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Job category: Beef and pork processing industry (Operation: Primal cut of beef and pork processing)
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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 type of business establishment holding a business license under the Food Sanitation Act (meat processing, combined ready-made dish
production, combined frozen food production, and meat product manufacturing) (limited to establishments that perform the compulsory work of

this operation).

% 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)

25 1 S51%HERE technical Intern Training (i)

25 2 S514HERE Technical Intern Training (ii)

B 3 S8%EEEE Technical Intern Training (iii

(1) 4 EREBS PARLEFSE
Primal cut of beef and pork processing
ORPIDEURWEZE
@ Handling dressed carcass
1P A R USEIREE
1. Carry-in and cleaning carcass

QBIEE DO E RUER S
@@ Deboning and shaping work of subprimal cut
meat with bone
1 EEBOERRIRIESE
1. Preparing and checking workbench
2. 5B PADARRE NS> SRR
2. Shaping work such as fat trimmings etc. of
subprimal cut meat
3. RBEREOBRUBEIO I BIESE
3. Sorting work of bones and fat after deformed
bone reshaping

GstEMFE
3 Weighing operation
1.BRUBER Ot 24FE
1. Weighing of bones and fat

@EFLEEIRERE
@ Hygiene management work

1. Rt E32R, 1BF. NAVDER. EES
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1. Wearing boots, work clothes, hats, masks, and

inspection / removal work of deposits such as hair

tc.
2.F. RHZFO%E - HEESE
2. Cleaning and disinfecting work of hands, boots,
etc.
3.fEMARE. BREDESR. HBFE
3. Cleaning and disinfecting work of equipment
used, containers, etc.
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Primal cut of beef and pork processing
ORRPIDEUR WESE
@ Handling dressed carcass
1 PIA R UEIRIESE
1. Carry-in and cleaning carcass
2 RNEEOFTEIFE
2. Measuring weight of carcass

3. ARPIRERIFSE

3. Inspection work of carcass
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@ Deboning and shaping work of partial meat
with bone
1 FREEOEBIRIFSE
1. Preparing and checking workbench
2. 5O BIESE

(BEEE. F@HINSZEE 1 B L)

2.Deboning of subprimal

(More than 1 part including round for pork,
brisket for beef)

3. 5383 IDABRE NI ) SRR

(BEEE. FEHINSZEE 1 B L)

3. Shaping work such as fat trimmings etc. of
cut meat
(More than 1 part including round for pork,
brisket for beef)

4 EERZOBERUIBIHOD R - REMFSE
4. Sorting and storage work of bone and fat
after deformed bone reshaping

QstEFE
@ Weighing operation

1. 5PNt EESE
1. Weighning of subprimal cut meat

2. BRURBRhO TS
2. Weighing of bones and fat
@B ERESE
@ Hygiene management work
1. Kt 32K, 18F. NRODER. EES
BV DIR - BREFZE
1. Wearing boots, work clothes, hats, masks,
and inspection / removal work of deposits such
as hair etc.
2.5, R¥tFOBS - HEaFs
2. Cleaning and disinfecting work of hands,

boots, etc.

3.FHZE. SHRIEOS. HBFEE
3. Cleaning and disinfecting work of equipment
used, containers, etc.
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Primal cut of beef and pork processing
ORPIDEURWESE
@ Handling dressed carcass
1P A R USEIR S
1. Carry-in and cleaning carcass
2 KN EE0OFTEIFRE
2. Measuring weight of carcass

3. ePIREIFEE

3. Inspection work of carcass
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@ Initial division of Carcass

QBIEEPD OB E RUEER S
@ Deboning and shaping work of partial
meat with bone
1 EEBOEMRIRIESE

1. Preparing and checking workbench
2.BDAOEEE (286D
2.Deboning of subprimal (all parts)

3.BBPIOREAE NS T EERARE (2B

3. Shaping work such as fat trimmings etc.
of cut meat (all parts)

4. REERZOERUIEROD B - REVESE
4. Sorting and storage work of bone and fat
after deformed bone reshaping

@FtEFE
@ Weighing operation

1.3t E/EEE
1. Weighning of Subprimal cut meat

2. BRURERhO TR
2. Weighing of bones and fat
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® Hygiene management work

1Rt 1F3% 1BF. NAVOER. EE2S

BV DRIR - BREMEE

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

2.F. BB HSrE
2. Cleaning and disinfecting work of hands,
boots, etc.

