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Abstract
To improve the operational management of the registered inspection agencies, we investigated the guidance contents of the
Health and Welfare Bureau from 2013 to 2019. The results showed that the guidance of reagents, quality control, and management
of machinery and equipment were high frequency for six years and are important points to improve the operational management in
the registered inspection agencies. The study also clarified the reflection points of the guidance on the inspection by the Health and
Welfare Bureau, and the incomprehensible points in the guidelines and notifications from the Ministry of Health, Labor and Welfare.
This study proposed an improvement plan for the problems of the operational management of the registered inspection agencies and

can contribute to the improvement of the operational management of the registered inspection agencies.
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