KERDEMEEHE (MFECRBESIFE)

Job category: Fish paste making (Operation: Boiled fish paste producing work)

4—5—1

EZEDTER
Criteria of
Operations

FBANIC 2 ~ 3 %ORIEZIA. IEOELTHIE(RAS®S : RIEDINGOTEREDIRNIE, ) BERRPREL. S FPOEOECKAL. MNEVEEIS A EEIRED

REIFEZ L.

It refers to producing boiled fish paste by adding 2~3% of salt on fish meat, mashing them into viscous pasty meat, forming boiled fish paste
with a wooden, chikuwa (tube-shaped fish paste) etc. and heat coagulation.

WA (8
T SRESAE - 1
HETWIITO%
%)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

25 1 51EExEE Technical Intern Training (i)

25 2 S17EEZEA Technical Intern Training (i)

25 3 S1EEER Technical Intern Training (iii)

(DN FETHMRSIESE
Boiled fish paste producing work
DMRIOEEVFESE
Material selection
OHFECRRBOMBIOBEESE
Material selection for boiled fish paste
2)NFEFTHMOBIE/EZE
Producing boiled fish paste
ONFEFCHRORERIOFEE/EZ
Material preparation for boiled fish paste product
QRFHERNFEFE MO/
Simple forming of boiled fish paste product
ONFECHRBOME. BEIRUBERMEZE

Heating, cooling and packing of boiled fish paste product

(DN FECHMBEISIEE
Boiled fish paste producing work
1M OEEVEZE
Material selection
OHFEHBOMBIOEEIESE
Material selection for boiled fish paste
)N FF TR GBORIE(CEIT D1, =iE.
RUSBRTEORR, RARREERUVCHERIESRE
Inspection, adjustment and recording work of
machines, device, instrument tools for boiled
fish paste producing
3IINFEFCHMOEIEEE
Producing boiled fish paste
ONFEFTHROFEN (BIRBSD) Ofcd
RURBBOFREEFRE
Material mixture (including secondary material)
for boiled fish paste product and quality adjustment
OhFFCHBORKAAESE
Forming of boiled fish paste product
ONFEFZHRONER. HBERVBREVEZE
MiNCEEERESE
Heating, cooling and packing of boiled fish paste
product and recording work

(LN FEFCRMBELEIFE

Boiled fish paste producing work
1M OEEVEZE
Material selection
OHFECRBOMBIOBEESE
Material selection for boiled fish paste
2)NFEFTEMOEIE(CEIT D1, =B,
RUBRTEORR. ARREERUEIRIESE
Inspection, adjustment and recording work of
machines, device, instrument tools for boiled
fish paste producing
3IINFETHmOEEIESE
Producing boiled fish paste
ONFEFCHROFEN (BIRBSD) Ofcd
RURB OIS
Material mixture (including secondary material)
for boiled fish paste product and quality adjustment
ONFFZHROBRAESE
Forming of boiled fish paste product
ONFFZHRONE., HBENRVBREEZE
MiNCEEERAESE
Heating, cooling and packing of boiled fish paste
product and recording work
@RAAIR (ORIl ZIRET D, )EE
Fish body treatment (removing fish head, viscera)
GG (RANIEICLHOTIBURINEA.
NIEE DTN ZFTIFIT D WEEE
Washing fish (cleansing impurities such as blood,
viscera etc. attached by fish body treatment
CRRNER(BRCERUROD . J1FEE
Fish body picking (separating fish body from
bones and skin)
@IKSEUEZE(MMRAERL . RS
ZFRWIRT . ) RUBKIESE
Soaking (washing blood, fat, fishy smell off)
and dehydrating
@MR(FARNZHINEE<, ) 1E£
Smashing meat (grinding fish meat)
QEIU/F
Straining
OERDIEE(BLN : BRIICEIE.
SRR ZNIR THEDHITD. ) 1E3
Grinding fish (adding salt, seasoning on
fish meat and grating them)
DBRIDEOIREVESE
Inspection of frozen minced fish
N FEFCHBOREESE
Inspection of boiled fish paste product

Q)L EEHERES
OBRANKEFOZEFERS
OFEMIBHINZ EREFORIRIFRE

(2) Safety and health work
\ 1.

