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Job category: Non-heated fishery processed foodstuff manufacturing work (Operation: Half cooked product manufacturing)
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and packaging.
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It refers to manufacturing work of non-heated half cooked product (excluding work that has business restrictions such as
removal of toxic parts of blowfish, etc.), which is removing the non-edible parts of seafood and algae, pre-treatmenting such as
fillet, cutting, shaping, and grinding, and coating with flour, bread crumbs, etc., seasoned, mixed, etc. then refrigerating / freezing,

Half cooked product is a general term for products which improve palatability, convenience, storability, etc. by processing into a
form suitable for processing (including blanching) raw materials, and then cooking such as seasoning or coating with other foods

(including seasonings and spices) .
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Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)
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26 1 51488 E Technical Intern Training

()

25 2 SH7EEES Technical Intern Training

(i)

P

56 3 51%BEE A Technical Intern Training (iii)

(1NN T mEEESRE
Half cooked product manufacturing
ORI EAMTEIEOHIBIESE
Work to identify raw seafood and algae
(FERZENIEBDICAT OEZE%ITD)

(Perform the following work as
instructed)

1. ERERTERAOEED T
Classification of raw seafood algae

2. ERBAMEEOYA X3
Size classification of raw seafood algae

QAR DUNIRIESE
Processing work of raw seafood algae
(BERESNEBDICLL T OEZEZITD)
(Perform the following work as
instructed)
1. 2T OEE
Selection of kitchen knives
2. [ERRMTREADRRR
Thawing raw seafood algae
3. ERRMTRAORRRIRITOHI B
Determining the thawing status of raw
seafood and algae

4. —RQE (58-NERRE. BYIRES)
Primary treatment (removal of head /
internal organs, removal of foreign
substances, etc.)

QFENNTIEZE
Cooking processing work
(ERZENIEBDICAT OEZE%ITD)

(Perform the following work as
instructed)

1. ARKREFDTE
Weighing seasoning liquid, etc.
2. SARREOATN
Addition of seasoning liquid, etc.

3 ATINUIRREDHI B!
Determining the added state

(1)aRENN T mEhS1ESE
Half cooked product manufacturing
OFEMERNTEADOYIBIVESE
Work to identify raw seafood and algae
(TEERECHVUTO/EEEITD)
(Perform the following work according to
the process chart, etc.)

1. ERERTEROEED T
Classification of raw seafood algae
2. [ERAMEEOY A XD
Size classification of raw seafood algae
3. ERIE RO E B!

Determining the freshness of raw seafood
and algae
QIFERRATEFADIIEIESE
Processing work of raw seafood algae
(ICIERF VLT OEZEZITD)

(Perform the following work according to
the process chart, etc.)

1. 2T OEE

Selection of kitchen knives

2. ERIETEAORRR

Thawing raw seafood algae

3. ERARITRAORRRIK ORI B
Determining the thawing status of raw
seafood and algae

4. IMIICEURZEAOIE (J/15F)
Processing into a form suitable for
processing (fillet, etc.)

QRN TEZE
Cooking processing work
(TREREF RV T O/EEZITD)
(Perform the following work according to
the process chart, etc.)
1 ARREFORES

Preparation of seasoning liquid, etc.

2. FRRREOAN

Addition of seasoning liquid, etc.
3 ATINUTARREDH B!

Determining the added state

(1IN T mEEESRE
Half cooked product manufacturing
ORA RO HIRIESE
Work to identify raw seafood and algae
(BSER UL TIEEREFICKDA T OF£%1TD)
(Perform the following work according to the
process chart created by yourself)

1. ERETREEOERAD
Classification of raw seafood algae
2. ERIAMEEOYA X1
Size classification of raw seafood algae
3. R TRIEOEE IR
Determining the freshness of raw seafood and
algae
QIFRR AT DUNIRIESE
Processing work of raw seafood algae
(BAERUIE IIERFICLDLLT OEZEZITD)
(Perform the following work according to the
process chart created by yourself)
1. 2T OEE
Selection of kitchen knives
2. [RRERITRIADRRR
Thawing raw seafood algae
3. [ERIEI RO FIRLOFIB
Determining the thawing status of raw seafood
and algae

4. MLT(SEURZREADIE (DL %)

Processing into a form suitable for processing
(fillet, etc.)

