JENAEPKENTIRRREERNE (REERRE)

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

VEEDER
Criteria of
Operations
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It refers to manufacturing work of fermented product by adding salt to fishery (whole body, muscle, viscera, testicles, ovary) or mixture of them,
preventing from increasing food spoilage bacteria, maturing them until having racy flavor by fermentation of enzyme included material, bacteria

and yeast etc.

In addition, depending on the types products, it could be manufacturing fermented product by soaking them in secondary material such as rice,

sake lees, vinegar etc. in addition to salt.

Fermented product is the general term for storable processed foodstuff with a racy flavor by soaking fishery in salt, secondary material and

fermenting.
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Compulsory
works (Works
to be
essential on
the
operations in
the job
categories to
be shifted)

%5 1 SHEEEY Technical Intern Training (i)

25 2 B#EEZ Technical Intern Training (i )

25 3 BS%HEEY Technical Intern Training (iii )

(1) RBEEMBEIFE
Fermented product manufacturing work
OEBERNEHEOFIRIESE
Discriminating work of fishery, seaweed
as raw material
1. ERSREAOERD T
Classifying type of fishery, seaweed
2. ERBRNEEOYA X
Classifying size of fishery, seaweed

QIERIERN DI IEZE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. [REBNEEROBR
Defrosting fishery, seaweed
3. ERIETEAORRERIRTOHS
Discriminating a defrosting state of fishery, seaweed
4. —RE (BE-HIERRE. BYMRES)
Primary treatment (removing head, viscera,
foreign substance, etc.)
OFBFE
Fermenting work
1.BAKREEDTE
Measuring seasoning salt
2 HEEREOMER
Confirmation of fermenting temperature
3 HEBEREF RO
Confirmation of fermenting time

(LREBEREREEE
Fermented product manufacturing work
OFRBEMTEROHIBIER
Discriminating work of fishery, seaweed
as raw material
1. EREERAOEES
Classifying type of fishery, seaweed
2. RRIRMREOTA XD
Classifying size of fishery, seaweed
3. ERENEROHETIR
Discriminating freshness of fishery, seaweed
QIR FRTERADINIE(FE
Treatment work of fishery, seaweed
as raw material
1. T OEE
Selecting kitchen knife
2. RRISBRAOHR
Defrosting fishery, seaweed
3. EREMERORRITEOHIB]
Discriminating a defrosting state of fishery, seaweed
4. NMITISEURZRBAOLIE (J/1L%F)
Treating into a form suitable for processing
(fillet etc.)
OFBFE
Fermenting work
1. BKRBIEDTE
Measuring seasoning salt
2.8k (hig) 4nig
Seasoning (adding salt) treatment
3RBEEOER
Control of fermenting temperature
4 FEEEISEOER
Control of fermenting time

@HROML LS REF) 5%
Product finishing work (inspection etc.)
1. RROEEDHIR!
Discriminating type of product
2. ZYPRA DR
Inspection of contamination

ORIETIEROMERIFE

Confirmation work of production flow chart

1. RS TIZROMER
Confirmation of production flow chart

2. RS TIEICEUI 2R 0EIR
Selecting equipment suitable for production flow

(1) RBEEMBEIFE
Fermented product manufacturing work
OEBERNEHEOFIRIESE
Discriminating work of fishery, seaweed
as raw material
1. ERSEAOERD
Classifying type of fishery, seaweed
2. ERBRNEEOYA X
Classifying size of fishery, seaweed
3. RERNTEEROEE A
Discriminating freshness of fishery, seaweed
QRN EIROUIBIESE
Treatment work of fishery, seaweed
as raw material
1. BTOEE
Selecting kitchen knife
2. REBNEEROBRR
Defrosting fishery, seaweed
3. ERIETEEAORRERIRTOH5
Discriminating a defrosting state of fishery, seaweed
4. IMISEUZRZEBAONIE (J/L%)
Treating into a form suitable for processing
(fillet etc.)
OFBEFE
Fermenting work
1. FARBIEDET 2
Measuring seasoning salt
2.5 (hig) 40
Seasoning (adding salt) treatment
3REREONTE - BIE
Setting and control of fermenting temperature
4 FEERFRIDITE - BIE
Setting and control of fermenting time
5. FBIRROFIR!
Discriminating a fermenting state
@HEBOIL LT (REF) /F3
Product finishing work (inspection etc.)
1. B @OBEEOHIR
Discriminating type of product
2. BYPRAOHES?
Inspection of contamination
3. RmmBEOHIHY
Discriminating product quality
ORGE TIEROMERRUER IS
Confirmation and making work of
production flow chart
1. BUE TIEROMER RUMER
Confirmation and making work of
production flow chart
2. BE TR(CEUI AR &R
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) BZLBEZET (2) Safety and health work
OREBEAENERE @ Safety and health work
1L.EANBZEORZEBERE 1. Safety and health education at the time of new employment

