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Registration Conditions and Inspection Focuses for Manufacturers
of Imported Aquatic Products

iEA4RS Registration Number:
A FR Name:
eVl Address:
15 HEf Date:
ERIAA
LIRE (PEAREMEFOSREIMEFEWEIMEENE) (BXRRESE 248 5<) , MFERBEIMANEINKmEF
e, HPAEFRGNIAFEFEZEZNFIITNEIERIBXINE, ARt RQRICRINERER, RERHEHIUK=REIEE

BEOREREERMRE&E, NREEERAWKREFEUFRESGE; R, RIMKREFEIARERRTY EEFME MR,
IBIRFHRATIERMEE, WRFEEEREIFRERAE, BTEUHREIMENERTE.
2 BN EEE I RIRIMK RAEF B N RIER S R ERYSEAR B AN EH T S 1 HIE.

IRZMFIN AP NEFRIIES, AR, BN IRHTRS, W RS kABN S ERERNIERME =FrIE RS
RABTEREIN, FERHERIEREMHEER.

4. KRR AR BRKENEW - miE M, SfRKESE, RIRSK, BREs. MRS, KEEK a3k Mk, 87K
IKERF K EMNI - miE R, LIREFESHEY TR RET R, AEEEKEMRKEMNMEYZIEM.

5. “IKFFREF R TERiERIBE S EMANRIMK=mIN Ty, BFE. QRAKBE. HiEchnn. mHBiEnIm.



Notes:

1. According to the Regulations on the Registration Administration of Overseas Manufacturers of Imported Food (Decree No.243 of the General
Administration of Customs), the sanitary conditions of overseas manufacturers of aquatic products applying for registration in China shall
conform to Chinese laws, regulations, and standards, including the requirements of the Protocol on Inspection and Quarantine of Aquatic
Products Exported to China. This table is to be used by the overseas competent authorities of imported aquatic products for their implementation
of official inspections on manufacturers of aquatic products based on the listed main conditions, covering the inspection focuses. Meanwhile, it
is also to be used by overseas manufacturers of aquatic products for their filling-out and submission of supporting materials based on the listed
main conditions. In addition, self-evaluation prior to application may be carried out with reference to the inspection focuses.

2. Determination for compliance shall be made by the competent authorities and manufacturers according to the actual conditions.

3. Submitted materials shall be truly filled out in Chinese or English. Attachments shall be numbered, accurately corresponding to those in the
column of "Filling-Out Requirements and Supporting Materials". The list of supporting materials shall be attached.

4. "Agquatic product™ means aquatic animal and plant products and products of their origin for human consumption, such as from jellyfish,
mollusks, crustaceans, echinoderm, cephalophora, fish, amphibians, reptiles, aquatic mammals and algae , excluding live aquatic animals and
propagating materials.

5. Manufacturers of aquatic products mean processing plants, warehouses, reefer fishing vessels, fishing carriers and factory vessels.



IRHRESK A IE R

IS FHR AR Fillina-out requirement BFER FEMFIE &x
Item Conditions and Referrence wing-out requirements Examination Focus Compliance | Remarks
and supporting materials
1IN EAIER
Enterprise Overview
LIER | 1. (hREARHKTIERRZEE) F | LIESHOKERES) | LEeWMINHERER, & m A E
&’ TH%. BNT7F. St EMERR. | AMERNSHOEREES R, 5%
Overview | Articles 94 and 96 of the Law on Food Fill in basic information | | JiE st =B —3 . f5sC THEXE
Safety of P.R. China. of overseas L . =
2. (i IR TR RS Er= | manufacturers of PR ILLAR 5. A. (F
T N ~ imported aquatic Information provided by the )
AGEMEENE) (BREESHE 248 | products. enterprises shall be truthful If not
2 SRR A% BtEB)\L, and consistent with that Ieasé
. : submitted by the competent P
Articlesb, 6,7 and 8 of the Regulations on : ) NV comment
. . - ; authority of the exporting | P198& Y€S
the Registration Administration of countrv as well as with the =~ the
Overseas Manufacturers of Imported y : - oS No reason
actual processing conditions. °

Food (Decree No.248 of the General
Administration of Customs).

3. (PR ARHNEHHBORRZEE
HNEY (BRREDSE2498) ,

Measures for the Administration of Food
Safety for Import and Export (Decree
No0.249 of the General Administration of
Customs).

4. FIEEEELIRS R ERTERIE

2 AR HEIK T R S e
IKFE Rt IGH R AR MM
WER. BoREFMERT~
Bl

Aquatic products to be
exported to China shall be

within the product scope
stipulated in relevant




KIQIWIIEENR, .

Relevant inspection and quarantine
requirements agreed between the
competent authorities and the General.

agreements, protocols and
memorandums on inspection
and quarantine of aquatic
products exported to China.

BSANHR (RIAETS)
Rz g B (Wl & 7= N T 0
ESRI IR ERIEK,

Human resources (both of
the private and official
sectors) shall be capable to
fulfill operation and official
supervision requirements.

4.1 S TR RE S R B IR
BT IR K EEIK T R

SNt
Cold storage capacity shall
be compatible with

continuous processing and
storage  of  frozen/fresh
aquatic products.

2RI ESERFR

Enterprise Location and Workshop Layout

2.1 %R

XINE
Site Selection

1. (PR ARENEERZEE) B
=1+=4£,
Articles 33 of the Law on Food

211 RH XFEE,
FRBE A B Mk X 13 &
R,

LI X BigeErNTE
Z,

The plant layout meets the

oS Yes
oAAFFE No




and Plant
Environment

Safety of P.R. China.
2. (BmTeExRNE BRE-EH
BEAGE) (GB14881) H13.1, 3.2,

Articles 3.1 and 3.2 of the National
Food Safety Standards-General
Hygienic Standard for Food Production
(GB14881).

3. (BEmZEEFRNE K=hlREr~
TAH#TE) (GB20941) 3.1, 3.2,

Articles 3.1 and 3.2 of the National
Food Safety  Standards-Hygienic
Standard  for  Aquatic  Products
Production (GB 20941).

Provide a plant layout,
indicating identifications
of different operation
areas.

