FERIKF RRIRIMEF Al E M A
RISBEEER

Registration Conditions and Inspection Focuses for Overseas Manufacturers
of Imported Aquatic Products

iEAYRS Registration Number:
BNV FR Name:
EMltBiE Address:
1EZRHEA Date:
BRI
LIRIR (FARRIEHORRSIM R IREENE) (SXAB%E 43 59) | MrERE LRSI =Rar
i, HPEZHNSMESPEIFEREZMIITENERERIE, ek RalioRNEREK, AREHOK-RIRINEE

BEOREREERMRE&E, NREEERAWKREFEUFRESGE; R, RIMKREFEIARERRTY EEFME MR,
IBIRFHRATIERMEE, WRFEEEREIFRERAE, BTEUHREIMENERTE.
2 BN EEBE D RIRIMK REF BN ARES RS ERISCRR B AN F AT S EHIRE.

3IRZMFIN AR NEFRIIES, AR, BN IRTRS, W RS kABN S ERER MR =FrIE RS
RATHEETN, FERSRIERZAMGER.

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 of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Food

(Decree No.248 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 and completely 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. "Aquatic 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 transport vesselss and factory vessels.



IRHRESK A IE R

IS FHR AR — : BFER FEMHE &Zix
Item Conditions and Referrence anl d 1::1% }lar(l)trtriilcgllrrlzrtl;ig[lss Examination Focus Compliance Remarks
LiRWVERIER
Enterprise Overview
LR (P ARHIERRZSE) N | 1.1 EBESHOK=REN | |.ENINHERES., m A&
% g, BAASAE. EFECUERESE. | AMEBRSHOEEE B, B
Overview | Articles 94 and 96 of the Law on Food Fill in basic information | | 4EIS=E—5. [ 1_5 Su TEXE
Safety of PR. China. of overseas L N
2. (Rt NRAHIE O ARy e | manufacturers of IR IILI A (F
T N imported aquatic Information provided by the =)
EAFIEENE) (BREESE 248 products. enterprises shall be truthful If not
B) SR SA%. B5H&. 5)\%, and consistent with that apg;)icable
. submitted by the competent
Articles5, 6,7 and 8 of the thorit F th i S Yes , please
Regulations of the People's Republic of C authority o © CXpOTHnE provide
hina on the Administration of Registration country as W?H as Wl.ﬂ.l the ODAFFE No | the reason.
of Overseas Manufacturers of Imported actual processing conditions. (The same
Food (Decree No.248 of the General 2 KT AT S e below)

Administration of Customs).

3. APEARENEHEABRREZSE
ENEY (BREELSHE2495) .

Measures for the Administration of Food
Safety for Import and Export (Decree
No.249 of the General Administration of
Customs).

K- RIS AR TN,
WER. B=RENEHr
R EEL,

Aquatic products to be
exported to China shall be
within the product scope
stipulated in relevant




4. RIEEFESRSBXREERENIE
RIGIOIREN.

Relevant inspection and quarantine
requirements agreed between the
competent authorities of the applicant
country and the General Administration of
Customs.

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

3ANAR (RIAETS)
Rz g 2 (& Ml & 7= 0 0
ESRI IR ERIEK,

Human resources
(enterprises and officials)
should be able to meet the
requirements of enterprise
production and processing
and official inspection and
supervision.

4. B IETFREI N B IELL
BT R K EEIK T R

AYRE

Refrigeration storage
capacity shall be compatible
with continuous processing
and storage of frozen/chilled
aquatic products.

2LEWIESERTR

Enterprise Location and Workshop Layout




1. {PEARBHIIEERZTEE) #
=1+=%.

Articles 33 of the Law on Food

Safety of PR. China.

2 ABmTEEFNE BREFER

2.1.1 R XFEE,
PR BA A B R b X 35 2
R,

Provide the plant layout,
indicating the names of
different operation areas.

2.1.2 R XX

L X Bi#geEr~inTIHE
Z,

2.1 WK | BEAE)Y (GB 14881) A 3.1, 3.2, | FMBRIEI R, BIR ML | The plant layout meets the ey,
XIREE | Articles 3.1 and 3.2 of the National | 4RpREIEFRIB(SES. (75 | needs of processing. RE I
i —sg s fohr
Site Selection Food Safety Standards-General X @R, T, fol 2. T XEBELSHE, oAFRFE No
Hygienic Standard for Food Production . RBIX, . : . N
and Plant (GB14881) T There is no pollution oAER N/A
Environment |:|-A-. i s A ERKX) . source around the factory.
3. (ERTEEFNE KFHIRER | Provide the pictures of
BAEHE) (GB20941) #3.1, 3.2, thﬁ surr(l)lundmg1 areas
Articles 3.1 and 3.2 of the National ;ZCZEZ d the anfl ant thlz
Food  Safety  Standards-Hygienic surroun’ dine environment
Standard  for  Aquatic  Products | . ne
Production (GB 20941) information (urban, rural,
‘ industrial, agricultural
and residential areas)
should be indicated in the
picture.
22 S | |- (FRARSIERRRSE) % | 22 REEATES, 17| | FARLAE, BEE|
— — s, . ~ . —_— Y O —_ N— N Y
Workshop =t=% AR, iR, KR, | FIIEXR, BRRINS Dﬁf‘ ©
Layout Articles 33 of the Law on Food oAMFE No




