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ESRBERE (ESRMIIER)

Job category: Ready-made meal manufacturing work (Operation: Ready-made meal processing)

[(=S0k+
Criteria of
Operation

KEREHREMR (LRI M. =R, BB TESOWSR) 2EAL. BMEMRIOTRE, K T3, 1513, B3, B3 B EI. 622 (f123) FORENTRUCKREEECIDBRNTREREIEE (%) 20\,
Refer to work(*) for manufacturing ready-made meal by preparing and cooking ingredients, such as cooking, boiling, frying, stir-frying, simmering, baking, steaming, dressing and sterilizing treatment etc., using cooking machines for mass
production (refer to the column of machine, equipment) .

(%) BREEITKEFBERFEERY_17) 1 EBALEOTHZCE (DRUVQ. XREORUG) .

@ 1@3008M EXIF1H7508 M 2RI 5MIEME (RETRATER/VESE. BEHVO1A0EERZEHPEE TIRUBREIRE DR ERY)
@ MEGEEEROMMEEEE (REFEE - BIEN-17)) (HEVWEBECRBOLHREZTIL.
QIFMATRIEI ZRMOFEFELIREOEE (FREFES - REN-1T) (RVERHBITEREITIL.

(Note) The ready-made meal manufacturing must adhere to the "Hygiene Management Manual for Mass Food Preparation Facilities" (O and @, or © and ®).

@ Cooking facilities that serve 300 or more meals at a time, or 750 or more meals per day (if meal count cannot be expressed, indicate the daily production volume per type in terms of quantity or weight and specify the conditions for
conversion to meal count).

@ Temperature and time must be recorded according to the cooking temperature management of heated food (standard operating procedures and corrective manual).

@ Implementation records must be maintained according to the management of washing or sanitizing ingredients for non-heated preparation (standard operating procedures and corrective manual).

(BE1) BRI 20FFRFBLLTEASNBRECRIBENTIRFTINTVZEDOT, ENEOFRBECBEL., FE5EURRELZAETHEIN., RE- M5 BAREOEROB (WDDZHROERE) THIESNZIER(BABNBLIC. BMEZRL, TT2. 5153, s, &3,
B, RIZEOMBERUIEMBAIROF S - FRELIEPERS (F1X3) SORFEMTICLD. BERICERISL, BIR (%) TJHREAINIRREND.
—HREICIE FIRRSE, SERBSE, PERRK, BRYSIEORIBRIMNTRBEOM, TNSEER CKER-/(>-504E%) 2HEAEDELEALPHCED- 550, 12/ (>, FHBEEOEASN T RRAE RIS I HEBLBREERELD.

XENEL | KBEDFREMEMABERL, FLMNTEROVMEZ LS EDLIBMNBRIREITIEN, TOFFRIZEB K GBRICEDHIIZETRIZEE,

(Reference 1) ready-made meal is a food that is cooked and sold as it is as a meal, and can be eaten without being cooked at any place such as home, workplace, outdoor (so-called middle-meal environment) It is hygienically produced by
cooking such as cooking, boiling, frying, stir-frying, simmering, baking, steaming etc., cooking such as heating and cooking, sterilizing treatment and combining (*) Refers to possible processed foods. However, when carrying with a tray etc.
such as school meals and hospital meals, it is out of scope.

In general, in addition to producing various processed foods such as Japanese-style side dishes, Western-style side dishes, Chinese-style side dishes, vegetable salads, etc., bento combined with these and staple foods (rice, bread, noodles,
etc.), rice balls and sushi, cooked A type of business that manufactures composite processed foods such as bread and cooked noodles is referred to as prepared food manufacturing industry.

* Immediate meal means to eat as it is without adding cooking such as water without changing the physical properties of the processed food, or to eat to the extent that it can be warmed to an appropriate temperature.

(8%2) BREEZIZHE. BEREEECEIEENT (238V\RIsH, BaRTE VRt HRERRIEE, B SRRRIEEILE. REEEE () ) ORFEFIEZIRINERSRBL,
(Reference 2) When preparing prepared foods, they must obtain permission to apply for business under the Food Sanitation Law (Ready-made meal manufacturing business, Multi Ready-made meal manufacturing buisiness,
Frozen food manufacturing buisiness, Multi frozen food manufacturing buisiness or Restaurant business (Note)).

