MEVEKEN T EmESERE (BiXERIE)

Job category: Marine Heated fishery processed foodstuff manufacturing work (Operation: Extract manufacturing)

EEDEE
Criteria of
Operations

\\\\\\\\

Bl (EREZRRDRUSEZUIE0) | #E1 GRETOREZHIDEULE. hNMIELIEED) FEOHINTHS.

It refers to manufacturing work of dried and fermented fish products by boiling, smoking mold-coating, cutting fish body that is divided round,

into two or four lengthwise.

Dried and fermented fish is made by cooling after dividing fish body into two or four and smoking. It is general term for "namaribushi" (drying
water on fish surface after boiling fish body that is divided lengthwise), "arabushi" (smoking namaribushi repeatedly), "karebushi" (mold-coating

after forming by shaving the surface of arabushi).

WIRZETE (81T
Xt SREHAE - S5
TWIITO%
%)
Compulsory
works (Works
to be essential
on the
operations in
the job
categories to
be shifted)

28 1 S1%EEEZR Technical Intern Training (i)

25 2 S1HEED Technical Intern Training (i)

25 3 51%8E3EE Technical Intern Training (iii)

(1)ENFERLE/ESE
Extract manufacturing work
OIFRRIEMTERDOHIBIESE
Discriminating work of fishery, seaweed
as raw material
1. [ERIETEROERED T
Classifying type of fishery, seaweed
2. [FEREBRMEEOYA XD
Classifying size of fishery, seaweed

QIRMRMTEAADUIR/EZE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. ERIEMTERBO/RR
Defrosting fishery, seaweed
3. ERIEITRIEORRERIRTLOF B
Discriminating a defrosting state of fishery, seaweed

4. —RUUE (5B -NFEPRE. BYIRES)

Primary treatment (removing head, viscera,

foreign substance, etc.)

Boiling work
1. 2Z0RE DR

Confirmation of boiling temperature
2. AR OHERR

Confirmation of boiling time

@IERcFSE
Smoking work
1.5
Dividing body
2.51kE
Deboning
3. IERORE DOHERR
Control of smoking temperature
4 ISRz RFE OMERR
Control of smoking time

(1)EnZRSLE/ESR
Extract manufacturing work
OIRKBIBMEREOHIBIVEZ
Discriminating work of fishery, seaweed
as raw material
1. [ERETEEOEED T
Classifying type of fishery, seaweed
2. [ERENEIEOYA XD F
Classifying size of fishery, seaweed
3. RRIETEIEOFFEHF
Discriminating freshness of fishery, seaweed
QIRKIBTEFDUNIE/EZE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. [ERERITEIADRRR
Defrosting fishery, seaweed
3. ERERITEAORREIRTTOF B
Discriminating a defrosting state of fishery, seaweed
4. MNLISEULRZREADOILIE (J1LF)
Treating into a form suitable for processing
(fillet etc.)

Boiling work
1.2REOEE
Control of boiling temperature
2. 2AFRIOEE
Control of boiling time
3.80%
Cooling
4N T
Kagodate (arranging neatly)

Discriminating a boiling state
@IEFFZE
Smoking work
1.5EI9
Dividing body
2.51k&
Deboning
3B REDEHE
Control of smoking temperature
4 [BEZRFE O EIER
Control of smoking time
5. /8RR OH B!
Discriminating a smoking state
ORMOE LT (IREF) 1F%
Product finishing work (inspection etc.)
1. HmOfEEOH 5!
Discriminating type of product
2. BYPRADHER
Inspection of contamination

OIS TIZROMERIESE
Confirmation work of production flow chart

1. RS TEROHER
Confirmation of production flow chart

2. B TRIOBEUHEER DIEIR
Selecting equipment suitable for production flow

(1)ENFRRNSIESE
Extract manufacturing work
OERRMTEROHIBIEZE
Discriminating work of fishery, seaweed
as raw material
1. ERETEROEED T
Classifying type of fishery, seaweed
2. [EREMEIEOYA XD
Classifying size of fishery, seaweed
3. ERIETRIAOFEH5!
Discriminating freshness of fishery, seaweed
QIRAIETEFADINIREZE
Treatment work of fishery, seaweed
as raw material
1. BT0O:EE
Selecting kitchen knife
2. ERIEMTEAORR
Defrosting fishery, seaweed
3. EREITEAORRRIK ORI A
Discriminating a defrosting state of fishery, seaweed
4. INITISEULRZEAOUUE (J/L%)
Treating into a form suitable for processing
(fillet etc.)

