MEVEKENTRRIEERE (ARREISE)

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

VEEDTEE
Criteria of
Operations

ARV ZORNDICERNMBZEE, ETVAUEESE . LARMERIE I BIFEZ S, o, ARARRELS IR ABZHE - HKL T SR TRERMARZLT,
CAREZEEETDEE D,
CHBDIRECED, BTz BRIET 3 AEIGRKR (RURKAM ) 2B89EI30RAEINGDS,
CAEmEF 8 (BNTR) (KAEZNITETRIEZZHD. BRZA SULEDOOFFRCTHD.

Use smoking material, put fishery around it and smoke-dry them. And flavored smoked product manufacturing refers to manufacturing
smoked product by cooking, seasoning fishery and smoke-drying at high temperature for a short time.

It has lcold smoking method ] intended for storage, and [warm smoking method] intended for seasoning (and flavoring)

Smoked product is general term for fishery that is smoked to enhance shelf stability and flavored.

AR (B
T SREAE 1
FETwIITOIE
%)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

25 1 S1%EEEE Technical Intern Training (i)

26 2 S1%HE3R A Technical Intern Training (i)

25 3 51%EE3RE Technical Intern Training (iii )

(I AR mBENEESE
Smoked product manufacturing work
OFRERETEEEDOHIBIVEZE
Discriminating work of fishery, seaweed
as raw material
1. ERRTREOEED T
Classifying type of fishery, seaweed
2. ERBTEREOYA DT
Classifying size of fishery, seaweed

QRN A TRAEDINIREZ
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. [ERIERTERORR
Defrosting fishery, seaweed
3. ERERMTEEORRIR OB
Discriminating a defrosting state of fishery, seaweed
4, —RAIE (BE-NlERRE. BYIRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
OKARINIB/EZE
Smoking work
1LANAHR (RBiEK) ORE
Compounding soaking liquid (salt water)
2. 580K (hiig)
Seasoning (adding salt)
3AAMDEE
Selecting smoking material
4 AR (SEUTZEES
Arraying suitable for smoking process
5 AAEURE DOMERR
Confirmation of smoking temperature
6. AR RIDHERD
Confirmation of smoking time

(I AR mENEESE
Smoked product manufacturing work
OFRFBRITRIAADOHIBIVESE
Discriminating work of fishery, seaweed
as raw material
1. ERERMTRAOIEED
Classifying type of fishery, seaweed
2. [EREIREAOYA XD
Classifying size of fishery, seaweed
3. ERERMTEEOEE YR
Discriminating freshness of fishery, seaweed
QIERA AT RIADUIR/EZE
Treatment work of fishery, seaweed
as raw material
1. BT 0EE
Selecting kitchen knife
2. RREAIERAORER
Defrosting fishery, seaweed
3. [ERIEMTEEOFRRIKTOH B
Discriminating a defrosting state of fishery, seaweed
4. NMIISEUAZRBADILIE (J/LF)
Treating into a form suitable for processing
(fillet etc.)
OLARINIB/EZE
Smoking work
1ANAHR (BiEK) ORE
Compounding soaking liquid (salt water)
2. 580K (hig)
Seasoning (adding salt)
3LAMDEE
Selecting smoking material
4 AR (EUIEES
Arraying suitable for smoking process
S5AAMEBRENEE
Control of smoking temperature
6. AREFEIDEIE
Control of smoking time
7 AR OHI5
Discriminating a smoking state
@HEOML LT (REF) 1F£
Product finishing work (inspection etc.)
1. =HmOBEREDH B
Discriminating type of product
2. 2R DHER
Inspection of contamination

