SEMEAMPKENTERRSERE (EmiE)

Job category: Non-heated fishery processed foodstuff manufacturing work (Operation: Salted product manufacturing)
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It refers to manufacturing work of salted product by preserving fishery, seaweed and fish roe etc. with salt.

Specifically, in salted product of fish body, cover whole fish or moderate prepared fish body removed viscera with salt, or soak them in salt water
to infiltrate salt into fish body. In salted product of fish roe, soak ovary as it is or ovary after processing such as removing vitelline, blood etc.

in salt water to infiltrate salt into fish roe. And in salted product of seaweed (Wakame seaweed etc.), after covering seaweed with a large amount
of salt and dehydrating rapidly, preserve them with salt.

Salted product is the general term for processed foodstuff by preserving with salt.

WIRZETS (8
ITXEREAE - F
ETWIITO%E
%)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

25 1 S%EERE Technical Intern Training (i)

58 2 S1%HEEE Technical Intern Training (i)

28 3 S1%AER B Technical Intern Training (iii)

(1)IEBmEEFE
Salted product manufacturing work
OFRBHEETRIAOFIRE2E
Discriminating work of fishery, seaweed
as raw material
1. ERSETREOERED T
Classifying type of fishery, seaweed
2. ENRMTREBEOYA DT
Classifying size of fishery, seaweed

QERRHEENTEAADOUIRESE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. FERIERMTREADRRR
Defrosting fishery, seaweed
3. ERETEEORRERTOHE!
Discriminating a defrosting state of fishery, seaweed
4., —RAE (BE- WlERRE. BYIRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
OIEEFE
Salting work
1. BIEkORE
Compounding salt water
2. 18ENIE
Salting treatment
3. IR R DOHEER
Confirmation of salting time

(1)IEEmELEEZ
Salted product manufacturing work
ORBEETEIAOFIRIVESE
Discriminating work of fishery, seaweed
as raw material
1. RREETEREOEED
Classifying type of fishery, seaweed
2. ENRMTEEOYA D
Classifying size of fishery, seaweed
3. ERIREAOEE IR
Discriminating freshness of fishery, seaweed
QIFERIERITRFA DI
Treatment work of fishery, seaweed
as raw material
1. BT OEE
Selecting kitchen knife
2. ERIERMTREMADRRR
Defrosting fishery, seaweed
3. EREREEORRRRTOHE
Discriminating a defrosting state of fishery, seaweed
4. MITISBUREADIIE (D11 %)
Treating into a form suitable for processing
(fillet etc.)
ORI
Salting work
1.BIEKOAE
Compounding salt water
2 1SR
Salting treatment
3IEERFROEIER
Control of salting time
4 15BURE OHESR
Confirmation of salting concentration
5ABEHAROFIBI
Discriminating a salting state
@HEOML L (RESE) 13
Product finishing work (inspection etc.)
1. B EOTEREOHR
Discriminating type of product
2. RYPRADHESR
Inspection of contamination

OGS TIEROIERIFE

Confirmation work of production flow chart

1. HETIEROMHER
Confirmation of production flow chart

2. HET RSB HEERDEIR

Selecting equipment suitable for production flow

(1)IEBmEEFE
Salted product manufacturing work
OFRBHEETEIAOFIR
Discriminating work of fishery, seaweed
as raw material
1. ERSETREOERED T
Classifying type of fishery, seaweed
2. FERAMTEEOYA I
Classifying size of fishery, seaweed
3. ERSEEAOE IR
Discriminating freshness of fishery, seaweed
QERRHEETFEAADOYIRESE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. FERIERMTREMADERR
Defrosting fishery, seaweed
3. ERETERORERERTOHE!
Discriminating a defrosting state of fishery, seaweed
4. MNILISEULRZEBADNIE (J/LF)
Treating into a form suitable for processing
(fillet etc.)
OIEEFE
Salting work
1. BIfKOFEE
Adjustment of salt water
2. 18ENIE
Salting treatment
3. EEREORE - B
Setting and control of salting time
4 IEEREORE - BIE
Setting and control of salting concentration
5.8EHAOFIE
Discriminating a salting state
@HBOML LT (REF) %
Product finishing work (inspection etc.)
1. HmOEHADF 5!
Discriminating type of product
2. BRYPRADHER
Inspection of contamination
3.RmmEBEOH A
Discriminating product quality
OIS TIEROMED R UMERIEZE
Confirmation and making work of
production flow chart
1. BE TIEROMEEZ R UMERR
Confirmation and making work of
production flow chart
2. BETRROEUIHEBRDIEIR