2.3 BRSNS
Stk
Interior

Structure and
Materials

Safety of PR. China. IR, FRFEEX | % AIEH N/A
2 ABmBEERFE BRmETER 1, The workshop layout should
BAERGEY (GB14881) H 4., Provide a workshop be rqasonatlle t? megt tl;e
Article 4.1 of the National Food Safety | layout, indicating the ;i‘é““foncfsnsfno alff(;’ ‘rlecvlgi
Standards-General Hygienic Standard | flow of people, logistics, crosls) con tamirgl a tionp
for Food Production (GB14881). water flow, processing '
3. (RRRLERITE KF=IRLEr= | flow and different
cleaning zones.
BEHEEY (GB20941) 4.1,
Article 4.1 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic  Products Production (GB
20941).
L AP ARHENERRZEZE) B | 23T, =&, NE. | 1L.ERRN %5#1"@}\“\'%3:2& OfFE Yes
=t=%. wEIIZR R FERY | P, EEEiES, X oA No
Articles 33 of the Law on Food b=z T A s oANIER N/A

Safety of PR. China.
2. ABmEFBARENE)

(GB14881) 4.2,

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

3. (IKFHEIRmERENRE)

20941) #14.2,

Atrticle 4.2 of the National Food Safety
Standards-Hygienic  Standard  for

(GB

Provide site photos of
ceilings, walls, windows,
doors and the ground,
including a list of
materials used.

The interior structure of the
building should be easy to
maintain, clean or sanitize,
and should be constructed
with suitable and durable
materials.

2T, fEEE. TJE. HBE
NEHREHE, BTEE, T
EE%%O

The ceilings, walls,




Aquatic  Products Production (GB

20941).

windows, doors and the
ground should be reasonably
structured, easy to clean and
no sanitary dead angles.

3fERTE. T, &,
rEW%E. BT EENM
#ke

Materials should be
non-toxic, odorless,

mold-resistant, easy to clean
and not easy to shed.

3.IRbEIRE
Facility and Equipment

3.1 £/ 0T
IRE
Processing
Equipment

1. (P ARHNEERZEE) B
=t+=%.

Articles 33 of the Law on Food

Safety of PR. China.

2 (BERREERNE ERETER
PAHSEY (GB 14881) 521,

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

3. (BERTEERINE K=flREr
PAHGEY (GB20941) H52.1,

3| RUCEER RIS
B, RMigitinIge
Provide a list of main
equipment and facilities
and information on the
designed processing
capacities

Libdl e 5EF8E/18
EM IR,

Production equipment shall

be suitable for the production
capacity.

04 S Yes
0TS No
oANER N/A




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

3.2 KR
i

Water supply
and drainage

facilities

LABREFBAIZENE)

(GB14881) 1 5.1.2
Article 5.1.2 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3.2 FEMHEKE, fRE

IKFRII A,

Water supply and
drainage diagram for the
workshop, indicating the
directions of the water
flow.

1. HOKRZBEARIEZKR. 7K
[E. KREREMERFTS

R
The water supply should be
able to ensure water quality,
pressure, volume and other
requirements to meet the
production needs.

2. BERINIAKSHEHMBA
S8 mEMARIK (anesE
IREIK, 15IKEIRIKEE) MW
LRenBRNEEmx, B
RRN5H., ZERRFN
BRFFRRLMEX 5.

Food processing water and
other water without contact
with food (such as indirect
cooling water, sewage and
wastewater) should be
transported in completely
separated pipes to avoid

ofF S Yes
0TS No
oANEFH N/A




cross contamination. Each
pipe system should be
clearly indicated for easy
distinction.

3 HEAKEIFAVK, BT
SR, ISIKHEARIE R
BamEiITAK.

Properly convey sewage
without causing any standing
water. Drainage shall not

contaminate food or
processing water.

4. EZRHAPKRENNEEIS

XmmEEEEX

Drainage shall be from high
cleanliness zone to low
cleanliness zone.

3 BniHS

uﬁ

Cleaning and
Sanitizing
facilities

L (EBEm&ETBE
(GB14881) ®15.1.3

Article 5.1.3 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

RIEEMRED

3.3 RMEBER, FIIUAN

EE S EHEIRERT.

Provide a list of facilities.
On-site observation may
be made.

LEEEBHNEEESTIR
b,

The cleaning and sanitizing
facilities shall be sufficient.

E\ N -|'-|_|+
2. ﬁ_%lﬁlgs 1 EIE’%EI‘D
KRR T,
Prevent cross contamination
caused by cleaning or

04 S Yes
oAFFE No
oANER N/A




sanitizing tools.

3.4 NARE
&t
Personal

Sanitary
Facilities

LABREFBAIZENE)

(GB14881) #15.1.5

Article 5.1.5 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3.4 F[EFEE, TS
MBENMADBERESE
Lo

Provide a workshop
layout. On-site

observation may be
made.

LEBEAOLMNIREEX
=, T"AYRNSTIERS
FHE.

Dressing rooms shall be
provided at the entrance of
workshops. Personal
belongings and work clothes
should be placed separately.

2. MAEFRAORBEL R
ESINTHEIECRYET.
HE., BHESIRIE, 5F
IKFERRLAEFFNT, W&

EECERVK, [IEAAtrAss
RFITi%

Hand washing and sanitizing
facilities as well as boot san
itizing facilities compatible
with processing volume shall
be provided at the entrances
of workshops and at where
necessary; Manual taps shall
not be used for hand cleaning

O

O

NN
I
& Ip <




facilities, which is equipped
with hot water as necessary.
Hand washing methods shall
also be illustrated nearby the
hand washing facilities.

3. MARER RS BAEE,
BERMNFRFES, RR
FigiE, AR ESEME
= BESCFEXEERE
ESEER

Toilets should be provided as
needed, kept clean with hand
washing facilities, and not
directly connected to food

processing,  packing  or
storage areas.