OIS TIZROMEDIEZE
Confirmation work of production flow chart

1. BhE TIEROHERR
Confirmation of production flow chart

2. WS TRRCEUEEZRDIEIR
Selecting equipment suitable for production flow

(IAHBENEFSE
Smoked product manufacturing work
OFRFBRITRAADOHIBIVESE
Discriminating work of fishery, seaweed
as raw material
1. ERRMTREAEOEED
Classifying type of fishery, seaweed
2. [EREIEEAOYA DT
Classifying size of fishery, seaweed
3. ERIRITEAOEE IR
Discriminating freshness of fishery, seaweed
QIEN B TRIEDNIRVESE
Treatment work of fishery, seaweed
as raw material
1. BT 0OEE
Selecting kitchen knife
2. [EREITRADRRR
Defrosting fishery, seaweed
3. ERERMTEAEOR RN OHIA
Discriminating a defrosting state of fishery, seaweed
4. NMIISEUAZRBADILIE (J/LF)
Treating into a form suitable for processing
(fillet etc.)
LA HNIBVESE
Smoking work
1ANAHR (BIEK) OFRHE
Preparation of soaking liquid (salt water)
2. 580K (hig)
Seasoning (adding salt)
3AAMDEE
Selecting smoking material
4 SARBIR(SEUTZEE S
Arraying suitable for smoking process
SAAVEREDKTE - EIF
Setting and control of smoking temperature
6. AEBFEIDFRTE - EIF
Setting and control of smoking time
7 AVEARRDEE
Control of a smoking state
@HEOML LT (1REF) 1F%
Product finishing work (inspection etc.)
1. R enOEFEDH R
Discriminating type of product
2. B2YPEA DR
Inspection of contamination
3. ”HmmBEOHA!
Discriminating product quality
OIS TIZROMER R UMEREZE
Confirmation and making work of
production flow chart
1. BE TIEROMEZ SR UMERK
Confirmation and making work of
production flow chart
2. ®ETRRCEUIBEZRDEIR
Selecting equipment suitable for production flow




Q) Z2FEES - (2) Safety and health work
OL2/EEZE @ Safety and health work
1.EANBFEOZES/ERF 1. Safety and health education at the time of new employment
2 VEERIRIF DT S MERIFE 2. Inspection work of safety equipment etc. before starting work
3IKEN LI EBREE/FRECHEREEIRELGE(ESE 3. Organization necessary for fishery processed foodstuff manufacturing work
4 KENTI RIS SE RUEBOZ SHEERE 4. Safety confirmation work of machine for fishery processed foodstuff
AT (B manufacturing work and surrounding
1—}3{9‘\2@5\1}%_@:445 5. REERUEZDIEH - REDRIRIEE 5. Safety inspection work of protective equipment and safety sign, devices
i;ﬂég&ﬁjﬁ 6. ZEREDFEAFICLIITEIESRE 6. Safety work by using safety devices, etc.
Compulsory 7. 5EEE LOBE L2 1IETHDIESE 7. Work to prevent hazards in occupational health
works (Works 8.1EfR M. BEMOHIFRRUVICSLEXT T L % 8. Elimination of hazards and toxicity and work for first aid measures
to be 9. AR E(URDCEREMERIERE 9. Recording and confirmation work of records pertaining to safety work
essential on QREMmfEEEE @ Food hygiene work
the _ _ 1 EEBOBEEIEIESE 1. Hygiene management work of workers
;E)ee;igons n 2. B 0REBEIEE 2. Hygiene management work of equipment
categories to 3. RS, SRR B EOEINE 3. Handling method of manufacturing machines, cooking equipment etc.
be shifted) 4. B TR BERZFOBIRE 4. Handling method of electricity, gas, fuel oil etc.
S5./E%FIE (JO->—b) OEsR 5. Confirmation of working flow sheet
6. V/EEIL T I DEEIZOFIR R U - 28 B E D5 - FE 6. Cleaning in working site and cleansing, disinfecting machines and
equipment etc. after work
7 REVERICRDECEREMESRIESE | 7. Recording and confirmation work of records pertaining to hygiene work
O AEEB 3T TE(1)~(2) DBIEZEDRAL> b 0 0n technical intern training (iii), the aim is to be able to explain
SEARMEENTER L ZBiRET 3. and instruct the point of compulsory works (1)~(2).
(1)B9&EZEF;
Related works
ORMKENTIEREISEME (BiERE. MRALRBERIS, AN LARE)
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing, flavored product manufacturing)
QIFMEEKEN T ERIMEERE (BRniE. RS REERRIE)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing, fermented foodstuff manufacturing)
Q/KENTEE:EZRE - TEOEURLWES
Handling work of equipment, tools related to fishery processed
@7KENN T B EERDER R U WS
Handling work of machines related to fishery processed
O TLFEDEIR EZE
Handling work of packing machine
Ay E | ©RmORIEFRE
232 (PO Freezing work
AEFCETZ | ORMOFEFE
KBEEFDIEISIC Disinfecting work of product