2.1.2 R XRrabiteX
NGB R, BRTA
RBEERRER (h
X. RBX., Tk, Kk
HERKX) .

Provide  pictures  of
surrounding areas,
indicating the periphery

information  (such  as
urban, rural, industrial,
agricultural and

residential areas).

needs of processing.
2] XEETG SRR,

The plant is free from
pollution.

oAER N/A

2.2 FiEftn =
Workshop
Layout

1L AFEARETNERRTEE) B
=1+=%.

Articles 33 of the Law on Food

Safety of P.R. China.

2 ABRTZEEFRNVE BREFTER
TAHE) (GB14881) 4.1,

Avrticle 4.1 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

2.2 IRMZEFEFEE, R
EANR. WA, KA.
IIRE, FRFEEX
15,

Provide a workshop
layout, indicating people
flow, product flow, water

flow, process flow and
different cleaning zones.

LEEMBENEE, WEE
FINIEXR, BRARYS
The workshop layout shall

be reasonable to meet

processing requirements and
prevent cross contamination.

O
n
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# O <

O
Z Z
>




3. (BmZeEzxmE KHlmEr

PAEHSEY (GB20941) 41,
Article 4.1 of the National Food Safety

2.3 NEREH
=y
Interior

Structure and
Materials

Standards-Hygienic ~ Standard  for

Aquatic Products Production (GB

20941).

L APREARHIIERRZTEE) £ | 23T, JEE. 8. | LERANIBBEENS T4 | offS Yes
=t=4% WEMIZEEAMERY | P, BasiEs, NEEE | oS No
Articles 33 of the Law on Food b= A T FRAA R s oRER N/A

Safety of P.R. China.
2. (BmEFBARERE)
(GB14881) H1 4.2,

Article 4.2 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

3. (KRl mEFBEMEY (GB
20941) H 4.2,
Article 4.2 of the National Food Safety

Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).

Provide photos of
ceilings, walls, windows,
doors and the floors,
including a list of
materials.

The interior structure shall
be easy to be maintained,
cleaned or sanitized, using
proper and durable materials.

2T, fEEE. )&, HE
NEHEHE, BTiEE, T
BEEH.

The ceilings, walls,
windows, doors and floors
shall be of reasonable
structure, easy to be cleaned
and free from insanitary
conditions.

3EAELE. TR, BHE.
ABRE. BTEEHH




#te

Materials shall be nontoxic,
odorless, mold-resistant,
easy to clean and not easy to
fall off.

3IRbEIRE
Facility and Equipment

3.1 &L
IRE
Processing
Equipment

1 (P ABHEIEERLZEXE) 5
E+E%o

Articles 33 of the Law on Food

Safety of P.R. China.

2 {BERTeExNE BEREr-EA
BAHE) (GB14881) #15.2.1,

Article 5.2.1 of the National Food
Safety Standards-General Hygienic
Standard for Food  Production
(GB14881).

3. (ERTEEFRINE K=hlREr
TAEHEEY (GB20941) #5.2.1,

Articles 5.2.1 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

3 L RHEEREIRIEE
B, KigitinTee
Provide a list of main
equipment and facilities
and information of their
design processing
capacities

LieV W ES R S4EREDTE

ERAVEF=IRE.
Production equipment shall
be suitable for the production
capacity.

ofF S Yes
oAFFE No
oANER N/A

3.2 KR
i

LABRETERIZEME)
(GB14881) #15.1.2

3.2 FaIHHEKE, tRE
KA,

1. HIKMBELRIEZKR. 7K
. KEREMEKRFTG

oS Yes
oAFFE No




Plumbing

Article 5.1.2 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

Provide the water flow
diagram for the
workshop, indicating
flow directions.

R,

The safety, pressure, volume
and related requirements
shall be met for operation.

2. BRINIAXEEMA
S8 mEMAIRIK (dnesE
IREIK. TSIKERIRIKEE) BRI
LISsen BIEREIX, &
RRNSHR, FERRFMN
BRFtRRLMERX 2o

Food processing water and
water without contact with
food (such as indirect
cooling water, sewage and
waste water) shall be
conveyed in thoroughly
separated pipes to prevent
cross contamination. Pipes
shall be clearly indicated for
identification.

3HEXKBWMARUK, EFE
EHER, SKHA AR TR
=GR Y

Properly convey sewage
without causing any standing

oAER N/A




water. Drainage shall not
contaminate food or
processing water.

4. ZWHEKREN N SEE

XAEESX
Drainage shall be from high
clean zone to low clean zone.

3.3 I%n:u '3

LARMEFBERIEENE)
(GB14881) #15.1.3

3.3 IRIERE, AIIAN

LEBEBNBSTESTIR
iR

The cleaning and sanitizing

o045 Yes

23 Avrticle 5.1.3 of the National Food Biminin SRR, falelltle;?iall be sufﬁglent.H TS N
Cleaning and | Safety Standards-General Hygienic Provide a list of facilities. | 2. ERIES. HELES | 0T 0
Sanitizing Standard for Food Production On-site observation may SRR S, oANER N/A
facilities (GB14881). be made. P _—
revent cross contamination
caused by cleaning or
sanitizing utensils.
LEBANOLNIREER
L(BREFBRAREMT) |34FEFEE, TG | =, MAYRESTIFRS
PAS
34 PARE | (GB14881) 1515 MBENABERIER | FmE, SR Yes
o2 Article 5.1.5 of the National Food e Dressing rooms shall be TEFE N
Personal Safety Standards-General Hygienic Provide a workshop provided at the entrances of | i 0
Sanitary Standard for Food Production layout. On-site workshops. Personal oAER N/A
Facilities (GB14881). belongings and outer

observation may be
made.

garments shall be separated.

2. NAEZEBANOROELLIR




B SN TAHRITECHYETF.
iHEs. BMIESIRE, KF
KIS AAFFHT, B
RECERVK, IIEEAENAR
RFTIE.

Hand washing and sanitizing
facilities as well as boot
sanitizing facilities shall be
provided at the entrances of
workshops and where as
necessary, compatible with
processing volume. Manual
taps shall not be used for
hand cleaning facilities,
which is equipped with hot
water as necessary. Hand
washing methods shall also

be illustrated by hand
washing facilities.

3. MRS RS A,
PAENGREES, Wik
FiglE, AAE5REE
=, BEHEEXEER
BXIE.,

Adequate toilet facilities




shall be provided as needed.
They shall be in a sanitary
condition, and equipped with

hand washing facilities,
without any direct connect
with food processing,

packing or storage areas.