3.5 RRBHIRIE
Lighting

LAEREFBAIZENE)

(GB14881) ®#15.1.7

Article 5.1.7 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3.5 BRARIRERR A, AJERL

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

| EARBRE, BANE

BmESLAE,
Have the sufficient

illumination , and do not
change the true colour of the

food 2. & R FREM L7589
RRBAIRIE, (ERZ SRR

BRENBLIFTENE.
Provide safety-type lights or

ofF S Yes
oAFFE No
oANER N/A




take protection measures
over exposed food or
materials.

3.6 BiEIRHE
Storage
Facilities

L {hEARKETERMETEIAXLE
FA) B+,

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

2 ABRTEEFNE BREFER

PAHSEY (GB14881) = 10,

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

3. (BEmTEEFRINE KF=HlGREr-
PAHBE) (GB20941) H10.2,

Articles10.2 of the National Food
Safety Standards-Hygienic Standard for
Aquatic  Products  Production (GB
20941).

3.6 NBERE, BEAR
Bk R ENS
. (WEA)

Describe the temperature
control requirements and
monitoring methods if
there is a cold storage.
(where applicable)

| SIERIERER B miETE
mEEK.
Storage facilities shall meet

the temperature requirements
for storage.

258 FRm. B, 8
RSN AR RAE
PIREFZIED X7,
BERR, BHLEEXS
Raw materials, semi-finished
products, finished products,
and packaging materials, etc.
should be stored in separate
storage places or partitions
according to different
properties, and should be

clearly marked to prevent
cross-contamination.

3N SIEEE, M
RIFFIESIES, ERAEE

ofF S Yes
oAFFE No
oANEFH N/A




BER AR,

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

7 imIEIRhE
Temperature

Control
Facilities

L (Em&ETE
(GB14881) &5.1.9

Article 5.1.9 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

RIEEMED

3.71RMEBER, DM
BIEIRIEE.
Provide a list of facilities.

On-site observation may
be made.

L NIRIER REFIIRS,
EE%LE.EI’JDD e RED. R

g, LURBETIENE
FEEI’\Jle‘rEo

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

QIRIEEFER, REEH
M= RANRGE.

Control and  monitoring
facilities for room
temperature shall also be
equipped as needs.

]

%EAET%
B3 o
A Ip <

O

47Kk /S
Water/Ice/Steam




4.5~ mIT
FR7K/Z&IS/0K
(AmERS)

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

I (BmZeExRNE EFIRAKE
FrrEE)  (GB5749)
The National Food Safety Standards-

Hygienic Standards for Potable Water
(GB 5749).

2 (REREEEFRFE KHlmEr

BPAENGE) (GB20941) F5.1.1,
Articles 5.1.1 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

L ABRRLTEERNE BREFTTER
TAHEEY (GB14881) & 5.1.1,

Article 5.1.1 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

4.1.1 REBEEKRH
IREKIRMERR A, FHix
BREEEEARE. £
WERMbIFERE. (20
&)

Provide photos of private
water system or
secondary water supply
facilities and explain
whether there are food
protection measures such

as designated persons or
locks (if applicable)

4.1.2 RAEEFINT AKX
LIRS RmBEEEEN
KEES (1IEREY) A9k
=iy, SRfEFNE
BB, 73iE. S0,
ICR. MNEREIE 2
IRAIRGIR .

Provide a monitoring
plan for water used in

processing and ice/steam
(where applicable) in

1L AF= KSR B S
T ArEHKA.

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

2IE. FERE/ME (&
TEIRFAKBE&ERRE) (GB

5749)FE3K,
Whether the items and
methods meet the

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

3N TRZKRAREIEIRIXKER
FMUEGESIRNE, YWEINTE
TS RXIgE#KIZNE, =
IR 7K it i RE SEhte T2 4
=HER, BRESIEMm
a it i=1ih

Purification or sanitizing
facilities should be equipped
as needed, as well as storage
facilities in

oS Yes
0TS No
oANER N/A




direct contact with food,
including bacteriological
testing items, methods,
frequency, records,
results and the latest 2
reports.

4.13 RHEFERSR
mRiZARRYZISAT R FERY
RAPAINF, FREAE

EEMERBESINT
BK. (GE&ER)

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).

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 EFEERS R mEMIER

AT (E AR SR P AR DN R

FERMEFINIEXK.
(FNER)

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

5. RiER e EMAE

Raw Materials, Ingredients and Packaging Materials

51 RE#
S

Receiving

1 {PEARHTNERMETEIALE
FH) FHt+F.

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

5.1 RMEREEL AI0FIRY
WA, BRI
i, s

Provide acceptance

LIER IR smeERd
FEPEERMITER
Acceptance

standards for

4SS Yes
0TS No
oANER N/A




2 (BmReExRmE BmEriEA

BEMTE) (GB 14881) =7,

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

3. {BmEeEzxmE KHmEr

BEAGEY (GB20941) H17,
Articles 7 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic  Products Production (GB
20941).

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

raw materials and additives,
and their compliance with
the requirements of Chinese
laws and standards.

5.2 [REKIR

Sources

1. (ERTEEFRNE K=HlRE
FERAEMTEY (GB20941) H7.2,

Atrticles 7.2 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic  Products Production (GB
20941).

2 LUKF=a4DBE. OPF. RZ. #E. 6,
B. THEIENRARIERK=H RIER
B, NS (ERT2ERNE
& RSIRMEKER) (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

521 BRMABSTE
B RAKH @R
PR RIKF mIRR
iR RA—RAET
k&, (&R

Provide the latest test
report if the raw materials
are of toxin-forming
species or for products

commonly eaten raw (if
applicable).

