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Job category: Ham, sausage and bacon making (Operation: Product|on work of ham, sausage and bacon)

EEDERE
Criteria of
Operations

ONLY=—2 - R-OVEEFEDIE/N\LRIEFE

FEUTHO-ZARPHOEAEORRZIEEELE. T3 R TALTKAE. NIREOINT 2GR (L) 2REIEEZD.
QN\L-Y—t—2 - R=DVEEFEDSEY - - DRIEIESE
42 QRN BERZIGENICLTREELAKZULE. T— )RR TALTEZER

QN\L V-t - R-DDBEGEFZEDSEN-RIEFZE
FEUTHIIS AN - BB RS 2B S, -

®Ham producing work

It refers to producing processed (ham) products by stuffing meat into casing, and processing such as smoking, heating etc.
after salting flesh-chunk of pork loin, pork ham etc.

@Sausage producing work

It refers to producing processed (sausage) products by stuffing meat into casing, and processing such as drying, smoking, heating

after mincing, salting or seasoning.
®Bacon producing work

It refers to producing smoked (bacon) products without using casing, after salting pork belly, pork shoulder etc.

SR ERR I AU RS

SASE INREFEONN T2 Uic R

(R=D024%8) Z=BEITBEHEZLS,

V—t—-I%8) 2REIBEFEEWND.

WHRZETS (B
IT X SREBAE - 1
FETwIITOHE
%)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

28 1 S58EEZH Technical Intern Training (i)

28 2 S15HEEZ Technical Intern Training (i)

25 3 51¥AERA Technical Intern Training (iii)

(DN\LY—t—2 - RO BIEEEE
OMBRDS5— DU EDIVEE=EITICE,

(Fel2U. 1Bt TE A BR T (IR FEN HEBREEH T D, )
Production work of ham, sausage and bacon
Carry out one or more from @ to ®.

(However, the technical training test covers all of the works.)

OIN\LREEZ

Ham producing work
1) ERRNOINIREZE
Treatment work of raw material meat
1.ERRODEIEZE
Dividing work of raw material meat
2. ZRRADED ITEZE
Classification work of raw material meat
3. RRIIDEERAESE
Forming work of raw material meat
2) RRER\LFEOELEEZE
Simple ham producing work
1.fEERMEEE/FE
Simple salting work
2. FEEERFETALESE
Simple stuffing work
3.FEEREZIE - KAJE - INEWESE
Simple drying, smoking, heating work
4 fHERTIRINT (RIM4AEE) RUSREEE
Simple secondary operation (slicing etc.)
and packing work

QY-t—-TRIE/EE
Sausage producing work
1) ERIRAONIBESE
Treatment work of raw material meat
1.RRRAOSEESE
Dividing work of raw material meat
2. ZRNOL D IESE
Classification work of raw material meat
3. RRRNDOERAESE
Forming work of raw material meat
2) EERY-t—-JFORIEIFE
Simple sausage producing work
1. AEMEEEEEE
Simple salting work
2. FEHBRNUEEE
Simple mincing work
3. FAERHYID S EE1ESE
Simple chopping and mixing work
4 FEERFETAIERE
Simple stuffing work
5.[HEREE - CAKE - INBVESE
Simple drying, smoking, heating work
6.fERTIRIT (R31RF) RUBHEIEE
Simple secondary operation (slicing etc.)
and packing work

ONR->RIEIEZE
Bacon manufacturing work
1) ERRRONIBIESE
Treatment work of raw material meat
1.ZRRAODEESE
Dividing work of raw material meat
2. ZRRROEDHESE
Classification work of raw material meat
3. RBIRNOERAESRE
Forming work of raw material meat
2) FHEAR-I FENRGEFE
Simple bacon producing work
1.FEMEEEFE
Simple salting work
2. FAEREZIR - CANEIESE
Simple drying, smoking work
3MEERTRINT (R3M1RF) RUBEEE
Simple secondary operation (slicing etc.)
and packing work

(DN\LY—1— - R0 BEVEEE
OHBRDI5— DBl EDIEEZITICL.

(22U, EEARTEHBR T IR FEN S EREEH T D, )
Production work of ham, sausage and bacon
Carry out one or more from @ to ®.

(However, the technical training test covers all of the works.)