GF) BREEEMTHH (B3XVEIEE (Y34, &Y. B, FEMSORE) | HaRTVEIEE (HACCPCEEABEZTIRRORE)  ARAREEE (BRODRROBETHD, NFIRFGACIREINLBRKENOSRREGIRI) | EEESREREIS
% (HACCPICE D(BIEBIEETOTRIEIIBROSREORIE THD., \FTIRGACEERINBKENOSRRBESTSIN)  REEEZE (FH. #HIE/ CEORETH). RGNS ORGERFE
(Note) Regarding the permission for Order for Enforcement order of the Food Sanitation Act (Ready-made meal manufacturing ,(Manufacturer of salads, simmered dishes, fried foods, dried plants etc.), Multi Ready-made meal manufacturing
business , (Manufacture of ready-made meal with hygiene management based on HACCP) , Frozen food manufacturing business , (This applies to the manufacture of frozen ready-made meals, and does not include frozen agricultural and
marine products packaged for retail sale.) , Multi frozen food manufacturing business , (The manufacture of frozen ready-made meals is carried out under hygiene management based on HACCP, and does not include frozen agricultural and
marine products packaged for retail sale.), restaurant opening sales (production of box lunches, cooked breads etc., excluding eating out) business license.

(8%E3) HACCPAHIB LENIzZENS. HACCPICROI@EBIEZITO TS IL.
(Reference 3) Since HACCP has been institutionalized, sanitation management is carried out in accordance with HACCP.

WA (B
TTXISREAE - 1F
HETWUIITOH
)
Compulsory
works
(Works to
be essential
on the
operations in
the job
categories to
be shifted)

% 1 SKiHERE Technical Intern Training (i) $251%EERB Technical Intern Training (ii) SB35 XHERE Technical Intern Training (iii)

(1) E5FMIVF (1) E3FMIVF (1) E3FRMIIF
Ready-made meal processing Ready-made meal processing Ready-made meal processing
OTEEE  Pretreatment work OTEEFE  Pretreatment work OTFWURIEE  Pretreatment work

1. BMORERIRUHA/ES Sorting and cleaning of foodstuffs 1. BMOREBIRUH/FS Sorting and cleaning of foodstuffs 1. BM ORI RV A/FS Sorting and cleaning of foodstuffs

2. BMORRERUHyMEE Peeling and cutting of foodstuffs 2. BMORAERUHyMEE Peeling and cutting of foodstuffs 2. BMORAERUHyMESE Peeling and cutting of foodstuffs
QFBBEZE 1) | i) OB REWShHZIZEEEZED (T3, QFVREZE 1) | i) OB REWSTNHEIZEEEZED (LT3, QFBBEZE 1) | i) OB REWTNHDEIZE/EEZED (LT3,
Both or either of cooking operations i) and ii) must be performed in accordance [Both or either of cooking operations i) and ii) must be performed in accordance |Both or either of cooking operations i) and ii) must be performed in accordance
with standard operating procedures. with standard operating procedures. with standard operating procedures.

i) MN#EE Heat cooking i) hNEEHE Heat cooking i) hNEAEHE Heat cooking

(WL TTB, 1515, 63, BB, i RIODTE1 DU LOFHRZITS, BB, N5 | (R TT3. 5153, B3, BB, Fik. ZFIOR TR 1DU LOFIREITI, BH, INBO | (R ZTS. 5152, B3, B, Fi. IO TR(F 1O EOFFIREITI, BE. TN50
DEBOFIREAAHFEDE TITICELAIREE T D, ) EHOREEBHEDETUTICLEATRRET B, ) EROREEAHEDETUTILLETREE T B, )