QFENTIEZE
Cooking processing work
(BSERR UL TIEEREFICKDUAT OF£%1TD)
(Perform the following work according to the
process chart created by yourself)

1.ZRHIEDRIGRAKRREFDOR R
Preparation of seasoning liquid, etc. according
to the raw material

2. FRRREOAHN

Addition of seasoning liquid, etc.
3ATINUIARREDH B

Determining the added state
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4. 272

Forming

@HEOM LT (REF) 1E%
Product finishing (inspection, etc.) work
(TREREF RV T O/EEZITD)
(Perform the following work according to
the process chart, etc.)
1. & mOEEDH 5!
Identification of product type
2. EVPRADHERR
Confirmation of foreign matter
contamination

OIS TIEROHEIFRE

Confirmation work of manufacturing
process chart

1. BSTIER DR

Confirmation of manufacturing process
chart

2. WS TEGEUELR DIER

Selection of equipment suitable for the
manufacturing process

4. %1

Forming

5.®HmOEt=

Product weighing
@HRBOMA LT (1REF) 1%
Product finishing (inspection, etc.) work

(BSER U TIERF(CIDUT OEZZ1TD)
(Perform the following work according to the
process chart created by yourself)

1. ®HmOBFEOHIA

Identification of product type

2. E2YPEADHESS

Confirmation of foreign matter contamination

3. X mmEBOHIR
Product quality determination
ORE TEROIER S UMERIESE

Confirmation work of manufacturing process
chart

1. BUE TIAEROIER S UHERR

Creation and confirmation of manufacturing
process chart

2. RS TAR(OBUEZR DiEIR

Selection of equipment suitable for the
manufacturing process

Q)Z2/EEFE (X)

O 2FHENFE
LEANBZORZE/EEE
2 VEERIBIF DR £HERIESE

3 KENTEmEEFREICHEREEIPRIRIFSRE

4. /KENT B RIERHENS LU B ROZ SHEBIFSE

5. REBRULZ LR - REDRIRIERE

6. ZEREDEAFICLILZEFE
7. 5@ EE EOBEMELIET BIHDIFE

8.1efR14E. BEMOHRR VIS ZILEX IGIFSE

0. ZEFRICRDECIREMERIFER
QEmEEIFE

1B OREEIEFRE

2. BB OEEEEFR

3. RS AN, FIESRESOENE

4. BX AR RBFOERE

S5/R%FIE (JO->—h) OER

6./FERR TR OIEFRZOBIR N UK - s BF O30S - FE

7 HEFRECIRDECIREHERIFRE

Safety and health works (*)

@ Safety and health works
1. Safety and health education at the time of hiring

2. Safety confirmation work at the start of work

fishery foods

3. Organizing work necessary for manufacturing processed

4. Safety confirmation work for machines for manufacturing

processed marine products and surroundings

5. Inspection work of protective equipment, safety signs and

equipment

6. Safe work by using safety devices, etc.

7. Work to prevent occupational health hazards

work

8. Elimination of danger and harmfulness and first aid response

9. Recording and confirmation work related to safe work

@ Food hygiene work

1. Worker hygiene management work

2. Equipment hygiene management work

3. How to handle manufacturing machines, cooking utensils,

etc.

4. How to handle electricity, gas, fuel, etc.

5. Confirmation of work procedure (flow sheet)

6. Cleaning the workplace at the end of work and cleaning /

sterilizing machines / equipment

7. Recording and confirmation work related to hygiene work

OFBEEZIT TIH(1)~(2)DNBEFDNA > hD SRBANRMEENTETEEEZBIERET S,

© In Technical Intern Training (iii), the aim is to be explain and give guidance the points of
essential work (1) to (2)
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Compulsory

(1)BEEZET Related works
OIFNMEVKENTERIEERNE (BEREs. TRERRE. REERES. FEANTIREE)

Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing,
fermented product manufacturing, raw food product manufacturing)

ONMEVKENTEREROEERE (BRI, MATRZRERE. AN IRES.