3.5 BRAAIRE
Lighting

LAEmMEFERREENE)

(GB14881) #15.1.7
Article 5.1.7 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

3.5 RERIRIERR A, ATEL

AR ERBRIR .
Provide photos of lights.
On-site observation may
be made.

LEBREBRE, BASEE

BmESLHE.
Provide adequate lighting
without altering food colors.

2. BmAlRE_ EFSRIRRRRIR
IE, (ER%ERRRAEREY

BaiPfahtE.

Provide safety-type lights or
take protection measures
over exposed food or
materials.

o045 Yes
oAFFE No
oA~ER N/A

3.6 CifKiE
Storage
Facilities

L (P ARFENERRTEIATLNE
£61) T+,

Article 24 of the Implementation Rules
of the Law on Food. Safety of P.R.
China.

2 {BmExeExRInE BmErEA

36 WBERE, BEAR
Bk &SNS
. (WHER)

Describe the temperature
control requirements and
monitoring methods if
there is a cold storage.

1. BRI H T miETF
IREEK,
Storage facilities shall meet

the temperature requirements
for storage.

2J78E FRm. Rm. 8

O
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PEME) (GB14881) 10,

Article 10 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

3. (BREEEFFE KHlmEr

PA#SEY (GB20941) = 10.2,
Articles10.2 of the National Food
Safety Standards-Hygienic Standard for

Aquatic Products Production (GB
20941).

(where applicable)

SRS N KR R AR
DIREFAATER D X,
BERINR, RIS

ER

According to their natures,
raw materials, semi-final
products, final products,
packaging materials and
packing materials shall be
stored in separate storage or
areas, with clear
identifications to prevent
Cross contamination.

3 EFYImA SiEEE, M
RIFEHEE, ENASEF
BAEBIEYIR.

Proper distance from the
walls and floors shall be kept
during storage. Other stored
articles shall not impede the
sanitary condition in the
storage.

um ::'LREE
Temperature
Control
Facilities

LARmETEREZEMRE)

(GB14881) #15.1.9
Article 5.1.9 of the National Food

3.7 RMEBER, IFHMER
Nt 2ahedii A=

Provide a list of facilities.

LAIRIEE RAEFAS =,
BCEREERIINER, 25D, %
FREIRNE, AN BT R

ofFES Yes
oS No
oANER N/A




Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

On-site observation may
be made.

ERIISHE,

Proper heating, cooking or
freezing facilities as well as
temperature monitoring
facilities shall be equipped
on the basis of processing
characteristics.

2IRIBETRE, IRERH
NEE=RANKTE.

Control and  monitoring
facilities for room

temperature shall also be
equipped as needs.

4.7KIKIEES
Water/lce/Steam

4% F~mIT
FR7K IS IK
(AMER)

Water/ice/stea
m for
production
and
processing (if
applicable)

1L (ERT2ExRNE £FIRAKE
AtnE)  (GB5749)
The National Food Safety Standards-

Hygienic Standards for Potable Water
(GB 5749).

2 ARmTREEFNE KrHlmEr

P4AEHEY (GB20941) #15.1.1,
Articles 5.1.1 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

4.1.1 BEEFKRH_
IREOKIRIER A, FiR
BEREBEEARRA. L
MERmpIFERE. (U0
&)

Provide photos of private
water system or
secondary water supply

facilities and explain
whether there are food

LAEFRKGEETH N ES
T/ RFrEHKA.

The production  water
monitoring plan shall cover
all water outlets in the plant.

2INH. FEREHNE (£
EIXFXEERE) (GB

5749)FE3K,
Whether the items and
methods meet the

ofF S Yes
oAFFE No
oANER N/A




I BMTEERNE BREFER
PA4He) (GB14881) #15.1.1,
Article 5.1.1 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

protection measures such
as designated persons or
locks (if applicable)

4.1.2 IREAF=INT AKX
LIRS RmEEERN
KIS (1IEFRY) A9
=itk SEHEFN
BIE. 75k, S,
ICR. 1NZEREI 2
XA .

Provide a monitoring
plan for water used in
processing and ice/steam
(where applicable) in
direct contact with food,
including bacteriological
testing items, methods,
frequency, records,

results and the latest 2
reports.

413 IREEFEESE
ARV IS AT EFRY
SIPRINR, FRERE
EAFEEmEFINL

requirements of The National
Food Safety Standards-
Hygienic  Standards  for
Potable Water (GB 5749).

3. INTA7K R & TR BR KR
FUEHSIRE, KERTE
TS REKIRERKIRE, —
XK FERI ESLHE A&
EHiEr, BEESIRM
BoiFtase.

Purification or sanitizing
facilities should be equipped
as needed, as well as storage
facilities in
non-contaminated zone.
Sanitary control procedures
shall be made and
implemented for secondary
water supply facilities and
appropriate food protection
measures shall be in place.

4 EF-EES R mEMIER

SR 5 AR RO SR PR I AL

FEREmEFINIEXK.
(4NiEA)




23K, (WER)
Provide information
about boiler additives

used in the production of
steam in direct contact
with food, and explain
whether they meet the
requirements of food
processing (if applicable).

Boiler additives used in the
production of steam in direct
contact with food shall meet
the requirements of food
processing.

5. SR FIEEMAE

Raw Materials, Ingredients and Packaging Materials

51 RE#
3

Receiving

L (P ARHIERRT LA
Fh) BRTF.

Article 5 Oof the Implementation Rules
of the Law on Food
Safety of P.R. China.

2. {BmEeExnE BEmEr-EA

BEME) (GB14881) H7,
Article 7 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

3. (BmReExmE KHlmEr

BEAGE) (GB20941) H7,

Avrticles 7 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB

5.1 MR A I0FIRY
I, BIRRIR
i, sl

Provide acceptance
measures for raw
materials and additives,
including acceptance
standards and methods.

LIRRL A0SR ERD
FAEFENENNTEE
Acceptance standards for
raw materials and additives,
and their compliance with

the requirements of Chinese
laws and standards.

ofF S Yes
oAFFE No
oANER N/A




20941).

5.2 [REKIR

Sources

1. (BmTExRWE X=HmE
FFRERE) (GB20941) H7.2,
Articles 7.2 of the National Food Safety

Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).