Safety and health education at the time of new employment
2. Inspection work of safety equipment etc. before starting work
Observing organizing, arrangement, cleaning, keeping clean and neat,

Q/KEMRDE G TIH(CHITDEEIE - 22ua - Bim - JBR - B (B1B) DiEST 3.
discipline (custom) for fish paste making
@OHFECREIEZETEA I MM SRV EB O MRS PO

ORERDERLIREROZERIRIFRE
OLZEREDERFCLILZEIFE
OFHBEE LOBEMELLEIBDDIESE
@REROILIEBZIES I SLDDIEE

0o NO U1 b

. Safety confirmation work of machine for fish paste making and surrounding
. Safety inspection work and wearing protective equipment

. Safety work by using safety devices, etc.

. Work to prevent hazards in occupational health

. Work to acquire emergency measures in case of abnormalities
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BEESERS. A
%5 (k&kw
AFEFEICRETS
FREFDIZEIC
FRDEIHFETH
HIDEDZEEIR
ER )
Related
works,
peripheral
works
(Choose what
is applicable
in works
related to
acquisition of
skills etc.
concerning
above
essential
tasks.)

(1)BaEZEFS
Related works

OEMHEFEORII ANREVFER U ECIRFE

Acceptance inspection of materials and recording work

O FEFHEDIEE/FERUCERIEZE
Integration and recording work for boiled fish paste producing
ONFEC RSO RST - BB MR U SC iR
Maintenance and recording work of machines for boiled fish paste producing

(2)EIDZSS
Peripheral works

QEMMEFEOBRZ AN IR - REEE
Recording and keeping work of visual acceptance of materials etc.
ONFFTERS RO EIRVERE R U SCIRIESRE
Maintenance and recording work of machines for boiled fish paste producing

QEEREMDRST - BIRFE

Maintenance of packing materials

@HTOBIRFZE

Transportation of products

OR MmO HEIFSE

Packing and shipping work of products

Q)= EEFER (BERS. BEBZTHBEwIEMT 55F)

Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)

EEEXCEC

Same as X above

EIECERE VR
milE (%E9
260TEIRTD
Z&.)
Materials etc.
to use (Select
the
appropriate
one.)

OXF@D>5—2ULZMNIER, DFIFEAIZI L. DRIMHELCGUTERATZL.
Be sure to use one or more from @ or @. Be sure to use ®. Use @ as necessary.

QIR

raw material fish
1.5

white croaker
2.2%

lizardfish
3.126586

large head hair tail
4.50

horse mackerel

QEEING

frozen minced fish
1.5

white croaker
2.XT

lizardfish
3.15586

large head hair tail
4.50

horse mackerel
5.0\bu

sardine

QORI
salt

@=IRR

secondary raw materials

1)FRAmRA

seasoning

1.5k
sweetener

2)56E8

food coloring
3)RFH

food preservative

4) &1

secondary materials

1. B (TA)¥%E
starch

2. BMBEYMER(AK)E

animal protein
3.50
eggs

5.L\buU
sardine
6.91FES1EH
Walleye Pollack
7.8
mackerel
8.L\h
squid

6.91FE31E5

Walleye Pollack
7.28(F

mackerel
8.FALERL

red bigeye
9.00¢&4LD

golden threadfin bream

10.HBHT5

Southern blue whiting

2.8
liquor

4. By325E
vegetables

58588
seaweed

mineral salts

3.8, BNMEETIER
animal, fish and selfish extract

9.0\
golden threadfin bream
10.Z50(ZAE)
kichiji rockfish
11.2%
shark
12.£U58
flying fish