522 HUEGEN, &
HESXAMRELKX

LRI, AFRaES
S HEYMSRAIKTH
m/RENHATE RGN, 7
BRI EETIR L
H, WRENNTET.

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.

ofF S Yes
0TS No
oANER N/A




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

3K mBERINAT S (]
mEEEFRNE & R
) (GB2733) ,

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

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

4 ERFRINREHRNTES (RRRE
xinkE RENEH @) (GB
19643)

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

5. {BmExeExnE BEmPEmE
FRE) (GB29921) &l.

Table 1 of the National Food Safety
Standards- the Maximum Levels of

Pathogenic Bacteria in Food
(GB29921).

6. BT EERINE 54K F=H
&Y (GB10136) 3.6, 3.7,
Articles 3.6 and 3.7 of the National

s, {RALATIE). fEi5m
A AT UEBE S5 R 3
BTk, (&)

Provide official permits
or licenses for the fishing
area, time and species
and describe fishing
methods if raw materials
are from fishing vessels
(if applicable).

523 HRFERR, 17
HFRFEHA B FRIERS.

(& F3RY)
Provide qualification of
the farms, if raw

materials are for breeding
(if applicable).

2. Fr{EFRIRE R AT Stk
PRI RS ERINL, Y
EH. EoREFAEEK.

Raw materials shall meet the
requirements of relevant
agreements, protocols,
memorandums on inspection

and quarantine of aquatic
products exported to China.




Food  Safety Standards-  Aquatic
Products of Animal Origin (GB10136).

5.3 Y
=¥l GERRY
)

Bivalve
Shellfish
(Where
Applicable)

L ARm&EeExRNE KrHmEr

TAEHEY (GB209%41) &7.2,

Article 7.2 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic  Products Production (GB
20941).

2. (BERZEEFRNE ERPEUEE
BRE) (GB29921) %1,

Table 1 of the National Food Safety
Standards- the Maximum Levels of

Pathogenic  Bacteria in  Food
(GB29921).

3ARMREEFRNE 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).

5.3.1 IRLISKREAKIR
RIS B 1R BA R T
MR ERE TSI

UERA.

A description of the
location of the sea area
from which the shellfish
raw material originated
and an official permit
certificate ~ from  the
bivalve shellfish catchers.

5.3.2 IRHIEERYS
HLETTE,

Provide information
about purification and
treatment.

5.3.3 fRHLDISE[RE IS
SRLEREE.

Provide control measures

for shellfish toxins in
shellfish raw materials.

INVCNESVES=V=Yapngs
ROFRIERE K, FFEY
ERI TR, NSRFERRT
FIEEBHBEENEERD

FENAIRNFEIIE,
shellfish  should
from officially

farmed or
and be

Bivalve
come
permitted
harvested waters
purified if necessary.
Farmers or harvesters of
shellfish raw  materials
should have a licence from
the = competent  official
authority.

2. EHAXS ISR T IS
BRI, WIERMNZE
.

Shellfish raw materials are
regularly tested for shellfish

toxins to verify the safety of
raw materials.

mi 23 op
& Ip <

O

SN R




5.4 BRI

L {BRZeExRNE |SRE~ER

PAEHEE) (GB14881) F7.34%,

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

2 (RmEeEFRFE KHlmEr

54T ERNE
mIRIIFIBER (B1ER

LA ATE AR R R0
B EN | mRINFIAIE

F (EFED) | DEAGE) (GB20941) H73%. |1 R, FINED) . | e o8 Yes
Fooq . Articles 7.3 of the National Food Safety | [ ist of food additives FARLRE. . . | 0B No
Additives Standards-Hygienic Standard for used (including the name, The food additives used in RER N/A
(thre Agquatic Products Production (GB purpose and added the' p'roductlon _ conform  to
Applicable) | 20941). amount, efc.). Chln'cllc sf rggliilggpns on the

3 (BRRLERINE BRFIHE OO0 ACEIvES

FAtRE)  (GB2760)

National Food Safety Standard -

Standards for Uses of Food Additives

(GB 2760).

L AP ARHNERmMTEIEXLNE | 5.5.1 RIEERIMEMR | | MRS ECTFIGE

B B=1=%. EERHITKTREEN | BRATAERERNR | |,

. . . R L o5 Yes

5.5 E)AERfe) | Article 33 of the Implementation Rules | ERRAA¥) SFNFE RS, e n
KARIR gﬁ}g;i?; ?en gZ?ja Provide proof to Packaging and packing oS No
Packaging = o o Sy demonstrate that bo‘Fh materials do not affect food | oANERH N/A
Materials 2 (RmkzExIVE RBEER packaging and packing safety and product

BAEHSE) (GB14881) H8.5,

Article 8.5 of the National Food Safety
Standards-General Hygienic Standard

materials are suitable for
aquatic products.

5.5.2 JRGUEEHER

characteristics under specific
storage and use conditions.

2 EFEIRRAN TSRO




for Food Production (GB14881).
3ABmMEREERNE KhlmEr

PAHEEY (GB20941) H8.5,

Articles 5 of the National Food Safety
Standards-Hygienic ~ Standard  for

Aquatic  Products Production (GB
20941).

4 FERXDEIRIGE NN, FERR
WEBEK.

Relevant requirements from bilateral
inspection and quarantine agreements,
memorandums and protocols.

Provide model labels for
finished products to be
exported to China.

R, BTRREED
K,

Labels shall meet the
requirements of bilateral
inspection and quarantine
agreements, memorandums
and protocols.

