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Checklist

Conditions and Key Points of Control Inspection for Registration of Overseas Production BOTEENEE LRSS

Enterprises of Imported Dried Fruits
EHRREER

Regisaton No nzidouavsil DOA 2Eas:
FregicNme U USEN LU
Ades iag usEm i
esrize  JUTInTandaya 8238
Notes: BEREE:

Checklist

1. According to the Regulations on the Registration Administration of Overseas Manufacturers of Imported Food (Decree No.248 of the

General Administration of Customs). the sanitary conditions of overseas manufacturers ofa.pp].y'ing for registration in China shall
conform to Chinese laws, regulations, standards and norms, and the requirements of the protocol on inspection and quarantine oto

be exported to China. This form is for the official inspection of dried fruits production enterprises by overseas competent officials of imported
dried fruits according to the listed main conditions and basis against the review points; At the same time, the overseas| production

enterprises shall fill in and submit supporting materials according to the listed main conditions and basis. and carry out self - inspection against

the key points of review for self - assessment before the enterprise applies for registration.

2_ Foreign competent authorities and foreign(dried fiuits)production enterprises must make a truthful judgment of conformity according to

the actual situation of the control inspection.

3. The submitted materials shall be truly filled out in Chinese or English. The Appendix shall be numbered. and their numbers and contents
shall accuratelv correspond to the item numbers and contents in the column of "Filling Requirements and Supporting Materials”. The list of
supporting materials shall be attached.

4. 'refer to the dry fruit products made of fresh fruit by drving, dehydration, and other dehydration processes.

a & X = ' = a va v wadd v o - o o
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Items

Conditions and bases

Filling requirements and
supporting materials

Kev points for review

Conformity

R Remarks
determination

1. Enterprise

Overview

1.1. Enterprise
Overview

1_Articles 5. 6.7, and 8 of
the Provisions of the
[People's Republic of China
on the Administration of
Registration of Overseas
Imported Food Production
[Enterprises (Decree No. 248
of the General
(Administration of Customs)
2_ Protocol on Inspection
and Quarantine of dried
fruits to Be Exported to
China signed by and
(between the competent
authority of the applicant
state and the General
(Administration of Customs

¥ &l a v Y a
1.U2YAWUFIUUILNHNAR

a o a , Y v o v o o & X :
nsandayanmsndauaznsaniiuey T 2 U (320 63-64 wihiu ) doundsiiuaniuiinmadey mndnasdutesndt 2 U Ti

1.1.1 Fill out the: 1. form of
(basic information of overseas

production enterprises of dried|
fruits. 1.1 2An enterprise shall

provide the production and
operation information in the
past 2 vears (or information
since the establishment of the
enterprise in case of
establishment for less than 2
vears). including the
production capacity, annual
actual output (by varietyv).
export volume (if any. by
variety and country). ete.

1. Enterprises should truthfully

with that submitted by the
competent authority of the
exporting country and with the
actual production and
processing.

to China shall conform to the
product scope stipulated in
relevant agreements, protocols,
and memorandums on

dried fruits to be exported to
China.

(nsondoyamilouiuynnguiudi)

fill in the information. The basic
information should be consistent

2. The dried fruits to be exported|

inspection and quarantine of the

o Conforming
= Non-conforming

doyansudraniuien Mmdmnisudngaga nsuEaase (@iRmuvinndndud) uaz Usuiunisdesen

dayaiin
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U

sonluluadinsnsaiudouandsly CA danndosniuauduasy

1 2Management

svstem

1. Axticles 5. 6. 7. and 8 of
the Provisions of the
Pcoplc's Republic of China
on the Administration of
[Registration of Overseas
Imported Food Production
Enterprises (Decree No. 248
of the General

A dministration of Customs)
2_ Protocol on Inspection
and Quarantine of dried
fruits to Be Exported to
China signed by and
between the competent
authority of the applicant
state and the General

A dministration of Customs

1_2Enterprises shall provide
management system
documentsin terms of

control. food safetw
management, personnel
management, chemical use,
raw material acceptance.

product export inspection.

phytosanitary prevention and

storage management, finished

recall of unqualified products,
traceability management. etc.

The enterprise shall establish
and effectively implement
management procedure
documents covering but not
limited to the phvtosanitary
[prevention and control, food
safety management. personnel

acceptance of raw materials,
warehouse management. an
inspection of the finished
product for export purposes.
recall of nonconforming
products. and traceability
management.

management. use of chemicals.

= Conforming
= Non-conforming,

1.2 LONEITITUUNTIANTT  dwmdunislasiuuaznisauquaueundefia(@ngiiviniy) n1sdanisainuvasnievesanmis

: msdansiuyaains msldasiadl msiudngiu nsdaiiu nsnsaedeundndusieunisdsean msisenaAunansiaeinla
Julumadarmun nsnsaadeudoundu udu
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1. Articles 3, 6, 7, and 8 of
the Provisions of the
[People's Republic of China
on the Administration of
[Registration of Overseas
Imported Food Production
[Enterprises (Decree No. 248

1.3 Provide the information on|
the personnel assigned by the

The enterprise shall setup a
department or post responsible

1.3 of'the General enterprise management for the management of plant Conf .
Management |Administration of Customs) |organization and the health and food safetv, and shall o Loniorming
izati 2. Protocol on Inspection departments or posts related tolhave management personnel © Non-conforming
organization TO D D P g P
and Quarantine of dried phytosanitary and food safety [with the background of these
fruits to Be Exported to management. professions.
China signed by and
(between the competent
authority of the applicant
state and the General
(Administration of Customs
¢
1.3 99AN3
o ¢ Yo a ' o o Y o oA Y o Y
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@ I3 A yu a = Yy o %
D117 LLENILLNUNIDIANT 531!"1102!5UN€°1"U@U (31vRaRAARRINULDNE1TAUTUYD 10)
2. Enterprise Location and Workshop Layout
2.1.1 Provide a plant plan,
1. Articles 3.1 and 3.2 of indicating the names of
b1 si National Food Safety different operation areas. 1. The plant layout meets the
2.1 Site .
Selection and Standards - General 2 T needs of production and o Conforming
Iplant ‘Hwgienic Regulation for ‘--17-;- Provide F;‘Elm-fes of Tfle ® [processing.  Non-conforming
[Environment Food Production (GB mll" 1{9}31;31311;1 , Ed,a“? “’ ;re < 12. There is no pollution source
14881) [plant 1s located. mMACAUNE e opoynd the plant.

ambient information (urban,
suburban, industrial, agricultural,
and residential areas).

