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You will be responsible for checking raw materials and products such as mayonnaise and dressings, as well as conducting
microbiological testing and analysis.

*Other related duties may also be included.

*The role also involves tasks such as pH testing using specialized equipment, but thorough training will be provided, so
there's no need to worry.

*QOvertime: approximately 20 hours (estimated)
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https://www.careercross.com/company/detail-589041
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Japanese Language Level: N3 or above
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