BREUEINNTREE (RENEMNTESR)

Job category: Poultry processing industry (Operatioin: Poultry processing)

4-2-1

BRALEOEZEORHI NRUVEBRBIRECE I SERCEIEER RANBOH I ZBUTWSEETITI ROONSGOD—EDIEFEEWD.
OEARZAEE, QRFBIE CFE (DIF) BF (£O5. LR, MlEEE RUAIRLIES) 1F3E. OHIRELIMER. OREHHAIER. OLHRAEIEFE

= %
VF.%@.}EE& Refers to a series of the following operations @ to ® conducted by a business establishment having permission of prefectural governor under
Criteria of . . .
Operation the POL_llt_ry S_Iaught_erlng Business Control an_d Poultry Meat _Inspectlon Ac_t _ _ _ _ _
@ receiving live chickens, @ poultry processing work (Scalding (steeped in hot water), plucking(defeathering), washing carcass, evisceration
and internal organs treatment etc) ,
3 processing after evisceration, @ poultry dismantling work, ® fresh meat management work
15562 E Technical Intern Trraining (i) | 88283%8E% & Technical Intern Training (ii) | $35##%EE Technical Intern Training (iii)
(1)ERMEBIMITIESE (1)ERNEIN T EE (1)EENEIN T EZ
Poultry processing Poultry processing Poultry processing
QEARZANIEE QEARZANIEE
@ Receiving live chickens @ Receiving live chickens
1LERZANTZYNR—LOEF HEFEE (B 1.2 ANTSYNR—-LDER SHSBFE (£
W DFEEF - HBIFEZST. ) HWhCOFeE - HBEEZST. )
1.Cleaning and disinfecting work on the bio- |1.Cleaning and disinfecting work on the bio-
acceptance platform (including cleaning and  |acceptance platform (including cleaning and
disinfecting work of the bio-cage) disinfecting work of the bio-cage)
OERBIEIER QERIR{EE QERAIE/EZE
@®Poultry processing @ Poultry processing @ Poultry processing
1. %BEERNZERE SIRIESE 1. ZEEER N ERE SIRVESE
1. Scolding (Steeped in hot water) and 1. Scolding (Steeped in hot water) and
inspection of the temperature inspection of the temperature
1. B OMEERVESE 2 ARPIDMESRVESE 2 AR DHESRESE
1. Check of Plucking (defethering) 2. Check of plucking (defeathering) 2. Check of plucking (defeathering)
3. EARRDOMER/ESE 3. LR RDMEER/ESE
3. Check of washing Carcasses 3. Check of cleaning Carcasses
4. NigHEHERE (BEIRIEZE) BOIRIESR 4. NligEHrEZE (BIRIESRE) BOSIRIESRE
4. Inspection work after evisceration (by 4. Inspection work after evisceration (by
machines) machines)
5 —iRMmEFENROETE RUHIBI/ESE
5. Selection and discrimination work of first-
class items and non-standard items
QHFIREEAIEZE QHFIRELAIEZE
(3 After Evisceration processing (3 After Evisceration processing
1. RS HEMEE (HRESRE) RBOSIRIESE 1.PRESHEWERE (HAIESR) BOSIRIESRE
1. Inspection after chilling (by machines) 1. Inspection after chilling (by machines)
ORI (PiREAES L) DRER o RS (SARORESRRORRES
@Dismantling work (separating to chunks of @ Dismantling work @ Dismantling work
poultry work)
1. B0EEE0RBUESE 1. RIEBUEZE 1. K(EBUIEZ
1. Separating chicken legs with bones 1. separating to chunk of poultry work 1. separating to chunk of poultry work
2. FPPOELRAD 5 - EREUESE 2.078 (bORERER) /E% 2.078 (bOREEER) %
2. Separating breast meat with wing il.OEr)kebonlng (Separating chicken leg meat) 2. Deboning (Separating chicken leg meat) work
BRETE 3.0RA. FPRUEEHEBUESE 3.0RA. FPRUEEHEBUWES
(FiTai s 3. Separating breast meat, wings, sasami 3. Separating breast meat, wings, sasami
BTE R T 4.8 (RORBE. BERS. i3, REFORRE) 4.2 (RORBEL. BERb. &P, %REFDRE) 1
DT U E
£) 4. Shaping (removal of extra skin, fat, 4. Shaping (removal of extra skin, fat,
Compulsory remnants, residual bones etc) work remnants, residual bones etc) work
works 5.80]BWE, (L/\—. )\YZE) OFEEVEENRUILIEIE
(Works to ES
be essential 5. Collecting of edible organs (lever, puck etc)
on the and processing
operations OLFNEIREE OLEFNEIRFE
in the job ® Fresh meat management work ® Fresh meat management work
categories 1.8 mOTE/EE 1. 48RO =/EE
to be 1. Weighing work of fresh items 1. Weighing work of fresh items
shifted) 2. B mOIRMIESE 2. B mOIRMIESE