(Cooking all or one or more of the following methods: cooking, boiling, (Cooking all or one or more of the following methods: cooking, boiling, (Cooking all or one or more of the following methods: cooking, boiling,
frying, stir-frying, simmering, baking, steaming. And it's possible to the frying, stir-frying, simmering, baking, steaming. And it's possible to the frying, stir-frying, simmering, baking, steaming. And it's possible to the
combination of these methods.) combination of these methods.) combination of these methods.)
1B (FRUEE) O%EmIESE 1B (FRUERE) O%EfmRIESE 1B (FRUER) O%EfRIESE

Prepare work for ingredients (pretreated) Prepare work for ingredients (pretreated) Prepare work for ingredients (pretreated)
2. KEEISFTEHA - 87 RS O%E(R - EIIRIFIESE 2. KEEISFRIEHAN - 87 RS O%EN - BIIRIFIESE 2. KBRS RN - 88 BE R - EIRIRIFIFSE
Preparation and operation of cooking machines / instruments etc. for mass Preparation and operation of cooking machines / instruments etc. for mass Preparation and operation of cooking machines / instruments etc. for mass
production production production
3 IBERGIANRENE 3 SRR EF 3 BRRUMAREAEFRE
Cooking and heating temperature measuring operation Cooking and heating temperature measuring operation Cooking and heating temperature measuring operation
4. REBBEERE(CHORHACCPY AT A (%) (CEICREEIBFE 4. REBEEHE(CHORHACCPY AT (%) (CEICREBIBEE
Temperature management work based on HACCP system (%) according to Temperature management work based on HACCP system (%) according to
quality control standards quality control standards
5. IRRROMHERIESE 5. IRRROMHERIESE
Confirmation of cooked products Confirmation of cooked products

6. L 524ICRAT 2REEIREME(COOIHACCPI AT AICEDEERMZIEEE (%) 1F%
Corrective action work for deviation from standards (%) based on the HACCP
system in accordance with quality control standards related to the above 4.

7. L& 1~ 5473158
Guidance on items 1 to 5 above

i) JENNZAERE (523 (MX3) ) Non-cooked (dressing) i) JENNZERE (523 (MX3) ) Non-cooked (dressing) i) JENNZGRE (523 (MX3) ) Non-cooked (dressing)
1. EMOETEFEE 1. EMOETEEE 1. EMOETEEE
Weighing of ingredients Weighing of ingredients Weighing of ingredients
2. KERIS TR - 23R RS 0% R - BIRIRIFIESE 2. KEEIS TR - 23R RS04 (R - EIRIRIFIESE 2 K= RIS FATHIREAY - 83 B E 0% (R - EIIRIFIESE
Preparation and operation of cooking machines / instruments etc. for mass Preparation and operation of cooking machines / instruments etc. for mass Preparation and operation of cooking machines / instruments etc. for mass
production production production
3. IR AR R E 3. IR ARRERIESE 3. SRR AR F S
Confirmation of cooking status Confirmation of cooking status Confirmation of cooking status
4 FE S KUIOVESE 4 FE e KUIOVESE
Sterilization, washing, and draining work Sterilization, washing, and draining work
5. B RUEEZ/FE 5. RBIRUEEZ Ve
Molding and finishing work Molding and finishing work
6.MEEREME(CHOILHACCPIZTA (%) [CEICEEERIESE 6.MEEREEE(CHOILHACCPIZTA (%) [CEICEEERIESE
Temperature management work based on HACCP system () according to Temperature management work based on HACCP system () according to
quality control standards quality control standards

7. L5423 RBEEBREE(CAOHACCPI AT AICEDEERMZIERE (X) F%

Corrective action works for deviations from standards (*) based on the HACCP
system, in accordance with quality control standards related to item 4 above.

8. t5E 1~ 6 (3158

Guidance on items 1 to 6 above

XHACCPIRFAL(E. EEEIRS (CCP) ZREL. TOEZAUJLEETR-UE (B2 | X2EHEBLI. REEEEECHLAVRRAICH EHOEBEC. 2EVI17MTRENES
1F) ¥iBE%1TO. EOWFAE (RIEEE) O¥ltizl. REBEEEEEHI BRI EIFRLICRETZE
HACCP system is set the critical control points (CCP) and monitoring, recording | XPTEEWS (RIEXZ17IEERIEREEATIHRELRTEOT, SEEFRBLIRIS) .
and taking improvement (corrective) measures.