2-L\17K)_’:l—_ﬁ%mﬂ&\ gﬂ\ ﬁ\ Eg\ ﬁ?&\

B. TEIENRARIEAK=H RIR
FHY, NS (EmTeERTE
B FRENYDIRMEIKF M) (GB 2733) ,
Raw materials, such as viscera, eggs,
skin, fins, scales, bones, shells and
other non-muscle tissues of aquatic
animals, shall conform to the National
Food Safety Standards- Fresh and

Frozen Aquatic Products of Animal
Origin (GB 2733).

3K HRIIRHNATE (]
mEEERNE B RaMIREK
f@) (GB2733) .,

Aquatic products of animal origin shall
conform to the National Food Safety

521 ERANEETE
H£YBERNKTH RR
Bl ERK=RER,

BRI —RAVEN

RE. (EFERT)
Provide the latest test

report if the raw materials
are of toxin-forming
species or for products
commonly eaten raw (if
applicable).

5.2.2 HTEEEMN, 1’
HELDXERELR
1. {EAESIE, fam
FHOFR]IERR ST R 3
HBRIRE, (B
Provide official permits
or licenses for the fishing
area, time and species

and describe fishing
methods if raw materials

LA IER, AB&aEFS
BSHHEEYSRAIKTH
m/RENH TEEEN, F
BRI EHETIR L
H, WRENNTEMT.

Toxin tests shall be carried
out on toxin-forming
materials such as bivalve
shellfish and puffer fish.
Acceptance standards and
treatment shall be followed
in accordance with relevant
stipulations to ensure the
safety of raw materials.

2. Fr{EFAIRE N R S iteK
FEERTRISIRRARRIN. Y
TP, BRENEEK.
Raw materials shall meet the
requirements of relevant
agreements, protocols,

memorandums on inspection
and quarantine of aquatic

O

O

O

2 AR
oi =¥ O
# Ip <

(2]

zZ Z




Standards- Fresh and Frozen Aquatic
Products of Animal Origin (GB 2733).

4 BEEFmIRHNA S (RRRE
ExinE ERXEHEH M) (GB
19643)

Algae products shall conform to the the
National Food Safety Standards- Algae
and Algae Products (GB 19643).

5. {RRZEEFRNE BERTEEE
JRE) (GB29921) 1.

Table 1 of the National Food Safety
Standards- the Maximum Levels of
Pathogenic Bacteria in Food
(GB29921).

6. (BEmMTEEFNE MK
f) (GB10136) 3.6, 3.7,

Articles 3.6 and 3.7 of the National
Food Safety Standards- Aquatic
Products of Animal Origin (GB10136).

are from fishing vessels
(if applicable).

5.2.3 AAFEERR, 17
HFREA B RIERS.
(1EFEET)

Provide qualification of
farms, if raw materials
are from aquaculture (if
applicable).

products exported to China.

5.3 WMz
JR¥4 (1EFRRY
)

Bivalve
Shellfish
(Where

L(R@TeERmE XrdlmEr
BEAEY (GB20941) 7.2,
Article 7.2 of the National Food Safety

Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).

5.3.1 IRMHEIRREREERIR
BT (A B 150 BE B W
NERENER T
WERA,

Provide a description of

IBVEEIVES=I=yspns
ROFRIEREE K, FFEY
ERFHATIRME. RERAY
FEBNBEENETEA
EEVRIFRIE,

o045 Yes
oAFFE No
oA~ER N/A




Applicable)

2 {ERZEEFRNE BERTEEE
JRE) (GB29921) %1,

Table 1 of the National Food Safety
Standards- the Maximum Levels of
Pathogenic  Bacteria in  Food
(GB29921).

3. (EmTEEzIFE IR
f) (GB10136) 3.6, 3.7,

Articles 3.6 and 3.7 of the National
Food Safety Standards- Aquatic
Products of Animal Origin (GB10136).

growing waters where
shellfish are originated
and the official permits
for harvesters.

5.3.2 IR IIE/FRATS
LIRS,

Provide information
about purification and
treatment.

5.3.3 1R2HLINEERINSE

SRR,

Describe monitoring
measures shellfish
toxins.

for

Bivalve shellfish shall be
originated from the growing
or harvesting waters
approved by the control
authority and purified as
necessary.  Farmers and
harvesters shall be approved
by the control authority.

2 TERIRS ISR TINER
SERN, WIERNZE
.

Routine testing on shellfish
toxins shall be carried out to
verify the safety.

5.4 BRI

F (1IEFIEY)
Food
Additives
(Where
Applicable)

L(RRZEExRNE SREFER
BEMEB) (GB14881) 557.35%.

Article 7.3 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

2. (BT EEFRINE K=HlGREr
PAHE) (GB20941) 557.3%.

Articles 7.3 of the National Food Safety
Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

5.4 P INTHEFEANE
minIIFER (B1EE

R, BiR. WINES) .
List of food additives
used (including the name,
purpose and added
amount, etc.).

LA R E AR i IR
B EN | miRINF

FARLE .

The food additives used in
the production conform to
China’'s regulations on the
use of food additives.

o045 Yes
oAFFE No
oA~ER N/A




3. (BmZeExRFE BamaInFE

FAtnE) (GB2760) .

The National Food Safety Standard -
Standards for Uses of Food Additives
(GB 2760).

5.5 BEErRl
FtmR
Packaging
Materials

L (PRARHNERRREIALIE
Fh) B=1=%.

Article 33 of the Implementation Rules
of the Law on Food
Safety of P.R. China.

2. {BEmEeExmE BEmErTEA

BP4A4#5E) (GB14881) H8.5,

Article 8.5 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

3 ABmETEERIFE KrehlmEr
BEME) (GB20941) 8.5,
Articles 5 of the National Food Safety

Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).
LTI, BERR
WEBEK,

Relevant requirements from bilateral
inspection and gquarantine agreements,

5.5.1 IRHtASMI R
BT R
UEBRAHL

Provide proof to
demonstrate that both
packaging and packing
materials are suitable for
aquatic products.

5.5.2 REIEEHRER
Bl ERFREtE,
Provide model labels for

finished products to be
exported to China.

1 OEMRHERSECTFA6E
AFHTAEMR]mAIE
M.

Packaging and packing
materials do not affect food
safety and product

characteristics under specific
storage and use conditions.