OIN\LHEEZE

Ham producing work
1) ERIPNONIREZ
Treatment work of raw material meat
1.ERRODBIEZE
Dividing work of raw material meat
2. ZRADOED IFEZE
Classification work of raw material meat
3. RRIPIDEERAEEE
Forming work of raw material meat
2) NLFEDORSEH
Ham producing work
1IBEE/EE
Salting work
2.7 CAIEZE
Stuffing work
3.52)% - ASE - INBWEZE
Drying, smoking, heating work
4. 5EWESE
Cooling work
5.°RINT (RFMRE) RUBDREIESE
Secondary operation (slicing etc.) and packing work

QY-t—-THEEE
Sausage producing work
1) ERROIEES
Treatment work of raw material meat
1. RO EWESE
Dividing work of raw material meat
2. ZRRNOMLDIESE
Classification work of raw material meat
3. RRNOERAEZE
Forming work of raw material meat
2) Y-t-JHEORIEESRE
Sausage producing work
1I8EEEE
Salting work
2.AUEEE
Mincing work
3. MDD REVESE
Chopping and mixing work
4. FECAIEZ
Stuffing work
5.87)% - CAKE- DNEMESE
Drying, smoking, heating work
6./ 0EMESE
Cooling work
7.2RNL (RIMRE) RUBLREEE
Secondary operation (slicing etc.) and packing work

ONR-VRIEESE
Bacon manufacturing work
1) RRRONIEESE
Treatment work of raw material meat
1.ZRRODENWESE
Dividing work of raw material meat
2. SRR HESE
Classification work of raw material meat
3. RBRNOERAESRE
Forming work of raw material meat
2) R=JARDBIEIEZE
Bacon producing work
11B88SEE
Salting work
2. 8018 AJEVESE
Drying, smoking work
3.nEWESE
Cooling work
4.2RINLT (R514RE) RUBEESE

Secondary operation (slicing etc.) and packing work

(DN\LY-t—2 - R-D&EEE
OHB@D>5—DLA EDIVEEZITI L,

(Fel2U. $2RBARTERBR TIEREZEN S BREEE T D, )
Production work of ham, sausage and bacon
Carry out one or more from @ to ®.

(However, the technical training test covers all of the works.)

ONLEEEE

Ham producing work
1) [RRINOUNIEIESE
Treatment work of raw material meat
1. FRANODBIVESE
Dividing work of raw material meat
2. ZRAOEDIFESE
Classification work of raw material meat
3RO ER A
Forming work of raw material meat
2) N\LFEORIEEZE
Ham producing work
1IBEEEE
Salting work
2.FECAAEZE
Stuffing work
3.52I8 - AKE- NEMEZE
Drying, smoking, heating work
4. BEMESE
Cooling work
5.RINT (RIMRE) RUBDREIESE
Secondary operation (slicing etc.) and packing work
6.mEEE- -HAEEEEE
Quality control, hygiene control work
QY-t—-TREFZE
Sausage producing work
1) [ERIPIOIUIRIESE
Treatment work of raw material meat
1.ZRIRODEVESE
Dividing work of raw material meat
2. ZERRAOMEDITESE
Classification work of raw material meat
3ERRIADERA/FZE
Forming work of raw material meat
2) VY-t-JHOREIESE
Sausage producing work
1IEEEEE
Salting work
2. AUEEE
Mincing work
3.4ETID REVES
Chopping and mixing work
4. FECAIEZE
Stuffing work
5.821% - AJE- INEMEZE
Drying, smoking, heating work
6./ BEWESR
Cooling work
7. KRNI (RIA4AEE) RUSREEZE
Secondary operation (slicing etc.) and packing work
8.mEBEHE - HEEHEEE
Quality control, hygiene control work
OR—I RS
Bacon manufacturing work
1) [ERINONIEIESE
Treatment work of raw material meat
1. 7RO BIVESE
Dividing work of raw material meat
2. ZERAOED IESE
Classification work of raw material meat
RN AEZE
Forming work of raw material meat
2) N=OFEOEEIES
Bacon producing work
1I8EEEE
Salting work
2.8e)R - AIEESE
Drying, smoking work
3. nEMESE
Cooling work
4. 7KL (R3M4RF) RUSEEZE
Secondary operation (slicing etc.) and packing work
5.mEEHE- - FEEEIERE
Quality control, hygiene control work
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Q) EE[EES (2) Safety and health work
OCEANBEFOZE®/EHRE 1. Safety and health education at the time of new employment

