FERHEERME  Chinese (Simplified)

Inspector Aid: When a language barrier exists between the inspector and the sushi chef, the inspector can point to the
question and the sushi chef can point to or show the inspector the answer.

1. AR B HBES AR 2 T i)
Do you have a recipe for making sushi rice? Yes No

a. HH, WILEHEE—THG?

If yes, can you please show it to me?

2. WKRHEFEEIRN, (REBEIIEHIED 2 = £
Do you follow the recipe every time you make sushi rice?  Yes No
3. B, REGPHGTER 2 v H
Have you changed any ingredients recently? Yes No

a. =H, EW—FhEHEE 2

If yes, which ones did you change?

4. KiRERRE, ELRE?

Once the rice is cooked, what do you do with it?

a. [HHINGEE —ERERPAERE  Keep it hotin the rice cooker until it is used

b. A F AR H AR UK B — Cool it in a refrigerator until it is used

c. WHAENGRIME K, HEGH Turn the rice cooker off and let it cool until it is used
d. i, F—#., IEREBIRREEAMN, Something else. Please show me what you do.

5. MZAREMAR, ¥, HEHMEE, AEHE, A4 2

After adding and mixing the vinegar, sugar, salt or other ingredients with cooked rice, what do you do with it?

a. MESIEERL, FIEUY. BRKIE, Useitto make sushirolls which are cut, packaged and refrigerated.
b. {HAIAT, KEHETFEET. Holditatroom temperature until an order is received.
e ¥, T, iLIERBEIREEAMBEY, Something else. Please show me what you do.

6. MABEZ)G, KIRERFLA? AN r
How long do you keep the rice after adding vinegar? hours days
7. HEERZ G, FRIRERGFLZA? ANEf X
How long do you keep the sushi rolls after they are prepared? hours days
8. WIfER AR, (rREREE A BRIt 2 S <
Do you use a pH meter when you make sushi rice? Yes No
a. fink, FRREIERS, (REDER ERR L RIRABLIRE M @ g &

If yes, do you check the pH of your acidified rice every time you prepare it? Yes No




b. #7RE, KMHARMEZIE, KR AN R %0 2

If yes, what should the final pH of the rice be after adding vinegar and stirring?
pH 5.0 pH 4.6 pH 4.1 /NF pH 4.0 HAt

pHS5.0 pH 4.6 pH4.1 Less than pH 4.0 Other

C. s, EILEBE—T, (RRA(GTE A EIR o AT B LK R A BE R A 2

If yes, can you please show me how you use the pH meter to take the pH of the acidified rice?

9. EEHEMERIELIE 2 = B
Do you calibrate your pH meter?  Yes No

a. WIRIRAXNEEWBIIEZE, FEEMAELED 2 Z "
If you do not calibrate the pH meter, does someone else calibrate it? Yes No

b. H[IELZAXNETELE?  How often is it calibrated?

c. WIRIRECELE, AR E ZIE T 2

If you do calibrate your pH meter, can you please show me how you calibrate it?

10 fR&10 TR E % BERD B B Fn st (@) 0 2 T "
Do you write down the date and time when the pH meter is calibrated? Yes No
1. R8T ERERR LKA EETRE S 2 e &
Do you write down the pH for each batch of the acidified rice? Yes No
12. BELLTRE — TRt Rg 2
Can you please show me these records?
13. R R G HEZ L HF BRI ER T kil 4% 2 Z w
Did you receive special training in sushi preparation? Yes No
a. EH&, EHHIR?  Ifyes, who trained you?
L2 FC Al A ) Jf HITHEA R
Manager Other sushi chef Someone outside the restaurant
14 fREIERF RN RAS “faE o BB PERR” W RIRFE i 2 p o
Do you have an approved HACCP plan for the preparation of sushi rice? Yes No

a. &, fibEEEY 2

If yes, can I please see your HACCP plan for sushi rice preparation?

15, PRl 745 7] IRE 5 LR R REA AR 2 & &

Do you have a variance for the preparation of sushi rice? Yes No