2 AR AL
KRN, BRMNED
Labels shall meet the
requirements of bilateral
inspection and quarantine

agreements, memorandums
and protocols.

O

O

O

2 2A B

oh ¥ b
H Ip <

(2]
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memorandums and protocols.

6 AEF=DNTiaH

Process Controls

6.1 REZRE
BEERRE

AVA
Establishment
and
Implementati
on of Quality
and Safety
Management
System

L (FRARHNERRREIALIE
Fh) B\

Article 48 of the Implementation Rules
of the Law on Food Safety of P.R.
China.

2. (BMZEEFRINE KreflREr
PAHEE) (GB20941) =8.1,

Article 8.1 of t the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

3ACEDITESXE=EFIR (HACCP)
R RREFEIERAEK) (GB/T

27341),

Hazard Analysis and Critical Control
Point (HACCP) System - General
Requirements for Food Processing
Plant (GB/T 27341).

6.1.1 JRHLETEIlmLE
mAVEFINTIZRE
E. BFEHIIERM

HACCP it%lIZR.

Provide  flow chart,
hazard analysis work
sheet and HACCP plan of
all products to be
exported to China.

6.1.2 2t CCP miaf=ic
R. HRcR. WIS
RIFR.

Provide sample records
for CCP  monitoring,
corrective actions and
verification.

1.HACCP itXIN o Ff0E
RUSHIEYR. YIIERY. 1K

FHBE,

Biological, physical and
chemical hazards shall be
analyzed and effectively
controlled in HACCP.

2EFTZRENGIE, &

BRNITH,
Process flow shall be

reasonable to prevent cross
contamination.

3.CCP mIREMNRIZR]1T,

AR, RUHERERITEZ.
The establishment of CCPs
should be scientific and
feasible.Corrective  actions
and verification  shall be
appropriate.

4 IIHIEFEESTERY CCP i

o045 Yes
oAFFE No
oA~ER N/A




B, HELUISBRERE SR

The location, quantity and operat
ion restrictions of CCP being mo
nitored on site are consistent with
system requirements.

5.REXEMRER, KEBUE
LRI RITEIHFUNSCIER,
WU RSN TFHA0SC
IB=R.

When critical limit

are deviated, appropriate correct
ive actions are taken and docu

mented. Verification procedures
are carried out and documented

6.2 FERRIS
XUpEA=
Contaminatio

n Risk
Controls

1L OKkF=HlmEFR2EME) (GB

20941) #18.1,

Article 8.1 of t the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

2 ABmEFBRIEENE)

6.2 I RRTEEERK
RRIVZHRITIER.

Implementation of food
safety management
System.

LIRHTLIE., QK. R
T, E=Hl, ERFNIE
ENRBREZEENIIZM
R R TENRE. B
IEARR. AR XS

ofF S Yes
oAFFE No
oANER N/A




(GB14881) $18.1,

Article 8.1 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

Processes, such as Raw
material preparation,
freezing, cooking, drying,
smoking and salting, shall be
segregated according to each
steps and product
characteristics to prevent
cross contamination of
people ,materials and air
flow.

2.REERRIK. [RFINIR
B RERIS R,

Contamination  shall  be
prevented by sewage or

3 iREEH
Temperature
Control

wastes on materials or
products.
1. (BRLZLERRE KHREF | 6.3.1 IREERRGN | 1125 R R F R R
BAHGE) (GB20941) 82214, |, RIBGREEERE | X

8.2.2.1.6.
Article 8.2.2.14 to 8.2.2.1.6 of the

National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).

2. (BT eERNE K=HlmEr=
BPAHE) (GB 20941) #h8.2.2.2.1

FIEK (WEA) .
Provide information
about thawing method,
time and temperature
control requirements of
raw materials (if
applicable).

6.3.2 IRMHINT &8 K fik

Control thawing time and
temperature.

2. 25K N LERNE
mEEGIEE, NG
TEIK=H B E LT
B, REEFNAEER
e,

o045 Yes
oS No
oA~ER N/A




2K ERIER) .
Article 8.2.2.2.1 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941)( applicable to refrigerated
aquatic products).

FREREEHEKR
BlafEigeg, (QEK
F nnl_Fﬁ)

Provide information
about temperature control
requirements and
temperature monitoring
equipment for processing
workshops and storage
warehouses. (applicable
to refrigerated aquatic
products).

Temperature controls shall
be in place in the processing
workshop for refrigerated
aquatic products. Processed
aquatic products shall be
moved to the refrigerated
environment as soon as
possible. The refrigerating
chamber shall be equipped
with temperature indicators.

4 BIHIKFE
n%
Frozen
Aguatic
Products

LARRREEFNE KreHlmEr

BPAEHE) (GB20941) #8.2.2.2.2,
Article 8.2.2.2.2 of of the National
Food Safety Standards-Hygienic

Standard for Aquatic Products
Production (GB 20941).

6.4.1 RS HKmAY
REETII, BYERRSS
mEEHEREEBE | ;
(138

Provide information
about freezing method,
time and temperature
control requirements of
frozen aquatic products
and their determination
bases.

6.4.2 HENERKFTR,
BUASHEEBEENN

LR~ REEE. 2K,
S ERER AR B
BE, BIRRRETRKIK

HEE)“‘E'Q

Based on the thickness,
shape and production
volume, freezing time and
temperature are determined
to ensure that products pass
the maximum ice crystal
generation zone as soon as
possible.

2 R MM RIEFEEAY

o045 Yes
oS No
oA~ER N/A




&,

Provide information
about temperature and
time of cold treatment
for  aquatic  products
commonly eaten raw.

SRR, LIBBIRRETERI ALK
BENFER., E-20°CLA
TINERE TSR F 7
x.

Aquatic products commonly
eaten raw shall go through
sufficient cold treatment to
destroy parasites harmful to
humans.They shall be kept
for 7 days at an ambient
temperature below -20°C.

3.1E-35°CELA TR RE

TRERZEREIR, FE-35°C

LA IR AT 15

INET,

Products shall be frozen to
solid state at an ambient
temperature of -35°C or
below and kept for 15 hours

at an ambient temperature of
-35°C or below.

47E-35°CELA MRS
TREREREWR, FE-20°C
LA FIMRIRE AT 24




BT,

Products shall be frozen to
solid state at an ambient
temperature of -35°C or
below and kept for 24 hours
at an ambient temperature of
-20°C or below.