2 (FEFRI DT S HERIESE
3KEN T RRESFRCOn B ERIPREER
4 KENTRRENSAERNE RUEBEOZ 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
5. REERUVRDRH - RBEOSIRIEE
6. ZERBEOERFILITEMFE
7. 5EEE LOBEMEN LT BIHhDIER
8. &R BEMOHIRRIIGSULE WS
9. REFR(CRDECIREMEED/FEE
QBRmMEEFE
1 EEEOREEIR R
2. EOREERIEE
3. RS, FIERESOERE
4.8BR. AR BRBEEORIE
SA/E%FIE O0->—K) ORER
6. /FEIE T REDIFEIZOEIR R UK - SBREZ0O3EE - KE

. Safety inspection work of protective equipment and safety sign, devices

. Safety work by using safety devices, etc.

. Work to prevent hazards in occupational health

. Elimination of hazards and toxicity and work for first aid measures

. Recording and confirmation work of records pertaining to safety work
Food hygiene work

. Hygiene management work of workers

. Hygiene management work of equipment

. Handling method of manufacturing machines, cooking equipment etc.

. Handling method of electricity, gas, fuel oil etc.

. Confirmation of working flow sheet

oA WwNRrO®oouowu

. Cleaning in working site and cleansing, disinfecting machines and
equipment etc. after work

7 BEVRRICRDECERHEERIF S
ORBEEBZT TIE(1)~(2)DNEMEHEDRA > b
SEARUEEN TERCLEBRET B,

. Recording and confirmation work of records pertaining to hygiene work
©0n technical intern training (iii ), the aim is to be able to explain
and instruct the point of compulsory works (1)~(2).
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HIDEOTE
RI3E.)
Related
works,
peripheral
works
(Choose what
is applicable
in works
related to
acquisition of
skills etc.
concerning
above
essential
tasks.)

(1)BS:&E2ETS
Related works
OIEMBVKENTEREGEME (GG, LRERIE. FENTREE SEANTIREE)
Non-heated fishery processed foodstuff manufacturing work (salted product manufacturing, dried product manufacturing,
cooking processed manufacturing, processed manufacturing for raw consumption)
QOMEVKENTEREIEENE (BiRE. MARZRRES. A TREE. LARRERIE)
Marine heated fishery processed foodstuff manufacturing work (extract manufacturing, heated dried product manufacturing,
flavored product manufacturing, smoked product manufacturing)
QKENTRERRE - TEOERLWESE
Handling work of equipment, tools related to fishery processed
@7KE NN T R SR DEIR L ESE
Handling work of machines related to fishery processed
O ERHEDEIRLWESE
Handling work of packing machine
OB ROBIEIEE
Freezing work of product
QEBOKEEE
Disinfecting work of product
@B@MNOEAEEEIRERE
Management work of criteria for use of food additive
QTDMMOFEERREGIESE
Manufacturing work of other fermented foodstuff products
1. A7k VESE
Dehydration work
2 5ot
Drying work
3. R
Extracting work
(2)ED2ER5
Peripheral works
OTIHENERIESE
Cleaning work in factory
QITIHHNEESE
Transportation work in factory
OIREESE
Packing work
@HEESE
Shipping work
Q)R EEES (BEET. FIEBEITIBSINITHEMEI D)
Safety and health operations (operations to be carried out whenever related work and peripheral work are carried out)
EEXICAC
Same as X above