Marine Heated fishery processed foodstuff manufacturing work ( Extract manufacturing, Heated dried product manufacturing,
Flavored product manufacturing, Smoked product manufacturing)

QKENTEESRE - TEOHURWESE
@7KE DN T RE:EHEAMDER L ESE

CAHRmRBLE)

® Handling work of fishery processing related equipment and tools
@ Handling work of fishery processing related machines

O BEEDOEIRIEZE ® Handling work of packaging machine
OHRmMORIEESE ® Product freezing work
QHRFBOFEESE @ Product sterilization work

@EmMIOEREEETIERIFE
OZDMOFEN T RIIEFE

Food additive usage standard management work
©® Manufacturing work for other half cooked products

works (Works 1.3l EE 1. Aging work
to be _ 2.DAFEAESE 2. Steaming work
essential on _
the 3.BKVESE 3. Dehydration work
operations in 4 FZIRIESE 4. Drying work
the job 5. 90D UIEZE 5. Grinding work
categories to 6.5 F > EsE 6. Blanching work
be shifted) (2)EBZEF (2) Peripheral works
QILIZREIFIEE @ Cleaning work in factory
QT IZPIERRESE @ Transportation work in factory
OHREEZE ® Packing work
@ TESE @ Shipping work
Q)Z2FEER (BEER. BINEBZITOIHAIN I EMT %)
(3) Safety and health works (works that must be carried out when performing related works and peripheral works)
EEEX(ICAEU Same as * above
OR# Raw material
1.2888 (CLAL UDUL UL SAFE. [ ST, 125-FFESS. B NUE. (ol 05 D, Eh5 HhET . ML HFETLN
DHSE, ORI, EUDB. 558, LLrESE)
Fish (herring, sardines, hydrangea, saury, mackerel, salmon, Alaska pollock, tuna, marlin, atka mackerel, sardines, buri, Spanish
mackerel, sphyraenidae, flounder, tilefish,Wakasagi, Konago, Flying fish, Hairtail, Shishamo, etc.)
2.8 (FTHL HE DAL &S X. HEhHFE)
Shellfish (scallops, oysters, Tsubu (whelk), fdrban shell, clams, etc.)
3.5 (DS RUSH)
Crustaceans (crab, shrimp, etc.)
42850 (SIFFRITN, 2OF. RUF. MNCDIP. LUPEIR, FIFESE0I0, FIZ5DIPFHE)
(ERT 341, Fish eggs (salvage eggs, kazunoko, tobiko, crab eggs, shishamo eggs, walleye pollack eggs, pacific cod eggs, etc.)
MRIE (RHT| 5.08%8 (CAS hhe. BIEE)
?jfoi@%m@% Seaweed (Kombu, Wakame, Mozuku, etc.)

Materials etc.
to use (Select
the
appropriate
one.)

6.0 -T2 (Wh-1eT5F)

Squid and octopus (squid, octopus, etc.)

7. ZDOOEITESE
QEIEM Secondary materials

1 FARRIE (B, IR, SEHFAEREL 1HE. BEF. #DA. BBEE)

seasonings, etc. (soy sauce, miso, umami seasonings, sugar, vinegar, mirin, sake, etc.)

2.5

Spices

34X DREF (IR, FBIN. /D, N\wAZWIR REMSE)

Coating, binder element, etc. (wheat flour, chicken eggs, bread crumbs, batter mix, potato starch, etc.)

4.ms (KB4, BMDI4ESS)

Oils and fats (vegetable, animal, etc.)