HRIFHETH | @BRERNMOERAEESIRIESE
HI2LDEEIR|  Management work of criteria for use of food additive

L) @ZTOHBOA TR BLE L
Related Manufacturing work of other smoked products
works, 1 BRI
peripheral Cooling work
works 2 JEsfR
(Choose what | )
is applicable Smoke-drying work
in works 3. 0AZEEE
related to Anjyo (to remove water content)
acquisition of 4 BZIREZE
skills etc. Drying work
concerning 5.7KtI0EEZ
above Dewatering and air-drying
essential (2)B D&
tasks.) Peripheral works
QIIZNBIRIESRE
Cleaning work in factory
Q@I IZNEESE
Transportation work in factory
Ot ESE
Packing work
@fEESRE

Shipping work
Q)LLEAEE (BEXT. BiNEBEITIBE NI EMT 2%TE)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
LEEx(cEU
Same as X above




EIEERE YN
mMilE (YT
2b0%&EIRTS
Z&s)
Materials etc.
to use (Select
the

O

Material

1. BT (LAEH) A& (NZET) DEAEFT . (CUET . PRIDT1vI9—E> WDR, &E SAZF. [CLAL [FolF, EUSS. 125, A< SREFE)

fish (salmon (chum salmon), sockeye (red trout), pink salmon, rainbow trout, Atlantic salmon, char, mackerel, mackerel pike, herring,

atka mackerel, flying fish, cod, globefish, eel etc.)
2. LhJeCHE (20D HHLD HITECEH)

various squid, octopus (Japanese common squid, red squid, giant Pacific octopus etc.)

3. B (FThvE)
shellfish (scallop etc.)
4. ZOMMOEAITELE
other fishery, seaweed
QEIEM
Secondary material

1. <AMAF (BU. KBE. K5 B5 53 USINE, &<5. DAT, BI¢BH. bydU— XX+F—1EF)

firewood as smoking material (oak, kunugi, cherry tree, Japanese oak, white birch, cherry tree, apple, Manchurian walnut, hickory, mesquite etc.)

2. FvT (KAMRAOEARZMHELIZED)
chip (crushed tree for smoking)

appropriate
one.) 3. ZAB-I9R KAMBOFYIEEH IR ICEMBRAZLIZB0)
smoking wood (compressed
4. 1IBETHERIE
salt for salting
5. BRSEATFEN (RN— Z23v— A=A R, H0-T., €=, >FEVE)
spices for improving flavor (pepper, ginger, allspice, clove, sage, cinnamon etc.)
6. B (V1> BHEE)
alcoholic drinks (wine, Japanese wine etc.)
7. ARECA GRS (BAYE. . AN (FZBEE) | #DASE)
seasoning for flavored warm smoked product (sugar, soy sauce, seasoning (amino acid etc.), mirin etc.)
8. TOMOEIEM
other secondary material
Ot - 551 Q%kRE-TEF
Machines, facility Equipment, tool
1. &K (BRD) et 1. 2T%8
fish body (raw material) washing machine kitchen knives
2. Bk (RR) #RIg 2. (FeHEE
fish body (raw material) sorting machine SCissors
3. Ak (BR) QI (WIERREEE. NyRhyy—. J1LNY) 3. BEHEDZR
fish body (raw material) treating machine (device for fish scale remover
removing viscera, head cutter, fillet machine) 4. ROEEER
4. BZIRNE peeler
dryer 5. BREEE
5. BREE tool for deboning
defrosting device 6. HER/IN>
6. BARE frozen pan
1EFH9 DL boiling device 7. FREFASR
#R2% 397 smmanig tool for defrosting
?B@%%}R‘g“é metal detector 8. EZER5>Y
<o ). 8. BEX AR tank for working
Machine, . . =
tools ete. to vacuum packaging machine 9. Exrwh
use (Select 9. HAFIEE R separation net
the gas filling and packing machine
appropriate 10. (AHREKE QFTAIZES
one.) smoking device Measuring tools etc.

