— (18LBEL LOHE) Z18M EX(GEGERDIZA 17—
Fry: One or more fixed type fryer (oil tank of 18 L capacity or more) or continuous fryer
4.108% : TEClCBITBRIEROHIMRDSIENS1E6M E
20LFEM FOBFEROO-Z5— (FZ (TAVT127)C%E0) -[DlEnE)
-BERkEREFE4,000cm 2 EOBEIERDIYRIL
Stir fry: 1 or more machines from the following fixed type machines
- Fixed type roaster as 20 liters or more capacity (flat pot (including tilting pan), rotary kiln)
- Fixed type griddle as 4,000 square cm or more firing area
5.5 : FRRIIBIBEERDHMDIENS2E8 U E X IGEHRROA-T>
6B LOBERDA-T> (IAIZ3VA-T>%ED)
20LF=2M EOBERDFZE (TAINT12I)%ED)
- BERR 2PEFE4,000cm 2 _EOBEER DT URIL
Bake: 2 or more from following fixed type machines or continous type oven
- Fixed type oven (including convection oven) as 6 stages or more
- Fixed type flat pot (including tilting pan) as 20 liters or more capacity
- Fixed type griddle as 4,000 square cm or more firing area

Simmer: One or more fixed type kettles with a full tank 50 L water capacity or more
8.58(f1)x% : 10kgd LOBMZTREISEERIFT 188 L

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

9. 500UKB = L OiEH N DEF 5255

Continuous vegetable washer (over 500 L water capacity)

10.B#RkAHE  Automatic molding machine

11.JZRIB%$  Raw material washing machine 15. 2551028  Rapid cooler 19. 0051k Packaging machine
12. 5 R KA Dehydrator for raw materials 1658 %EE  Frozen refrigerator 20.Z0fhnEIERRE Other cooking utensils
13.H&RIJ—RhwA—  Food cutter by purpose 17.BZ5#4%  Vacuum machine

14.hE>J  Topping 18.£EIEAI#% Metal detector

X1 Eineld. KEEERAMEL T HRImAOEZITEDONBITHD, —ED ] B EEHRDE .

%2 BIERE(E BAEETHD. BERAOCZIFEDONREU ThaHEmnie .
* 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.

Q#BIBFELEICRUTERTIL
To use instrument tools etc. as necessary

1.8T -£B4%8  Kitchen knives /choy 5007 (BE) Container (Banjyu)

2.[3&H%E Scissors 6.58/\> Frozen pan
3.EZRIEEE Peeler 7.0C3E Baskets
4. ®E/\vNBEE) Product bat (Banjyu: food tray used in the food industry)

QHIESRAELECRUTERTSICL

To use measuring instruments as necessary

1.FiNEEST Food thermometer

2 8B RITESRS Salinity concentration measuring instrument
3.5t2a%8 Measuring Instruments

4 ¥EREET
5./EREZRE
6. HERERIESS

Saccharimeter
Bacterial examination tools
Disinfection concentration measuring instrument

Hmofl (=95
EDZEIRI DT
t.) Examples of
products (Select
the appropriate
one.)

ERES Main products
1IRS(UR<HD) «+ IRER( 2 ER. FRER. BRAT T CBR. SHMDAR)
Cooking (cooking food): Cooked rice (white rice, red rice, seasoned rice, porridge, etc.)
2.30T3(E0T) - wTE(FEZE. BARZE SEA. /NRAF4E)
Boil (Boiled food): Boiled noodles (Chinese noodles, Japanese soba, udon, pasta)
3.4&F30EEF) - NEBIF. RS, J0vT, EAND. AFHY. BiEIT. 20z IF%
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
4.15953(1HYD) : B, REL. 20D
Sauté (stir-fry): stir-fried vegetables, stir-fried Chinese dish, other stir-fry
5.5 (5EEHD) © BEEA. FEOIRDBEE. FEEER T BRI, RA LIRS, ZOAEESY)EE
Bake (Broiled food): Grilled meat, Teriyaki of chicken, Grilled dumplings, Miso-grilled, Foil grilled, Other broiled food

7.82%(EY. BEE) : AEA. SAUS. HRTA. BOAA. HEE. SHE. BTA. TOMEYEE
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

8.5 () XZ(FNX¥) : TFMZ. MBUANZ. B34, YUK, HEF
Mixing (Dressing) (Dressed dish): with sesame, with mustard, salad, marinade, with sweet vinegar

0.20fttFBRBEESEINMIGE (FH. BICED, MFPRIERIELEN T M)
Other staple foods Various combination products (box lunch, rice balls, various cooking noodles processed in Western, Japanese, or Chinese style)
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AT SRS - E
FEE(IREIRVZETS
5l Example of
works which is
not eligible for
the job
categories /
operations to be
shifted

1. IR ERLIRE DR Z 2ATHRVEESEDE IO T EREE/FE

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

2. NEVEKEN T EREISZE - FENNEPKEN T RREISEE

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

3. EE

Bread baking

4 ENEMORV (CAICRL, HiET. BBl ERNIIIEmREEFE

Immediate food (Konnyaku, Abura-age(deep-fried bean curd), Atsu-age(thick fried tofu) raw material processed food manufacturing work
5. MIEGIIREEOIN T Z2URWMER U B mELS/ESE

Canned food manufacturing operation without processing such as heating cooking

6. XIS (FADIAH. Fhbk. BRETEZITOE0)

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

7. BOEMBY —EXECHITDELE. Aol RUIER D/

Delivery, food serving and customer serving in Delivery Food and beverage service industry

B.BEFEMOVASRVEENTIREEE (KHEFFHE) (CBIFBEE

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

9. EmB@EEMITHEE355KE 1S, 55255, 56265, 5275, £285FFuEELINORIESRE (X) ([CHBITBEE

Work in the Manufacturing industries (*) except for the licensed industries in Ordinance of Enforcement of the Food Sanitation Law Article 35 (1), (25), (26), (27), and
(28)

10. 265 ATV REENUE28SHEEHTRERBSE (O IRMLIER M, B KERR, MACRSFE (BRERZHESIIHOFRRLBIEROFSHED. )

Work of processing meat products, confectionery, seafood products, and noodles in the (26) compound ready-meal manufacturing and the (28) compound freezer food
manufacturing (including food manufacturing that produces material of ready-meal products)

11. FEEOBEREBERUENIEREOHDIZE

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

X BmEE LI THeE355%E 15, 55255, 85268, 5275, F285FaI @O ELSZEDHF
Examples of the manufacturing industries (*) except for the licensed industry in Ordinance of Enforcement of the Food Sanitation Law Article 35 (1), (25), (26),
(27), and (28)

ETFREE. VTAAY)-LFARER. A RMBEE., ERERPKRIEE, BRRBRIGEE, KERMEGE, KEREER. RINRISEE. BRHRERIGEE. ATXEULOPERIESR. BRARISEE.
SREEE. MEREE. BMRIEE, BHEIRERESEE. MIMREE. REMHFRER HAREREEE. AWRHFREE. |NEINIE

Confectionery manufacturers, Manufacturers of Ice Cream, Manufacturers of Dairy Products, Soft Drink manufacturing industry, Manufacturers of Meat Products,
Seafood manufacturing industry, 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, Natto manufacturing industry, Pickles manufacturing industry, Hermetically sealed
food, Additive manufacturing industry, Confectionery materials manufacturing industry, Powder manufacturing industry, Seasoning, etc. manufacturing industry,
Seafood processing industry

SMNEIAFREE BHAE =R
translated by OTIT