Corrective measures involve making decisions on fine-tuning improvements
(corrective actions) as outlined in the corrective manual when a finished
product does not meet quality control standards. The adjustments are made to
ensure the product meets the required quality control standards.

(A corrective manual defines the scope of corrective actions and differs from a
standard operating manual.)

QEIEEHEEE Hygiene management OWEEME/EE Hygiene management work OWEEE/EE Hygiene management

1. 8. Y2). FR BT BEZONBYARIEE 1FEE YR, FREF. BELSONBMRIRIEE 1. fE3E8. YR, FR BT BEEZONBYAIRIEE

Inspection of extraneous substances to work clothes, mask, gloves, hat, hair  |Inspection of extraneous substances to work clothes, mask, gloves, hat, hair  |Inspection of extraneous substances to work clothes, mask, gloves, hat, hair
2. - HBRUREFE 2.5 HBRUREESE 2. - HBRUREFSE

Washing / disinfection and sterilization work Washing / disinfection and sterilization work Washing / disinfection and sterilization work

3. ki1, 2. ([fR31E8
Guidance on items 1 and 2 above
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WRER (B |(2)R2FEER (2) Safety and health work
TSREAE - F =
ETHTITIE |OREEE @®Safety and health
%)
Compulsory |1 BANBFEOZEEERE 1. Safety and health education at the time of employment, etc.
works 2 AFEERIARI DT 2SR 2. Safety confirmation before starting work
(Works to | 3- B R BLEMAR(C i IR R BE g 3. Cleanliness and organization required for ready-made meal manufacturing work
be essential |4 z5mmEmEOEERERSRESRUEEOEZ WS 4. Safety check of the cooking machinery equipment etc. and surroundings of
on the ready-made meal manufacturing work
operations in |5-BEREESOERLREORE AR 5. Safety inspection of wearing sanitary protection clothing and clothing
the job 6. RERBOFEAZ(LITERIESE 6. Safe working by using safety equipment etc. L
categories to 7. 55@EE FOBE R IEIBIHOIESE 7. Work to prevent hazards on occupational health *
be shifted) 8. EEROISIEBEERIZHDIESE 8. Work to acquire emergency measures at times of abnormality
9. XN TAEE(LBIFBEH - R TR REEHE 9. Safety and health concerning accident / disease prevention in ready-made meal procgssing work
QRmEE @ Food hygiene
1 EEEOREER 1. Hygiene control of workers
2. IR B OB M 2. Maintaining hygiene of cookware
3. RS RS OB R 3. Maintaining hygiene of manufacturing equipment etc.
4 MEERE T ROV OBIRE CL DAL HERE 4. Maintain hygiene by cleaning workshops etc. at the end of work _
P (1)BERR () Related works (note)
I (LB | Opp AEReIEE OEDHEERUS BIFE ORIOMHS I
TREFBBIEY |Material Stock Releasing Inspection work Preparation work and weighing Product sorting operation
DHEZOER | QEHAY - ALY MESE @BFAEERUL M MEELIBIELE CEIT IR
(TFRBFEFET |Immersion and cutting & forming work Refrigeration operation and Product packaging work
ZEIE0% retort sterilization treatment
EIRIZCE,)
Related (2)EnER Gx) Peripheral works (note)
works, ONNTTHAERIEE QBEMOESBIESE
Peripheral Cleaning work inside the processing plant Packaging work of packaged goods
QOINTTHAEMRIFEE @ TRiEE
works (Select : o ) Shipping
what is Transportation work inside the processing plant work
applicable in

works related
to acquisition

CE) BOEMRBY-CAXCBIIDELE. BRERMERDIERESIRI.
(Note) Excluding work such as delivery, food serving and customer serving in Delivery Food and beverage service industry

