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Job category: Non-heated fishery processed foodstuff manufacturing work (Operation: Raw food product manufacturing)
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It refers to manufacturing work of non-heated raw food product (excluding work that has business restrictions such as removal of
toxic parts of blowfish), which is removing the non-edible parts of seafood and algae, shaping into blocks, saku (rectangle shape),
loins, fillets, strips, slices, etc., and refrigerating or freezing to maintain high freshness to be able to eat fresh seafood and algae

raw.

Raw food product is a general term for products that are refrigerated and frozen for raw consumption by shaping fresh seafood and
algae into a form intended for raw materials while maintaining high freshness without salting, drying, fermentation, etc.
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Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

S1%EERZ Technical Intern Training

()

%1

25 2 B8R A Technical Intern Training

(i)

25 3 SH%EEEZ Technical Intern Training (iii)

(DHEERRNIREEEE
Raw food product manufacturing
OFEMERMTERDOYIBIVEZE
Work to identify raw seafood and algae
(ERZEINEBDIAT DIEZEZITD)

(Perform the following work as
instructed)

1. RRETEAOERED T
Classification of raw seafood and algae
2. ERIBMEEOGA I
Size classification of raw seafood algae

QIRM AT EFADIIEIESE
Processing work of raw seafood algae
(IEREEINEBDICLL T OEZEZITD)

(Perform the following work as
instructed)

1. BT OEE

Selection of kitchen knives

2. ERIEIMTERADHR

Thawing raw seafood algae

3. ERIETRIABORRFRIRNLOF B

Determining the thawing status of raw
seafood and algae

4. —RUUE (5E-NEEPRE. BYIRES)

Primary treatment (head / internal organ
removal, foreign matter removal, etc.)

CEERMANMIEZE
Raw food processing work

(FERESNZEBDITLALT OFZE%1TO)

(Perform the following work as
instructed)

1.EEHEERE (1)
Advanced hygiene management (* 1)
2 B¥EHERR

Check freshness

33EA BB RS
Removal of non-edible parts

(DERRANTIREEEE
Raw food product manufacturing
OIERBIBMERAOHIBIVEZE
Work to identify raw seafood and algae
(CRRRFCEVUAT OEZEZITD)
(Perform the following work according to
the process chart, etc.)

1. [RRERTEAOIERED T
Classification of raw seafood and algae
2. [ERETREOTA DT
Size classification of raw seafood algae
3. RRBIETEIAOFEH 5!

Determining the freshness of raw seafood
and algae

QIFERI B MTEFADNIE/EZE
Processing work of raw seafood algae
(CEERFIREVAT OEZEZITD)
(Perform the following work according to
the process chart, etc.)

1. 2T OEE

Selection of kitchen knives

2. ERIERMEADOHER

Thawing raw seafood algae

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

4. MTISBULZREADIIE (J/L%)

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

CLERANMIfEE
Raw food processing work

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

1.E2EEEERE (X1)
Advanced hygiene management (* 1)
2 WFEER AU EEIE

Freshness confirmation and freshness
management

3IERBEDIRE
Removal of non-edible parts
4. 21

Forming

(DHEERRANIREEEE
Raw food product manufacturing
OEMRNERDOYHIBIEZE
Work to identify raw seafood and algae
(BSER U TAERZF(CIDUT OEZEZITI)
(Perform the following work according to the
process chart created by yourself)

1. RRERTERAOEED T
Classification of raw seafood and algae
2. [RRERMTEEOY A XD
Size classification of raw seafood algae
3. [RREMTRIAOHE R
Determining the freshness of raw seafood and
algae
QIRRI B MEFADUNIR/EZE
Processing work of raw seafood algae
(BSER U TRERZF(CIDLUT OEZEZ1TI)
(Perform the following work according to the
process chart created by yourself)

1. BT OEE

Selection of kitchen knives

2. ERIEMERADRR

Thawing raw seafood algae

3. ERIEMTRIABORFRINLOH B

Determining the thawing status of raw seafood
and algae

4, NMIISBURZEADUIE (J4L%)

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

CLERAMIEZE
Raw food processing work
(BSERR U TAERZF(CIDUT OEZEZITI)
(Perform the following work according to the
process chart created by yourself)

1.EEHEERE (x1)
Advanced hygiene management (* 1)
2 BRI NRUEFEER

Freshness confirmation and freshness
management

33EAI BB IRE
Removal of non-edible parts
4. 212

Forming
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the process chart, etc.)
1. & mOFEEDH B

2. EZYPEADHERR

contamination

OFLE TIZROMHERIFE

process chart
1. 8BS TIZROMER

chart

manufacturing process

Product finishing (inspection, etc.) work
(TRERF(CARVU T OIEEZITD)

