4—6—1
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Job category: Beef and pork processing industry (Operation: Primal cut of beef and pork processing)

YEEDTESE
Criteria of
Operation
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Primal cut of beef and pork processing, refers to a series of work processes from the next @ to @, the ®@@® to be essential for Technical Intern
Training(ii) , the ®@®@® to be essential for Technical Intern Training (iii), and the ®@ to be related work for Primal cut of beef and pork
processing.
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@ Control work on carcass (work to prevent carcass damage, carry carcass out of the refrigerator and carry carcass into the partial meat
manufacturing workshop) — @ Carcass inspection work (carcass damage check etc.) —®Dividing into chunks (In principle, dividing curcass into 4
parts of cattle and 3 parts of pigs) (note) - @ sub-dividing (bone removal work) — ® Shaping work (Prepare products by removing adhering
blood, lymph nodes, wall side pleura, meat pieces, tendons, ligaments and other contaminated meat and fat inside and outside of each partial
meat) — ® Inspection work (Inspection work of partial meat products with metal detectors etc.) - @ vacuum packaging work (wrapping work
with vacuum packaging equipment)
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(Note) Since the work process ® requires skills higher than the specialized level, it is not necessary for Technical Training (i)(ii)
% Being a business style of a business establishment having a meat processing business license based on the Food Sanitation Act
% Materials to be handled in primal cut of beef and pork processing work are cattle and pigs, other livestock is not covered
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Compulsory
works
(Works to
be essential
on the
operations in
the job
categories to
be shifted)

28 1 SEERT technical Intern Training (i) 25 2 S1EEEE Technical Intern Training (ii) b5 3 S#48= . Technical Intern Training (iii)

(1) BB RIEEE (1) 4 BEEBDAREESE (V)4 BEEP I RREESR
Primal cut of beef and pork processing Primal cut of beef and pork processing Primal cut of beef and pork processing
O DEIRWESE O DHHRWESE O DEERWESE
@ Handling dressed carcass @ Handling dressed carcass @ Handling dressed carcass
1 PR A RS RESE 1. A R USERESE 1 PR A R U EHRESE
1. Carry-in and cleaning carcass 1. Carry-in and cleaning carcass 1. Carry-in and cleaning carcass
2 RNEEDFTEEEE 2 RANE=EDTE/EE
2. Measuring weight of carcass 2. Measuring weight of carcass
QBEMNEEIDADIE RUERESE 3. ANRmIESE 3. PR ESE
@ Debo_nlng and shaping work of subprimal cut 3. Inspection work of carcass 3. Inspection work of carcass
meat with bone
1 EEBO%EmAIRIEE
1. Preparing and checking workbench
2. BB ADAERE NS ) SRR E 2 QBEMNMEENADIERUERAESE QAN KDEIEZE
2. Shgplng work such as fat trimmings etc. of @ Deboning and shaping work of partial meat @ Initial division of Carcass
subprimal cut meat with bone
3. EEEZZOERUBEROD BIVESE 1 EEEDERmREE
3. Sorting work of bones and fat after deformed 1. Preparing and checking workbench
bone reshaping 2. BB ADIREEZE QBEEEID AN E RUERAESE
(BEEE. F@EHIN5ZE0 1 8MUL L) @ Debqning and shaping work of partial
meat with bone
QFtE/FE 2.Deboning of subprimal 1 EEB DR RIRIESRE

(More than 1 part including round for pork,

@ Weighing operation brisket for beef)

