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Job category: Marine Heated fishery processed foodstuff manufacturing work (Operation: Flavored product manufacturing)
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Operations

SRR Loz ZE S FFEZ 5,

flavored.
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It refers to manufacturing work of flavored product by adding seasoning liquid to fishery, seaweed or the dried products to flavor.
It also refers to manufacturing work of flavored product by boiling down, drying with dryer, roasting machine etc. to enhance the shelf stability.
Flavored product is general term for fishery, seaweed that is seasoned and heated in the processing stage and enhanced the shelf stability and
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Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

25 1 SHEEEZ Technical Intern Training (i)

26 2 518858 Technical Intern Training (i)

25 3 S1%EEER Technical Intern Training (iii)

(1)FAKRN T mEEIESE
Flavored product manufacturing work
ORKBIEMTERDFIBIVESE
Discriminating work of fishery, seaweed
as raw material
1. [RRERMTEAOEED
Classifying type of fishery, seaweed
2. [ERIBAMEEOYA XD
Classifying size of fishery, seaweed

QERRIATTERDUNIRVES
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. ERIEITEIEORRR
Defrosting fishery, seaweed
3. [ERfRMTRAOER IO B
Discriminating a defrosting state of fishery, seaweed
4, —IRQE (BE-AlEPRE. ZYIBRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
QAR TIRESE
Seasoning liquid processing work
1 ARRORAS
Compounding seasoning liquid
2. WNEVEE DOHESR
Confirmation of heating temperature
3. INEARF R DHESR
Confirmation of heating time
4. IR OB
Discriminating a heating state

(1)FAKNN T mEEIESE
Flavored product manufacturing work
OIFRA B TR=IAOH B VESE
Discriminating work of fishery, seaweed
as raw material
1. [ERERMTEROIEED
Classifying type of fishery, seaweed
2. ERIBAMREEOYA XD
Classifying size of fishery, seaweed
3. [ERERTRIAOE 5!
Discriminating freshness of fishery, seaweed
QIRMEAMTEAADUIR/EE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. [RRIERITEAORRR
Defrosting fishery, seaweed
3. ERERITEIEDRRFRIRTOF B!
Discriminating a defrosting state of fishery, seaweed
4. MIT(SEUREAONIE (/L 5F)
Treating into a form suitable for processing
(fillet etc.)
QFAKII TAUIR/EZE
Seasoning liquid processing work
1 ARROFR
Preparation of seasoning liquid
2. NIEVREDEE
Control of heating temperature
3. NEAEFE O EHE
Control of heating tine
4. DNEMRLOHIBI
Discriminating a heating state
5.5%
Cooling
@HBOHLE LT (REE) Fx
Product finishing work (inspection etc.)
1. ®mOEREOHR!
Discriminating type of product
2. 2R DR
Inspection of contamination

ORS TIEROMIFRE

Confirmation work of production flow chart

1. RS TIEROMERR
Confirmation of production flow chart

2. RS TRRICEUEERDIEIR
Selecting equipment suitable for production flow

(1)FARN T REEIESE
Flavored product manufacturing work
ORBIETEROFIBIVESE
Discriminating work of fishery, seaweed
as raw material
1. [ENERMTEAOEIED
Classifying type of fishery, seaweed
2. ERIBAMEEOYA XD
Classifying size of fishery, seaweed
3. [ERERTRIEOHE B!
Discriminating freshness of fishery, seaweed
QR DNIRVESE
Treatment work of fishery, seaweed
as raw material
1. 3TOEE
Selecting kitchen knife
2. ERIEITEAORRR
Defrosting fishery, seaweed
3. [ERIRMTRIAOFREIRTOH B
Discriminating a defrosting state of fishery, seaweed
4. MITISEURZEEANONIE (TJ/L5E)
Treating into a form suitable for processing
(fillet etc.)
QBRI LB/
Seasoning liquid processing work
1. AKROFER
Preparation of seasoning liquid
2. NNEVREDRE - B
Setting and confirmation of heating temperature
3. NFAKFE DR TE - BIF
Setting and confirmation of heating time
4. INEARLOHIB!
Discriminating a heating state
5.080%
Cooling
@HBOLE LT (REE) E£
Product finishing work (inspection etc.)
1. RmOFEFEDH 5!
Discriminating type of product
2. 2YPRADHERR
Inspection of contamination
3. K mmBOH R
Discriminating product quality
ORUETERROMER R UMERNR/EZE
Confirmation and making work of
production flow chart
1. RS TIEROMEZ R UERK
Confirmation and making work of
production flow chart
2. ®ETFRCEUEZRDIEIR
Selecting equipment suitable for production flow