2.2 Workshop
[Layout

1. Article 4.1 of National
Food Safetv Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

2.2 Provide a workshop plan_
indicating people flow,
imaterial flow, water flow,
[processing flow. and different
cleaning areas.

1. The workshop shall be
adapted to the production
capacity and the arrangement of
the equipment in terms of’its
area and height. conform to the
technological process and safety
and hvgiene requirements of the
processed products. and prevent
cross contamination.

2. Openable doors and windows
in the workshop and access to
the outside shall be provided
with facilities for preventing
insects_ rats, birds, and bats_

o Conforming
o Non-conforming

P
a

2 Nfeuazan TuiNGn
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31 Site selection

3040 For the plant, areas which have large contamination on food shall not be
selected, I u place has obviously adverse effect  be improved by taking
measures on food safety and food edibility, the plant shall not be bailt in the place.

302 For the plant, sites where hazardous waste, dust, hanmful gas, radi
ely shall not be

E other diffusiv can't be.
selected,

hould not be selected; if

30,3 For the plant, regions where flowd disaster ca
s difficult 1o keep away, mecessary precaution measures shall be designed.

314 There shoukd ot be potential locations with a large number of insect pest breeding
around the pland; if ity difficult 1o keep away, necessary precaution measures shall be
designed

32 Plant surroundings
3.2.1 Potential contamination rsk of the surroundings 1o food production shall be considered
it1o the

measires shall be

3,22 The plant shall be arranged reasonably; each functional arca shall be obviously divided

with approp 7 7

323 Forthe
measures shall be take

the plant, concrete

for vacant land,
paved to maintain clean surrounding and prevent raising dust and sccumulating water under

wormal weather

324 Plant greening shall be kept a proper distance from the production warkshop, and
vegetation shall be maintained periodically fo prevent inscct pest from bresuling.
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2. Enterprise Location and Workshop Layout

and Plant
Enviromm

2.1 Site Sclection

National Food Safety
Standards - General

Food Production (GB
14881)
2. Article 3.2 in the

ent
n for Production
Hygiene of Edible
Vegetable Oil and Tts
Product (GB 8955)

1. Articles 3.1 and 3.2 of

Hygienic Regulation for

National Food Safety
Standard—Specificatio|

asphalt ground

2.1.1 Provide a plant plan, indicating the
lnames of different operation areas
2.1.2 The ground used for stacking
and drying oil seeds shall not pollute
food vegetable oil seeds. such as

- needs of production and
processing

around the plant.

1. The plant layout meets the

2. There is no pollution source

o Conforming
© Non-conforming|

2.2 Works
Layout

General Hygienic
Regulation for Food

e i ! 2.2 Provide workshop plan. The 1. There shall be no factors that
hop [ Frodustion (GB 14881) |Cdible oil filling area shall be may cause contamination to
: ﬂm‘;:m'\_‘l*‘l‘;god“ " lseparated from other operation areas [products around the growing area

Safety Standard—
Specification for

Edible Vegetable Oil

1. Article 4.1 of National
Food Safety Standards -

Production Hygiene of

to prevent cross contamination.

of the enterprise

o Conforming
& Non-conforming|

2 NAUATEDIUNNAR

2.1. uurelseeu

(awrznguudruadium)

2.1.1 szylumoun1skdn  uuuawuszneunuilagseuvesanuiingn /szydeyadninuindaulnsseu waunaslsey
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Qilseeds

3. Facility and Equipment

3.1 Production
and Processing
[Equipment

1. Article 5.2.1 of National
[Food Safety Standards -
General Hygienic
[Regulation for Food
Production (GB 14881)

3.1 Provide a list of main
equipment and facilities and
design processing capacity.

1. The enterprise should be
equipped with production and
[processing equipment suitable
for the production capacity.

© Conforming
o Non-conforming

3.2 Storage
[Facility

1. Article 10 of National
[Food Safety Standards -
General Hyvgienic
[F.egulation for Food
Production (GB 14881)

2. National Food Safety
Standard—Hygienic Standard
for Dried Fruits Food (GB
16325)

3.2 Please describe the
‘temperature control
requirements and monitoring
methods if there is a cold
storage. (If applicable)

1. Storage facilities shall keep
drv and ventilated and meet the
basic requirements for product
storage as well as the
requirements for preventing
insects, temperature control. and
humidity control.

2. The product shall not be
stored with toxic, harmful,
odorous, volatile, and corrosive

articles_

o Conforming
= Non-conforming

3.n309ila/gunsal wazdeadulsAEzAIN

(nsandayamiiouiunnguiiudn)

3.1 finseanuuudnnsgunsaiuasisanulsanuazainiidifey uazazainlunisufjifen
wansniAsaslianazgunsaliidnaylunisudn

3.2 aanfidaiu Mmdieuinaidafviuidngs) stydnuau uagvuie (assiufinsandayalussuy)
* wndinisldieadu WWsaesurenisauauanmgiuazisnisnsivseuduiingamgl
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Grain illgindusdil prcicls edrall

4. Water/Ice/Steam

1. National Food Safety
Standard—=Standard for

Water/ice/steam |3749)
for production
and processing
(if applicable)

Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

4.1 Drinking Water Quality (GB

2. Articles 5.1.1 of National

4.1.1 The enterprise shall
ensure that the water quality
complies with the
requirements for production
and processing. and shall
provide the test report of water]
for production and processing
as required.

[4.1.2 Water for food
processing and other water not|
in contact with food (such as
indirect condensate, sewage,
or wastewater) shall be
conveved in completely
separated pipelines to avoid

cross contamination.