6 AT

Process Controls

6.1 RERSE
EEARE
Ava
Establishment
and
Implementati
on of Quality
and Safety

Management
System

7,

L APEARHETIERRETE
Fh) B\

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

2 (EmTEEFRFE K=HlmEr

BEHEY (GB20941) 8.1,
Article 8.1 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic  Products Production (GB
20941).

iRLHE

6.1.1 IRMEFTEImSE=
RBEFINIIZRE
El. BESHTIERM
HACCP itXIZR.

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

6.1.2 32 CCP Rintzic

1.HACCP XIS HrfE
RAEHIEYIRY. YIEEAY. 14

FHIBE,

Biological, physical and
chemical hazards shall be
analyzed and effectively

controlled in HACCP.
DEFTIZRENGIE, &
BARXTER,

Process flow shall be

reasonable to prevent cross

04 S Yes
0TS No
oANER N/A




3 AfEEDITSXERHIS (HACCP)
AR REEFEWIEREXK) (GB/T

27341),

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

F. HRICHR. WIS
REER.

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

contamination.
3.CCP IR EMNRIZFA1T,

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

4 JIHIEE I IERY CCP {2
&, HELURBERE SR
REXR—HL

The location, quantity and operat

ion restrictions of CCP being mo
nitored on site are consistent with

system requirements.

SmEXREIRER, XBUE
AR RITEIFUNSCIER,
WU RS EINITHA0SC
10R.

When critical limit

are deviated, appropriate correc
tive actions are taken and doc

umented. Verification procedur

es are carried out and document




ed.

6.2 FERRIS I
XUpS 3=
Contaminatio

n Risk
Controls

L (KFHmEFEERE) (GB

20941) #18.1,

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

2 ABREFBRIEEARE)

(GB14881) 8.1,

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

6.2 (P EBRETEEEK
ERPUZHATIB R,

Implementation of food

safety management
System.

LIFRIFALER, Q7R AL
T, E=H, EHRFNIE
ENERSZEMIIZM
PR R TR B
LIEANRR. ¥RFSinsEXis
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 NEGRIRIK. TRFHIXIIR
B iSRS A,

Contamination  shall be
prevented by sewage or
wastes on materials or

products.

O

NN
I
& Ip <

O




L {BRZeExRNE KeflmEr

PAEHEE) (GB20941) §18.2.2.1.4,

8.2.2.1.6.
Article 8.2.2.1.4 to 8.2.2.1.6 of the

6.3.1 IRMERERFRRTTS
:T:t: &ﬁgll\ﬁjlﬁj }_‘_}
HIEK (WEA) .

Provide information
about thawing method,
time and temperature
control requirements of

1=l R AR R BT B KR
E.

Control thawing time and
temperature.

28K RN I EENE

National . F ood Safety raw materials (if B EEHIERE, RRREGIN
Standards-Hygienic ~ Standard  for applicable) s
Aquatic  Products Production (GB PP }Eﬁi}-] T T ekl mBE L m N
g s oJe 7\ E S b by N Y
S IREER) | 20940 (2NN TERRE | e ememmma | OT 0 Y
Temperature 2. «gﬁlﬁé.%h‘l 7J(IM_ %UE?IISE}LL ﬁrﬁiﬂ%}_‘ﬁ_ ?"%Ug*&iﬁ EJ:E/_J_K DZ:’;TA No
Control PEAE) (GB 20941) 822.2.1 | EmiziRE. (LK | Temperature controls shall | 0NER N/A
BEKEERIER FEEER) . be in place in the processing
Artlcle 8.2.2.2.1 of the National Food | Provide information g(ﬁisig()p rog?lrc ts relf)‘rrl(;g:er:;:g
Safety Standards-Hygienic Standard for | about temperature control aqua tic p roduc ts. shall be
Aquatic Products Production (GB requirements and d p .
: . o moved to the refrigerated
20941)( applicable to refrigerated temperature monitoring environment as  soon  as
aquatic products). equipment for processing . . .
workshops and storage possible. The refrlger.atlng
warehouses. (applicable chamber shall be equipped
{0 refrigera t'e d aquatic with temperature indicators.
products).
4 KT | 1L (BRELESRAE KrsgaErs | 041 RERKTREY | LIREKTmEER. IR, | offE Yes
5':1 BAHE) (GB20941) 18.2.2.2.2, HRERT,, HEfERE | £EFEREE RSB | oA~FE No
Frozen Article 8.2.2.2.2 of of the National BERHEXRLERTE | BE, BERNETREAK | ofNER N/A




Aquatic
Products

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

13/

Provide the freezing
method, time and
freezing temperature
control requirements of
frozen aquatic products
and the basis for their
determination.

6.42 HREGKFER,
IRAS AR E R
&,

Provide information
about temperature and
time of cold treatment

for aquatic  products
commonly eaten raw.

BT,

The freezing time and
temperature of aquatic
products are determined
according to their thickness,
shape, and production
volume, and to ensure that
they pass through the
maximum ice crystal
production zone as soon as
possible.

2 ERKFRNARIEFEERY
RIE, LARERRIEII AR
BENTER, £-20°CLL
TINRRE NRHRT 7

Ko

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.

3AE-35°CRA AMRIRE
FRIREREIR, FHE-35°C




BLA TNASIRRE NMRF 15
BT,

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 P MRIEE
TNREEREWR, FE-20°C
B LA ISR E TMARF 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.

6.5 FHllzKm=
fn (JEFIRT)
Dried Aquatic
Products

(Where
Applicable)

L (Bm&xEeERNE KblmEr

BAEIE) (GB20941) #18.2.2.2.3,
Article 8.2.2.2.3 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.5 IRAFHIZK~= &I T
RUTHERTIE). THEERE.
INGIRE N Ak D&
B exEEEL.