Q) LZLE/EE ) (2) Safety and health work
OEZEEE/EHE @ Safety and health work
1.EANBEOZE®ERS 1. Safety and health education at the time of new employment
2 VEXRIIR N T R ER/ESE 2. Inspection work of safety equipment etc. before starting work
3KEINTLEMESEECHERERIFEGAESE 3. Organization necessary for fishery processed foodstuff manufacturing work
4 KENT BRIEEAENERUBEOZ 2RISR 4. Safety confirmation work of machine for fishery processed foodstuff
B (7% manufacturing work and surrounding
T SREAE - F 5. REERUEZDIEM - REDSIRIEE 5. Safety inspection work of protective equipment and safety sign, devices
%_@Z‘W—ﬁ% 6. ZEREDFERAFCLDITERIESE 6. Safety work by using safety devices, etc.
iﬂo)mpulsory 7. 5@EE LOBE G ZEIEITIHDVESRE 7. Work to prevent hazards in occupational health
works (Works 8.fE M. BEMOHRRVICRLE I ISIEE ~ X 8. Elimination of hazards and toxicity and work for first aid measures
to be 9. ZEE(R DRI 9. Recording and confirmation work of records pertaining to safety work
essential on QEMBEEE @ Food hygiene work
the . . 1 EEBOREEIRESR 1. Hygiene management work of workers
operations in
the job 2. B 0FEBEEEX 2. Hygiene management work of equipment
categories to 3. KSR, AIERREEORURE 3. Handling method of manufacturing machines, cooking equipment etc.
be shifted) 4. EX. HA. BRAEOERE 4. Handling method of electricity, gas, fuel oil etc.
S5./E%FIE (JO->—b) OER 5. Confirmation of working flow sheet
6. /EFEMR TIRO/EEIGZ OB R U - S8 EEF05EF - BE 6. Cleaning in working site and cleansing, disinfecting machines and
equipment etc. after work
7 BEERI R D TREMERESE ) 7. Recording and confirmation work of records pertaining to hygiene work
O FBERE3T T(I(1)~(2) DE/EZEDRA > hD o0n technical intern training (iii ), the aim is to be able to explain
SRR MEENTER L ZEIRET S, and instruct the point of compulsory works (1)~(2).
(1)BEEZEFS
Related works
OIRAMKEN I RAREEERE (BiARE. MAEMIE. (AEMEE)
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing,
smoked product manufacturing)
QIEMBAKENMT RERESEHE (ERmiE. RS, REFRMEIE)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing, fermented foodstuff manufacturing)
Q/KENTREEZRE - TEOHURIWESR
Handling work of equipment, tools related to fishery processed
@7KFENN T B ERAR D ERIR L ESE
Handling work of machines related to fishery processed
A @@%ﬁ%@ﬁ&?&b%’ﬁ% | |
sze (LI Handling work of packing machine
D O mOREEZE
waesoegic | Treezing work
g Ty | ORBONEER
g2 EDEIRIR Disinfecting work of product
F32L.) @BRmmIOEREEEIRIESRE
Related Management work of criteria for use of food additive
works, Q@EDAMLDONNEVTZ R MBELEIESR
peripheral Manufacturing work of other heated dried products
works 1. /8B EZE
(Choose what Roasting work
is applicable 2. FERzEEE
in works Smoking work
related to 3. AT
acquisition of Anjyo (to remove water content)
skills etc. 4. BoIRMFEE
;Eg‘\:/zmmg Drying work
. (2)BEh%F
essential ]
tasks.) Peripheral works
OIIBZABREE
Cleaning work in factory
QI IZAEMAESE
Transportation work in factory
OHREEZE
Packing work
@HEESE