The enterprise shall inspect the
water quality of production
water (if used) to ensure it meets
safety requirements.

= Conforming
= Non-conforming

o NA

4.4i/4ud9/1eiin

7 o Y ‘
4.1 fimanadauamnwinaludylei veuhilldlunszuuniswda @l4) elhiulunudammuaduanuvaonde

wuuRaIATIzUIAsagaclifiul U)
o v 7 & & o N ot B
NAILATIZUADINIULNUNYNNUA IATUENTALLAZYAUNTY  (GB5T49 uﬂmgﬂummumﬂuuﬂnﬂ)

LA

Fresh and dehyeratet
vegetatles

Nuls and seecls

A

Plant spices

&

Dvied fruits

4.45/1ude/ 1t

(GB5749-2006 anasgudmiutauy3lna)
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tabardn for b ing wstes iy

itrate (as NI/ (me/l)

10
20 (when restricted by grownd

Gaygen consumption (DD a3 D3l [mgfL)

Tabla | Ragular !
‘dcacars I = [T———— S than reiced by waer
source and purification
e
Total coldorm) (MPN/100mi. or CFU/100mL) Not detected
st rewntant ¢ [MPN/100mL or CFU/100mL) Not detected Smel Hostnomaloder
Escherichia col/ (MPN/100mLor CFU/100mL) Not detected fone
o 265 andshs

‘Aerabic bacterial count/ (CFUjmL) 100 re—r— 02

2 Tosicology indiatory Iron/ (ma/t) [X]
Arsenic/ mg/t) oo [E—T— o1
Cadmium/ mg/) 0005 Coppes) (mg/i1 10

Img/t) 1] Zin/ mg/t) 10

‘Losd imgf) 01 Chiode/ [mg/l) =
‘Mescury mght] 0001 Sulfate/ [mg/t] 250
Saersumy (mg) oot sl e
Crande/ {mgh) 00 —
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Trchioromethanel (me/) 006 S0z
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4. Water/Ice/Ste;

4.1
Water/ice/steaim)
for production
and processing
(if applicable)

1. National Food Safety
Standard—Standard for
Drinking Water Quality (GB
5749

2. Articles 5.1.1 of National
Food Safety Standards -
General Hygienic Regulation
for Foad Production (GB
14881)

4.1.1 Provide photos of
self-provided water sources or
secondary water supply facilitics
and explain whether there are
food protection measures such as|
igning specific p for

1. The production water

monitoring plan shall cover all

water outlets in the plant.

2. Whether the projects and
hods conform to the

and locking. (if

requir of the National

applicable)
4.1.2 Provide a monitoring plan
for water used in production and
processing and ice/steam (where
applicable) in direct contact witlh|
food, including bacteriological
inspection items, methods,
frequency, records, inspection
results,

4.1.3 Provide boiler additives
used in the production of steam
in direct contact with food and
explain whether they meet the
requirements of food production

Food Safety Standards for
Drinking Water Quality (GB
5749)

3. Hygiene contral procedures
shall be formulated and
implemented for the secondary
water supply facilities, and
appropriate food protection
measures shall be in place.

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

CIConforming
CONen-conforming
CINA

and processing.

4.4i/4ud9/1eiin

4.1.1 wnanhiildvieuuunmaievesunanh uas dnsmvauszuu wieluszuule viednsdonnague

Ineflyransniuiinveusisnulaendse1ms (i)

4.1.2 flununsnsiaeutin/aude/leth Adudalaensaiueonns @lnsld) wanssenis Fnswazanud

v o

JUiNUazHanITNAGoU UAAINAILATIZIASIEEN

4.1.3 mandnleilddudalaenssivomsmniimafinans WeSuedululunadefmunvesmsudn/ulsglemsviels

Stffec pasiry procucts

a a ! 9 a 9 4‘ v <, a v v o
MNANISANENT WuansUasiumsiianzniuLaz e madmuaﬁwaum‘lﬁ’lml,l,aﬂﬂmuﬁuamwum

Edible grains

Unroasted coffes bears

5. Raw and Auxiliary Materials

and Packaging Materials

5.1 Acceptance
and control of
raw materials
and excipients

1. Article 7 of National Food|
Safety Standards - General

[Hygienic Regulation for 5.
measures forraw materials
land additives, including
lacceptance standards and

Food Preduction (GB
14881)
2. National Foofi Sg_t'ety

1 Provide acceptance

Iygienic methods.

gi
for Dried Fruits Food (GB
16325)

1. Acceptance standards forraw
materials and additives, and
their compliance with the
requirements of Chinese laws
and standards.

2. Before the raw materials are
allowed to enter. the enterprise
shall check the plant quarantine
and food safety of the raw
materials, or take necessary pest
control measures to ensure that
the ravw materials meet the
requirements of work safetv. and|
establish the records of
acceptance and pest control,
which shall be kept for no less
than 2 vears.

o Conforming
o Non-conforming

5. InAULAZUTIYIUA

5.1 wnsn1ssudngauuasingiauueimis saufunaeinagisnseensu Jussgulunsingiiv assdeudugueawdoiiy
wavAruUaenduvetemstesingiuneudiglssnu visldumsmsisuluiieliuilaininghunsinuderivunvesnisnan

Aaansie favhtuiinnssulasiafutuiinedaies 2

uane Linaeinseaniuingiu Guiinnsiu  Tinasinisasiaseududngiy dmsunaadusiudazyiia

(nsendoyawmilauiunnnguiiud)
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5.2 Source of
[Raw Materials

1. National Food Safety
Standard—Hygienic
Standard for Dried Fruits
[Food (GB16325)

2. National Food Safety
Standards - Standard for the Use
(of Food Additives (GB 2760)

3. National Food Safety Standard)
- Limit of Mycotoxins in Foods
(GB 2761)

4. National Food Safety Standard|
- Limit of Contaminants in
Foods (GB 2762)

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

5.2.1 Provide the test report on|
the latest product conforming
to China's national food safety
standards. (If applicable}

5.2.1 Provide materials to
demonstrate that the raw
materials purchased forthe
enterprise's production shall
come from any area without
the reporting of quarantine
pests under close supervision
of the Chinese government,
and raw material suppliers
shall have the gualification
required by the local
regulations.