Boiling work

1. ZVREDRE - BIE
Setting and control of boiling temperature
2. B ONTE - BIE
Setting and control of boiling time

3.80%

Cooling
4N T

Kagodate (arranging neatly)

Discriminating a boiling state
@ISFZAEE
Smoking work
1.5ED
Dividing body
2.851RkE
Deboning
3 IERCREDNE - B
Setting and control of smoking temperature
4 JEec R DG E - B
Setting and control of smoking time
5. EEARTLOH B!
Discriminating a smoking state
CHBOL LT (IRESE) /%
Product finishing work (inspection etc.)
1. & mOEFAOHB
Discriminating type of product
2. E2YPEADHESR
Inspection of contamination
3. K mmEOHIHI
Discriminating product quality
GORIE T IEROMER R MERIESE
Confirmation and making work of
production flow chart
1. BE TIZROMER R UMERK
Confirmation and making work of
production flow chart
2. WETE(GEUEER D1EIR
Selecting equipment suitable for production flow
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WIRZETS (81T
Xt SREHAE - 35
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Compulsory
works (Works
to be essential
on the
operations in
the job
categories to
be shifted)

(2)EEf[EE (2) Safety and health work
OR2/ENFE @ Safety and health work

1.EANBFEOZE/ERE 1. Safety and health education at the time of new employment
2 VEERRIRI 0T SRR
3KENMTEREGIFERCERERIPEIAIES

4 KEN T RREEAENERVEBOZ MRS

. Inspection work of safety equipment etc. before starting work

. Organization necessary for fishery processed foodstuff manufacturing work

A WN

. Safety confirmation work of machine for fishery processed foodstuff
manufacturing work and surrounding

5. REZBENRVEZEEHM - REDRIRIEE 5. Safety inspection work of protective equipment and safety sign, devices

6. ZERBEDNERAFCLDIZEIERE 6. Safety work by using safety devices, etc.

7. 5@EE LOBENZIETDHDEZE 7. Work to prevent hazards in occupational health

8.1&f& M. BEMOHHR RSB T/ — X% 8. Elimination of hazards and toxicity and work for first aid measures

0. ZEARE(TRDECIREMEERIFSE 9. Recording and confirmation work of records pertaining to safety work
QEmEEEE @ Food hygiene work

1 /EEEBEOHEEIRIESE 1. Hygiene management work of workers

2. 2B 0EEEREE 2. Hygiene management work of equipment

3. RS, SRR EFORURE 3. Handling method of manufacturing machines, cooking equipment etc.

4. BRI TR, PUBEFOERE 4. Handling method of electricity, gas, fuel oil etc.

S5/E%EFIR (JO->—K) DR 5. Confirmation of working flow sheet

6. /FEAR T IRIDIEREIGOBIR R U - 238 B E 05EF - 3 E 6. Cleaning in working site and cleansing, disinfecting machines and

equipment etc. after work
7 EEVER(RDECEREMERRIESE 7. Recording and confirmation work of records pertaining to hygiene work
OIFREEZ IS TIH(1)~ (2) DAZEIEZEDRA > ~D
aBARMEBN TER L ZBIRET D,

©0n technical intern training (iii ), the aim is to be able to explain
and instruct the point of compulsory works (1)~(2).

BEEZETS. B2
27 (LEEwA
EBCRIIDR
BEFDIERS(CMR
RE TG
I2ELDZIEIRT
32k, )
Related
works,
peripheral
works
(Choose what
is applicable
in works
related to
acquisition of
skills etc.
concerning
above
essential
tasks.)

(1)BAEZESS
Related works
O KENTIERIEEME (NARREE. AKINTIRES. LARBEE)
Marine heated fishery processed foodstuff manufacturing work (heated dried product manufacturing, flavored product manufacturing,
smoked product manufacturing)
@IEMNERAMPKEN T RmEEERHE (ERniE. RIS RERmRE)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing, fermented foodstuff manufacturing)
Q/KENTBEEE - TEOHURIMESRE
Handling work of equipment, tools related to fishery processed
@7KEENN T B SR DB WESE
Handling work of machines related to fishery processed
O BEIEDEUR WEEE
Handling work of packing machine
GOHRmMOIEEE
Disinfecting work of product
OEmAIIOEFREEEIEREE
Management work of criteria for use of food additive
@TDMMOEIFRELEIFSE
Manufacturing work of other Extract products
188 (BH2)
Repairning (forming)
2.pAZ
Anjyo (to remove water content)
3.H%
Sun drying
4.HID (%#2)
Shaving (forming)
5N
Mold- coating