Selecting equipment suitable for production flow
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Q)EE@EET _ (2) Safety and health work
O 2EEFE @® Safety and health work
1LEAMNBEZEORZERERS 1. Safety and health education at the time of new employment
2 VEEBBR 0T RS 2. Inspection work of safety equipment etc. before starting work
3IKENIEREIS/FECNEREEIRERTR(ESE 3. Organization necessary for fishery processed foodstuff manufacturing work
4 KENT EBRESEAENERUBEEOZ 2RISR 4. Safety confirmation work of machine for fishery processed foodstuff
WRSETS (8 manufacturing work and surrounding
ﬁﬂ%ﬁﬁﬂ_@"ﬁ 5. REERUVEZ LIS REOSIRIESE 5. Safety inspection work of protective equipment and safety sign, devices
if%\@‘?‘ﬁ% 6. BERBENFERAFICLITEIEE 6. Safety work by using safety devices, etc.
Compulsory 7. 5@EE EOBEREIET DR 7. Work to prevent hazards in occupational health
works (Works 8.f&RIt. BEMOHIFRRUVICRILE T ITA/EZE . % 8. Elimination of hazards and toxicity and work for first aid measures
to be 9. T RFE(RDECIREMEDIEE 9. Recording and confirmation work of records pertaining to safety work
essential on QBRBEEFE @ Food hygiene work
:)T)eerations " 1 FEBOREEIRFRE 1. Hygiene management work of workers
the job 2. BB EIREE 2. Hygiene management work of equipment
categories to 3. B S A, IR EE0RIRE 3. Handling method of manufacturing machines, cooking equipment etc.
be shifted) 4. B HA BEZORISE 4. Handling method of electricity, gas, fuel oil etc.
S5.4/E%FIRE OO->—b) OE:R 5. Confirmation of working flow sheet
6. /EEE T IROIEEIZ OB A UHIR - 28 B Z O3S - BE 6. Cleaning in working site and cleansing, disinfecting machines and
equipment etc. after work
7 BHEFR(RD TR - 7. Recording and confirmation work of records pertaining to hygiene work
OFBERBIS TIE(L)~(2) DILBIEEEDRA > MO ©0n technical intern training (iii ), the aim is to be able to explain
SREARUIEENTERCLEBRET S, and instruct the point of compulsory works (1)~(2).
(1)REiEEH3
Related works
OIFMBKENTRRIEEHE (ZRANS REERRNE. FENTREE. FRANTREE)
Non-heated fishery processed foodstuff manufacturing work (dried product manufacturing, fermented foodstuff manufacturing,
cooking processed manufacturing, processed manufacturing for raw consumption)
QOIMBVKENTREREEEME (BiHERE. MARARE., ARINTREE. LARRRIE)
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing,
flavored product manufacturing, smoked product manufacturing)
GKENNLEESRE - TEOHUWRL WEE
Handling work of equipment, tools related to fishery processed
REsEsE. B @7KENN T B S MR D ERIR L ESE
I (3w Handling work of machines related to fishery processed
REBICETS | ©@EMORIRIWEE
ﬁﬁg%o)ﬂ%i‘; Handling work of packing machine
g@fiﬁg& OURORREIELE
F3IE) Freezing work of product
Related QEROMEEEE
wor_ks, Disinfecting work of product
peripheral | eammmmoEREERE
(Choose what Management work of criteria for use of food additive
is applicable Q@TDfMDIEE mELS/FE
in works Manufacturing work of other salted products
related to 1. Bhk S
ilzi(lqll;lzlttfn of Maturing work
concerning (2)ED%E
above Peripheral works
essential OLIZNERIEE
tasks.) Cleaning work in factory
QILIZNEMRIFZ
Transportation work in factory
ORI
Packing work
@HTEESE

Shipping work
Q) REFEXT (BhEERE. RAIEBEITIHE T ET %)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
LEEx(CEU
Same as X above
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O
Raw material
1. &8 (&7, F9. 2@ 125, @, WHULE)
fish (salmon, trout, mackerel, cod, Atka mackerel, sardine, etc.)