of skills etc.
concerning  |(3)REMERE (BIERE, FDEBEITIRARLTRIET S5
above Safety and health work (work to be carried out whenever related work and peripheral work are carried out)
essential LERINESRER (BITOSRIME-FRETRITIES) 10l (2) REFEEBICAC
tasks.) Same as "(2) Safety and health work" in "Compulsory works (Works to be essential on the operations in the job categories to be shifted)" above
gﬁ?ié@a ERH(IH) Main ingredients
ZEORRIRT 3 | 1 BPFACTER. /i, $2R(FUA)) 1. Meat (frozen, chilled, dried (dried meat))
&) 2. BFRAACHR, B FR(FUI55, IDFUAIRE)) 2. Vegetables (frozen, chilled, dried (dried shiitake mushroom, dried roots etc.))
Materials to |3 supsm( . 87, SZR(RSAIN—Y)) 3. Fruits (frozen, chilled, dried (dried fruit))
l(jgelljeséetdthe A KBHAKER, #91K) 4. Rice grains (granular, powdery)
appropriate S.INIERESMROSR. S, ZR(EHIE. BJEKE)) 5. Processed foods in general (frozen, chilled, dried (Koya-dofu, Kuruma-fu, etc.))
one) 6. ZOM(FANMFE(FUIE, FURNES)) 6. Other (seafood (dried shrimp, dried fish and shellfish, etc.))
O, Bl (MEREST.) S(MAROBRIES -IH-HR -FESKEA)
Machine, equipment (including accessories) etc. (Heaters use electricity, IH, gas and steam as the heat source)
FHERHEARSINE - FENNBAGEIR(CIOU TIERRL . OIS JVFZECISU TERI 2L
FZREU. IIEAAGRIBHARIC OV TR, @ (% 1) OFEE[E1~3. 5. 6 D505 1B L. BER (% 2) OBEEF 1~ 705505 2 A LRI 32 BHETD.
Flz, FENNBGIEHARICOVTI(E, BRUZEAIZEZEMHETIBN X3 (FXB) #AEZHIB500UKBEU FOEGHOEF T LRI II5E(CRD, 8ZEATRILZELR.
RBE. EFEROFIEMAROVT(E, BELEHROMAOEAZBILIBENDD.
Use the cooking machine according to heating / non-heating cooking, and use other machinery etc. according to the work.
However, for cooking equipment, the requirement is that at least one type from 1 to 3, 5, or 6 be used in the case of continuous type (3¢1),
and at least two types from 1 to 7 be used in the case of fixed type (3%2).
For non-heat cooking machines, the requirement is that in use 8 and 9, but 9 is note required used in the continuous vegetable washer with a mixing function
and water capacity of 500L or more.
In addition, the requirements must be met in the case of using fixed type cooking machine, both capacity and number.
1. & BEEROE3IFA (#94.5kg) 26EU EX(HEHRRDE
Cooking  : More than 6 fixed type rice-cookers of 3 sho (approximately 4.5 kg) or continuous type
2. T3 : SOUKBEU LOEEXOLEE 268 £ RSEGROZHE
Boiling : Two or more fixed type boiling tanks with a water capacity of 50L or more or continuous boiling type tanks
3. BiF3 1BLAREMULOBEERNOIF/V—218MU EXGEGROIS T~
Fry : One or more fixed type fryer of capacity of oil tank 18L or more or continuous tyep fryer
4. B3 FRCBIFIZEEROHMDIENS 1AM E
Stir fry : One or more of the following fixed type machines
20LFBULOBEROO-RY— (FZ (FITAI)C%ED) -[ERE)
- 1 or more fixed type roasters (flat pot(including tilting pan) and rotary pot) of 20 L capacity or more[d]
-WERLEDETE4, 0000 FOBEIEROIURIL
- Fixed type griddle with baking area of 4,000crn or more
5. 8K : FRICBIFZEEROBIMOIEMS 28 MU E R FEFROA-T>
. |Bake : Two or more of the following fixed type machines or continuous type ovens
T B 6B EOBEROA-T> (AAI2aA-TEED)
#E% (47 - 6 stages or more fixed type oven (Convection oven included)
260%#EIRT D 20LFBULOBEROFE (FILT1I)/2ED)
z&s) - Fixed type flat pot (including tilting pan) of 20 L capacity or more
Machines, -WERLEDETE4, 0000 FOBEIEROIURIL
equipment, - Fixed type griddle with baking area of 4,000cri or more
tools etc. to | 6. &9 : Okg/EHMELL FOBEIEROZALEZ 1A EX(GHEFRROZELUES
be used |Steam : 1 or more fixed type steamer (9kg 1 or more treatment) or continuous type steamer
(Select the 7. &% LY 50UKBEMN FOBEROREREZ1EU £
appropriate Simmer  : One or more fixed type rotary pot with a full tank 50 L water capacity or more
8. &%% (f1x3) : 10kgl LOBMEREIZEERDIFY—218M £
one) Dressing : 1 or more fixed type mixer mixing 10 kg or more of ingredients