Boiling work
7. EiHIDVESE
Shaving dried and fermented fish
CIEUES
Peripheral works
OTIHZNEIFEE
Cleaning work in factory
QT HZNEMFEE
Transportation work in factory
Ot ESE
Packing work
@SR
Shipping work
Q)L2FEER (BEES. BINEBZITOHS NI EMT D5
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
L xICEU
Same as X above

4—3—1



EIEEERE R
mRE (ZET
2E0NTEIRTS
2. )
Materials etc.
to use (Select

O QEIEM
Raw material Secondary material
1. OB (MO8, BIHhDOHEFH) 1. BEZAFAR BE) (8@ (B5) | 1%55)
bonitos (bonito, Frigate mackerels etc.)
2. FCRHE (BUFRCHSE) 2. TOfORIEM
tuna (young tuna etc.) other secondary material
3. S (TFEEH)

mackerels (blue mackerel etc.)

. UDUEE (FLWDU. Me<BLIDL. 52HULWHULE)

sardines (Japanese pilchard, Engraulis japonicus, Etrumeus teres etc.)

firewood for smoking (kunugi (a kind of oak), Japanese oak, cherry tree etc.)

the > tU.‘:)B .
_ flying fish
appropriate 6. 2AE
one.) mackerel pike
7. &L
horse mackerel
8. ZTOfhoFLE
other fish
OB - 55247 QzE-TEF
Machines, facility Equipment, tool
1. R ([FR) SE5sk 1. 2728 (HIhET)
fish body (raw material) washing machine kitchen knives (shaving kitchen knives)
2. iR (ER) ZERI 2. (FeHEE
fish body (raw material) sorting machine SCissors
3. AR ([FR) QUK (NIERERE. AYRIYT—. J/LNY) 3. BEERDZR
fish body (raw material) treating machine (device for fish scale remover
removing viscera, head cutter, fillet machine) 4. REE:EE
4. BrIEBL peeler
dryer 5. BkEEE
5. FREEE tool for deboning
defrosting device 6. HEN>
6. BAKE frozen pan
boiling device 7. FRERFZ
7. ZIBREAIME tool for defrosting
ﬁ%i&ﬁ__&%m\ metal detector 8. 1FEERIY>Y
%E’E\%\(Ez\éj 8. BEZETRE tank for working
260EIRTS -
e vacuum packaging machine 9. IEERYb
Machine, 9. HAFIBEIEHL separation net
equipment, gas filling and packing machine 10. 8nc
etc. to use 10. {RELHE boiling bucket
(Select Fhe preservation refrigerator ©OL =
appropriate
one.) 11, FeiEtk Measuring tools etc.
filling machine 1. 1EDRERIESS
12, iR measuring the salinity concentration device
freezer 2. mEst
1 3. SREEE (MR- 229985 -%) thermometer
sharp freezer (tunnel freezer, contact freezer etc.) 3. 248 (H)
14. BrsKe weighing apparatus
dehydrator 4. t=8%
15. 1B8zRE (F219Yvd. NER) measuring apparatus
smoking device (kyuzokko, smith hearth) 5. BERGRITESS
16. WoEE fat measuring instrument
cooling device 6. B¥ERIESR
17. J34>24—- freshness measuring instrument
grinder
18. E¥HEH
squeezer

HREFOH EHT
2L0%EIRT B
&)

Examples of
products etc.
(Select the
appropriate one.)

WOBED. S(FED. BRFEDER. ZOMOETFER M
dried bonito, dried mackerel, namaribushi (boiled and half-dried bonito), other dried products

AT SRERAE -
YEZEE(TTRSTR
EZ 1
Example of
works which
is not eligible
for the job
categories /
operations to
be shifted

N

. IKERDRMBEISIFSE

Manufacturing work of seafood-paste

. BN (B230.) ZERNEITIRA/N\L-Y-T-C0RIEEE

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

. R (FEROFERELILED) XIIHFKERR (BRI SRUIDS. HESA0(>F) ORIEFE

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.)

. KEY) (E2=20.) ZEMEIIARAERR (MATIEZSIRVISAEF) ORISIFE

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

as raw material

. EERENLAOSICODFDIEEEZERER - FOFE T HIFE

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

. FERETEAOIEZ ZFRVELK GHIEOHDEE WUEFHOFREMN RS, BIFFOFEUMTNRVNES)

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

. LEEOREEBRUEIEROHDIHE

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

SEAFRBER B S 1R
translated by OTIT
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