Provide information
about drying time and
temperature, ambient

1. N FRER TR AR D TEE

Water activity of dried

products shall be within a
safe range.

DDE
i
o 33 op
#H I> <
z Z




humidity, water activity
of finished products and
packaging and storage
methods.

6.6 FEHI7K™

1. {ERTeERNE Kr=flmaErs
PAEHGE)Y (GB20941) H18.2.2.2.4,

6.6 R HIZK = GRaYNE

1 fEH AT MRS S R
B, BIFEEENEE.

fn (&EFERY) 4SS Yes
Salted Article 8.2.2.2.4 of of the National /BE. Proper salinity shall be fhe A
Aquatic Food Safety Standards-Hygienic Provide information | adopted to prevent the 0AMFE No
Products Standard for Aquatic Products about sugar | reproduction of | oANIERA N/A
(Where Production (GB 20941). content/salinity. non-halophilic bacteria.

Applicable)

6.7 LI
f (EFET)
Canned
Aquatic
Products
(Where
Applicable)

L (BmExEeERNE KblmEr

PAASE) (GB20941) 518.2.2.2.5,
Article 8.2.2.2.5 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.7.1 IRAAREMIBAIE
LK RAIREREM
WAER, REE—R
HNREREICR.
Provide information
about sterilization
temperature and time
requirements for canned
aquatic products of
different specifications,
and the latest

sterilization/temperature
records.

6.7.2 IRHAERIEAVE
KRB RE SR

1SR R (RIE R 2RI
FEREEMNRENE,

Sufficient sterilization
temperature and time shall

be provided for canned
aquatic products.

04 S Yes
oAFFE No
oANER N/A




MERE. RO hiRE,
Provide heat penetration
and distribution reports
for different
specifications.

SEEHE R =E
7.iBikHE

Cleaning and Sanitizing

1. (ERTEERNE ERETEA
PAHSEY (GB 14881) H8.2.1,

Article 8.2.1 of the National Food
Safety Standards-General Hygienic
Standard for Food Production

7.1 REEEFIHSENE,
BIEBRHSIIIEMMR
R, RiBKHSHRE

LiBEiHERIERN e HRR
RNER, FEEEEK,

04 S Yes

JFEEH- N EE R
7.1 ,g‘,ﬁ’ﬁﬁﬂ (GB14881). Uk, Cleaning and sanitizing .
g;‘:jzlzrllrgl and 2 ABRZLEFINE KSR Provide ipformation measures shall be able to DZ:T‘ = O
g about  cleaning  and | eliminate cross | oAfNIERE N/A
BEMEE) (GB20941) H8.2.1, sanitizing measures, | contamination and meet
Article 8.2.1 of the National Food | including methods, | hygiene requirements.
Safety Standards-Hygienic Standard for | frequency,and effect
Aquatic  Products Production (GB | verification.
20941).

7.2 INEMLE

it
Environmenta
1

Microbiologic
al Monitoring

1. {BERTEEFRNE K=flmEr
PBPAEHEE) (GB20941) #18.2.2.1.2,

8.2.2.1.3,

Articles 8.2.2.1.2 and 8.2.2.1.3 of the
National Food Safety

7.2 IRHINSFAET TR
N~ mdEY Rt
X, BEEERE. R
R, AIERE. BRtES

1IN B R NREMENS
ZEEMEE X,

The focus of monitoring
shall cover areas where

microorganisms are easy to
hide and breed.

oS Yes

oANFE No




Standards-Hygienic  Standard — for | Eagl) (i 2HERIRE. NEXYHR. | oNER N/A
Aquatic  Products Production (GB

20941). Provide —a  product | s TsFEry s PARRES
microbiological L b .
monitoring plan for the | Z=RY, FEMTETHIIFIEINL
environment and | EERYEVREES,
production process,

Sampling point settings. In
the event of  major
maintenance,  construction
activities, or deterioration of
hygiene, add the necessary
sampling points to the
monitoring plan.

3. BERIENERM S
M= EREERIE RIS
ML RISERBRISIER,

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

4. PRMEE SR (RIETE.

Corrective measures due to
positive results.

including monitoring
items, frequency,
judgment criteria, and
corrective measures for
positive results.

84ZFm. EFY. BEEET
Control of Chemicals, Waste and Pest

1]

8.1 {43

iz | 1 (BRTEEFRINE SRE-EA | 8.1 M FRERSHE | 1L HLEAEREmSR™

i
H




il BAEAEE) (GB14881) 8.3, FEXK, i off & Yes
Chemicals Article 8.3 of of the National Food Brief description of the Prevent the contamination by LN
. : oAFE No
Controls Safety Standards-General Hygienic requirements for the use | chemicals. .
Standard for Food Production and storage of chemicals. oANER N/A
(GB14881).
2 ABRmEBEERIFE KrdlmEr
BEHEEY (GB20941) 8.3,
Article 8.3 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic  Products Production (GB
20941).
821Eﬁ$@mﬂ§% LEEBRFREE. &
L (e A REFERRTETE | =oxe  paychy | FUEHRE 2 RE R FR
By B=1=% @ggggzﬁj\qcm,\g B, | ALK,
Article 33 of the Implementation Rules | pyovide pictures of differ Edible product containers
. of the Law on Food Safety of P.R. entiated markines for edi and waste containers in the 2y,
8.2 [JRFYE | China. ble product contgainers an workshop shall be clearly DTS Yes
| ) (BREZEERFE KE=E R s q wzste stora : identiﬁed and separated.. oA E No
ge container 2RISR, At
ZVaS:e | PAAGE) (GB20941) H18.1.4, | sin the workshop. nANER N/A
ontrols

Article 8.1.4 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

8.2.2 EIREFINIEE

Describe the procedures
of waste disposal.