OFRA QEI&EH
Raw material Secondary material
1. IBFOFEA (LW DB, SIC. S, BES, EFFH) 1. B’ig
material for salted fish guts (squid, bonito, sea urchin, sweetfish, salt
sea cucumber, salmon, etc.) 2. KER
2. EEHOER (WS, WO, [FREk, HU. WHORE. XUE) rice
material for fish soy sauce (sand lance, sardine, sandfish, horse mackere 3. #& (&hh)
viscera of squid, shrimp, etc.) rice bran
ﬁi?@;; 3. PR (B350, BES. LUOE) 4. H (20)
ZEOEEIRTS material for kusaya (salted and dried horse mackerel) malted rice
ze) (brown striped mackerel scad, aomuro, flying fish, etc.) 5. &N
Materials etc. | 4. BINTULDER (&3, [CUA. FolF, (lld. 0. 2 58, &, FI5F) spices
to use (Select material narezushi (fermented sushi) 6. TOMOFRE (Eid, IRIG, B, H#DA. BEFS)
::)epropriate (salmon, herring, Atka mackerel, sandfish, sea bream, mackerel, other seasoning (soy sauce, miso, sake lees, mirin, vinegar, etc.)
one.) crucian, sweetfish, trout, etc.) 7. TOfMOBRIEM
5. EWEORER & &3 LWL, 2L, B 2AE. BU. (CUAL other secondary material
FRHUD &P, ZOLB. CAS. NTDIE)
material for pickles (mackerel, salmon, sardine, sea bream, tuna,
pacific saury, horse mackerel, herring, surume squid, sweetfish,
gizzard shad, kombu, herring roe, etc.)
6. TOMOENEES
other fishery, seaweed
Ot - 550w @#%RE-TEE
Machines, facility Equipment, tool
1. 8k (RR) e 1. @8T#
fish body (raw material) washing machine kitchen knives
2. fdk (RE) ERIEK 2. [FeH3E
fish body (raw material) sorting machine scissors
3. falk (ER) IBEE (RIERRERE. A\yRhyd—, J1LYZY) 3. SEERDER
fish body (raw material) treating machine (device for fish scale remover
removing viscera, head cutter, fillet machine) 4. ROEER
4. BoIEH peeler
dryer 5. BikEER
5. FRREE tool for deboning
defrosting device 6. HHRI>
6. EBIEAE frozen pan
(BT B metal detector 7. R
me= (Hug|7. BEXEOEM tool for defrosting
260EIRT S vacuum packaging machine 8. VEERS>Y
<L ). 8. HAFEIEB=M tank for working
Z;j:i?:gnt, gas filling and packing machine 9. DEfryb
etc. to use 9. RESEE separation net
(Select the preservation refrigerator 10. B A»BE2ZE (1B, . \vhE)
appropriate |1 0. fEH container for soaking (barrel, pail, tray etc.)
one.) freezer O pili=4
11. SuEEER (RIVIV-Y— 2299 hV-5-%5) Measuring tools etc.
sharp freezer (tunnel freezer, contact freezer etc.) 1. BORERESR
12, Rk measuring the salinity concentration device
dehydrator 2. REE
1 3. 15 thermometer
agitator 3. =8 (H)
14. RIERE weighing apparatus

filling machine

4. 5t=28
measuring apparatus
5. RERBAIESRS
fat measuring instrument
6. BERIESR
freshness measuring instrument




KRZEOF (%
LHIIE0TE
RIZTE.)
Examples of
products etc.

L8 (VDN DB, SIS, S, BES., EFEF)

salted fish guts (squid, bonito, sea urchin, sweetfish, sea cucumber, salmon, etc.)

L BAEH (VRS WhU, [, HU. WHORE. XUE)

fish soy sauce (sand lance, sardine, sandfish, horse mackerel, viscera of squid, shrimp, etc.)

. @R (BB3HBU. HBEB3. EUSHEF)

"kusaya (salted and dried horse mackerel)" (brown striped mackerel scad, aomuro, flying fish, etc.)

. BINTU (@13, (CLA. Eold, B, 20\ 23 5, D, F9%)

(Select the "narezushi (fermented sushi)" (salmon, herring, Atka mackerel, sandfish, sea bream, mackerel, crucian, sweetfish, trout, etc.)
appropriate LR (X & WDUL 20 B EAFE BUL [CUAL TRBHLDN D, COLB. CAS. NTDTE)
one.) pickles (mackerel, salmon, sardine, sea bream, tuna, pacific saury, horse mackerel, herring, surume squid, sweetfish,
gizzard shad, kombu, herring roe, etc.)
. TOMOREBERR
other fermented foodstuff
. KERDERBLEIFE
Manufacturing work of seafood-paste
. BN (eS80, ) 2ERETIRN/N\A-Y-T-SORIE(FE
Manufacturing work of fish meat ham, sausage made of fishery (including whale) as raw material
Tiggf:ﬁﬁ?\ RS (RROFFRELEE0) XESHKERR (SHIDG. SRS, MEMA0(S) ORISIFE
sz ST 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 . KEY) (EE0.) ZERRTSRAERR (NMATRZETLBVIS(E) OREFE
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

. REENEEORDICODEDBEZ IR - SR I BIFE

Work that fisherman gather and dry seaweed such as laver etc. to ship

. RSN EROIEE S TRV FHIEOHDBE WUBEHORNEES. BIFFOEEUNMTHRVESR)

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

. LEOREEBRUBEDEBOHDES

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

SNEAIREEE DS R[ER
translated by OTIT