1. The raw materials used shall
meet the requirements stipulated
in Chinese laws and regulations_
national food safetv standards,
relevant agreements, protocols,
and memorandums on
inspection and quarantine, and
other provisions of the dried
fruits exported to China.

2. Whether the enterprise has
established raw material
conformity assessment and
implemented traceability
management for the purchased
raw materials in accordance with|
the requirements of the
agreement.

o Conforming
= Non-conforming

5.2 unasIngau

o - a v ' v ¥ o
(nian‘llﬂgaWmaunuﬂnmuna“uauﬂﬂwmuﬂ)

a ' ' a o ¢ & v v ] a a Y a
521 UINYINUNANATBUA R ’mamﬂmmLUulUmuu1mgmmmﬂaaﬂﬂﬂmummnmwmmawu (i)

. o ;
UEAY TMBUNENAFRUMNINATINSEaNTUTRgRUNiUA NITIUTEIMATaULRY uazTidsllATIEiaTeuen Wia COA
Taghu (Fumay) s1enunanageuansandne 4 nqu  (GB2763 USinuigedageanvasansindndngiivluens )
5.2.2 inmsdavihmnleunetofiefigaliingiuvinnaniuifdagivindulidulgmdmivinedu uasdinm ingaud

&

AuauTRnsIudaiun uanunusinsUssliuddwauingiu uazdegnanisusaliugdeay

Qilseeds

Tabie 1 in the National
Food Safety

5.2 Source of
Raw Materials

5.2 unaedngau

3. National Food Safety
Standard - Limit of
Mycotoxins in Foods (GB
2761)

4. National Food Safety
Standard - Limit of
Contaminants in Foods (GB|

2)

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

2763)
6. National Food Safety
Standard ™ on

5.2.1 Provide the evidentiary material
for the compliance of raw materials

5.2 2Provide materials to demonstrate|

that the raw materials purchased for
the enterprise's production shall come
from any area without the reporting
of quarantine pests under close

suppliers shall have the qualification
required by the local regulations
5.2.3 Raw material types are
menetically modified or

(GB 2716)

7. National Food Safety
Standard—Edible
Vegetable Oil Seeds
(GB 19641)

8 Regulations on

Administration of

Agricultural Genetically

Standard it of
Pathogens ood
Product 0921)
National ety
Standards - Standard for the
':’/-:O‘;f Food Additives (GB 1. The raw materials used shall

meet the requirements stipulated
in Chinese laws and regulations,
national food safety standards,
agr
and memorandums on inspection
and quarantine, and other
provisions
2. Whether the enterprise has
established ravw material
conformity assessment and
implemented traceability
management for the purchased
raw materials in accordance with
the requirements of the

(awrzngududuaium)

= Conforming
© Non-conforming

5.2.3 JagAufimsdaulasiugnssuvieliniunmsdnuasiugnssu Sawsemenansusznouiiiendas

ORI = R o oy
uanmangIuNUdIngaviinsanulasiugnssuviela
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Qilseeds
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5.3 Food
additives (if
applicable)

1. Article 7.3 of National
Food Safety Standards
General Hygienic
Regulation for Food
Production (GB 14881)
2. National Food Safety

3.3 List of food additives used
in production and processing
(including the name, purpose
and added amount, etc.).

production conform to China's
regulations on the use of food
additives.

1. The food additives used in the|

o Conforming
o Non-conforming
oNA

Standards - Standard for the
Use of Food Additives (GB
2760)

5.3 TemyingiRavuamsildlunisudauaznisudsy (sauds

dlaildidenlifinsld (NA)  wazvunewninlisinnsly

4 o

o InaUszan USuauiiidiu @1aa)

]

(nsondoyawmiiauiunnnguiudi)

ddfinsld sey Inquseasd Uiunaiidin ensendndoe) wadasien lundadasigeiedediiumunsgiuiiiinug

GB2760 333 1un15ldingiiauuamig

5.3 TemvingiRavuamsiildlunisuinauaznisudszy (sautie¥e Tnguszasd Usinuiiiis aav)

GB2760-2014 wasgIunsidingidauuens

Sulfur (sulphur)
CNS 05.007

INS -

Function: blcaching agent, preservative

Food Category No.

Food Category

Max Level

Note

04.01.02.02

(o/kg)

Only used for steam
treatment, max level as the
residual of sulfur dioxide

04.01.02.08

Candied and preserved fruit 035

Only used for steam
treatment, max level as the
residual of sulfur dioxide

04.02.02.02

04.03.01.02

Dried fruit ‘ 0.1
Dricd vegetables ‘

Surface-treated fresh edible

fungi and algac o4

Only used for stcam
treatment, max level as the
residual of sulfur dioxide
Only used for stecam
treatment, max level as the
residual of sulfur dioxide

11.01

Sugar 0.1

Only used for steam
treatment, max level as the
residual of sulfur dioxide

16.07

Other (konjac flour only) 0.9

Only used for steam
treatment, max level as the
residual of sulfur dioxide

al
B M SIPANG ECB Lo S S

GB 2760—2014

ARREERFE
R0 AR

201412-24 #% 2015-05-24 R16

e AR JE R E
IRl 5¢ A M- R0 2 77 ZE Dl 2
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S 4 Packaging
Materials

1. Article 8 5 of National
[Food Safety Standards -
General Hygienic
[Regulation for Food
Production (GB 14881)

2. MNational Food Safety
Standard—Hvgienic
Standard for Dried Fruits
Food (GB 16325)

3. National Food Safetwy
Standard—General Rules of
Pre packaged Food Labels
(GB 7718)

4. Relevant bilateral
inspection and quarantine
lagreements. memorandums

land protocols

S 4.1 Provide proof that the
inner and outer packaging
Imaterials are suitable for
lproduct packaging.

