JENAEPKENTRRAREERNE (ZRRIE)

Job category: Non-heated fishery processed foodstuff manufacturing work (Operation: Dried product manufacturing)

VEEDESR
Criteria of
Operations
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It refers to manufacturing work of storable non-heated dried product by drying fishery, seaweed and fish roe etc. at low temperature or

under ordinary temperature.

Non-heated dried product is the general term for processed foodstuff such as suboshi product (made by drying fishery as it is or after forming
moderately), salted and dried product (made by salting or covering it with salt and drying fishery as it is or after forming moderately),
mirinboshi product (made by soaking in seasoning liquid such as soy sauce, mirin etc. and drying fishery as it is or after forming moderately), etc.
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Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

8% 1 S1%HeEY Technical Intern Training (i)

28 2 S1%#85EA Technical Intern Training (i)

2 3 51%HeRY Technical Intern Training (iii)

(1)FzRmEIEIESE
Dried product manufacturing work
OFENENRRBOHIBIVESRE
Discriminating work of fishery, seaweed
as raw material
1. FERAEEOESED T
Classifying type of fishery, seaweed
2. [FERIBETREEOYA XD
Classifying size of fishery, seaweed

QENENEIBOUIRIESE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. [ERIEBRTRIADRRR
Defrosting fishery, seaweed
3. ERERTREORRRIAOHB
Discriminating a defrosting state of fishery, seaweed
4. —IRQE (ZE-ARERRE . BYIBRESE)
Primary treatment (removing head, viscera,
foreign substance, etc.)
QRZIRIFZE
Drying work
1. BIEKOAE
Compounding salt water
2. 5 FEENAH
Cleansing, soaking
3EIRRE O
Confirmation of drying temperature
4 BZIRISREIORERR
Confirmation of drying time

1)z mBIEIEEE
Dried product manufacturing work
OFENENMERAOHIBIESE
Discriminating work of fishery, seaweed
as raw material
1. FERNSANREOESED
Classifying type of fishery, seaweed
2. FERIENZEOYA DT
Classifying size of fishery, seaweed
3. ERETRAOEE IR
Discriminating freshness of fishery, seaweed
QENANMEIAOYIRIESE
Treatment work of fishery, seaweed
as raw material
1. BTOREE
Selecting kitchen knife
2. FERENRIBORRE
Defrosting fishery, seaweed
3. ERETRAORRRAROHIBI
Discriminating a defrosting state of fishery, seaweed
4. MTISEUREBAOIE (D/L%F)
Treating into a form suitable for processing
(fillet etc.)
QFZIRIESE
Drying work
1. BI8KOREE
Compounding salt water
2. FRFREENAH
Cleansing, soaking
3ATAHROEEER
Control of soaking liquid concentration
4 BZIREREOER
Control of drying temperature
5. IREOER
Control of drying time
6.5ZIRIROHIBI
Discriminating a drying state
@ERBOML LT (18EF) %
Product finishing work (inspection etc.)
1. HEOEBEOHIR
Discriminating type of product
2. RYPRA DR
Inspection of contamination

ORIETIEROMERIERE
Confirmation work of production flow chart

1. BETIEROMER
Confirmation of production flow chart

2. BGE TRRIGEUAEER DIEIR
Selecting equipment suitable for production flow

(1)FzRmEIEIESE
Dried product manufacturing work
OFENENERBOHIBIESE
Discriminating work of fishery, seaweed
as raw material
1. FERAEEOESED T
Classifying type of fishery, seaweed
2. FERETREEOYA XD
Classifying size of fishery, seaweed
3. EREB RO IR
Discriminating freshness of fishery, seaweed
QENENEIOUIRIESE
Treatment work of fishery, seaweed
as raw material
1. B8TO®EE
Selecting kitchen knife
2. [ERIEBRTRIADRRE
Defrosting fishery, seaweed
3. FERATREOBRRIAOHB
Discriminating a defrosting state of fishery, seaweed
4. MITISEUEREAOIE (J/L%)
Treating into a form suitable for processing
(fillet etc.)
QRZIRIFE
Drying work
1. BiEK0AR
Adjustment of salt water
2. 5 FEEHAH
Cleansing, soaking
3EHAHROEREER
Management of soaking liquid concentration
4 BZIRREDRE - B2
Setting and control of drying temperature
5. EZIRRRI O TE - BIR
Setting and control of drying time
6. 52RO
Discriminating a drying state
GERBOML LS (IREE) /FZ%
Product finishing work (inspection etc.)
1. KEROBEOHIF!
Discriminating type of product
2. RYBRAOHESR
Inspection of contamination
3. B RmEOYIR
Discriminating product quality
OHRIETIZROMER R UMERAEZE
Confirmation and making work of
production flow chart
1. BETEROMR R UER
Confirmation and making work of
production flow chart
2. 8IS TAR(GEUT R i1EIR
Selecting equipment suitable for production flow
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)
Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

