
Case 3: Transporting Goods
Oh, it's almost 
time for the 
ingredients to arrive.

I'll go and help 
carry in the 
boxes!

You're full of 
energy again 
today.

Yes.

It's his dream 
to open his own 
restaurant in 
the future.

I see. It's so nice to 
have a dream.

True.

In order to fulfill 
my dream...

It's important to 
keep working 
hard!

Hello

Okay!
I can do this!

Crack…!?

My back…!!

I managed to 
carry in the two 
boxes.

I have to carry in 
the rest of the 
ingredients...
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Did something 
happen
to your back?

I overstrained my back 
when I was carrying 
the ingredients...

But I'm okay!
Leave the heavy 
items to me!

But the restaurant 
doesn't allow that.

But, I'll just take 
these…

Did you 
forget the rules?

Uh,

In cases like this, 
the rule is to use a 
push cart.

It's not good
to break the
rules.

Okay!

I'll just have to 
finish this task fast 
to redeem myself.

Here I go!Hey! Don't overdo 
yourself.

Don't worry!

Carry few items
at a time...

Gee,
it's hard to 
see ahead…

Oh…!

My 
dream



Ahhh!!

Hey, that's 
dangerous!

Ouch

Hmm?
Sigh

Eek!

Use the push cart when 
you're carrying heavy 
things.

your view will be 
hindered and it gets 
dangerous.

But, if you pile 
things up too high,

Make sure to check 
your surroundings 
when transporting 
items.

Okay… It's nice that 
you're
working hard,

but it's important 
to act in a calm 
manner.

For your 
future dream 
too.

I'll do my best!
He's so 
optimistic.

Yeah, 
he should be 
fine!

NOT 
GOOD

GOOD



Precautions to Take in the Food Service Industry

Do not look away when 
working.

Be careful when handling 
broken dishes.

Thoroughly 
implement the 4Ss.

Use push carts when 
carrying objects.

Did you see 
how surprisingly close
dangers exist?

It is important for everyone to 
be highly conscious and to follow 
the rules for the safety and health 
of the workplace.

Let’s review the 
case studies once more.

The clumsiness of the 
character reminds me 
of someone I know.

Hmm?
Did you say 
something?

Ohh myy…Ohh myy…

Use the push cart when 
you're carrying heavy 
things.



Be careful of these things!
Tips for Maintaining Safety and Health!

Be careful of 
heatstroke!

Prepare foot wiping mats 
on rainy days!

Be careful when you are 
working so you don’t 
worry your family and 
friends!

Be careful of ice burn 
from dry ice!

Food Service Industry

Work accidents 
can happen to anyone, 
including you.

It is also important 
to have daily 
conversations with 
your coworkers in case 
of emergencies.

Okay!
I’ll work hard and 
be careful of work 
accidents!

Remember that 
following the rules 
will protect your body, 
family, and life.

Good goodGood good



Learn Through 

Illustrations

Be Aware of the Dangers Existing in the Workplace!
Hazard Prediction Training
Kiken Yochi Training (KYT)

Looking away 
while 
working is 
dangerous.

Take several 
trips when 
carrying 
heavy objects.

Thoroughly 
implement 
the 4S.

Let’s think about where dangers exist!

These are the 
safety hazards!

Let’s see if you can spot any other potential hazards.

Learn Through Manga
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