PUBLIC SEMINAR

Consideration on Analysis of Hygienic Hazard Factors of Robots
Used in Food Processing and Manufacturing Processes, etc.

Organizer :
- Japan Society of Mechanical Engineers (JSME)
- The Japan Food Machinery Manufacturers' Association (FOOMA)
-  EHEDG JAPAN

Date and time : March 8", 2025 (Sat) 13:30-15:40

Location : Online meeting ( Zoom )

Language : Japanese

Abstract

In recent years, as Japan's shrinking workforce becomes more apparent, interest in further automation of food production
processes has been growing. As one of the automation of the production process, a wide variety of food products have
been developed and put to practical use one after another, such as automatic food preparation using robots (including
highly automated machines), fixed quantity serving of processed food, and so on.

Food machinery and equipment must take GHP (Good Hygienic Practice) into consideration, and the GFSI (Global
Food Safety Initiative) has defined in Scope J1 of its benchmark requirements that risk assessment should be conducted
to reduce hazard factors. Analysis of hazard factors (hazards) related to food machinery has already been established by
Food Machinery JIS (JIS B 9650-2) and other standards, but no specific consideration was given to robots used in food
processing and manufacturing processes when the standards were created.

The Ministry of Agriculture, Forestry and Fisheries' “Sanitation Management Guidelines for Food Manufacturing
Facilities Implementing and Operating Robots, etc. (2024)” refers to the analysis of hygienic hazard factors for such robots.
In this year's forum, the Ministry of Agriculture, Forestry and Fisheries' New Food Industry Department and Connected
Robotics Inc. will report on their analysis of the main hazard factors, and Maxvalu Tokai Co., Ltd will report on their case
study of introducing robots into food processing and manufacturing lines. Through these reports, we aim to help
disseminate information on the introduction of robots and other advanced automation technologies into food processing
and manufacturing processes.

Program
13:30 - 13:35 Opening
Presentation 1 Sanitary Design Requirements and Sanitary Hazards as Defined by Codex General Principles

13:35 - 13:55 : Dr. Hiroyuki Omura, FOOMA / EHEDG JAPAN

Presentation 2 Ministry of Agriculture, Forestry and Fisheries' Efforts to Spread Robots to Food Factories
13:55 - 14:15 : Mr. Hideki Nishijima, Ministry of Agriculture, Forestry and Fisheries

Presentation 3 Hygiene requirements for robots used in food processing and manufacturing processes
from the user's perspective

14:25 - 14:55 : Ms. Mayumi Endo, MaxValu Tokai Co., Ltd

Presentation 4 Hygienic hazards related to robots for food production processes
14:55 - 15:15 : Mr. Atsushi Kumagai, Connected Robotics, Inc.

15:15 — 15:35 Questions-and-answers
15:35 - 15:40 Closing

Participation fee : Free

Registration : Registrer from the JSME online registration system.
URL:

Contact : FOOMA/EHEDG JAPAN (person in charge: Mr.Sasakura)
E-mail: sasakura@fooma.or.jp


https://jsme25-22.peatix.com/

