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Measuring and Weighing

B&3E Copyright © Organization for Technical Intern Training, All Rights reserved.



15538 (1) Lesson 15 (1)

FELED) S, BEWYN\EZA—TUNSHITNEIMN IFBEEDHARS
AIZEILTLVET,

Lin-san, an intern trainee, is asking Suzuki-san, an instructor, if she should take out
mackerel that has been baking in the oven.
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L: The mackerel has been baking for five minutes. Is it okay for
me to take it out of the oven?

S: Let's measure the temperature.

L: How do you measure it?

S: Insert this sensor about two centimeters into the mackerel
and wait until the temperature is stable.

L: Yes....It's stable. It's 40 degrees.

S: Then, bake it for three more minutes.

L: Three minutes, right? Okay.
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Lin-san, an intern trainee, and Suzuki-san, an instructor, are at their workplace. Lin-
san feels that the temperature inside the factory is too high.
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L: It's kind of hot.

S: | agree.

L: I'll go and take a look at the thermometer.

S: Thank you.

L: The temperature is rising, it's 24 degrees.

S: The air conditioner may not be working properly. I'll go and
check it.

L: Yes. Please go ahead.
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Lin-san, an intern trainee, informs Suzuki-san, an instructor, that there is not
enough liquid seasoning for the Japanese pickles.
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L: Suzuki-san, there isn't enough liquid seasoning for the
Japanese pickles. Is there anything written about it in the work
instructions?

S: No. Nothing is written about the proportions, so I'll teach you.

L: Yes. Please go ahead.

S: Mix together one liter of water, 500 ml of soy sauce, and 500
g of sugar.

L: Ok. One liter of water, 500 ml of soy sauce, and 500 g of sugar.
Okay.



