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=EVMRMREREE (REMSNIRENFR)

Job category: Agricultural pickles processing (Operation: Agricultural pickles processing work)

EEDEE
Criteria of
Operation
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MEFEEZITV RYREZE CRABEAN TEPIREBICEDITTO—EDITIRZITOEFEELS
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XOKEWZIZ TG KEOERSNREOERAZE IOV BRVEDICIRS,

It refers to the following series of works: To salt (pre-pickle) the main raw material of agricultural products such as vegetables,
fruits and the like after the preliminary work such as accepting, cutting, washing and disinfection, taking it out after a certain
period of time, soak it in water and desalinate. After desalting, immerse into a seasoning liquid prepared separately (pickle) and
finish it as a final product. Furthermore, weighing and packaging, and conducting required sterilization by heat sterilization,
through the foreign matter inspection to the state where the product can be shipped.

% For agricultural pickles processing, it is a facility that is operating all the year round %To be an implementing organization
that qualified persons with pickles manufacturing management degree 2 or higher are enrolled.

XWhen marine products are added, the amount of marine products to be used is limited to those less than the amount of
agricultural products used.

AR (BT
Xt SREgAE - FZET
WFITOHETS)
Compulsory
works (Works
to be essential
on the
operations in
the job
categories to
be shifted)

55 1 S1EER T Technical Intern Training (i) 58 2 51%HEEH Technical Intern Training (ii)

(1) REMRMEEEE (1) EEMEMEEESE
Agricultural pickles processing work Agricultural pickles processing work

1) EMIERERESE 1) EMIERERESE
Washing of raw materials for pickles Washing of raw materials for pickles

(ERIBFROFEFZN 17 )LEBDIATI, ) ([RRIBF DR ZHRELAITI, )
(Clean the raw vegetables according to the manual.) (Efficiently wash raw vegetables. )

2)EYIIERLER . tRTVESE 2)EMIERLER ., YD, BBREE
Selecting and cutting of raw materials for pickles Selecting, cutting, and shaping of raw materials for pickles

(RRIEFRDER. -y MY Z17IILEDICATY. ) (RRIEFZRDER., hy beRhERLATV. BREZZEY(CTITI,. )
(Selection, adjustment and cutting of raw vegetables work (Efficient selection and cutting of raw vegetables and proper
according to the manual.) shaping.)

3) & EIHAHESE 3)FEE - FEREE (BREBINERE I 2EMRURRE TIZDRL)
Pickling and immersing BEERRC )

(EREF 2B CRBNREFRDEIAHZITI. ) Disinfection / washing work (Pickles to be heat sterilized
(Arrange the raw vegetables properly and stew the vegetables.) |after packaging and no sterilization process are excluded. )

4)>—) A% (i, MERBDIRFZITV. REROEEEEZ1T. )
Sealing work (Operate the washing machine and disinfection tank and

(S —IEDIRIEZEN Z 17 IILESDIATD, ) manage the concentration of the disinfecting solution.)
(Operate the sealing machine according to the manual.) A TETEHAHEE

5)RIEIRIBEO— B EIRFZE Pickling and immersing work

(TR ILIEOEMR. st&ZITR\, I82FE I FEIHEEZE)IC
General hygiene control of manufacturing environment 175, ARROECEF A HAHZEY)CITV. BEMOREEEZ
175 )
(h5%. =2feE. RAIRUSEMER. BRaEFOERIRVVEELCIT, ) (Prepare and inspect the pickling process, and perform the

pickling work using salt appropriately. Perform the pickling
properly, such as blending the seasoning liquid, and control the
quality of the pickles.)
5)FIE -5t = - EYIHESRIESE
Filling / Weighing / Foreign Object Confirmation Work
(FIBEL. T2 EARCEDVTERCITD. o, BEAD
EYMOREANRVNFEDRIRZIT. )
(Fill and weigh accurately according to the Measurement Act.
Also, to the product. Check for foreign matter. )
6)EF->—IEE
Packaging / sealing work
(2L, BAOAIE RS —ARBENETINMHIRIL . BEROFRRE
KEABTH—EU TN S, )
(Package, judge whether the date position and seal condition
are appropriate, and determine if the manufacturing details
match to labeling. )
7NNEGEE. mEWEE (BEREBINBIEEURVENZER )
Heat sterilization, cooling work (excluding pickles that do
not heat sterilize after packaging)
(INEBREEEDIRFEZITV. REIEOFREEDRE EIEZ1TI. )
(Operate the heat sterilizer and control the temperature of the
sterilizer for each product.)