QOIFEMIGRINZ TR EFDRIRIESRE
ONL-Y—T—2 -R-0RIEIHAE (O B BRIREEIA(ES
@N\L-Y -2 -R-T RSB OEE R U

BB OZEHERIFE

. Inspection work of safety equipment etc. before starting work

. Organization necessary for ham, sausage and bacon making

. Safety confirmation work of machine for ham, sausage and bacon
making and surrounding

A WN

OREEDERLIRRORZ R RIRIEE [ % 5. Safety inspection work and wearing protective equipment
OTZERENVFAFCLIZEEE 6. Safety work by using safety devices, etc.
@FEEE LOBEMZIETRIhDIESE 7. Work to prevent hazards in occupational health
CEERDICAIEEZIEEIIHDIEE 8. Work to acquire emergency measures in case of abnormalities
OFBEZERHELEFFRES(BEREE/FECEET 28D (RS, ) 9. Industrial Safety and Health Law related laws and regulations
(limited to the section related to the food manufacturing work)
RERrs. A [(1)ESEZES (2)EhDZERS

2% (Liwa
EFF(CEEET 1
BEZFDIEEICRD
EIFEFTHKEID
EDZEIRI B
Ea)

Related works,
peripheral
works (Choose
what is
applicable in
works related
to acquisition
of skills etc.
concerning
above essential
tasks.)

Related works
OIREINOmBE D EMBNNESE
Supplementary work for judging the raw meat quality
@O-AME-JRIEEZ
Roast beef manufacturing work
QRIERL ¥, 7—>> ) RUBEMPIOEER WEE
Handling work of secondary materials, additives, casing
and packing materials
@ERNSIEECEAI2ETEIESE
Calculation work related to producing work

Peripheral works
QEMBFOREEZE
Keeping work of raw materials etc.
QN\LY—1—2 -R-T RSO EIRIEE
Management work of machines for ham, sausage and bacon producing
OBEEMDRT - BIRIESE
Maintenance and management work of packing materials
@R mOERNERRESE
Transportation work of products in working place
GORMOIRE - BEESE

O MIREFE Packing and shipping work of products
Product inspection work QLT FAEEE (BEETS. BiIIERZITIHS NI ET )
CORBEENRUREEZE Safety and health operations (operations to be carried out

Integration and estimation work

@IN\L-Y—1—2 -R=TI RS AR ORST - B mlESE
Maintenance and adjustment work of machines
for ham, sausage and bacon producing

whenever related work and peripheral work are carried out)
EEx(CEU
Same as X above

ECRRE ]
(M) (&=
I2EDZIEIRT
32¢&.)
Materials etc.
to use (Select
the
appropriate
one.)

OEMA NLARUNR-IVEGEEETE L. BROHZIERATIL, V- —SBEEETEL.NS8.055—D U LS FERIZL. )
Raw material meat (Be sure to use only 1. pork in ham and bacon producing work. And be sure to use one or more from 1. to 8. in sausage producing work.)
1.BEAR (\L-VY-1-2 RO RGEEZE) 6. XBANEAIK : KB (RINNRUEBRZEEIZENTEHEEIZIRLE .
pork (ham, sausage and bacon producing work) % CHS. H0F0EA) ) (V-t—-SREEZE)
2.4 (V-t—SHIEIEZ) poultry meat (poultry (birds raised to produce bird’s eggs and meat :
beef (sausage producing work) bird's meat such as chicken, turkey, duck etc.) J(sausage producing work)
3.FAW (V-t-CEEFE) 7.RKEAN (Ml |RSEEENEREROR) (V-t-DREEE)
mutton (sausage producing work) domestic rabbit meat (meat of domesticated rabbit) (sausage producing work)
4.10FR (V-t-SEIEEE) 8.Wdzs (AHAE. UAME. (OfiE. Fified. OfE) RUBRIREND (B, . BE. M. B.
chevon (sausage producing work) 8. K. & B EREE e iEisE) (V-t-JREEE)
5.8 (V-t-CR&EEE) organs (liver, kidney, heart, lung, spleen) and edible portion (stomach, bowel,
horse meat (sausage producing work) esophagus, brain, ear, nose, skin, tongue, tail, diaphragm, blood, fatty layer)
(sausage producing work)
QEIEN (—D LI EHAT2L. )
Secondary materials (Be sure to use one or more.)
1. fEEA 3.EY) (RO : BIEROI)-E-X-E=X> - ([CAUAZEDEFH, K -ZZEZOFHN. A-1>- \LEORESR. F-IF)
binding material tanemono (vegetables of secondary materials such as green peas, sweet pepper, carrot etc.,
2. AR grain such as rice, wheat etc., meat products such as bacon, ham etc., cheese etc.)