LABmETEEFNE K=HRE

6.5 IRt THIKF= I T
A9 IERT R, FIEEE.

6.5 FHl7K= NEREENBRKDTE = INSERF
o . EE;WJ:;FBF» (GB 20941) EF'82223° o g 1@6%1%%:%UHHE’J7J(DIEE
Dried Aquatic Article 8.2.2.2.3 of of the National Provide information e ’ ofF& Yes
Food Safety Standards-Hygienic . . Water activity of dried -H
Products . about drying time and I N
Standard for Aquatic Products . products shall be within a | oA<& No
(Where Production (GB 20941) temperature, ambient safe range
Applicable) ' humidity, water activity ' oANER N/A
of finished products and
packaging and storage
methods.
6.6 fEHIK | 1 (RmREERINE KrdlmEr- LS mEr N RAESE

@ (&)
Salted
Aquatic
Products
(Where
Applicable)

PAEFSEY (GB20941) H8.2.2.2.4,
Article 8.2.2.2.4 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.6 TR HI K= GRATHE

/ﬂ ISZ o
Provide information
about sugar

content/salinity.

E, PrltiFERENEE.

Proper salinity shall be
adopted to prevent the
reproduction of

non-halophilic bacteria.

ofF S Yes
oAFFE No
oANER N/A




6.7 kIR

fn (EFIRY)
Canned
Aquatic
Products
(Where
Applicable)

1. {ERZEEFRIFE KEklmaEr~
TAHEY (GB20941) #18.2.2.2.5,

Article 8.2.2.2.5 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.7.1 IR EMISAIEE
Sk RN ERERD
BFRIESK, REiA—IR
HNRENREICR.
Provide information
about sterilization
temperature and time
requirements for canned
aquatic products of
different specifications,
and the latest

sterilization/temperature
records.

6.7.2 IR EMISAIGE
LK mBREERN
RO TIRE,

Provide heat penetration
and distribution reports

for different
specifications.

1SR RN RIE B
FAEEBEMRERNE.

Sufficient sterilization
temperature and time shall

be provided for canned
aquatic products.

O
n

NI
R I
H O <

O

QEQ 48] E
7.i8CiHE

Cleaning and Sanitizing

7.1 BkHS

Cleaning and

L (REREExRNE BmEER
PAEHFE) (GB14881) H18.2.1,

7.1 REEFIHSE,
BIEBRHEI AN

LiBEiHSEEN RS HRR
RNER, FEIEEK,

oS Yes
oAAFFE No




Sanitizing Article 8.2.1 of the National Food &' RERESWERY | Cleaning  and  sanitizing | o5& N/A
Safety Standards-General Hygienic . measures shall be able to
Standard for Food Production uE, eliminate Cross
(GB14881). Provide information | contamination and  meet
2 (BRLLESFE Ko | about  cleaning  and | hygiene requirements.
. sanitizing measures,
BAERBE) (GB20941) H8.2.1, including methods,
Article 8.2.1 of the National Food | frequency,and effect
Safety Standards-Hygienic Standard for | verification.
Aquatic Products Production (GB
20941).
L B RN EEMENS
7.2 IREEMRINEFTIE | SmEMTAE X,
B9 7= &R % 4 4 15 #2231 | The focus of monitoring
. et shall cover areas where
1 {BmTeERNE KEHlmaEr- Y, SmnEnE. M microorganisms are easy to
7.2 TR | DAMITE) (OB 20041) hs22.12, | FUREHRHE. FRIESS | hide and breed.
st 62913 B4 (e, 2 B RIRE., AEALR.
Environmenta | Articles 8.2.2.1.2 and 8.2.2.1.3 of the Provide monitoring plan | fETi&a). BERERIRIZ | 75 ves
I | National Food Safety Iﬁg reﬁr:Sir?oonr%aenr:fmsar:g =t EisEsH s | oS N
Microbiologic | standards-Hygienic ~ Standard ~ for | " | duri SAEE N/A
al Monitoring Aquatic Products Production (GB products . auring LRYEER,
20041) production, including | selection of sampling sites.
monitoring  1tems, | Add necessary sampling sites
frequency, criteria  and | o the monitoring plan in

corrective measures for
positive results.

case of major maintenance,
construction  activities or
worsen sanitary conditions.




3 BERIENERM S
M= ERRERIERBIRE

PSR SCRERISTER
Frequency for environment
monitoring shall  be
adjusted according to test
results and severity of
contamination risks.

4. BRMEE R (RIETE.

Corrective measures due to
positive results.

8fbFm. EFY. BEEEG

Control of Chemicals, Waste and Pest

8.1

il
Chemicals
Controls

LABRTEERNE ERErT-ER
BP4A#5EY (GB14881) H8.3,

Article 8.3 of of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

2. {BmZEEFNE KHlmEr
BEMGE) (GB20941) 8.3,

Article 8.3 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).

8.1 fEMF ERERSE

Brief description of the
requirements for the use
and storage of chemicals.

LRp LR {E R mRiT R~
T

Prevent the contamination by
chemicals.

o045 Yes
o A& No
oA~ER N/A




L (PEARFENERREEIATLNE
Fh) B=1=%.

Article 33 of the Implementation Rules
of the Law on Food Safety of P.R.

8.2.1 ’MHERNT R
rREsE. BERUEN
BRIXSHRE R,

LEEARAFmEes. &
FYFIE N A ERIR
FOLAK S

Edible product
and waste containers in the

containers

8.2 [RFYIE | China. Provide photos of workshop shall be clearly OfFE Yes
18 2 (BRTEESE KSR gg:jb\l/SaZ:gdc%ﬁt;i?}rgfsl ri]re1rs identified and separated.. oS No
= 2. RN DTFR. BT &R N/A
Waste | PBPAHSE) (GB20941) #18.1.4, the workshop. : oAIE
Controls Avrticle 8.1.4 of the National Food 8.2.2 EiAEE IR | A0, BRIEFISNS
Safety Standards-Hygienic Standard for & A
Aquatic Products Production (GB 7 %jz 3\7 hall b q
20941). Describe the procedures | Waste ~ shall ~ ‘be  store
of waste disposal. separately and disposed of in
time to prevent
contamination to production.
1% HENEE B2 IEsTT .
;((EF'—PA%/ \Eﬁnnﬁélfpﬂﬁﬁ 8.3 TI%{%E%E%%UHK&
<l =_T=% e —
=) 2=+ | HATEE, EES=
Article 33 of the Implementation Rules . - . N
6.3 sERE of the Law on Food Safety of P.R. FEE, BUE=FE | LEARE, BEWES”
: BSVESTE | China. N o . &, L PAIEREE, o5 Yes
G2l 2 ARRLEEFE BREFEA | provide information | Pest shall be excluded. A N
Pest Controls about  controls  and DAMI= NO

PENE) (GB 14881) H16.4,

Article 6.4 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

distribution diagram. If
controls are undertaken
by a third party, provide
its qualification.

oANER N/A




9.7~ Bl
Product Traceability

L (FRARHMERRREIALIE
FOUY B+ 5%

Article 33 of the Implementation Rules
of the Law on Food Safety of P.R.
China.