QEEEEEE
® Hygiene management work
1./EZEK BT YA). R¥#OER. EEE. 15

D ARVESE
1. Inspection work of deposits such as work

clothes, hats, masks, wearing boots, hair etc

2. Inspecting fresh items
©FEEEIESRE
® Hygiene management work
1./E2E4K. I8F. YRY. R#OERA.
MO IRVESE
1. Working clothes, hats, masks, wearing

boots, checking of deposits such as hair
2. FRUEHDE - HEEE
2. Cleaning and disinfection of hands and
boots
3OHBIBOMEESRE
3. Confirmation of disinfecting tank
4 [EFHZE. BaF0NF - HEFE
4. Cleaning and disinfecting work of
equipment used, containers, etc.

2 NENE

2. Inspecting fresh items
OFAEBEEIESRE
® Hygiene management work
1./E2E4K. 18F. YR, R#tOER.

DRIRIESE
1. Working clothes, hats, masks, wearing boots,

checking of deposits such as hair

2. FRURHODGE HEEE

Cleaning and disinfection of hands and boots
3OHBIBOMEESRE

Confirmation of disinfecting tank

4. ERAZGRE. SF0RF HSFE

4. Cleaning and disinfecting work of equipment
used, containers, etc.

EREAEY)

2.

3.




DEEITRIESE
@ safety measures work
1. BRSO ESRE
1. Confirmation of safety and health signs
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DBEXIRIESE
@ Safety measures work
1. BEREEFOMRESRE
1. Confirmation of safety and health signs
2 MEEFROEA
2. Wear working gloves

3AEEBRBOLZ EHEEREE

3. Safety check work between workers
(including inspections, safety measures at
times of abnormality)

OEEXRIFSE

@ Safety measures work
1. BREERMOMTMESR

1. Confirmation of safety and health signs
2AFEFROEH

2. Wear working gloves
BAEREBEBOLZRMEREE (RiR. EEROZEX

ReZED)

3. Safety check work between workers

(including inspections, safety measures at times

of abnormalitv)

(RQ)RE=/ER
OBRANKZFOEZEFERE
QOVFERMIGRID T EHERIFSRE
OB RN T AR (i B R FEIREUAIFSR

DIEEER DT THERIFSE
OR BRI TEREO/EEREHSUVEIEOZ

SHERIESE
OREE MU AR - KB ORISR

OERBAIENTEZECHFDEE - R B
@&t BEEOHFBRRUIETILE IGIFEE

(2) Safety and health work

@ Safety and health education at the time of new employment

@ Safety confirmation work before starting work

3 Keeping cleaness and tidiness work necessary for poultry processing

industry job category
@ Safety check work between workers
® Safety confirmation of working machines and surroundings for

poultry processing industry job category
® Check of protective tools and safety signs, equipment