1. Preparing and checking workbench

1. 5RUBEREOETE/EZE 3. BB PIDAERE NS> ) SRR E 2 2. B NOMEESRE (£EHML)
1. Weighing of bones and fat (BK(IEE. HFEHINFZED 1 BRI L) 2.Deboning of subprimal (all parts)
> Shaping worksuch as fat trmmings €t o1 3 mposmompsiu SRR (280D
(More than 1 part including round for pork, 3. Shaping work such as fat trimmings etc.
brisket for beef) of cut meat (all parts)
@EEERIEE 4 BB REZOBRUIEIOD R - REIESE 4. BB RBREROBRUIEIOD R - REESE
@ Hvgiene management work 4. Sorting and storage work of bone and fat 4. Sorting and storage work of bone and fat
Y9 9 after deformed bone reshaping after deformed bone reshaping
1.R#t. /EEAK 1BF. YRIDER. EEF
BEYIDRAR - BREVESRE QFtE1E3 @FTE1EE
1. Wearing boots, work clothes, hats, masks, and
inspection / removal work of deposits such as hair |® Weighing operation @ Weighing operation
etc.
2.F. Eﬁt’%@iﬁ'ﬁﬁﬁ‘ﬁ%ﬂﬁ% 1.8 ANDETE/ESE 1. B D RNOTE/ESE
zt.CCIeanlng and disinfecting work of hands, boots, 1. Weighning of subprimal cut meat 1. Weighning of Subprimal cut meat
3.[EAZRE. BEREFOEF. HEIEE 2. BRUBERA Dt E/EE 2. 5RUBERADFTE/EE
3. Cleaning and disinfecting work of equipment 2. Weighing of bones and fat 2. Weighing of bones and fat
used, containers, etc. @EFEBEEIESRE OFAEBEEEE
@ Hygiene management work ® Hygiene management work
1. B8t /EZEK. 18F. NAODER. EESE 1. B8t /EEE. 187 NAUDER. EESF
NEMOIR - BREMFSE NEMORIR - BREESE

1. Wearing boots, work clothes, hats, masks, 1. Wearing boots, work clothes, hats,
and inspection / removal work of deposits such [masks, and inspection / removal work of

as hair etc. X deposits such as hair etc.

2.5, RUZFORS HSIFE 2.5F. R¥tZFORS- HEFE
2. Cleaning and disinfecting work of hands, 2. Cleaning and disinfecting work of hands,
boots, etc. e boots,etc.

3.fEHZEE. SREF0RF. HBEX 3.fFHZRE . SREF0nF. HEBEXE

3. Cleaning and disinfecting work of equipment |[3. Cleaning and disinfecting work of
used, containers, etc. equipment used, containers, etc.




4 HSBEOERIEE
4. Preparing disinfection tank
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4 HSRBOERIFSE

5. HSaIBOEERIFE

5. Management work of disinfection facility

4. Preparing disinfection tank
S5UHBRIBOEIRESE
5. Management work of disinfection facility
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OREROILHEBZIZT I DIHDIEE /

(2) Safety and health work

@ Safety and health education at the time of new employment

@ Inspection work of safety equipment etc before starting work
® Organizing, Cleanup, cleaning, cleanliness and compliance with

customs in beef and pork processing plant

X @ Safety check work between workers
® Check work of protective equipment and safety signs/ devices
® Prevention of accidents and epidemics in production of partial

meat processing

@ Work to prevent hazards in occupational health
Work to acquire emergency measures in case of abnormalities
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Related
works,
Peripheral
works (Select
what is
applicable in
works related
to acquisition

(1)BERE
OEBDRRENFSE

@ partial meat storage operation

QOFBOBARARIEFE

@ meat processing work of beef and pork

QO m(BEPDA. FFN)DBEIEE

Related works

@EBEIFEAME (LSRR MIEmIEZE
@ product inspection work by metal detectors etc.