9. B rmIE IR, LA

LNEIERER, SR
B AEFINDERE. RaRY
EHEFNMEIEN.

Traceability procedures shall

e g s —Ht R pR RIS S5 be established to fulfill
= = 1
2. «ﬁnnﬁé%h‘/ﬁ QDHSE}LL@}EB ‘Eﬁgyu,fﬂ'gﬁjzl:l‘gﬁﬂﬂ thorough tracking .
9.8 ¥ F1 8 | BEAE) (GB14881) Hil, k RELSPAZE | traceability  from  raw | OFFE Yes
= Article 11 of the National Food Safety | 54t materials, ~ processes 10 | JZRA No
Traceabilit Standards-General Hygienic Standard | Describe traceability | finished products. B N/A
and Recally for Food Production (GB14881). procedure in a brief | 2. 22 PEFRERB TR | T
3 (BRLZLEFIRE K55 4r= | manner and illustrate how | ... 4
ni_ I e to trace from finished 15, SEEASTRER
BAEREEY (GB20941) Hil, products to raw materials | RMEENEE,
,Sé\trticdle 310;" the l_\lationsattl Ijjooc(i}I Saf;aty with a batch number. Traceability of safety, health and
andards-Hygienic andar or o L . .
Aquatic Products Production (GB quz.i“ty inspection, Including maj
20941). or incidents and subsequent treat
ment.
10 AREEFAEI
Personnel Management and Training
101 A B g2 | L (PEARKNESMETEIATN | 101 Bute TE@Esme | 1 NEXHMTERINI | 044 Yes
ERBEg =) BOTHF. _ REBRHEURR I | AREREEE. DR FFENo
I Avrticle 45 of the Implementation Rules HEK, Personnel health CAIEEN/A

of the Law on Food Safety of P.R.

management system shall be




Personnel
Health
Hygiene
Controls

and

China.
2 {BERTeERNE BERETEA
PA#SEY (GB14881) 6.3,

Article 6.3 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

3 AARmBEERFE KrHlmEr
BAERGEY (GB20941) 6.3,
Article 6.3 of the National Food Safety

Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).

Provide information
about health controls
prior to employment and
medical examination
requirements.

established and
implemented.

2 ERR T RINHTIMEF
ERESER MmN T
T, ERBIEZEER
ill. RTNERMAEFHRTE

0%,
Employees shall have a
medical examination and

prove that they are suitable
for working in  food
processing enterprises before
employment. Training on
sanitation shall be provided.

3 BERERRKTERNRR
B BA B R BRIR ARG HY
RT, R NSEATREIER

mEZENTIERAL

Food handlers with an
apparent illness which might
impede food safety or open
lesions shall be excluded
from any positions which
might affect food safety.

4. RTHNREFIZFE




BB AT, B3R
Bim. WeFELERRD
AGHPRR, RERAF.
iHE, BFITMAREEXK,
Personal health shall be kept
prior to the entrance of food
processing areas to prevent
contamination.  Employees
shall wear outer garments
and other personal
protections properly, wash

and sanitize hands according
to the requirements.

5FRAIITARAEHAN
BmEF7r, AR T
HENRS RO T |&mINT
ARERFBEEEXR,

Non-food handlers shall not
enter food processing areas.
Identical sanitation
requirements for food
handlers shall be followed
under exceptional conditions
for entrance.




102 AR
il

Personnel
Training

L (PEARFENERREEIATLNE
Fh1) HIUI.

Article 44 of the Implementation Rules
of the Law on Food Safety of P.R.
China.

2 A BmZT2ERINE BEREr-EA
BEAEY (GB14881) H12,

Article 12 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

3 (BmTEERIFHE KehlmEr
BEAEY (GB20941) Hi2,
Article 12 of the National Food Safety

Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).

10.2 BERTFER)
itkl., RE. F&. ic
.

Provide annual training
plans, contents,

assessments and records
for employees.

L) PO RS K
IR TR, R
WER. FEIFNITESER
=,

Training shall cover the
contents of memorandums,
agreements and protocols on
inspection and quarantine of
aquatic products exported to

China, Chinese laws and
standards, etc.

o095 Yes
oAFFE No
oANEFH N/A

11.8tB8E

Self-inspection and Self-control




11.pmRte s
Finished
Product Tests

L (EmxeExnE RmE-ER

PEME) (GB 14881) 9,

Article 9 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

2. {BmExeEzxmE KHmEr

PEME) (GB20941) 9,

Article 9 of the National Food Safety
Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

3IARmETEERWE &, Hiit

K@Y (GB2733)

National Food Safety Standard - Fresh
and Frozen Aquatic Products of Animal
Origin (GB 2733).

4 (EmTEEFRNE FWIEKH

) (GB10136) ,

National Food Safety Standard -
Aquatic Products of Animal Origin (GB
10136).

5. (BRTLERIFE KF=Ekm)
(GB 10133) ,

National Food Safety Standard -
Agquatic Flavouring (GB 10133).

11132 B RIS I8 AT
B. 8fr. 888 ALK
PR,

Provide information
about testing items,
indicators, methods and
frequency for finished
product.

112 EHELEE,
RV =R 1S
REUERE; BWEESE
=L E, R
FIEERERR,

Provide qualification for
either its own laboratory

or entrusted third-party
laboratories.

1. plrnta IS T B A & ERY

TR,

Testing items of finished
product meet the
requirements of Chinese
standards.

o095 Yes
oAFFENo
oANERN/A




6. (RmT2ERINE BREREH
fa)  (GB19643) .,

National Food Safety Standard - Algae
and Algae Products (GB 19643).