(Perform the following work according to

Identification of product type

Confirmation of foreign matter

Confirmation work of manufacturing

Confirmation of manufacturing process

2. WS TR (OB DR

Selection of equipment suitable for the

@HMOE LT (REF) 15 @HmOE LT (REF) 15

Product finishing (inspection, etc.) work
(B ER UL LAZRF (LD T OVEEZITD)

(Perform the following work according to the
process chart created by yourself)

1. & EOFEEDH 5!
Identification of product type
2. 2YPEADHERR

Confirmation of foreign matter contamination

3.HBmEOHIHI
Product quality determination
ORIE TIEROVERM N UTERIESE

Creation and confirmation work of
manufacturing process chart

FNE TIEROVER S UHERR

Creation and confirmation of manufacturing
process chart

2. BE TRCEUHEZ DIEIR

Selection of equipment suitable for the
manufacturing process

3.58BFNEtE
Yield calculation

Q)Z2/EFERR (x2)
ORZEFERSE
LEANBSORZE/ERE
2 VIR DR £HERIESE

3KENTIRmEGIFREICHEREIRERIRIFESRE

4 KENTRRIEAENE RV EROZ SHEBEE

5. REBNULZ 2R - KEDRIRIER

6. ZERBEBNEAFICLIILZEFE
7.5@RE EOBEMENLET S DIFSE
8.1efRE. BEMOHRR VIS SALE IGIESE

0. ZEFR(RDECIREMERIFE
QEmEHEIFE
1EREBOFEEIEFESRE

2. 2B OEEEEERE

3. BGE R, IR B O E

4. BR. TR RRRFOHWRE
5./%FIE (JO->—b) OHER

6./FERR TR OIEFEZOBRIR N UKL - s BF O30S - FE

7 FRAERRICRD IR

(2) Safety and health work (* 2)

@ Safety and health work

1. Safety and health education at the time of new employment
2. Safety confirmation work at the start of work

3. Organizing work necessary for manufacturing processed
fishery foods

4. Safety confirmation work for machines and surrounding for
manufacturing processed marine products

5. Inspection work of protective equipment, safety signs and
devices

6. Safety work by using safety devices, etc.
7. Work to prevent hazards in occupational health

8. Elimination of danger and harmfulness and first aid response
work

9. Recording and confirmation work related to safety 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

OFAEEB IS TIH(1)~(2)DAZEIFONA > FOFRIARMEENTED L ZHRET D,

© In Technical Intern Training (iii), the aim is to be able to explain and give guidance the points of

Compulsory works(1) to (2).

X1 SEFEEELIL. BRMBPHENZTOMNELEIEZNKTH. BM

BECRHIZEESZETUC BIEREDESF
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* 1 Advanced hygiene management means that in order to prevent the adhesion and reproduction of
pollutants and microorganisms, we strictly adhere to food hygiene standards, etc., and apply appropriate
concentrations of cleaning agents and disinfectants for a certain period of time or at work intervals.
Cleaning and disinfecting equipment that comes into direct or indirect contact with food and replacing

sanitary goods.
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(1)BEEZETS Related works
OIENMBVKENTERESERE (SEnEE. RS, REREEMRES. FIENTRES)

Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing,
fermented product manufacturing, half cooked product manufacturing)

ONMFVKENTEREEERE (BRRRES. MG RRENE. FARINIREE. AARMEIE)

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

Q/KENTEEZEE - TEOHIRIMESE

Handling work of fishery processing related equipment and tools
@7KENN T B EHEAR DB WESE

Handling work of fishery processing related machines

AEBICEET
BiEEEDER | OEREOEIRIVERE
((R2FFEET | Handling work of packaging machine
zizggf’i CETTOy L=
Related ° Product freezing work
works, @R mOFEENESE
peripheral Product sterilization work
works @BRmMIYIDEFREEEIRFE
.(Choos.e What|e60d additive usage standard management work
© 8PPICEDIE | weomormmINTRREFE
related to Manufacturing work of other processed raw food products
acquisition of 1. 74BN AESE Aging work
skills etc. 2B AR Pickling work
concerning 3.5ARIESE Seasoning work
above N .
essential 4. 550VESE Blowing work
tasks.) 5.910%E5 Chopping work
6. EE1EE Mixing work
(2)[EDZEFS Peripheral works
QITIZNBEIRESE Cleaning work in factory
QI IZNEMA R Transportation work in factory
OtHTESE Packing work
@HEHESRE Shipping work
Q)Z2BEER (FEXER. FiIEBZITOHA T Ei T 2555)
Safety and health works (works that must be carried out when performing related works and peripheral works)
X 2(CA0 Same as * 2 above
QR Raw material
185 (FCA. 008, 0, HU. &E. LDhU. 2L\ US8., ElFE)
Fish (tuna, bonito, yellowtail, horse mackerel, mackerel, sardines, sea bream, flounder, salmon, etc.)
2.8B%8 (BT, & odhU. (DL, DAE)
Shellfish (scallops, oysters, abalone, mactra chinensis, Tsubu(whelk), etc.)
3.%E (NS, ZUSR) Crustaceas (crab, shrimp, etc.)
EET3EM. | 4.90E (. FINE) Ovaries (salmon eggs, trout eggs, etc.)
MEIE XHI| 5.3 <BlIF%E Sea urchin, jellyfish, etc.
?fd;’ai%}}%a‘é 6.\ fcC3E Squid, octopus, etc.