LEE, BRI TSNS
Waste shall be stored
separately and disposed of in

time to prevent
contamination to production.




8.3 HEE®

1. {(FEARHNERGAETEIELE
ZhB) F=1=%.

Atrticle 33 of the Implementation Rules
of the Law on Food Safety of PR.

8.3 IR EZHGTIR
fRFEE, EHE=
EE, BRES=1H

1. r]&ﬁmm N LL\II:IRTE}LL
LT BPAIEREN,

China. & Insect pests and rodent PN
oo ) . of~+9S Yes
B2 (RERRESINE RECER poide tomain | Moeshollte | Z0E
Pest Controls BEMTE) (GB 14881) H 6.4, Zb(;uEb . con‘go Is anlci production safety and health. A
Article 6.4 of the National Food Safety c:)silgoils loélre lljlngéaelgaiken oAERN
Standards-General Hygienic Standard by a third party. provide
for Food Production (GB14881). ; t}s] quali ﬁca?iony, p
9.7 mmiEil
Product Traceability
\ [ 1 \\ if_\gt‘ T ] 'S‘_‘II-I/\
| CREARSIMARRLIARE | oo NEIEMES, SR
S5y Epg+— O.EAFTRIEWER, LA | 4FEInTEE. AR
Article 33 of the Implementation Rules —HUR Bk ERHL S A1, EWMENMEIEB.
° of the Law on Food Safety of P.R. 1 A mnlE i Z | Traceability procedures A
B2 h d Safi f BB B GRIEEZE | T bili d %A Yes
=y = | China. =) should be established to N
9] 2 (BARZ2EFINE BRLESER ];esc;ibe wraceabilit realize B the two-way oA E No
Traceability ) Ity | traceability of the whole OANEH N/A
and Recall BPAABEY (GB14881) Hill, procedure in a brief | chain of raw materials,

Article 11 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

3. (BERTEERNE KHlGmEr™

manner and illustrate how
to trace from finished
products to raw materials
with a batch number.

production and processing
and finished products.

2 Ze DERRRK TIEY
B, IEEAEA RIS




BEAEY (GB20941) Hll,
Article 11of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic  Products Production (GB
20941).

WISEL

Traceability of safety, health and
quality inspection, including
major events and follow-up
treatment.

10. AREERISII

Personnel Management and Training

10.1 A 3 2
REBEE
i

Personnel
Health
Hygiene
Controls

and

L. (P ARHIIERMET AL
) BO+HK.

Atrticle 45 of the Implementation Rules
of the Law on Food Safety of P.R.
China.

2AABmTEERNE BREFER
PAME) (GB 14881) 6.3,

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

3ARMTREEFRNE KrHlmEr

TAEHEY (GB20941) &6.3,

Article 6.3 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic  Products Production (GB
20941).

i

10.1 12t R T M
BREEHELR AT
EEXK,

Provide information
about health controls
prior to employment and

medical examination
requirements.

I NEZHRITRMINT
ARBEREEFE.

Personnel health
management system shall be
established and
implemented.

2. ERRTHINH TG FF
IEBRESERMIN T A
T, EXERZEERS
ill. RTNERMAMEFHRTE

0%,
Employees shall have a
medical examination and

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

04 S Yes
oAAFFENo
oANERN/A




sanitation shall be provided.

3. BEEERRRERNRR
BB E R AR IR ARG /Y
BT, FNNEAJREHINE
mRENTIFRAL

Employees with diseases that
impede food safety or
significant skin lesions that
have not healed should not
be employed in jobs that may
affect food safety.

4 RTHNRmEFIZFE
RIEEEANATBE, BHLESH
Bi. WeFELERRED
ABGiFRR, REXRGF.
iHE, BT PMAREEXK.
Employees should clean up
their personal hygiene before
entering the food production
site to prevent contamination
of food. Wear work clothes
and personal protective
equipment, wash and

disinfect hands as required,
and comply with personal




hygiene requirements.
SAFRMINTARARESHA
BmEF7r, AR T
NSNS TR NI
ARERFNEEER,

Non-food processors are not
allowed to enter food
production sites, and under
special circumstances, they
should comply with the same
hygiene requirements as food
processors.

102 A R 15
il

Personnel
Training

L {hEARKETERMmETEIAXLE
Fh) SBI+IusE,

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

2 AARmTEERNE BREFER
BENEY (GB 14881) H 12,

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

3. {BmEeExmE KrHmEr

BEAGE) (GB20941) =12,
Article 12 of the National Food Safety

10.2 RHRTFE)
itkl. RE. F%. 15
x.

Provide annual training
plans, contents,

assessments and records
for employees.

1350 ||N S AR EE e 7K =
SRR TR, MR
WER., PEIENINEEZEA

=.

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.

ofF S Yes
o AT S No
oANER N/A




Standard  for
Production (GB

Standards-Hygienic
Aquatic  Products
20941).

.88

Self-inspection and Self-control

1. Famiese
Finished
Product Tests

L {EmxeEzxRINE BmEr-EA
BEMTE) (GB 14881) =9,
Article 9 of the National Food Safety

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

2 (BmEeEFRFE KHlmEr

BEAEE) (GB20941) Ho9,

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

3 ABmEBEERNE 6. Kt
KFEERY  (GB2733) ,

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

4 (BmEEEFRINE K
f@) (GB10136) .,

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

11 1R BB R A 3 AY T
8. i8R, RRAER
Provide information
about testing items,
indicators, methods and

frequency for finished
product.