5. 8miamnny) (BERsLER. el PHIEZEE] ERE)

Food additives (antioxidants, colorants, PH adjusters, flavors, etc.)

6. ZDMOEIER

Other auxiliary materials

Other seafood algae
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Machine,
equipment,
etc. to use
(Select the
appropriate
one.)

OBt - 55 Machinery / equipment

H—. T4 DEE)

Fish body (raw material) processing machine

Fish ial hi
ish body (raw material) washing (internal organ removal device, head cutter,

Fish body (raw material) sorting machine

machine fillet machine, etc.)
4 BrIR M 5.fR=xE 6. BB IR

Dryer Defrosting device Metal detector

7 B2 8. AFIE L=, 9.RENBEIE

Vacuum packaging machine
10. 78154
Filling machine

Gas filling and packaging machine
11.ERAEH

Freezer

Storage refrigerator

12. 20FAEE (FoRIVI)—Y— 22578 -5—-F) 13. 7K

Rapid freezer (tunnel freezer, contact freezer, etc.) Dehydrator

14 2R3 4% 15. 3kt 16. S EUH 17 BEHE
Battering machine Cutting machine Gathering machine Mixer

18. Iy MREYIIR 85 19. BRMREIR 85 20.F3y/\— 21.7—Fhvid—
X-ray foreign matter detector l;lettreagg:et foreign matter Chopper Food cutter
QZ%E-TEFE @ Tools, tools, etc.

12748 2.[32H4E 3.B5EDZ 4. RUEER 5.81kEER
Kitchen knives Scissors Scaler Peeling tool Bone removal tool
6. 73H/\> 7. fRRFge 8./EERY>Y 9.3 &ERw 10.8hAH SR
Freezing pan Thawing device Work tank Separation net Pickling container
QFTRIZR= Measuring instruments, etc.

1380 EEAIESS 20mEET 3.2 (1)

Salinity measuring instrument Thermometer Weighing instrument (machine)

4. 51855 5.A8RnRIE RS 6.8 AIE =S

Measuring instrument Fat measuring instrument Freshness measuring instrument

HmEFOH (%
HIDODZE
RI32¢E,)
Examples of
products etc.

1KESER-FIVRIIIGR (T34, 20vT. I432\2NN-J. Biglf. @B BB, TASS. J1vS1h—ILE)
Freezing and chilled marine products (fried, croquette, fish hamburger, deep- fried, wrapped fried, deep-fried skewers, tempura,
fish balls, etc.)

2RI EE (B, ARV, FARIT, BRI ET. BRFITASR, BRAFIDND. BRFIFEIL EBBTASE)

(Select the Seasoned processed products, etc. (pickled fish, seasoned squid, seasoned shrimp, seasoned scallop, seasoned kelp, seasoned
appropriate wakame seaweed, seasoned mozuku, shredded kombu, etc.)
one.) 3. 200N T 5 Other half cooked products
1 KERD R mEISIFE
Manufacturing work of seafood-paste
BT saE. |2 B (BES0.) ZERETEEA L V-t -SORBIEE
YEZEL (31570 [Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material
ESZ 3.8 (FROFFFELLED) XELHHRKERR (SRINVEE) ORIEIEE
Example ‘_Jf Manufacturing work of frozen products (frozen raw materials) or frozen marine foods (frozen surimi, etc.)
Ivsvzrgfevﬁ;:g‘e 4 REE DO ONE DI IRER - 88T B
for the job Collecting and drying seaweed such as Nori (laver) etc. for shipping by fishermen

categories /
operations to
be shifted

5. ZNEAMEEDUIEZ S FRVIEOHDIZE

For cooking only that does not include the treatment of raw seafood and algae
6.5 DB HBEPMIDFREZDIEEE ICRI 2EDICLIEE _LOMRFIN DI/

Work that has business restrictions such as removal of toxic parts of blowfish, etc.
7. LR OBEEERUBENREEOHDIZE

In case of only the above related works and peripheral works

SMNEIAFRER RS =R
translated by OTIT