5.4.2 Provide label styles for
finished products to be
exported to China.

1. Packaging materials de not
affect food safety and product
characteristics under specific
storage and use conditions.

2. Packaging labels shall meet
the requirements of bilateral
inspection and quarantine
lagreements, memorandums, and
[protocols.

= Conforming
= Nen-conforming

o

k]

5.4 USSNUN

(nsondioyawmilauiunnnguiiudn)

W1 -WAn9 COA UTTAYT %39N13 ASIREBUUTTRAMIINaUIUUTTYAM

5.4.2 aannussyfasinsdulunudermuaesissesUsang uuunwangaaInussesiael
= v_ o o o a o &

FgaviBnnsuanmaInmIy  GB 7718 daimuaniludmiuntshiaaanamsdniagy

5.4.1 Yanussgineihidmasionmnulasnssvetemnsuazuanvusvewandusineliannznsdmivuasnisldaui

GB

P AE A B 3% 50 [ R R

AEAREEEEL
HERRREEAN

FRARKUE TSN o

6 Production and Pr

Control

6.1
[Establishment
land Operation
of HACCP
Swstem

1. Hazard Analvsis and
Critical Control Point
(HACCP) System - General
R equirements for Food
Processing Plant (GB./T
27341).

6.1.1 Provide the
manufacturing process flow,
indicate the critical control
points (CCP) and the hazard
control measures being taken.
6.1.2 Ifthe HACCP system is
ladopted. provide hazard
lanalysis worksheet and
HACCP Schedule, CCP
monitoring record. deviation
comrection record, and
verification record sample
sheet (if applicable).

1. The production and

'and major relevant process
parameters of the enterprise
shall be scientific and
standardized to ensure product

or critical control points (CCP)
shall be set. for any and all
processes crucial to controlling
safetyv risk.

processing technology and flows|

safety. Moreover. special hazard
control measures shall be taken_

o Conforming
= Non conforming
oNA

6.ﬂ’1§ﬂ’JUﬂ]llﬂi$‘U’J‘Uﬂ'liN§ﬁ

Edible grains

Gein miling

ld

irdustial prccucls andal Fresh and deytrated

wegetatles

o = a a Y Pow = Y
‘UU‘Wﬂﬂ']iLLm“UV’]ﬂLﬂWﬂ’]iLUENLUu LAEAIBYNUUNNNITATIVEDU (D13)

MNuls and seecds

(nsendoyawmilouiusniunguiudi utusgu Sy waanuws )
6.1.1 nsEUIUNTHAAKAZIUTIU S2YnAIUANINGA (CCP) UAZINMTNIAIUANKARINSEUIUNISHERLAE N TIATIXTSUATE
uagn1smmuAgaIuAtings (CCP) tnglimannismisinenmaniuazidenadesiuninulaeniovendnsioe
wazldfnmsmsmunusunseies Tugaiisimnudesumasndy unugiinsuan fiszyga(CCP)

WHY HACCP uiin o 9a CCP (faegnatiufin s 90 CCP 1 juniswdn) nsallaifinnsTduvuunugiinisudniiszyga(ccp)
6.1.2 vnilszuy HACCP Trilanan1siiasevisunsneuaguny HACCP dufinnnsmsiveaeu CCP

=

&

Dried fruits

A

Plant spices

11
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6 Production and Processing Control

1. Biological. physical and
chemical hazards should be
analyzed and effectively
controlled in the HACCP

1. National Food Safcty
Standards General Hygienic
6.1 Regulation for Food

6.1.1 Provide the production and
processing flow chart. hazard
analysis worksheet. and HACCP

Establmhm_cnt Production (GB 1_4881-2013) schedule of all products to be [program. . o Conforming
and Operation (2. Hazard Analysis and exported to China, |2. The production process flow & Non-conformin
of HACCP Critical Control Point P - ; should be reasonable to avoid =

6.1.2 Provide sample tables of S o NA
System (HACCP) System - General C'CP monitoring records. cross contamination.

3. The setting of CCPs should be
scientific and feasible. and
corrective and verification
Imeasures should be appropriate.

Requirements for Food
Processing Plant (GB/T
27341).

correction records, and
[verification records.

o

6.115AUAUNSEUIUNIGHER  (lewaznduiuda ulwuszu Sy wianiums )

& =

6.1.1 TunaunszUIUNMINEALazUUIIU MITAT1eddunsie uazunu HACCP vaswdndnsivanunaiideaand
uHUNANITWAR N52UA(CCP) HACCP Plan N15AUANBUATIENINIBAIN 1ATl wazdianw

UKW HACCP nszuaumsnananunsalesiuduidaudiu
6.1.2 52y3AAIUANINGA (CCP) uazanasmsaluay Gudinnnsmsiadeu CCP dufinnisudluuazitagnetuiinnisnsavsau (i)

[J a < v '3 a s a al [
NIINTNUAYAING A (ccp) LUUIUG]’]JJWE\ﬂLﬂmWW\'N’WIEﬂﬂ']ﬁGﬁ JJJ.I’W]iﬂ'ﬁLLf;ﬂﬂJLLﬁmJﬂﬁi‘l/l]uﬁaUﬂﬂNLWN’]%ﬁﬁiJ

Unrogsted coffee bears

Edible grains

Shffed pastry prociucts

1. Whether the control system of

6.2 Mycotoxins
control

1. National Food Safety
Standard - Limit of
Mycotoxins in Foods (GB
2761)

6.2 Provide the sampling
inspection report that the
[mycotoxins in the products
produced. processed, and stored
meet the national food safety
standards of China.

'mycotoxins in the products after
production and processing and of the
stored products is reasonable in the
[processing plant.

