2N & 4] 28 Korean

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. 24 &8 Bex A5 QUM o sh 2.

Do you have a recipe for making sushi rice? Yes No

a. dold, Yol A BAF 5 slgy7t?

If yes, can you please show it to me?

2. 2N & BEYuit #Al g ut} BEY 7 o ol 2.
Do you follow the recipe every time you make sushi rice? Yes No

3. A2 A=E HPRAEUN o e
Have you changed any ingredients recently? Yes No

2 do®, olx A2 WPEALUA?

If yes, which ones did you change?

4, & JoH, o] 2R FAE FYA?
Once the rice is cooked, what do you do with it?

a. *}%’th 77]'7‘] ;3_7] 313:}'{%01] 7"? PE%;} 7“ %q E} Keep it hot in the rice cooker until it is used

b. AFE-& w742 YF 3] A4A UG Cool it in a refrigerator until it is used

¢ A7IEES 113 AW 7EA] Z3FA FUTE Turn the rice cooker off and let it cool until it is used

d. Zd —%h“] o} ol Al o] A =R HAFHA L Something else. Please show me what you do.
5. A%, 4% 4F T /8 A2 AL Bl ¥m 4L, FAL FUA?

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

a. ZAES U= AEstn el T3 WA 6] FU T Use it to make sushi rolls which are cut, packaged

and refrigerated.

b. FE°l EALw7A AU %) FYT} Hold it at room temperature until an order is received.

c. 28 gyl el Al ofg A sheA B F 4 A L. Something else. Please show me what you do.

6. A2E Y2H EulsA &E YA 2 Eds o
How long do you keep the rice after adding vinegar? hours days
7. O 2@ 2AEL LokEA FUA? Az g
How long do you keep the sushi rolls after they are prepared? hours days
8. 24 && TEd pH v|H & A Y72 o ol e
Do you use a pH meter when you make sushi rice? Yes No
a. ool AHdstd #e pHE v Zeujulch AU &) oli) o
If yes, do you check the pH of your acidified rice every time you prepare it? Yes No




b. ool q2E ¥ u A&H & HF pHE Fololojof FUr?

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 pH 4.0 =] 3t 7] &
pH 5.0 pH 4.6 pH4.1 Less than pH 4.0 Other,

c. dlo]d, AbAdstE 22 pHE B 93 o]¥ A pH Bl 2 AL &38R BAFAASFYU?

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

9 pHEES E2L vjduz? & oo

Do you calibrate your pH meter? Yes No

a. pHUE Y £F& 7] God, & Aol =52 Widyz? o ol

If you do not calibrate the pH meter, does someone else calibrate it? Yes No
b. & U]"—%’ A+ =52 wdy 77}’? How often is it calibrated?

c. pHUIEY =3 w719, A8 A =35 W71 eA RAFAAEFU?

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

10. pH PIH 8] =5 & vl dw G549t A7H-E 71 S /72 S| ol
Do you write down the date and time when the pH meter is calibrated? Yes No
1. Zt A st & ©oje]d pH E 7|5 H71? o oo
Do you write down the pH for each batch of the acidified rice? Yes No

12. 2 7155& BAFAAFUN?
Can you please show me these records?

13. 24 &80 disl 58 F48-& WAFY7? o  olye

Did you receive special training in sushi preparation? Yes No

a. oo]|d FFEZHE ZTHWALHLT}? ifyes, who trained you?

WASE the 24 824} A5 9] 29l
Manager Other sushi chef Someone outside the restaurant
14. 2] &l 2215 3] 520 E HACCP A Fo] AFY71? q o
Do you have an approved HACCP plan for the preparation of sushi rice? Yes No

a. dlol™, A & x2]9] Feld HACCP A8 & RAFAAE U7

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

15. 24 & 28l o8 gyl o] dHFU7? o oly

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