Q) BZLBEETS (2) Safety and health work
OREBEAENERE @ Safety and health work
1L.EANBEZEOLZEBERE 1. Safety and health education at the time of new employment

2 VFEEFRI DT S HERIESE
3KEN T RRESFRCOn B RIPREER
4 KENT RIS AMERNE R UEBEOZ SHERFE

. Inspection work of safety equipment etc. before starting work

. Organization necessary for fishery processed foodstuff manufacturing work

A W N

. Safety confirmation work of machine for fishery processed foodstuff
manufacturing work and surrounding

SAREERUR DT H - RBOSIRIESE 5. Safety inspection work of protective equipment and safety sign, devices

6. ZEEBENERAECLITEIFE 6. Safety work by using safety devices, etc.

7. 584 FOBEM ML T BIHDESE 7. Work to prevent hazards in occupational health

8.fEMR M. BEMOHR RGBT IS ™ % 8. Elimination of hazards and toxicity and work for first aid measures

9. ZRAFZ(MR D IREAEDIESE 9. Recording and confirmation work of records pertaining to safety work
QEmBENFE @ Food hygiene work

1 ERBORAEEIREE 1. Hygiene management work of workers

2. BRBEOEAEIREE 2. Hygiene management work of equipment

3. BLE AR, FRIEER B EORIRE 3. Handling method of manufacturing machines, cooking equipment etc.

4.BR. AR, BRBEEORIE 4. Handling method of electricity, gas, fuel oil etc.

SAE¥EFIE CO->—-K) OfEER 5. Confirmation of working flow sheet

6 /ERM T OIERESOBIRR UMM - 2R EE DR - BE 6. Cleaning in working site and cleansing, disinfecting machines and

equipment etc. after work
7 BB D IREAED IR _ 7. Recording and confirmation work of records pertaining to hygiene work

ORBEEBZT TIE(1)~(2)DNEVEFEDRA > b
SEARUEEN TER L EBRET B,

©0n technical intern training (iii ), the aim is to be able to explain
and instruct the point of compulsory works (1)~(2).

27 (LR
BEFE(CREID
RREEDIEBIC
RIEBETK
LHIIE0TE
RIZTE.)
Related
works,
peripheral
works
(Choose what
is applicable
in works
related to
acquisition of
skills etc.
concerning
above
essential
tasks.)

(1)B89&EETE
Related works
OFEMBVKENTERMEEME (EHniE. REERRES. RENTRIE. SRANTREE)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, fermented foodstuff manufacturing,
cooking processed manufacturing, processed manufacturing for raw consumption)
QOMEVKENTEREIEEEE (BiRE. MARZRRES. A TREE. LARRRIE)
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing,
flavored product manufacturing, smoked product manufacturing)
QKENTRAESRE - TEOEURLWESE
Handling work of equipment, tools related to fishery processed
@7KENN T RS AR DERIR L WEZE
Handling work of machines related to fishery processed
(O2E D)6 Al =
Handling work of packing machine
EHMORIEFE
Freezing work of product
QEBOFENESE
Disinfecting work of product
@EREMIOERAEEEIRIEE
Management work of criteria for use of food additive
Q@ZDMOE IR RBIEIESE
Manufacturing work of other dried products
1RARIESE
Seasoning work
2 FARRVESE
Maturing work
3.HAEEZE
Anjyo work (to remove water content)
(2)ED
Peripheral works
OTIHZREIRIEE
Cleaning work in factory
QT IHZREMESE
Transportation work in factory
OIREEZE
Packing work
@RS
Shipping work
Q)LZ2FEZER (BEER. BIERITIHRSENITEMI D)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
EEXICAL
Same as X above