9. S00UKEZL EOEFOEF SR
Continuous type vegetable washer (over 500 L water capacity)

10.BEhAk A Automatic molding machine 14.~ESY Topping 18. &BIRANH Metal detector

11. R SRR Raw material washing machine 152354028 Rapid cooler 19. 5 Packaging machine
12 . JRFH BRI Dehydrator for raw materials 16. 5 BTEE Frozen refrigerator ~ 20.ZOfOFIEEE Other cooking utensils
13.B&BI7-RhvH—  Food cutter by purpose 17 EZEHR Vacuum machine

%1) BT KEEEAEMCL T BRIADOCZFERDONBITHD, —EDu] BT EE#IRE S,

%2) BEEREE. BAIEETHD, BRIGAOCZIEDONEC ThdmzS.
* 1) Continuous type is a series of movable production machines, with product inlet and outlet as separate machines for mass production.
* 2) Fixed type is a unit production, a machine whose product input port and receiving port are the same.

QBRIREEVEICBUTEATICL
To use instrument tools etc. as necessary

1.87 - FBHRE Kitchen knives /chopping boards 5.0>7F (& Container (Banjyu)
2.(d2H4E Scissors 6.5%5%/\> Frozen pan
3.RRSEE Peeler 7058 Baskets

4. 8R)\YNEE) Product bat

(Banjyu: food tray used in the food industry)

QMERBEBEICHUTEATICL
To use measuring equipment etc. as necessary
1. SRERT Core thermometer 3518848  Instruments 5. fEREREE Bacteria Testing Equipment

2B EERIERR Salinity concentration meter 4 ¥EEEt  Brix Meter 6. HERERIERR Disinfection concentration measuring device
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HEEOH (%
HIZE0EE
RIBE)
Examples of
products etc.
(Select the
appropriate
one.)

RS  Main products

LARC(IR<HD) « IRER(E8R. FRER. BRATIFER, HSHDA)
Cooking (cooking food): Cooked rice (white rice, red rice, seasoned rice, porridge, etc.)
250 C3(ATY)) : WTH(FEZE HAZE SEA. /NZ54H)
Boil (Boiled food): Boiled noodles (Chinese noodles, Japanese soba, udon, pasta)
3BFB(5)  NEBF RS, J0vT. EAND XFHY. BB 20MiBE
Fried (fried food): Kakiage (mixed vegetable and seafood tempura), tempura, croquette, pork cutlet, menchi katsu (a fried cake of minced meat), fried chicken, other fried foods
41893104 : TS, PELH, ZOMLHY)
Sauté (stir-fry): stir-fried vegetables, stir-fried Chinese dish, other stir-fry
5. (BEEYD) | BEEMA. FROBRDBES . BESEXTF . RIGEE. /RAILBES, TOMBESYIER
Bake (Broiled food): Grilled meat, Teriyaki of chicken, Grilled dumplings, Miso-grilled, Foil grilled, Other broiled food
6.9 (FEUM) : FBERL. 5. TOMERLY
Steamed (steamed): Chawanmushi (a savory steamed egg custard with assorted ingredients), steamed meat dumplings, other steamed food.
7.823(EY. HE%) : AER. SAU5. HATE BFoAER, HEE. D&, HTA. TOMEE
Simmer (simmered dish, Amani(sweet pot), etc.): Gomokuni (stewed mixture), Kinpira (chopped burdock roots and carrots cooked in soy sauce and sugar),
Chikuzen-ni (a dish of chicken and vegetables fried, then boiled with soy sauce), Kakuni pork, Inaka-ni (Country style boiled dish), Fukume-ni, oden, other
simmered dishes
8.62% (f1zx3) (FNx¥) : JFAZ. HMSUHNZ. B34, IUX, HEFD
Mixing (Dressing) (Dressed dish): with sesame, with mustard, salad, marinade, with sweet vinegar
9.ZOMERFBHSEN IR (FH. HICED, FFPSEFIREINTHR)
Other staple foods Various combination products (box lunch, rice balls, various cooking noodles processed in Western, Japanese, or Chinese style)