(properly handling facilities, equipment, etc., taking measures
adgainst rats and insects, handlina food. etc.)
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8) LEIMREVFSE
Shipment inspection work
(HETRIORGICOVTIREEN(C. BREIRE. I{LFIRE.
DFRIREPATE. ERHAREFICOVWTHEERI S, )
(Sampling inspection for pre-shipment product, sensory test,
physics and chemistry test, checking the packaging condition,
content, and expiration date, etc. )
0)ELSIRIBD—AYEAEIENRUH A C C POEXAZEANEE
BIEEE
X HA CCPOEZAZEDANIAEZELE. 3). 5). 7)ICBVT, EER
BEBIBORA > MEREL. TOEZAUL ) LB IR -oE
BEZI1TO2¢E,
General hygiene control of manufacturing environment and
hygiene management work based on HACCP concept
*Work incorporating the concept of HACCP is setting important
points of hygiene management in 3), 5), 7), monitoring,
recording, and improving them.

QR)R2EHERE
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2)BmidEE
OfFEEOEEEE
QBRUSRIEM. SxB OGRS

e

OFEER TR DIERIB OBIREFICL DE M

(2) Safety and health work

1) Health and safety

@ Safety and health education at the time of new
employment, etc.

@ Inspection of safety equipment etc. before starting work

3 Compliance with maintaining organization, cleanliness,
tidiness, and discipline (custom)

@ Safety confirmation of machinery and surroundings
used in agricultural pickle processing work

(® Safety inspection of wearing protective equipment and
clothing

® Measures to prevent hazards in occupational health

@ Work to acquire emergency measures at times of
abnormality

2) Food hygiene

@ Hygiene control of workers

@ Maintaining hygiene of manufacturing machinery and
equipment

® Maintain hygiene by cleaning work place, etc. at the end
of work

#7535 (LEEwA
EFB(CREET DR
BEFEDERICRD
EFHETKEITD
EDZEIRI B
t.) Related
works,
Peripheral
works (Select
what is
applicable in
works related
to acquisition
of skills etc.
concerning
above
essential
tasks.)

(1)B9iEER Related works

1)BEZ(CHIIBRRIEFROE BT - MEBTESRIFSRE

Growth and quality confirmation work of raw vegetables in the field

2)FEARIZ ANESE
Raw material acceptance work

(2)EhD%EFH Peripheral works

DIERGNEIRIEE
Cleaning work in the workplace

2)WEFEIGPIERIESE (B 1EHES - RE(SUTHRIEE . KEEEEENMVE)
Transportation work in the workplace (Special education, skill training, etc. are necessary depending on various equipment

/ device)

3)EeESE
Packaging operation
4)HfEESE
Shipping work

(B)RDEER (BHERE, RDEBEITIBSL T RMET55H)

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

EEXCEU
Same as X above
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tools etc. to be
used (Select
the
appropriate
one)

Garbage disposal facility

(2) H-BRITRSE
1. RRL

5. AR
Packaging seal machine
9. INLFEITH

Label issuing machine

13. 20fEEITESE
Other kitchen tools

XAEERNB(CUTFRIEE . KEEEAENE
* Special education, skill training etc. are necessary according to work content

Machines, Equipment, tools, etc.