OFEFEDIFE

(@ Packaging of products (partial meat, dressed meat)

(2)ERE

@HEATSY MR- LADE R

OFBERIIEN TIZADBRREMFDLZ EHET/FRE

Peripheral works
OHFERWUENN TIZEAREOER. HEEE(BENRBOICIRS)
QO FEm(BDA. FBR)OHE. BETCHRIESRE

OB HEm(EP DA A5 ) DX /DE - /HEREMADIRAMHESRE

® packing work

@ Cleaning work for shipping platform

@ Cleaning and disinfecting work around beef and pork processing plant (limited to

routine)
@ Shipment of beef and pork products (partial meat, dressed meat)

® Loading operation of beef and pork products (partial meat, dressed meat) into
refrigerated / frozen vehicles for transportation

® Safety confirmation work of transport vehicles etc inside the meat processing plant

of skills etc of beef and pork
concerning
above ) RL2BEEE (BhEENK. ADEBETIBABTRETSE)
essential (3) Safety and health work (operations to be carried out whenever related work and peripheral work are carried out)
tasks. ) FEExICEU Same as % above
OFARBEEOVWThhEBTEAL. 1~4[OVWTIRFEICHUTERT 3L
ﬁmj@?jﬁ\ ®Be sure to use either beef or pork, and use 1 to 4 according to the work
MIE (%= 1.5 1. Carcass
IHENZEIR 2 ADEINEE DA (BESALED) 2. Partially divided meat (containing bone)
93 ) 3NDEIVIERDH (BZSAIED) 3. Subdivided partial meat (containing bone)
Materials to 4. B RESFER OIS X (SR EUIEDE 4. Fat after partial meat manufacturing work or bone after desolation
be used
(Select the |@B%#MH @ Packaging materials
appropriate WE(CUTERT L Use it as necessary
one) 1. BEZECRAEM 1. Materials for vacuum packaging
2. fEEEAEM 2. Packing materials for boxing
O, Sim(MEmREZST)EF ® Machine, equipment (including accessories) etc.
VEZ(ISCTERT 2L To use according to work
U | AR PMEN T s 1. Work table for beef and pork 4. B043 IO ET 220 S 4, Vgcuum packaging machine of
> processing partial meat
#EE (&= 2.5t=% 2. Meter 5.5N)VED=FH% 5. Label printer
IHED%ZER 3. B IEA 3. Metal Detector 6. KPR LS 6. Carcass suspension equipment
932¢.) 7.3 7. Saw
Machines, @#FITESF @ Instrument tool etc.
equipments, VEZEISUTERT 3L To use according to work
tools etc. to 1.747 1. Knife 7. 291 )\— 7. Scraper
be used 2. ZERENF 2. Safety apron 8./\yk 8. Bat
(Select the 3 BZATH(C ML FLE) 3. Safety gloves (nitrile gloves 9.5 R )(— 9. Meat paper
appropriate etc.) B _
one) 4. K&t 4. Boots 10.9>5F 10. Santena (mesh type container)
5.7-LJ0579%9—- 5. Arm protector 11.ALXAY R 11. Helmet
6.7R—> NI~ 6. Bone trimmer 12 AFREFRPIEIRAERT 55, Y 12. Floor brush for cleaning inside
the workplace, bucket
=RE00 | oaoupsey QBOBSE
(FZE9260 | 1 pfe 1. Shoulder 8.)J0-2 8. Spencer Roll 1.0 1. Shoulder
ZEIRI B 2.91 2. Shank(Shin)  9.9—-04> 9. Sirloin(Striploin) 2.kl 2. Fillet
Eo) 305 3. Brisket 10.556% 10. Top Round 3.0-X 3. Pork loin
Examples of 4.nz0—-A 4. Chuck Eye Roll 11.UARE 11. Eye of Knuckle(Knuckle) 4.135 4. Ribs
products etc. 5.29% 5. Neck 12.5A0\5 12. lump 556 5. Round
(Selectthe 1 ¢ re(85 6. ShortPlate i3 ze66  13.Round
appropriate (Flank)
one.) 7.kl 7. Tenderloin
| L4morsmkE 1. Slaughter work of cattle and pigs
Example of works 2. 4-XOARINEALIRESE 2. Inrternal organs treatment of cattle and pigs
which is not 3L Y-t - R-TDDRGE/EZ

eligible for the job
categories /
operations to be
shifted

4. L EEOBMEEF RVENERFOHHE

3. Ham - sausage - bacon manufacturing work

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