AT SREAE -
(= dEvalyA0
ESEt)
Example of
works which
is not eligible
for the job
categories /
operations to
be shifted

1. FEIEIENIBIEZONIRE SATHRVESED R ON TR R EIEFSE

Processing food only for assortment which does not carry out processing such as cooking non-heat treatment at all

2 MNEMEKEN T R REGEE - JFNAEKEN T RmEissE

Heatable fishery processed food manufacturing industry - Non-heating seafood processed food manufacturing industry

3RS RS

Bread making operation

4. BBRHEORV (CARK, i EiHl) RERNINTRRREESE

Immediate food (Konnyaku, Abura-age(deep-fried bean curd), Atsu-age(thick fried tofu) raw material processed food manufacturing work
S.NBGIREEONM T ZURVVESURREEFSE

Canned food manufacturing operation without processing such as heating cooking

6 FMMRIEHE (FEOIHAH, BBk, BRELTIEZIT560)

Manufacture of noodle (manufacturing of noodles, aging, molding process)

7 BOERRBEY -CAH(CHIIDECE. BRERMERDIESE

Delivery, food serving, customer serving in Delivery Food and beverage service industry

8.EEFTOVSRVEENT MEIEs (BEFF) (CHIDIESE

Work on agricultural processed goods manufacturing industry (roasted sweet potato etc.) without business permission

9. BREEEITREE35%E 1S, 85255, 265, 85275, HE28SHAIEBUNORIESE (X) (CBIFBIFE

Work in manufacturing businesses other than those permitted under Article 35, Items 1, 25, 26, 27, and 28 (3%) of the Order for Enforcement of the Food Sanitation Act
10.588265 ATV RIEENUE28SEA S REREEEICHIIRPNUER R, BF. KEER, MEORGEFE (BRERZEEIILHORRERZIRBORISEHED. )
Work for manufacturing of processed meat products, confectionery, fishery products, and noodles in No. 26 Multi Ready-made meal manufacturing business and No. 28 Frozen food manufacturing business
11. FEROBEEERVEDEENHDIFE

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

(%) BREEEEMITHE35%ELS. 85255, 265, 85275, HE285 £ BUNORLEHEDF]
Examples of manufacturing businesses other than those permitted under Article 35(1), 25, 26, 27, and 28 of the Order for Enforcement of the Food Sanitation Act

BTRIEE. 7AR))- RS, ARRIMERE, BRMAVKRISE, BRMRAESE. KERRRISE.
IKERUSE, TRINEIEE. BAHIERISE. HTXRIFULHOORISE., EIRREEE,
SRHEE. MERIGE. BYRISE. BHOXRMBISE, TIWEEE.
WEMHEREE, HARRIBISE. AKNEREE, ANENTE
COMNIECUONErY FTOUUCUION BUSINESS, 1CE LrediTl FTOUUCLON BUSINESS, Udiry FrouuCl FIOduCLION DUSINEss, NOMAICONOIC Beverdge Frouuction business ,Frocessed IMedL Froauct FroducLion busIiness, FsNery Frouuct Frouucion

Riicinace

Ice Production Business, Liquid Egg Production Business, Edible Fat And Oil Production Business, Miso Or Soy Sauce Production Business, Alcoholic Beverage Production Business,
Tofu Production Business, Natto Production Business, Pickle Production Business, Sealed Food Production Business, Additive Production Business,
Confectionery Materials Production Business, Powdered Food Production Business, Condiment Production Business, Seafood Production Business

SELNIRRERBHAE R
translated by OTIT