11. RESEIE
preservation refrigerator
12. FeiEH
filling machine
1 3. RS
freezer
14, 2EEEE (MR-, D299 N —%)
sharp freezer (tunnel freezer, contact freezer etc.)
15. Bk
dehydrator
16. AHR=E
smoking chamber

1. IBDRERIER
measuring the salinity concentration device
2. mEET
thermometer
3. =85 ()
weighing apparatus
4. FT=5
measuring apparatus
5. RERBAIEZS
fat measuring instrument
6. BERIESS
freshness measuring instrument

17. <ASEHE
smoking machine
OnAm @iE{Am QFR AR T

cold smoked product
1. SFEA (<A : BBEB. BE8PZBRLTn<AMm) 1. &

warm smoked product

flavored smoked product
1. OKAHEMm




KHmEFOH (3%
HIDELDZEIR
932¢.)
Examples of
products etc.
(Select the
appropriate
one.)

smoked salmon bar (smoked bar : cold smoked salmon smoked squid product
product excluding head and belly) 2. hBxeFd . RSKARE
2. &lF pink salmon smoked octopus product
salmon 3. [CUFT . TEBKARm
3. hBneFET rainbow trout smoked cod product
pink salmon 4. 2AFE . &AM
4. [CUFET mackerel pike smoked oyster product
rainbow trout 5. [CUA . TOARDOFEKARNN T @
5. SAF herring other flavored smoked product
mackerel pike 6. 5D
6. [CLA yellowtail @TDAMDA R
herring 7. 15 other smoked product
7. 30 cod
yellowtail 8. &lf
8. 15 mackerel
cod 9. A
9. &k globefish
mackerel 10. SRB&
10. &< eel
globefish 11. GrTEHE
11, 5R&F scallop
eel 12. zof0EAERIN T &
12. FECE&E other warm smoked product
scallop

1 3. ZofOB<ARINIHA
other cold smoked product

AT SRISAZE -
VEZEL(FIRBTR0N
E ot
Example of
works which
is not eligible
for the job
categories /
operations to
be shifted

1. IKERDR RIS
Manufacturing work of seafood-paste
2. M (BRz2E80.) ZERETIEARN/\L-Y-T-C0REESE
Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material
3. mRm (FEROFFRELILED) XEHHRKERR (BRIDE. HRUIDG. RIFAHAD(CE) ORISEFE
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.)
4. KEY) (B2E80.) 2FEREIHRAERR (NMBATREZSFRVIS(EF) OREFE
Manufacturing work of frozen cooking food (excluding heating process such as deep-fried food etc.) made of marine product
(including whale) as raw material
5. BEBEBNBEORDICODFDBEZIREN - §21E T 1%
Work that fisherman gather and dry seaweed such as laver etc. to ship
6. FEREAMEROWIEZEZFRVAK - FEOHDIHE (WIBEHDOFENZERD. HITFMEEUMTNRVES)
In the case of seasoning, cooking only excluding treating fishery, seaweed as raw material (in the case of only boiling, frying treated raw material)
7. LEOBEEEBRUBIEFOH DS
In the case of the above-mentioned related work and peripheral work only

SNELASEEE BHE =R
translated by OTIT