2. The test results shall conform to
(China's national food safety

standards.

o Conforming
o Non-conforming

a &
6.2 NIAIUVANFITNEINLYDIN

o - v v ' v ¥ o
(nian‘llm;!aWmaumwnl?uni‘luauﬁ'lu'muﬂ)

6.2 finsduasindeuansiivaniesitundndasianiing sevrinanisudsil wasmaiusnsiduldamuuinsgu

- uanaduiin wan1saruauATieate 1L ANAL Aw szdnenssuaunTsHATiUSE

uadnseiasivatnideasaga (v 1) swazdunn

(GB 2761) YSmaugeanvesansiivandesiluems

Be- GB
R A B G R B S b

REPAHEEXRE

w100 68

TR

e )
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6.2 Temperature
Control

6.2 MIATUANYUNYH

1. Article 7.3 in the

INational Food Safety
Standard—>Specification
for Production Hygiene
of Edible Vegetable Oil
and Its Product (GB
8955)

6.2.1 Temperature and moisture
records during storage

a

u

6.2.1 Tuiingamaiiuazanuiussninnisifivinm

1. Silos and storage tanks storing bulk
raw materials shall be placed by
separate warehouses and tanks
according to different varieties and
different quality grades. The
temperature and moisture shall be
linspected and recorded for oil

o Conforming
o Non-conforming
oNA

seeds during storage.

lalauazduivdmiuiuingiuasuenussanauiiug uazannin sswinsnsdaiuingiu finseveaeunasduiingamgl

LagANTU

uansUuiingaumgiuazanutiu szndrensinfiu

&

Qilseeds

6.3 Use of food
additives and
nutritional
fortification
substances (if
applicable)

1. Article 7.3 of National
Food Safety Standards
General Hygienic
Regulation for Food
Production (GB 14881)

2. Nartional Food Safetwv
Standards - Standard for the
Use of Food Additives (GB
2760)

3. Narional Food Safetwv
Standard for the Use of
(Nutritional Fortification
Substances in Foods (GB
14880)

4. Narional Food Safety
Standard— Hygienic
Standard for Dried Fruits
Food (GB16325)

6.3 List of food additives and
nutritional fortification
substances used in production
and processing (including
designation. application. the
volume of addition. etc.}

= Conforming
o= Non-conforming
- NA

1. The test results shall conform te
China's national food safety
standards.

6.3 nsldingiRavuamnsuazansiatulnvuins (i)

dlaildidenliingsld (NA)  wazvanewniliinsly

(nsentayawmiioudunnnguiudn)

a 129 A a a D} A o s o o a a o
MWﬂllﬂ']iI‘U’JG\QL’\]@UU@']Wﬁ LLa%ﬁ'ﬁLﬁillIﬂ‘Uu']ﬂ’]iau‘] 11/!32114‘11’?] 'JG]QUﬁ%ﬁ\‘lﬂ YFUUNLAU (MUNSIUNANNUN)

InqiIauuens nadnent lundadusiannedeslinuimasgiuinmun (GB2760 wnsgiunisldingidauuaniis)

asiasulnvunnis silauasUSinaidy (GB14880 n1sldansiasulavuinisa1nis)
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7. Cleaning and Disinfection

7.1 Cleaning
and
Disinfection

1. Article 8.2.1 of National
Food Safetv Standards -
General Hvgienic
[Regulation for Food
Production (GB 14881)

7.1 Provide cleaning and
disinfection measures,
including cleaning and
disinfection methods and
frequency, and verification of
cleaning and disinfection
effects.

1. Cleaning and disinfection
measures should be able to
eliminate cross contamination
and meet hvgiene requirements.

o Conforming
o Non-conforming

7.019AMUALDIAUATSINYD

flmsnsyiANNazeaLavaliie TIN99IsN1SHAANLE lUNNSYINANNEYa1ALAYSLTE LAY NNSATINEBUHANITYINAY
dve1nLarn15eTe

(nsondoyawmiiouiunnnguiiudi)

uanwHuazTuinNsvANNaYoInkAZNNTENYe gunTal+anIuTINGs

8. Control of Chemicals, Waste and Damage by Insects and Rats

8.1 Control of
Chemicals

1. Article 8.3 of National
Food Safety Standards -
General Hyglenic
Regulation for Food
Production (GB 14881)

3.1 Briefly describe the chemical
luse and storage requirements.

1. The chemical management
system is reasonable and can
effectively prevent the
chemicals used from
contaminating the products.

o Conforming
o Non-conforming
oNA

8.a191A N13ARN1TVRNdY NsAtUANERINIuL

8.1 msaduauasiall Aeduielregaiioatu dermunnislidasiaiivasnsiusnu

=

wansansiadindnisld aain edurenisauaun1sld wangrumssuuasindieansiadinly

(nsandayamiiauiuynngududteniiunguiuduniium)

8 Safety risk control

8 1Chemical

[Pollution Control

1_ Article 8 3 of Narional
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

2 Article 8 4 in the
National Food Safety
Standard—Specification|
for Production Hygiene

8.1.1 Provide food safetvrisk control
Imeasures and relevant monitoring
records for heavy metals, pesticide
residues, and food additives (ifused)

lin the product.

8.1.2 Records of monitoring the key

Iprocess parameters during the

[orocessing of edible oils and their

of Edible Vegetable Oil

products

country of origin.
2. Monitoring of process
[parameters

1. Ensure compliance with the
requirements of China and of the

o Conforming
= Non-conforming
= NA

8.113AUANAMIEBIAIUAMNURRAAY  (lawiengududiuidiua)

8.1 N13AIUANAIAL

8.1.1 finmsnismuauANFswnuANLUaenisveses uasdvufinnisasinaeuiiieades wu laventin asmdadagivandns

wagTngidauue1ms (mnld) Tundnsiouan

8.1.2 Uuiinn1sanaudaden

° W

#1A8YITNI

1amsudsguluiusazunsiunuslnalduasndnsioud

°

HalATIeH laveniin ansindanAauazingidovuans onnld) duiinlededfgiiedes

&

Qilseeds
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1. Article £ 4 of National
s 2 Management |Food Safety Standards
of physical General Hygienic
contamination Regulation for Food
Production (GB 14881)

8.2 N15AANTTOUATIYNIINLAIN

£ 2 Provide the management
swstem to prevent physical
contamination and relevant
treatment records.