@ Accident and disease prevention in poultry processing work

Elimination of hazards and toxicity and work for first aid measures

(1)BSEEFS (1) Related works

BRiEsETE OEBAIENTIZAOEK. AIEE, AEEZE0%F. B © Cleaning and disinfecting work on the floor, side walls, side grooves etc. inside the processing
s (b BIEE o e plant for poultry processing _ _ _
S @ﬁ%@iﬂ}]ﬂlﬁ’ﬂ@\ *%&%H@%O)ﬁﬁ;%\ >ﬁa4’ﬁ“¥ @ dleaning and disinfection work on poultry processing equipment, machinery etc.
BoTTEIE S OB BAMENN TR, HiE 0B B iR R NERR L . . . . . .
B89 S¥%EE I ® daily inspection and driving operation work on poultry processing equipment, machinery etc.
%CD@E({% @R EKF HSHBORTEIRIFSE @ Maintenance and management work of various cleaning and disinfection facilities
MFRF T | OUEMBOSE. BRCRBMEE ® Work related to refrigerating and freezing fresh items
H9260% | @EMROTREE (FHERHEED, 520, t) ® Work related to the production of secondary items of fresh items (half of chicken wings,
BIRIDC  |Dd. VEA., IhH) ORLE(CRZEE chopped, ground meat, slings)
Eo) QOH B EORIR, BIEESE @ Inspection and operation of product cooling facilities
Related @i HERIEDSIR, BIEVESE Inspection and operation of washing / disinfecting equipment
works, OHR MO BEIEE @ Packaging of products
Peripheral . .
works (2)ELBEEF \ (2) Perl_pheral w_o_rks _
(Select OEREMENTIZEAFEOER. HE/E%E (HEHXN O Cleaning and disinfection work around food processing bird processing plants (limited to
what is REDICPES. ) routine ones)

_ Qa&HFMOIE. HE(CfR21FEZ @ Work related to shipment of fresh items
applicable | gagrmmu (EEir, AWDNE(EE. O Perishable packaging (vacuum packaging work, perishable bag packing operation, perishable
inworks | 4 gy msaEsEss) (rae box packing work etc.) Work
related to | @EERFOEBAEMRIEL @ In-house transportation work of packaged products
acquisition | @aIFFREOIR, BIEFEE ® Inspection and operation of packaging equipment
of skills etc.| @ERBUIENTIZNOEMEMOLZLHR/EE  ® Safety confirmation work of transport vehicles in poultry processing plant
concernin
above J G)RLEHEER (BhEEFE BADEELE1TOBEE  (3) Safety and health work (work to be carried out whenever related work and
essential | 13T RIET BHE) peripheral work are carried out)
tasks.) FEXICEU Same as ¥ above

OB (—OU LI ERTZCL) @ Chicken (use at least one surely)
1.5E0 (JO0435—. 3nAlREDERE) 1. Young chicken (broiler, chicken less than 3 months old)
SATEE 2.fEEFH (3bﬁﬁﬁui~§7ﬁ‘lﬁﬁiﬁ‘}ﬁ®ﬁ¥%) 2. Fattened chicken (chicken aged 3 months or more to less than 5 months old)
| = 3.3 (5hAImMU LOETE) 3. Chicken (Chicken at least 5 months old)
*7{ _;:;?E 4. ZDMMOEESE 4. Other chickens
aX

DHEIRTD |QBEEF (BWECSUTERTSZTL) @ Various drugs (to use as necessary)
Z&s) 15563 1. Detergent
Materials to| 2. HE&E% 2. Disinfectant
be used
(Select the |@B&MH (BEBUTEMAISZIL. ) ® Packaging materials (use as necessary).
appropriate 1.55”5@%%}35@)’(@%1‘2 1. Soft wrapping material for vacuum packaging
one) 2.Bk—)LF8 2. Cardboard box

3. IIAFVIRER(IDTTE)
4. 2O (BRI RISE)

3. Plastic containers (containers etc.)
4. Other materials (packaging auxiliary materials, etc.)
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fERI 25
. 822 F

(2%95
DZIEIRTS
o)
Machines,
tools etc. to
be used
(Select the
appropriate
one)

1. 454N
1. Bio basket
2. 5N TR

2. Bio cage cleaning facility

3.297— (BRE(CGEZRiESERRE) XIEAR-FIoN
3. Stunner (instantaneously stunning chicken) or gas chamber