3.[EHEE . BEEFEORSR. HBIEE
3. Cleaning and disinfecting work of
equipment used, containers, etc.
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4 SHBIEOERIERE

4. Preparing disinfection tank
SHSRREOEIRIESE

5. Management work of disinfection facility

4 HBIEOERIERE

4. Preparing disinfection tank
SOHBRIBOEIRIESE

5. Management work of disinfection facility
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(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

* @ 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
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@ partial meat storage operation
QHFBOIERELENFHE

@ meat processing work of beef and pork
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Related works

@B E CLIRMIRERIVES

@ product inspection work by metal detectors etc.
OFEFEDIESE

® packing work

® Packaging of products (partial meat, dressed meat)
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Peripheral works
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@ 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

@ Cleaning work for shipping platform

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

of skills etc of beef and pork
concerning _ . . .
above (B)RHEER (BHEER. ANEBEITIBABT RT3
essential (3) Safety and health work (operations to be carried out whenever related work and peripheral work are carried out)
tasks.) EEXCEU Same as % above
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o~ |@Be sure to use either beef or pork, and use 1 to 4 according to the work
MR (?Zé’ N 1. Carcass
FHEDEER 2. KDENNIEDHN (BEEAITED) 2. Partially divided meat (containing bone)
I3, ) 3NDEIUEEPDA (BESALED) 3. Subdivided partial meat (containing bone)
Materials to 4. B ARIEFEBROBIIX B ULEOE 4. Fat after partial meat manufacturing work or bone after desolation
be used
(Select the |@BEHH ) @ Packaging materials
appropriate WESUTERT 3L Use it as necessary

1. BZEORAEM 1. Materials for vacuum packaging

one)

2 FEEREM

2. Packing materials for boxing

O, BRE(MERESTE

® Machine, equipment (including accessories) etc.

PERCGUTERT 2L To use according to work ) .
RIS, | 1 ARRREN T RS ;;Ovc\’:sr;rfgb'e forbeefand pork spsspomzmasmi ;;X;ﬁ“;jatp“kag'”g machine of
#BR% (Eié 2.5tE8 2. Meter 5.5NVENFHE 5. Label printer
ISOOEER 3. BRI 3. Metal Detector 6.1 PURREHERR 6. Carcass suspension equipment
95 ) 7.5% 7. Saw
Machines, @#BIRE @ Instrument tool etc.
equipments, VEEEUTERT L To use according to work
tools etc. to 1742 1. Knife 7. 2910~ 7. Scraper
be used 2. ZHEENF 2. Safety apron 8./\yh 8. Bat
(Select the 3 EEFRCNILFENSD) Zt.cs)afety gloves (nitrile gloves 9.5— fR—J(— 9. Meat paper
zﬁz)ropnate 4. R¥t 4. Boots 10.9>7F 10. Santena (mesh type container)
5.7—-L707949— 5. Arm protector 11Xy 11. Helmet o
6. NIT— 6. Bone trimmer 12 EEFPOERERT 5, Sy L2 Floor brush for cleaning inside
the workplace, bucket
5 O &
BB | oromme QD
{E*égé_’f‘m 1.hvz 1. Shoulder 8.yJ0-2 8. Spencer Roll 1.h1e 1. Shoulder
BERID 2.3h 2. Shank(Shin)  9.49-01> 9. Sirloin(Striploin) 2.kl 2. Fillet
&) 3.0EEB 3. Brisket 10.5586 10. Top Round 3.0-X 3. Pork loin
Examples of 4.0MzO0—-2R 4. Chuck Eye Roll 11.UATZE 11. Eye of Knuckle(Knuckle) 4.3 4. Ribs
products etc. 5.3797 5. Neck 12.5A05 12. lump 586 5. Round
(Select the 6.55(35 6. ShortPlate 432466  13. Round
appropriate (Flank)
7.eb 7. Tenderloin

one.)
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Example of works
which is not
eligible for the job
categories /
operations to be
shifted
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1. Slaughter work of cattle and pigs
2. Inrternal organs treatment of cattle and pigs
3. Ham - sausage - bacon manufacturing work

4EERBTEVRIEE, BN RERBEERUVEBRRRRES 4. Operations permitted under the combined ready-made dish production and
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combined frozen food production that do not fall under meat processing.
5. In case of the above-mentioned related works and peripheral works only
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