OFRA QEI&EH
Raw material Secondary material
1. 888 ([CLA. UDU. BU. SAF, & 125, THEI5. 1. B’ig
(FolF, D, HET . BN B, HFEZL DHEE, salt
IR, EUSH. 12558, LLrbE) 2. TwE
fish (herring, sardine, horse mackerel, saury, mackerel, Alaska Pollack, sugar
Eﬁﬁqé?fﬁ\ atka mackerel, yellowtail, barracuda, flatfish, globefish, tilefish, pond smelt, 3. FFER
MRE EET i o )
ZEORRIRTS sand lance, flying fish, large head hair tail, Spirinchus lanceolatus, etc. spices
ze) 2. ZUH 4. BARKE (HDA. B, BIEF. KEEE)
Materials etc. shrimp, prawn seasoning etc. (mirin, soy sauce, vinegar, starch syrup, etc.)
to use (Select| 3. (g 5. TOMOBIEM
the ) squid other secondary material
appropriate
one.) 4. RTf
octopus
5. ERE (TAS. hhs, OE)
seaweed (kombu, wakame, laver, etc.)
6. TOMOENEES
other fishery seaweed
Ot - 550 @#%RE-TEE
Machines, facility Equipment, tool
1. 8k (RR) e 1. @8T#
fish body (raw material) washing machine kitchen knives
2. fdk (RR) ERIEK 2. [FeH3E
fish body (raw material) sorting machine scissors
3. falk (BN IBE (RIERRERE. A\yRhyd— J1LYZY) 3. SEEDER
fish body (raw material) treating machine (device for fish scale remover
removing viscera, head cutter, fillet machine) 4. ROEER
4. BoIEHk peeler
dryer 5. BhEFER
5. FRREE tool for deboning
defrosting device 6. HHRIN>
6. EBIEAE frozen pan
metal detector 7. FRERFI%E
EET R, |7 BEORK tool for defrosting
seEs% ([T vacuum packaging machine 8. 1EER5>Y
2L0%EIRTD| 8. HRAFTE T LE tank for working
Z.) gas filling and packing machine 9. DEfryb
Machine, o i
equipment, 9. RESEE separation net
etc. to use preservation refrigerator 10. BhA»BEE
(Select the 10. FeiEH container for soaking
appropriate filling machine 11. 168
one.) 11, RESHL scoop net
freezer O pili=4
1 2. EfAREp Measuring tools etc.
consecutive defrosting machine 1. BRERESR
1 3. Rk measuring the salinity concentration device
dehydrator 2. REE
14, TMYLERI thermometer

impurity removing machine

3. FE% (1)
weighing apparatus
4. 5t=28
measuring apparatus
5. RERHAIEZRS
fat measuring instrument
6. BERIESR
freshness measuring instrument




OFFLm @IEFULGR ®@#HVAFUam
Suboshi product Salted and dried product Mirinboshi product
1. 958 1. #LFLLDL 1. 2AF
dried cuttlefish salted and dried sardine, whole pacific saury
2. BRECLA 2. B®UL 2. LU
dried herring dried sardines sardine
3. HBED (CED) 3. FAELDHDL 3. LLYE
dried sardines (dried young anchovies) salted and dried sardine, opened Spirinchus lanceolatus
4. Fuhnn 4. BEHL 4. NACEWV
dried flatfish salted and dried horse mackerel, opened deep-sea porgy
5. kr#HVDU 5. AFLHL 5. ¢
tatami iwashi (dried baby sardines salted and dried horse mackerel, whole globefish
flattened like paper) 6. FZEEAFE 6. &&H
6. BIH salted and dried saury pike, opened halfbeak
BWEEOE (% dried cod 7. BERS 7. &9
WFBEOEE 7. BAX salted and dried cod, opened sillaginoid
REBIE.) walleye Pollack roe 8. BEIIELILS 8. &L
Examples of 8. Ahun salted and dried Alaska Pollack, opened horse mackerel
products etc. dried shark fin 9. AFuMNK 9. HMw
(Select the 9. ZLUN salted and dried flatfish, whole flatfish
appropriate ray fin 10. B&E0 10. ZoOSEANE
one.) 10. [FUrC salted and dried flatfish, opened other various fishery
dried octopus 11. 593 @TOMMOFZE R
11. H/FLEBIY dried mullet roe other dried products
dried sakura shrimp 12. Zot&iERTES
12. <5 other various fishery and seaweed
dried sea-cucumber ovaries
1 3. FLIAS
dried kombu
14. FLobH
dried laver
15. Rbons
board wakame
16. ZOMEERNELE
other various fishery and seaweed
1. KESDERESIESE
Manufacturing work of seafood-paste
2. AN (ReE0.) ZRMNEIZIRN/\L-Y-T-S0RIE/FE
Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material
BATIRIE: | 3 ome (RHOFEREULED) RBSRKERR (SRIDG. SRS, WER0S) ORIE(EE
;i{tﬁ;&tnbmb\ 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. KEY (B2E0.) 2EREI2HRFERR (NATEEZEFLVIF(E) ORISIEE
is not eligible Manufacturing work of frozen cooking food (excluding heating process such as deep-fried food etc.) made of marine product (including
for the job

categories /
operations to
be shifted

whale) as raw material

5. BEENHEORDICODEDEEEZ RN - FIEIIFE
Work that fisherman gather and dry seaweed such as laver etc. to ship
6. EREMEAOIEZESTLRVRENK- FIEOHDBE QUBEHORMNEZRS. BIFFOFEULNMTNDRVES)

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. LROBEEBRUEDEBOHDES

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

SNEANIREEE DS R[ER
translated by OTIT