4. 4—-b 35—
. Automatic killer
/ﬁ/ﬁ*%%

5. Scalding (Steeped in hot water) machine
6. P (B mE=0. )
. Defeathering (plucking) machines (including hair burning facility)

7 . EARTCERE
7. Carcass washing machine
8.&@hyy— (NYREYA—. Jybhvd—. TAILhvS—)
Various cutters (head cutter, foot cutter, tail cutter)
0. PR EHIALIE L
9. Pre-evisceration processing machine
10.BHEIPIREHE
10. Automatic evisceration machine
11. RSB NIREL
11. Post-evisceration processing machine
12. AJ B AL s e
12. Edible internal organs processing equipment
13.FPRE5TFH
13. After evisceration washer

8.

14. S nElElmE
14. Cooling system after evisceration carcasses
15.AE— (BARERIRZET. )

15. Complete demolition tool (including cutting board for dismantling)

16. RIF5UHE
16. Big breaker

17 BBt
17. Deboning machine
18.EEAE— (BEAZIRIREZSE. )

18. Complete set of shaping tools (including cutting board for shaping).
19,5 F R
19. Mincing Machine

20. BB

20. Bone flesh separator
21. X #RIREN,

21. X-ray inspection machine
22 EIEIFEAIR

22. Metal Detector
23. 7 =5%1m

23. Weighing equipment
24 HEniElE

24. Product cooling facility
25.51FAE—

25. A set of cleaning tools
26 HBAE—

26. Disinfection kit

REEOP BH) 1 ARG 1. Fresh Poultry 4.thhE 4. Evisceration
IBEDEEIRTS
‘;ft p:ogzitr: z'tis 2. RS 2. Frozen Poultry 5. BRAATR 5. Dismantled poultry
(Select the
appropriate 3.&12-( 3. CarcaSS
one.)
1.BEROREBEIESE 1. Farming of poultry
2. ERDEBIGICHIIZHE - HEEE 2. Catching and shipping work at poultry chicken farm
3.EHR. X AEmOEREE 3. Operation of transportation vehicles
4. BEEORAER. FAERZOMINTREE (B  BEEOHEFTSE. DAL BB 4. Manufacture of poultry preparations, cooked goods and other
hEIRIES processed products (ex. skewering chicken, meatball, fried chicken,
==t : . - 5. Periodic i tion, ir, int , deli k of It
21T SRBs: 5 S B TIE O . M. B, A eriodic inspection, repair, maintenance, remodeling work of poultry
FE-VEREL( processing plant
AR 5 6. Periodic inspection and management of various equipment such as
5] Example | 6-faHEK. #5i5. /mEBEREE. ROK. B, mESHEROEM AR, BE(FE  plumbing, hot water supply, air conditioning, ice making, freezing,
of works refrigeration
ich i ety v e retereet ) — 7. Work related to management and operation, work control, personnel
which's |7 spmuemTioeBEs. (FEEE, ABERF5IFE gemen and op P
not eligible management of poultry processing plants
for the job 8. ERHMOINTEIFEE 8. Selling poultry products
categories / 9. Rendering equipment (Equipment for heat treatment to produce
operations 9.L AR B BRE(EASY) : [JIE., 58, B, AaIBNE. &(H3). BE meat and bone meal using Residue (Zansai): "feathers, head, feet,
to be fh. MR IRPERAR(SAS) : [BROKONT IS2BIIBL TREMERIETS  unedible internal organs, bones, fat, blood" and Residues (Zansa): "heat
shifted s2fm) RRUVE KSR DIRE. BIE., EE (LRI residues in the intestines" Jand work related to operation, management

10. BB OBRBOUIEN TR D HDIHE
11. FECOBEERB RV ENEFZOHDIHE

and application of sewage disposal

10. Processing of edible birds other than chicken only
11. In case of the above-mentioned related work and peripheral work

only

NEAFREEETHE X
translated by OTIT