Shipping work
Q)LZ2FAET (BERER. BiLEBITIHBE(IWN T EIMT D2TE)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
EEEx(CELU
Same as X above
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Materials etc.
to use (Select

OFEH  Material

HEFAFE, DHSE, USSHB. WHBT BB FCB. AR ID. HED. (FED. PV LU ZUSR. HHHE. TAS DEZCE HEDD. HBS.

tsukudani (food boiled down in soy sauce) [goby, pond smelt, icefish, sand lance, bonito, tuna, crucian, the genus Rhinogobius,
Manila clam, clam, ark shell, shijimi clam, various shrimp, various opossum shrimp, kombu, monostroma nitidum, green laver,

. AREZEmR (BEENNLIE) (E2BRVWRT, NADEDHA. FUILS. E2 U FUDNSE, 958, FUAU, FUdhd E2IREFE. CAS. FLDD. HRRT,

Flavored dried product (grilled product) [dried icefish, kaeri chirimen (grown whitebait), dried cod, dried small horse mackerel,
dried pond smelt, dried cuttlefish, dried shrimp, dried opossum shrimp, dried shellfish, kombu, dried laver, conger eel, sillaginoid,

1.

TOMOERITEIA(—RINT (IE) BOEDZED. )F]

sea lettuce, other fishery, seaweed(including fish processed primary operation) etc.]
2

&Y. ([FE. & ORE MR NIV, BEE]

goby, mackerel, eel, small fish,small shrimp, seaweed etc.]
3. GATHNLE (e, FIB0Lh NITTHUVE)

boiled product (octopus, firefly squid, red snow crab etc.)
4. FAITEARIRIE (53, NE. L\ MCEE)

fishery, seaweed flavored with miso (crucian, oyster, sea bream, crab etc.)
5. ZOMOFAKRII LRIV, &lF, CAS. MDOBFE(—XRINT UIE) BOEOZSE. )]

other flavored product [squid, salmon, kombu, bonito etc.(including fish processed primary operation]]

@&l&#4 Secondary material

the 1. AEFEOAKR (KA. 124, Bl BIR. #DA. B, SEHFAKRRIE)
appropriate seasoning liquid for tsukudani (starch syrup, sugar, soy sauce, salt, mirin, rice wine, flavor enhancer etc.)
one.) 2. JREMMEGS (BX. C3F>. BiD (TASA) F)
for gloss and viscosity (agar, gelatin, starch etc.)
3. RkmELE (£Z. ILROE. JFFH)
for enhancing flavor (ginger, berries of sansyo (Japanese pepper), sesame etc.)
4. BEINLE (Bl HDOA. B, FEEREREE)
grilled product (soy sauce, mirin, Japanese wine, fermented seasoning etc.)
5. WTINTREBIE. By (TASA) DEEYE)
boiled product (salt, starch decomposition product etc.)
6. FBIDRAAKIS R, BIE. SHTHE. AN (FZ/BEE) &)
fishery, seaweed mixed with miso (malted rice, salt, soybean miso etc., seasoning (amino acid etc.) etc.)
7. TOMOFAKRIM ISR : YVIRKEEVN 23V —7F (RIRAEZR. BIE. V& 7/ BEHRKNE)
other flavored product : soft shredded and dried squid, salmon flakes etc. (enzyme for decorticating, salt, saccharide, Amino acid seasong and so on)
8. ToOfOREIEM
other secondary product
Ot -5%4@  Machines, facility
1. &k (RR) e 8. BEZETRH 15. fEkerk
fish body (raw material) washing machine vacuum packaging machine roasting machine
2. R (RR) ZERIt 9. HAFEIECLEHE 16. Stk
fish body (raw material) sorting machine gas filling and packing machine cutting machine
3. AR(FERHUIBH (MR EESE. AvRhvs— Jv3>) 1 0. RESEIE 17. HEss
fish body (raw material) treating machine preservation refrigerator weighting apparatus
(device for removing viscera, head cutter, 1 1. FEiE#k 1 8. BEIORDEEHE
fillet machine) filling machine automatic twist wrapping machine
4. BZIRHL 12, HiEH 19. HEIHE
dryer freezer packing machine
5. fRRRE 1 3. SFRFHBE(NSRVI)-T— I998)-T-%) 2 0. TREERRERE
{EFI9 SR defrosting device sharp freezer (tunnel freezer, secondary sterilizer
%EE%\ il contact freezer etc.) 21, B
SLOTEIRTS boiling device 14. &2 agitator
(I\—/Iiz:gmine 7. SEEM boiling pot 2 2. B
: ! metal detector splitting machine
equipment, @2sB-TH% Equipment, tool etc
etc. to use T ! ' N
(Select the |1+ BTH 5. BIRSER 9. SERYN
appropriate kitchen knives tool for deboning separation net
one.) 2. (F&H3E 6. HmHR/IN 10. &40
scissors frozen pan steaming basket
3. BEEDZR 7. BRRFZR 11. /i
fish scale remover tool for defrosting basket
4. ROUE:EER 8. YEXR5>Y
peeler tank for working
Q:ETRIZs%  Measuring tools etc.
1. ENREAES 4. t=E2 6. BXERIESR
measuring the salinity concentration device measuring apparatus freshness measuring instrument
2. mEET 5. BERFAIERR 7. HERIRERATER
thermometer fat measuring instrument antiseptic consetration measuring instrument
3. =2 ()