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

JIEEIR (CAR. D, EEhOD. BRESZ) gSrgz\évsele:tc(.};ombu(kelp), Wakame, Tosakanori(Meristotheca papulosa), Sea
8. 2D TIELE
QEIEM Secondary materials
1 ARRIE(RIG, B, SFERFAREL, HDA. WHE BEF, BEE)
Seasonings, etc. (salt, soy sauce, umami seasonings, mirin, sugar, vinegar, sake, etc.)
20B0E (EYDE. EvIESE)
Oils and fats (vegetable, animal, etc.)
3. EmANY) (BEEBhLER. Bl PHRAZH, SHE)
Food additives (antioxidants, colorants, PH adjusters, flavors, etc.)
4. 20fOREIEM

Other seafood algae

Other auxiliary materials




EIEERRY TN
gREE (%HI
2HNEIRTD
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Machine,
equipment,
etc. to use
(Select the
appropriate
one.)

Ot - 55 i Machinery / equipment

Fish body (raw material) sorting machine

4 FOIRHL
Dryer

38K (A QB (XU RY— AYRIYI— AFILVAVS > E)
Fish body (raw material) processing machine (band saw, head cutter, skinless machine, etc.)

Thawer Metal detector Vacuum packaging machine Gas filling packaging machine
9. RENBIE 10.7e1E4H 11 5RHERE 12. 20FRAE (FRILJU—T— $FREREHESS)

Rapid freezer (tunnel freezer, special freezer,

Storage refrigerator Filling machine Freezer etc.)

13. Rk 14. Bk 15. 5 Eut 16 BEHE

Dehydrator Cutting machine fish separator Mixer

17 . Iy)RREYIR L 2R 18. FROMREYIRH 25 19.F3w/(— 20.7-FhyH— (BAL>Mwd—35)
;:Zi;irelgn matter :*\l;rti(\a”rocljzttzzs?n Chopper Food cutter (silent cutter, etc.)
Q#%BRE-TEE Equipment, tools, etc.

1.8T# 2.[3&H4E 3.BEHDES 4 ROEEE 5.81kEEE
Kitchen knives Scissors Scaler Peeling tool Bone removal tool
6. 5H/I\> 7 R AR 8./EZERY>Y 9.5 &tERw b~ 10.8HAH B8R
Frozen pan Thawer Work tank Separation net Pickled container
QFTRIZRE Measuring instruments, etc.

1187 REAIESs 20mEET 3.2 (1)

Salinity measuring instrument Thermometer Weighing instrument (machine)

4. 51228
Measuring instrument

5.RERFRITERS
Fat measuring instrument

6.8 RITERR
Freshness measuring instrument

HEBEOH (ZH
IIEDEERTZZ
¢.) Examples of
products etc.
(Select the
appropriate one.)

1.5849%. FIEITI5HR. LWHESIHA 1. Sushi ingredients, processed sashimi, squid somen

2. Frozen scallop adductor muscle (ball cold), raw edible oyster

2,587 EE (F5)  &EBAMF/ WYY )Nhh( . .
pack, mactra chinensis

3.04>. J4L. JOYY, i 559+ 51X
4. Z0MOERAN T

3. Loin, fillet, block, saku(rectangle shaped), tataki, slice
4. Other processed raw foods

ATIISREAE -
YEZEL(TIRBIR
E A
Example of
works which
is not eligible
for the job
categories /
operations to
be shifted

1. KERDRMBEEE
Fisheries paste product manufacturing work

Manufacture of fish ham and sausage made from seafood (including whale)

3.5 (EROFFRGELULOD) XETTHFKERRE (DERINEE) ORISIEE

Manufacturing work of frozen products (frozen raw materials) or frozen marine foods (frozen surimi, etc.)
4 SEFEENLEOHICONFDBRZEEN - §21R T 21EE

Collecting and drying seaweed such as Nori (laver) etc. for shipping by fishermen

5. 7ZRIEMTRAOWIEZ S TR VGIEOHDIHS

For cooking only that does not include the treatment of raw seafood and algae

6.5 DB HBEMUNBREZDIEEECRT2EDICLIEXE LOMFIN DI/

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

7. LR OB EEE RV ENEEDHDIZES
In case of only the above related works and peripheral works

SAEIAFRER B8PS =R
translated by OTIT