1. A management svstem for
lpreventing foreign matter
contamination shall be
cstablished to analyze possible
lpollution sources and pollution
routes and corresponding controll
plans and control procedures
shall be developed.

2. Measures such as equipment
Imaintenance, hygiene
management. on-site
Imanagement. migrant
management. and processing
supervision shall be taken to the
greatest extent to reduce the risk
of food contamination by
foreign matters such as glass,
Imetal. and plastic.

3. Effective measures such as
setting screens, collectors,
magnets, and metal detectors
shall be taken toreduce the risk
of food contamination by metals

or other foreign matters.

= Conforming
= Non-conforming

- sguunmsdanisiiiedeaiusunsnen1an1en MELInas IATsiLiaivesuneLasidun1amsuuilou

WHLATUANUAZTURBUNTAIUANTIAEITBY

A ﬁ@J"IGliﬂﬁiG\"N‘] LU ﬂﬂiﬂﬂ@ﬂ%ﬂwﬁ@ﬂﬂiﬂj ﬂﬁiiﬂﬂ’ﬁq%’]ﬁ‘U’]a AFIANTTUERIUN NIIATUANYARRNIEUDN LATNTITATIUANNIEUIUNTT

< o A 4 Y ! v a
LwaammmLﬁmmmmi%ﬂmﬂaummmLLUamJaam 1w lave wazwanafn

a aa a a ' a oa o ) o A & o A
- f01esnNTUSEAVEN N WU NSARAIAZLASY LA waziAseInTIvdeulany Lwaa@mmLamw‘lawwsmmqLl,iJamJaauau 9

Avueuluomis

g5uBNInIN1sAIUANdURT BN n(ingde) waraunsaiiiiendes wuUNANgIUNIATINERU FNeY

8.3 Control of 1. Article 6.4 of National

Food Safety Standards -
Damage by S
Insects and General Hygienic
Rn:tz s an Regulation for Food

Production (GB 14881)

8.3 Provide control methods
and layout plans for damage
by insects. If the control is
undertaken by a third party,
provide the qualification of
the third party.

1. Insect and rat pests such as
mosquitoes and flies shall be
avoided to affect production

safety and health.

o Conforming
o Non-conforming

8.3 nsmugudaiwme  (nsandayamilauiunnngududa)

BN 1smuANdn I Vs uaTUNURS

LERY WHNURINISINAUAN

wazduyinnIsnsIvdeu

mnlrusenaeuendniiunis Inssynuaufvesvasuseniidniuns

NIEINNVIINNBUDN LUUAYYITN LauUdIn159iusn asdlunisiiuinig (Megretuiinnisdunliuinisegnalos 1 Asq)

1. Article 6.5 of National
Food Safety Standards -
8.4 Waste General Hygienic
Management [Regulation for Food
Production (GB 14881)

&4 Provide waste
management system and
relevant disposal records.

1. Edible product containers and
waste storage containers in the
workshop shall be clearly
marked and distinguished.

2. Waste should be stored
separately and disposed of in
time to avoid pollution to
production.

o Conforming
= Non-conforming

> s =] - o J
8.4 madansvendls  (nsandeyawmilauiunnnguiudi)

SrUUNISIRNIsTeLdenaztuiinfitneades a5uneszuUNTIANISUEE Wasvadedus nieuLuuTuiin

=
4y

= . a 2 = & ' o
dnsuvaenydnnivuginuues SU18URLaTLUILNTALAY
=

4y

< P o v w1 oA A o 4 ' a
msiiunenBimanuagidnegnaiuied iiendnidssmsvuideudenisnin
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1. National Food Safety
Standard - Limit of

83 Mycotoxins in Foods
]E;ioconta_tnination (GB 2761)

1 2. National Food Safety
contre Standard—Limit of
Pathogens in Food
Products (GB 29921)

8.3 Provide the control measures for
microbial risks in the product as well
as the relevant monitoring records.

country of origin.

1. The product complies with the
requirements of China and the

o Conforming
o Non-conforming

oNA

a o¢

8.3 MIIAN1TIUATIENAUNTE

(sWsRsanzngududnuntu)

8.3 daludunsniseuauanudssgauniduay Tuiinnsnsadeuiiesteslundnsiu
25UNENININMIAUANDUATIENNREALNSE(Inega) TUTINNIIATIREBY HAATIZIVINNRALYSY

&

Qilseeds

9. Product Traceability

1. Article 11 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

9.1 Traceability
and Recall

9.1. Describe the product
traceability procedure in a
brief manner and take the
batch number of a batch of
finished products as an
example to illustrate how to
‘trace raw materials from

finished products.

1. Traceability procedures
should be established to realize
the rvwo-way traceability of the
whole chain from raw materials.
production, and processing
processes to finished products.

= Non-conforming

o Conforming

9.n3nsvdaudoundu  (nsandayamilounumnnguiudi)

9.1nsAsagaUdaUNEY  BSUIEdUY 9 LABITUNTFUIUNMIATINAOUHDUNTUTDIHEAN N MINBlavSTATY NEnsToue

z«i’ﬁﬁagiﬂumimmaauﬁauﬂﬁu DBUNBTUADUNIIATINADUIOUNTU UaenannasINISINUARYIHATUNIIHER (Wuu

enastuiindiiestesmmun 1 5u)

1. Article 11 and 14.1 of
National Food Safetv

W -
9 2Warehouse Standards - General

9 2 Provide product
warehouse-in and

1 Products shall be inspected
before entering the warchouse,
and the records of incoming

i d out L . . . .
i;l;i :rient Hygienic Regulation for warchouse-out management,  |[RSPECtion. storage. and delivery
& Food Production (GB g " |shall be well maintained and
14881) kept forat least 2 vears.

o Conforming
= Non-conforming

9.2 P159ANTSASIEUMA BudmslifunsnsiadeuneuinAddum wazmsAutuinnssu daiu uardndswesndsdum

lLitfesni1 2 ¥ wanstuiinnsiin-ane Miendes
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10. Personnel Management and Training

1 Employees should have a
. ) Imedical examination and prove
10.1 Personnel | L Article 6.3 of National 10.1 Provide pre-employment [that they are suitable for .
Food Safety Standards - . i o Conforming
Health and rat health management and working in food processing ;
; General Hygienic ; e £ o Non-conforming
Hygiene Imedical examination enterprises before employment.
Regulation for Food !
Management ! requirements for employvees |2 Emplovees shall have regular
Production (GB 14881) ! shal
lphysical examinations and keep
records.