7 (BRZEEFNE BRERIIFIE

FBtmE) (GB 2760) .

National Food Safety Standard -
Standards for Uses of Food Additives
(GB 2760) .

8. (Bm&xeEzxinE EmTEES

=RE) (GB276l) o

National Food Safety Standard -
Maximum Levels of Mycotoxins in
Foods (GB 2761).

9. (BRmTEEFINE RMTISHRY
fRE) (GB2762) .

National Food Safety Standard -
Maximum Levels of Contaminants in
Foods (GB 2762).

0. 8mxEERNE BEmPREGR
KIXEEPRE (GB2763) .
(RmTEExRNE RmPRsTit
YIEPREIREARAE)  (GB 14882)



javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);

(BEmZzeEzxNE Ti82) (GB
31602)

National Food Safety Standard -
Maximum Residue Limits for Pesticides
in Food (GB 2763).

Limited Concentrations of Radioactive
Materials in Foods (GB 14882).
National Food Safety Standard - Dried
Sea Cucumber (GB 31602).

R EmEEPESERBIFER

S — —

IB1TER

Food safety and sanitation management and operation of the protection system

121 BER%T
EREEHE
RRIZ1TIE
ot

Operation of
Food Safety
and
Sanitation

Management
System

MR Eo

1L {FEARKNERRL LA
01 B\,

Article 48 of {the Regulations for the
Implementation of the Food Safety Law
of the People's Republic of China) .

2. (PEARBHNEH#HROBREIME
WFAETEINEY Ehik.
Article 5 of {the Regulations of the

People's Republic of China on the
Registration and Administration of

Foreign Enterprises in Imported Food) .

12.1 RBHEWHREF
RFIRE R S R IE .

Provide the company's
quality manual and
procedure files and
records.

122 IRUDPERERR
RIPIERER L1

Provide internal audit
documents for the health
quality system.

12.3 12 HACCP B85

1. BREEREEERARR
K HACCP (AZMESIT
BT S IR,

The compliance and
effectiveness of food safety
and hygiene management
system and HACCP system

regulations with on-site
operation.

2R R mEEDEEE
RERRABR LRI K
TIER, FHRIEICRAITEE

ofF S Yes
oAFFE No
oANER N/A




3 (BEmETEEFINE K-hlmEr-
PAEHE)Y (GB20941) H8.1,
8.1in {National Food Safety Standard,
Hygienic Specification for the

Production of Aquatic Products) (GB
20941).

4 (BESTSXEETIR (HACCP)
R BREFRIEREK) (GB/T
27341),

{Hazard Analysis and Critical Control

Point (HACCP) System General
Requirements for Food Production

Enterprises) (GB/T 27341).

T2 EERRXHIC

x.

Provide HACCP food
safety management
system documentation.

12 M4RHHACCPERZ
SEBARNNEREZ
X4,

Provide internal audit
documents for HACCP
food safety management
system.

M. . BESO,
Records shall be carried out
in accordance with the
requirements of the food
safety and hygiene
management system and
related documents, and the
completeness, accuracy and
authenticity of the records
shall be guaranteed.

3 BN FH AL S IEHA

BN,

Establish and effectively
implement evaluation
procedures for qualified
suppliers.

4 B HEMEERIATIRY
BEEFIRERF.

Establish and effectively

implement sanitation control
procedures in all links.

5 T HERELEEIIER
IRFAE AR,
Establish and effectively

implement the whole process
identification and traceability




system.

6. FHBRHUT T mA R
HIEE,

Establish and effectively

implement a product recall
system.

1 BRI TGS
miYEHEEE, 8ERES
Mrooffr. LHIEfarERNAbIEsS

8

Establish and effectively
implement a control system
for non-conforming
products, including cause
analysis, corrective measures
and treatment measures.

8. BIRRREDEEE
{RE A HACCP (AR NERE
ZRIBERUE.

The effectiveness of the
internal audit of the
enterprise's food safety and
sanitation management
system and the HACCP
system.




VLEVHBETIHITHIERRER

THIBEIFHEEFCR,

Establish and effectively
implement training for all
types of employees and keep
records.

]

122 BEm%
EHIFIRER

=TI
Operation of
food  safety

protection
system

1L {FEARKNEHOSREIE
WEAETENEY Ehik.
Article 5 of {the Regulations of the

People's Republic of China on the
Registration and Administration of

Foreign Enterprises in Imported Food) .

122 $RERI AR TTAE
FERASERNER
A BERISR R IR ZAY
RS MR R 2
BoFt R,

Provide preventive
control measures or
safety protection plans
for possible man-made
contamination risks and

possible emergencies in
food.

LipVEN T H AR TR
AP HRFER.

The enterprise establishes
and effectively implements
the written operating
procedures of the protection
system.

2@ BRREMIFINE,

FHERHEIES.

Establish a food safety
protection team and conduct
regular drills.

3R mEERIFAIREAR

—ILH_IJIE

The key links of food safety
protection have been
verified.

4 BT R RSRKITRE
RN S IERERT,

ofF S Yes
oS N
oANEFE N/A




Establish emergency
handling  procedures  for
emergencies.

13.7588
Declaration

13.1 A E
BH

L (P ARFMEHORMRINE

FEWFIEENE) FNE.
Articles 9 of the Regulations on the

13.1 155 (HOKFER
BN AR RIS
B .

Fill out the application

LNBEAZEBMATE
=,

o045 Yes

Declaration Registration Administration of | for overseas Signature of legal person and oARFE No
Overseas Manufacturers of Imported | manufacturers of company seal.
Food. imported aquatic
products.
132 155 (#OKm
16 N\ RHFNES =B BorE = ER RIS e
132 oy 1. ((EF'—t—Ai/\*DL#;ﬁnniﬁgl‘E 5 4 1A TEUBARESE R
N FrERAEMEENE) 5/\%. ° Py ofF 5 Yes
BEmA : _ - I FEIABREE.
%. .| Articles 8 of the Regulations on the | Fill out the application “S =R FFE No
Confirmation Registration Administration of | for overseas Signature of principal and sabI=
by Competent g manufacturers of seal of competent authority.

Overseas Manufacturers of Imported.

imported aquatic
products.