2. SPEE (S, 9. FIESEA. (CLA. F55H)

QEI&
Secondary material
1. B’iE (RROEEITH)
salt (for salting material)

2. BERSIERI(ZRAONVESEE (E5=>C) (SR (h7+Y) FZEEUen .

(BT 3EM. ovary (salmon, trout, walleye Pollack, herring, striped mullet, etc.) B EAERR. BROER - BROER)
MRE (ZYT| 3. BRE (bh. £IKE) antioxidant(mixing ascorbic acid (vitamin C) with tea extract (catechin) etc. :
2L0%ERID seaweed (wakame seaweed, nemacystus, etc.) for fishery seaweed salted product, improving color and flavor of product)
;i;érials e | 4 eem 3. BuedlEh (BEETIEZ10A-DUDL | H57 IR, EEIE)
to use (Select jellyfish alum (aluminum sulphate, potassium : for jellyfish salted product, salting)
the 5. 3(c%E 4. REFI(EHEETNULACHBBRIOZAIIVESEF ND LA @ BN mA)
appropriate sea urchin color former (sodium nitrite and sodium ascorbate as auxiliary material :
one.) 6. TOMOE RS for fish roe salted product)
other fishery, seaweed 5. HARKIZE(ER. EHFAERNL #DA. BHE TT¥TFF)
seasoning etc. (soy sauce, flavor enhancer, Mirin, sugar, mustard, etc.)
6. TOMORIEM
other secondary material
Ot - 521 @#&E-TEXE
Machines, facility Equipment, tool
1. Bk (RA) stk 1. @T4
fish body (raw material) washing machine kitchen knives
2. Ak (FER) ERkk 2. [F&H4E
fish body (raw material) sorting machine scissors
3. Ak (ER) NIBH (WIEREEE. AyRhvd—. J1LvYiY) 3. fEERDZR
fish body (raw material) treating machine (device for fish scale remover
removing viscera, head cutter, fillet machine) 4. RHEER
4. HZIEHE peeler
dryer 5. BiR&:ER
5. fREREE tool for deboning
defrosting device 6. BE/I>
6. EERA frozen pan
(B9 B4 metal detector 7. FREFR
BREE BKHT|7. HZanm tool for defrosting
?BO)&E}R@% vacuum packaging machine 8. YEZERAY
;\—/Iiocaine, 8. HAFCIEELEEH tank for working
equipment, gas filling and packing machine 9. DEkEfYH
etc. to use 9. REDEE separation net
(Select Fhe preservation refrigerator 10. BIAHER
3ﬁpe)r)oprlate 10. it container for soaking

filling machine
11, HiEH
freezer
12, SEEEE (MRILJU-F— D257 U-5-55)
sharp freezer (tunnel freezer, contact freezer etc.)
13. Rkt
dehydrator

©F pill =
Measuring tools etc.
1. IEDEREAESR
measuring the salinity concentration device
2. REE
thermometer
3. =8 (H)
weighing apparatus
4. FtE25
measuring apparatus
5. BERRAIEZR
fat measuring instrument
6. BEAIESS
freshness measuring instrument

HEEOH (X%
HIDEDOZER
E )
Examples of
products etc.
(Select the
appropriate
one.)

B (rEE TR, 188 1525, 8@, 1IBVDLE)

fish (slightly salted salmon, salted salmon, slightly salted mackerel,

slightly salted cod, slightly salted atka mackerel, slightly salted sardine, etc.)

2. G (FUC. LKA, B2, BT DIE)

ovary (salted salmon roe, salmon roe, cod roe, salted herring roe, etc.)

3. BRME (BELON. BEEIEH)

seaweed (salted wakame seaweed, salted nemacystus, etc.)

4. <BIF%E
jellyfish
5. 5%
sea urchin

6. TOMOIEERT
other salted product
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FEATIIERENASE -
EZLFRSIRN
e
Example of
works which
is not eligible
for the job
categories /
operations to
be shifted

. IKEERRDRMBLEIFE

. BN (230, ) ZEBETIERN/\L-Y-t-S0REEE

. R (EROFIREULE0) XETRKERR (FRIVG. RIS, RIBAO(>F) ORIS(FE

. KEY) (220, ) ZEAIET2SRMERR (MRATEZSTRVISA1EF) ORSIFE

. OREENLEORDICODFDBREZIRER - F2IF T BIFE

. FERRTEAOLIEZSFRVAEK- FIEOHDHE WUIEEHORMNEED. BIFPFOERUNMTNRVESR)

. FEROBEEBZNUVEDEBOHDIHE

Manufacturing work of seafood-paste

Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material

Manufacturing work of frozen commodity (freeze raw material as it is) or frozen marine foods (frozen ground fish meat, frozen fish fillets,
loin for sliced raw fish, etc.)

Manufacturing work of frozen cooking food (excluding heating process such as deep-fried food etc.) made of marine product (including whale)
as raw material

Work that fisherman gather and dry seaweed such as laver etc. to ship

In the case of seasoning, cooking only excluding treating fishery, seaweed as raw material (in the case of only boiling, frying treated raw material)

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

SEARREEBHE RER
translated by OTIT