12 EBELRE,
BRI E=RENS
R, IV EES
=& E, 2
RIELNERR,

Provide qualification for
either its own laboratory

or entrusted third-party
laboratories.

LRI E S ER

TREEEK,

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

ofF S Yes
oAFFENo
oANERAN/A




10136).

5. ARMETEEZFE Kr=Ekkam)
(GB 10133) ,

National Food Safety Standard -

Aquatic Flavouring (GB 10133).

6. (BmETEERITHE BREREE

) (GB 19643)

National Food Safety Standard - Algae

and Algae Products (GB 19643).

7 {RmETeERNE BminiiRliE

FAtmE)  (GB2760) ,

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

8 ARMTEExNE RRTEES

=RE) (GB2761) ,

National Food Safety Standard -
Maximum Levels of Mycotoxins in

Foods (GB 2761).

9. (ERTEEFRINE ERPISTY)
[RE) (GB2762) ,

National Food Safety Standard -

Maximum Levels of Contaminants in
Foods (GB 2762).



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

10.BERTeEFRNE BRPKRER
KIRBAFRE (GB2763) .
(BEmZeExRTE EMmPBMETHT
MIRPRHIREINE) (GB 14882)
(EmTEExRNE T8&) (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.EBmTZEPESERBIAER

ETIER

Food safety and sanitation management and operation of the protection system

121 EmM%E
ePEEHE
KRIZITHE
b

Operation of
Food Safety
and

Sanitation
Management

L {hEARKHTERmEEIALE

Fh) B\

Article 48 ofthe Regulations for the
Implementation of the Food Safety Law

of the People's Republic of China 2. {9
LARHE*RORSEIMEAGER
EENE) BhF.

Article 5 of
theRegulations of the People's Republic

12.1 #BEHEWHNRESF
AFIRE R S RRIB R,

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

122 BREBEFRERR
BIPIERERAZ 14

Provide internal audit

| R DEEEKE
K HACCP AERMESIT
EITRRFE IR,

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

regulations with on-site
operation.

ofF S Yes
oAFFE No
oANER N/A




System

of China on the Administration of Regi
stration of Overseas Manufacturers of |
mported Food.

3. (BmTEeEFRNE K=HlGREr-
PAHSEY (GB20941) 8.1,

Article 8.1 of theNational Food Safety
Standard, Hygienic Specification for

the Production of Aquatic Products
(GB 20941).

4 {BEDITEXRIEEHEIR (HACCP)
KRR BREFEINEREXK) (GB/T

27341),

Hazard Analysis and Critical Control
Point (HACCP) System General
Requirements for Food Production
Enterprises(GB/T 27341).

documents for the health
quality system.

12.3 12t HACCP B
TEEBKRRNMHIC

x.

Provide HACCP food
safety management
system documentation.

12 42HHACCPERL
SEBARNNEREZ
ik,

Provide internal audit
documents for HACCP
food safety management
system.

2 NERRRTE PEEE
RERABRILAF Rk
17icxR, FHRIEICRAYTE
. HERME. ESCE.

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 FHBERCELE S IEAA

RN TERR.

Establish and effectively
implement evaluation
procedures  for  qualified
suppliers.

4 BT TSNS TS
PEEHIER.

Establish and effectively

implement hygiene control
procedures at all stages.

5 BN FBERLIEEITIERY




IRFEAE AR,

Establish and effectively
implement the whole process
identification and traceability
system.

6 BRI T mAE
HE,
Establish and effectively

implement a product recall
system.

7N AEBHUTHA G
mAvEHIEE, SERES
Mrootfr. LHIEfEERNAbIESS

FE.

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

8. W EmTER4AEE
{AZE N HACCP (AR AEPE
ZEBEE.

The effectiveness of the
internal audit of the




enterprise's food safety and
sanitation management
system and the HACCP
system.

9 T HBERHUTIIRER
THIEIFHEEFCR,

Establish and effectively
implement training for all

types of employees and keep
records.

122 BER%E
eHIPAERR

E1T1ER
Operation of
food  safety

protection
system

L {(FEARKEHERORMITIME

WEMEEINE) BRK.

Article 5 of the
Regulations of the People's Republic of
China on the Administration of Registra
tion of Overseas Manufacturers of Impo
rted Food.

122 RS REATEE
FERNATITTRNE R
A BERYSR KRR N ZAY
TR =R E R R 2
BoiFitRIB.

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

possible emergencies in
food.

LT A B RIAITEH
AP ERFER.

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

2BV ERTENIFNA,

FEHIF RIES.
Establish a food safety

protection team and conduct
regular drills.

3. RmEEHIFAIREER
TEIIGIE,

Proven key aspects of food
safety protection.

04 S Yes
0TS No
oANER N/A




4 ET R RRKITRE
RN SRR

Establish emergency
handling procedures for
emergencies.

13.7588

Declaration

13.1 A EE

L (P AREHERORRRINE
FrEILEMEENE) FIE.

13.1 185 (HOK 5
IBHNEFE AR ERIE

LNBZEAERN B

o Articles 9 of the I::Bl? ° N et = OfF & Yes
Regulations of the People's Republic of | T1l1 out the application . OGS No

Declaration China on the Administration of Registra | TOr overseas S(l)i? aat;resciiegal person and =

tion of Overseas Manufacturers of Impo manufacturers 9f pany seal.

rted Food. imported aquatic

products.

1. (e A\ REFE#HOSRE 132 B (HOK~=&H st e
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