11.E&
blue grenadier
1283 499K T4T74 >0 (LADRIES)
Pacific whiting
13.13%
pike conger
14.(3olF
Atka mackerel
15.NACIEL
deep-sea porgy

7. 20MORIERER

13.(36

pike conger
14.(Fo0F

Atka mackerel
15.20MOREM A

other raw material fish

16.0MNCFEL

Crimson sea bream

17.pnn
flounder

18.Z0ftbDmERINE
other frozen minced fish

4. ZOALOFRRAY
other seasoning

other secondary raw materials
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EIZERRY TN
g=EE (%=Ed
2ENZEIRTD
2. )
Machine,
equipment,
etc. to use
(Select the
appropriate
one.)

Otk 55 0m (8.(3wmsIEAL. MMEMBECGU TERATRIL. )
Machines, equipment (Be sure to use 8, otherwise use as necessary.)

fish body treating machine
2. B (S LA )

fish washing machine
vacuum agitator)

fish meat separators 9.ECUM
4.7KSBUEE strainer
sinking tanks 10. Bzt
5. A7k # forming machine
hydroextractor 11.NBRE

6.1%(0E) PIB
meat grinder
7 BRI

thawing machine

heating device
12.5EH%
cooling machine

QBRI EE (6w FEAL. 6.25H DU L2 FERAIZL. )
Instrument tools etc.(Be sure to use 6, use two or more including 6.)

1. BIERE 4. (BRI T RREEZED. )

fish body treating tool forming tool (including tsuke-boucho
2. KS5UAHE wooden spatula etc.)

sinking tool S5.00EBAE
FBEGBGULNMNY) HE heating tool

grinding tool

QFtHIZRE (W EISUTERT 3L, )
Measuring instrument (Use as necessary.)
1 BEAERR(FOERERESRZST. )
temperature measuring instrument
(including central thermometer)
2. 7K AIEZR
moisture measuring instrument

3.pHAIESR
pH measuring instrument
4. BESAERR

SJEEH(SLHIVE AR, AT,
AL Mwys, EREZEEREZS0. )
grinding machine (including millstone type,
stainless type, silent cutter, high speed

weight measuring instrument

13. 2
packing machine
14. 3R ERVSEE
freezer and refrigerator
15 ixt
conveyer
16 EXEE
sterilizing apparatus
17 %8RS
washing equipment
18.I7—3vJ—-F
air shower booth
19. 2Ot OB V=B
other machines, equipment

6. ZEFEAER(BIR. AVRYN BEMEEF. YA,
TIHANERAREY). #80-5—-55)
various sanitary tools (white garment, hair net, hood type cap,
mask, shoes for factory, adhesive rollerlgtc.)
7. ZDfMOAE
other tools

5. 2DAthDAIE SR
other measuring instrument

H@EFOH (%
HIDENZIEIR
ER )
Examples of
products etc.
(Select the
appropriate
one.)

1ARFFENFES

boiled fish paste on a board
2. EUBEENE RS

smothered boiled fish paste

3.ERUNFRRES

steamed boiled fish paste 9. RN E[EFZ
4. DTHEES

boiled fish paste 10. M TH&EES
5.1Bh&EEFEC

fried boiled fish paste 11.RBRHEES
6.JFEBEENKIFS

fried boiled fish paste with egg yolk

7 BEEIRENFF(BAOEFEEZST. )
roasted boiled fish paste (including chikuwa (tube-shaped fish paste) etc.)
8HFRBINFEF (VT —FTRRIENFEES. T UM FEC. EEVRERESET, )
boiled fish paste of special packing (excluding retainer style boiled fish paste,
boiled fish paste packed in casing, vacuum packaging products)

rare-flavor boiled fish paste
ornamental boiled fish paste

flavored boiled fish paste

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

1. FECOBEEBRURENLEZOHDHE

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

SNEAEER BHAE KRR
translated by OTIT