seasoning 4.5%FH
spice
QBRI (MELSUTUERTZIE, )
Food additives (Use as necessary.)
1. GRRA 6. fR1FAY 11 <4AR
seasoning food preservative smoke solution
2. iR 7 B Bh LR 12.5816%
bind-reinforcing agent antioxidant reinforcement
3. 7ML EH 8. HikAY 13. M0 TA
emulsion stabilizer sweetener processed starch
4. p HFAEHAI 9. 584 14 1B L TER]
pH conditioner coloring agent thickening stabilizer
5.7%&H 10. FFRHhEY) 15.8%5m LA

color former

@T—3>0% (WEICSUTERT3IE. )
Casing (Use as necessary.)
1) RRT->7
natural casing

spice extract preservability improving agent

2) NIT-3>79
artificial casing

1.5 4.8 1.35-5>0-320 (BRZIENTES. )
cattle intestine stomach collagen casing (edible)

2[5 5.5t 2.ENO-RRT =327 (BRBZENTERL, )
hog casing bladder cellulosic casing (inedible)

3.5 3.IZRAFVIRT =320 (BRBZENTERL. )

plastic casing (inedible)
4.79NE (Ryb, o, K. $B5R5E)
nets (nets, cloth, paper, cotton thread etc.)

sheep casing

CaFEMRE (WELSUTERTZIE. )
Packing materials etc. (Use as necessary.)

1.BFETSZFVITI L 3.5 ENA 5. &% 1B AREs

various plastic film various tray various paper container for packing
2. E5ETIAFVIRERM (ZH-IVRE) 4 $ERT-T 6. ZIET IR

various plastic bags (three side seal bag etc.) binding tape various packing paper
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fEFR I 2HA.
=2fm. s LEH

(2=9560%
HEIRTBE, )
Machine,
equipment,
etc. to use
(Select the
appropriate
one.)

O, i2aE (—OU LI FERTZIE.)
machines, equipment etc. (Be sure to use one or more.)
1) [ERMLIEHER,
raw material preparing machine

1. RIKERERS > 3. R ADEE 5. ZDMOARRFE
defrosting tank with running water refrigerator for defrosting other defrosting device
2.EBEFHRREE (BEKRREREKE) 4 ZANMEREE
electronic defrosting device mist defrosting device

(high frequency defrosting device)

2) BRSNS m
machines, equipment for salting

1.EvIoNA>o1h45— 3IEEERRUEREIV EBEEDTI /U5 —X (FAUWS)  J—Rr—2%E)
pickle injector salting container (salting tank, salting wagon, bread case (food tray), food case etc.)

29273 — (RyHY—v-)
tumbler (massager)

3) HEL) - ESH
machines for chopping, mixing

1.AVEE(Fav/l— (J514245-) ) 3. R (ZF+9-)

mincing machine (chopper (grinder)) meat mixing machine (mixer)
2. AR (hyd— (DAL hhwsd—) ) 4.TL>H—

meat cutting machine (cutter (silent cutter)) blender

4) FETAMER
stuffing machine

1.ZJERFETARE (I7RHYT7—) 4.2—MR>T 7%
pneumatic stuffing machine (air stuffer) meat pump linking machine
2 HERFECAE 5.BHEFETAIZDR
hydraulic stuffing machine automatic stuff-turning machine
3. BEHFTE A 6. FENNFECAKE
electric stuffing machine manual type stuffing machine