2. FFRUIOEE (YD)

Raw material washing machine Vegetable cutting machine

(cutting machine)

6. ST=tkas
Weighing equipment
1 0. &8s SaBiaH
Container, Instrument
Washing Machine

3. E¥FEE (BODRE)
Press machine (centrifuge)

7. SRR
Metal Detector
11,87
Vegetable Knife

ERRHH (REW) [F#H

Main materials Ingredients

(Agricultural products)
EEI3EM. M| 1. EXSE 1. BiE 8. HkA
Bl (334931 |Leaf vegetables Salt Sweetener
OEBEIRT BT 2. EXHE 2. L&OH 9. BELRHK

: Stem vegetables Soy sauce acidifiers
&) Materials |75 g 3. PIBE 10. &34
and . S :
ingredients to Flower veggtables Amino acid liquid Splce= '
4. B34 4. HE 11, FABRAE

be used Root vegetables Soybean paste (Miso) Seasoning
(Select the 5. RI4E 5. %0 12. 2D
appropriate Fruit vegetables Malted rice (Koji) Other food additive
one) 6. O 6. &

Others Bran (Nuka)

7. B
Sake lees (Sake Kasu)

(1) ntess Facilities

1.8AHIY 2. Joetkds 3. BiiEHE 4. BAE

Immersion tank Washing equipment Desalting tank Pickling tank

5. EEREAME 6.5RKRY>Y 7. PRARERESI>Y 8. NMENRERE

Rotary pickling tank Seasoning liquid tank Seasoning liquid Heating sterilizer

preparation tank

9. BEVREARRIEES 10. DAHRE 11. Fegsds 12. mE#E

Low temperature facility Charging device Fermentation tank Cooling facility

such as refrigerator

13. R3—% 1 4. HEKEdm. PRI 15.ZE8RE 1 6. #aKedwm
(BT 1. 22 |Boilerx Drainage equipment, Steam boilers Water supply facility
B (%4936 wastewater treatment equipment
ohmEIRTE: |17, AT 18. JL—>x 19. JA-DUINSOMXEEEY 2 0. HPHRE
¥.) Machines, Conveygr faci_lri;cyih Crane % Transpc_)rt equipment such Firefighting equipment
equipment, 2 1. JZE1E as forklift

4. 1Bk
Stirrer

8. XHRERAIME
X-ray detector
12. ¥R

Cutting board

HEEOH (3%
HIDENTER
932¢.)
Examples of
products etc.
(Select the
appropriate
one.)

—é,—-_o_-_hEEkn-)

1. 18E07 (BXE. SXEF

5.

cucumber, etc.)

= Yarax

ZOUE (RofebiE. Zh/VESF
Malted rice pickles: Koji-zuke (Bettara-zuke, Sagohachi-zuke)
7. BVE (T<bAE. HIRHBINESE)

Rice bran pickles: Nuka-zuke (Takuwan, Mizuna-nukazuke, etc.) Mustard pickles: Karashi-zuke (eggplant, butterbur, etc.)
9. EAHE (CRILAHE. TWINEAHETE)

Unrefined sake pickles: Moromi-zuke (small eggplant,

Salt pickles: Shio-zuke (Chinese Cabbage, Takana-zuke, etc.)
3. #TE (LEKBE, KEHTEF)
Soybean paste pickles: Miso-zuke (edible wild plant, radish, etc.) Lees pickles: Kasu-zuke (Nara-zuke, Wasabi-zuke, etc.)

)

11. Z0ftEY) (I<CTE. TAZTES)
Other pickles (Suguki-zuke, Sunki-zuke)

2. LEHODE (FBME. DFES)

Soy sauce pickles (Fukujin-zuke,

4. HE (REE& DEPESF)

Tsubo-zuke, etc.)

6. BFE (50&L3&. THUE. LEONESE)

Vinegar pickles: Su-zuke (Rakkyo, Senmai-zuke, Ginger, etc.)

8. MBUE (BINBUEA. SSNSUESE)

10. FRENBUE (BRFLFE)

Red chili pickles (Chinese cabbage kimchi etc.)

AT SRESAS - VEZEL
(FIRBIRVEETS
Example of works
which is not
eligible for the job
categories /
operations to be
shifted

2. BRREEE
Ready-made meal processing

1. FEMNEMMKENN T RmEIEIESE
Non-heated fishery processed foodstuff manufacturing work

3. LEROBEIEERVEIDEEDHDIHS
In the case of the above related works and peripheral works only.
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translated by OTIT