weighing apparatus




QXA (HEA. LA AES) QiAkEzRmE (FESHI&) @I TIRAARIG
tsukudani [boiled down in soy sauce] flavored dried product (grilled product) fishery, seaweed mixed with miso
(kanro ni, sigure ni, kaku ni etc.) 1. &0 1. BVRLRIG
1. IR shredded and dried squid crucian miso
young sand lance 2. ORTEFEE 2. HhERIg
2. HheE spitchcocked eel oyster miso
pond smelt 3. SDEBkE 3. zLERig
3. (& yellowtail teriyaki (marinated in sweet sea bream miso
goby soy sauce and broiled) 4. MCBRIE
4. 3R 4. BEEHRT crab miso
crucian grilled sea eel 5. ZoMOBETREN T MR
so=ne (%]5. HSD 5. BEEEE other product of fishery, seaweed mixed with miso
HIZEDZEIR manila clam grilled goby
93L) 6. [3FECD 6. wEEa(E ®TDOMOTNI TR
E;(;;EEES;;; clam grilled mackerel other flavored product
(Select the 7. Ly 7. TOMOFREKEZER (FESHIm)
appropriate squid other flavored dried product (grilled product)
one.) 8. XU4H @I TH LS
various shrimp boiled product
9. HhHAE 1. &ArC
various opossum shrimp boiled octopus
10. CAS 2. wcEFeTHa
kombu boiled Japanese scallop
11. oOH 3. WTERBLH
laver boiled firefly squid
12. ZOMOXEARG 4. ZATHIC
other tsukudani product boiled crab
5. zofoinTilLam
other boiled product
1. KERDRREISIESE
Manufacturing work of seafood-paste
2. BNE (280.) ZIERETIEN/\L-Y-T-D0EEEZE
Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material
BITHRIEIE: | 3. 4% (RHOFERELEE0) RIOSRKERR (SRIVG . ARUING. RSHEOI%) OREFE
;i;ﬁi@%@m Manufacturing work of frozen commodity (freeze raw material as it is) or frozen marine foods (frozen ground fish meat, frozen fish fillets,
Example of loin for sliced raw fish, etc.)
works which 4. KEW (BZ250.) ZENCTHHFEAERR (MBIEZEFAVISIE) OREESE
is not eligible Manufacturing work of frozen cooking food (excluding heating process such as deep-fried food etc.) made of marine product
for the J:Ob (including whale) as raw material
categories / . _
operations to 5. BAEENEREIOLHICODFDBRZEREN - 2RI DR
be shifted Work that fisherman gather and dry seaweed such as laver etc. to ship
6. ENEMEEOWIEZ ST VALK FHREOHDIZE (WIREHOENZED. BIFDEDEEULIMTNRVNGS)

In the case of seasoning, cooking only excluding treating fishery, seaweed as raw material (in the case of only boiling, frying treated raw material)

7.

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

SANELAFREE BHEE R[ER
translated by OTIT