5) ZIRRRUKASESS i
equipment for drying, smoking
1.AE-IN\JR
smoke house
1L12BHEKAMERE (F21R. AR ZA BHFEFTOIREZE THE—ERNTITOUN TEREETHI.
BEHFERECIO TR TOIREMRE. JBE. ROHIH. BN nJgETHhd. )
fully automatic smoking device (It is capable of performing all the processes from drying, smoking, steaming to cooling in the same room,
it is also capable of controlling temperature, humidity, time and autographic recording in all processes by automatic controller.)
1L.2ANEZE (RE-IF v\ = ERTRANPHRZAV. CAVEMTIEUTKALEZITS. WDIDZENKOED, )
smoking chamber (smoke chamber : Use charcoal fire, gas, and smoke with smoking material. As it is called direct firing type equipment.)
2ANERERE (RE-VPIRV—5—  (MEMZIEL TEZ A S D40 )
smoke generator (machine that generates smoke with smoking materials)
3.HZIR=E
drying chamber
6) DA
heating equipment
1.RANE (HEFR)
boiling tank (boiling equipment)
2.UNVIEEHE (MNEMEAY —- RUIIENRESY ——-COINRICKE. )
retort sterilizer (It is necessary to heat pressed and heated sausage and pressed and heated mixture sausage.)

steamer (steaming device)

7) Sl R R
equipment for keeping cold

1.58E (BHE) 3R E 5.51018
refrigerator (cooling chamber) freezing machine cooling tank
2.5 RE 4.17yN)—-5—
freezer unit cooler

8) CIEHMEMR.
machines, equipment for packing

1.2548— (FELTV\LRGELERA) 6. WNTEM (BED-DEM. MIED-—3EEE)
slicer (mainly used for ham producing) bag forming and packing machine (horizontal pillow packing machine,
PSRN vertical pillow packing machine etc.)
deep draw packing machine 7.>—5—%8
3.2F> o5k sealer
skin packing machine 8. EZET R
4.0-FU—-hvA— (EELTY-t-PEBRGEA : RSLADVI-EELS, ) vacuum packaging machine
rotary cutter (mainly used for sausage manufacturing : 90.E-2IX—> (E-5—ELN RFILRAY-t—-205 -3 ) %FTHRE, )
it is also called drum cutter) pealing machine (It is called peeler, the device pealing skinless sausage.)

S.HEAEEEN (BmE  IE1-925-))
combination weighing device (trade name : computer scale)

Q& IETAIERE
various measuring instrument etc.
1.vEEsT (EREYREET) 5. 8F X O XHREYMRH R E
food thermometer (contact type thermometer ) electronic balance x ray foreign object detector
2. R]REREST GHEZMESREST) 6. BBOTAtLER 858 10.A—bF1vh—
surface thermometer (noncontact type thermometer various instrument, tools for analysis auto checker
3.94¢— 7.pHA—=4—
timer pH meter
4.5t248 (LMK, &8, JO7 AT - F) 8. BB IRLE
weighing instrument (even balance, platform scale, metal detection machine

floor scale etc.)

RHRIEE 425D DU LEwIFERIZL, )
instrument tools etc. (Be sure to use two or more including 4.)

1. \LY—t-2 R-OREVEXRAFTERR 4. ZEFHEAE. RERE (REEIK A7V, BEMEIEF. YA). FL,
hand tools for ham, sausage and bacon producing work) ZSHRAREY). fE0-3. N 17 —YT%)

2.7147 various sanitary tools, protective equipment etc. (clothing for
knives manufacturing, hair net, hood type cap, mask, use, gloves,

3.7 AU shoes for manufacturing exclusive use, adhesive roller,

file helmet, ear protectors etc.)
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HE0H (%=
I2EDZERT
B¢ )
Examples of
products etc.
(Select the
appropriate
one.)

1.\L%E
ham
2. JVZN\LZE
pressed ham
3.Y-t—->%8
sausage
4.NR-12%8
bacon

BT SRR 2
EIFRBIRVEEFEI
Example of
works which is
not eligible for
the job
categories /
operations to be
shifted

1.8R/N\A-Y-T—-DRIEEZ

Fish meat ham-sausage producing work
2 JRERELSIESE

Barbecued pork producing work
3.ERAIENN T /E2£

Poultry dressing work
4 B ARSI

Cut meat producing work

5.0 RERNEEEE
Frozen meat producing work
6. 87N> RUE/ESE
Whale bacon producing work
7. FEROREEREB RV ENEBOHDIGE

In the case of the above-mentioned related work

and peripheral work only

SANELAFBEE RIS 1R
translated by OTIT



