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C 0 n S u I t a.t I O n S fo r M a n a g e m e n t a n d An individual who has passed the prescribed examinations and is listed on the register o

Professional Engineers persons who have been certified to possess a science and technology related qualificatic

I m p r 0 V e m e n t Of WO r k S I te S I n F 0 O d C O m p a n y i is under the jurisdiction of the Ministry of Education, Culture, Sports, Science and Tech

Introduction to the JAPAN We are an organization of food technology consultants of the largest class in Japan.

« T : ; : I” Aryreof Roy A . . , We are actively engaged in improving work sites of Food Manufacturers both
.More speglallzatlop, more neutrality anq more fairness!” are the. fundameqtal principles for our activities Food Professional Engineers’ gomestic and overseas, based on the fundamentals of food product safety and
in formulating solutions for the challenging issues of manufacturing work sites that are complex and compliance (adherence to laws and ordinances).

involved in the practice of what we do, which is “Practical Consultation with Emphasis on Work Site Situations”.

ISO 9001

(quality management system) anufacturing

Plant
development ) ) _ o H AC C P Corporation-wide implementation of improvements on work movements, Improvement
Contents of Practical Consultations are provided for new merchandising, product (Hazard Analysis and Critical Control Point) SLLIULSIUEN  he implementation of the “5S” method (sort, set in order, shine, standardize and sustain) as well a.
consulting commercialization and mass production of food products HA (hazard analysis) CCP (critical control point) consulting "Pointing and Calling” method will be implemented in the manufacturing and packing processesto preve...

The JAPAN Food Professional Engineers’ Center (Jafpec) considers 1ISO standafils and human error and to conduct risk management (preventive maintenance).
HACCP methodology to form the core of the fundamentals for their activitig

Aspects of Practical Consultations for manufacturing Aspects of consultations for manufacturing plant

improvements
Personnel Manufacturing plant improvements
development =P and work operating improvements

D G
Quality control

ot Support for acquisition of ISO /
Sanitation management FSSC certifications

ISO 9001 (quality management system)

ISO 14001 (environment management
system)

Research (ingredients, raw materials, etc.)
> technology development

Food additives

Selection of packing material

T + ki Pharmaceutical
ransport packing product packing
Selection of ingredients

New product development

Development of Personnel Potentials
Through Engineering Training

— Seasoned professional engineers who have been working as a
BEELUBUENUERCIR  researcher or in charge of technology development at a food
work operations,

product enterprise will provide seminars based on their
practical experiences.

Aspects of importance for Nirturing capabiliies

ISO 22000 (food safety management
Work operational improvement system)
at existing manufacturing plant FSSC 22000 (food safety management
system certification
tral n|ng program f0r eng|nee » \ for research and development
as well as technology developments

Human Resources =)  Acquisition of halal certification
Acquisition of

E\Iew merchandising plannﬂvg

Manufacturing  (manufacturing method, etc.)
== technology development

Manufacturing process

" oreign matter
terilization technology omgmmatlon preventiol
t

- = Raw and “\WPreparatio
provements _Static electr : ) ' .
= Development for Engineers fundamentals in the IE %%?Sﬁg?g eparatio

Technical support for
manufacturing plants

(Industrial Engineering =

Production and Quality Control) Production| Personnel

facilities training

Engineering sales
== (Planning capabilities
and presentation capabilities)

Nurturing engineers with a
good understanding of

Training of
both management and sale

subordinates and
_> a development of
communication
capabilities

Overseas
Operations

Planning

Contents of Focus was placed on the change in life style to discover potential
consulting foodstuffs available in the local areain order to develop merchandise
branding based on market surveys.

Aspects of the merchandise
development

Activities for compliance with overseas laws relating to the export of food products,
Comizms i well as product development and market surveys for the importation of food products
consulting into the Japanese market will be conducted. International technical cooperation will also
be conducted through such agencies as JICA, JETRO and the like.

Brand and design development

development

. W Y Tanzania “Project on Agricultural Mechanization” urvg\y on soy food product industry in India  “5S improvements at a food product manufacturing
A The development and merchandising plan for the "Kyoto gETRO) JETRO ducted tiviti intended f rAginatgr:gs’i\g%??tg%rus?]g-{ﬁgzﬂtions relating to the “HACCP and
i I brand (Chikuma Chamber of Commerce) upport was provided in relation to packing techniquesy SUMNCy VS CONCUEIEE on Belvties IHecec. i 5S” was conducted and improvement instructions were provided
A Marketlng strategles to increase domestic demand for coffee, which ma ,‘;\?ﬁ pe f?é)éiaa%ﬁdsf f,%‘\’,‘é éﬂ?ui%tst%%%ﬁsc n\;&'enr at a small local food B TodUet MANUTACIUITG plant for the purpose
A also lead to the promotion of export. provided. P of promoting exports to Japan.

merchandise planning
and development

»
[ Market survey and new] Public Relationg

=) Engineering sales presentation

Support for “Agureste”, a restaurant business intended for g‘eg{gtgzgﬁs:fsé?()d manufacturing plant (a private gc(i:ehr:ggsfnao;iedcﬁﬁﬁgg;E:Qﬁ;iggﬂ%gg‘t}é#f pan-China AKorean food product business (a private enterprise)
intellectually impaired persons (Shiroganekai Social Welfare Adiagnosis of the current conditions was conducted and aRrocessing technical instructions were provided for theAn on-site analysis was conducted and an improvement
Corporation) improvement proposal was offered to a Japanese ownetodorization of glue powder and processing techniques f%roposal was offered for the improvement of productivity.
food product manufacturing plant. meats to increase the demand for yak meat.