10. yaansuaznsilneusy  (nsandayamilouiumnnguiiudi)

10.1 M3IANITIUGVATNUEHYRUNITBYAIYAAINT  LUskNIuNsRTIRaunniiaumnsauiunmsinullssuidssvems
- NISATIRAVNNABUNMTINNIY WARINANITATIAAUNINVBINTINNUNDUTULT
- nsesasemeadudszdl wansmanisnsiesanigvemitineuysyand

1. The training shall cover

1. Article 12 of National . . .
inspection and quarantine

Food Safetv Standards - 10.2 Provide annual training .

10.2 Personnel ST memorandums, agreements and o Conforming
s General Hygienic plans. contents. assessments X A 7
Training . protocols, Chinese regulations o Non-conforming

Regulation for Food and records for emplovees. . -
and standards of the dried fruits

Production (GB 14881)

exported to China.

10.2 Mslnausy  Hununisilneusuusyinl ansuseidiu wagdudin

o eal '

Lﬁaﬁ’]ﬂ?iﬂﬂ@ﬂiuﬂ’ﬁﬂ3@Uﬂ@ﬂﬂ’]i§li'ﬁ]ﬁaUN§mﬂm% viudeonuavilulunudennasayseileounis ﬂ{]SSLﬂEJ‘U ey

s o v

WINIFINTeRY  uanwmdngiunisineusuUseUndvadenisasinaeundasiu Hdenndesiuderimunvesdu

1. The business competence of
the production and management
personnel of the enterprise shall
10.3 Provide the training be adapted to the post
records of management requirements, familiar with the
personnel on the relevant relevant provisions of
10.3 1. Article 13.3 of National [provisions of the laws and phytosanitary and food safety
Requirements |Food Safety Standards - regulations on phytosanitary [laws and regulations in the = Conforming
for General Hygienic and food safety of the country/region where it is = Non-conforming
management |Regulation for Food country/region where the located and China, and the
personnel Production (GB 14881) cxported products are located [requirements of the protocel and
and of China and conduct the Specification of the dried
on-site sampling inspection  |fruits exported to China
and Q&A when necessary. concluded by the two sides.
2. Have qualifications and
capabilities suitable for their
work.

10.3 dariwuanisdanisyaaing
fnnsflneusuliiiu dindugua Sillenfeaiuterimuaiinerdesveangrunenas tetsruiuareuntofivvedu uagau

anuUaensfavesoms  wansvangunIstneusuiteinedeswnupnulasnsievese s wazngunakastetifusiy
auauiigiarnuUaniguei0mIsvesiy

£ e -
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11. Self-inspection and Self-control

11. Finished
[Product
Inspection

1. Article 9 of National Food
Safety Standards - General
Hygicnic Regulation for Food
Production (GB 14881)

2. National Food Safety
Standard—Hygienic
Standard for Dried Fruits
Food (GB 16325)

3. National Food Safety

of Food Additives (GB 2760)

- Limit of Mycotoxins in Foods
(GB 2761)

- Limit of Contaminants in
[Foods (GB 2762)

- Maximum Residue Limits for
[Pesticides in Food (GB 2763)

Standards - Standard for the Use

5. National Food Safety Standard|

6. National Food Safety Standard

methods and frequency of
finished product inspection.
11.2 If the enterprise has its own
laboratory, please submit the
laboratory capability and
qualificafion certificates: if the

4. National Food Safety Standard ise entrusts a third-party

laboratory, please provide the
qualification certificates of the
entrusted laboratory.

11.1 Provide items. indicators.

1. The enterprise shall carrv out
plant quarantine. food safety.

and other tests on the products,
ensuring that the results of tests

no less than 2 vears.
2. The enterprise shall be
the phytosanitary and food

institution with such inspection
and testing.

meet the requirements of China.
The test records shall be kept for

capable of inspecting and testing

safety or may entrust a qualified

= Conforming
= Non-conforming

a o ¢ 0o &
11. ﬂ’]iﬁli’)’\lﬁ‘aUNaﬂﬂﬂJ‘WﬁﬂLi‘i}EU

fnsevndeundndusidniagy el 3Fn1nsiadeu wezmud  uwanmanadeuNandusidFasU aanasififvun

nsalfivesufifnsvesnues dduiusesissuanuausauaglususenmuan

(nsondayawmiiauiuynnguiiudf)

wa v

el iRnsaauendedilizunissuseslunsmadeulaznisnsIadnse

a wa

UANDIUUANT

12 Pest Control

12.1 Prevention
and control of
guarantine pests|
of concemn to

China

Memorandums. agreements.
and protocols of inspection
and quarantine of dried fruits|
exported to China

12.1 Provide thelist of
guarantine pests of concern to
China and the monitoring
swstem and records_

1. The enterprise shall take
effective measures during
production and storage to
[prevent products from being
infected by harmful organisms,
monitor the guarantine pests of
concern to China, and keep the
‘monitoring records for at least 2

vears.

o Conforming
© Non-conforming
o NA

12.n13A7U

AuAngWYAnAY

(nsendayawmiloudunnguiiudi)

12.1 mslasiuuazauaudngivinduiinedasivussmaiy

nsunensdasfiviniuiiiinafiosfialulundndue  Sssuufinniuna uazdudin

rysfunnnsfifidszansam lunisdawasmsdaiv iedesiulilindndusignsuniwaindagiiy wavasinaeudngiviniuiiuina

wagdamutuindunatliddesnin 2 ¥
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1. The enterprise shall be
12.2 Provide the records of capable ofidentifving pests

M d . agr . [pests found during production (found during the processing of .
122 . ) N o Conforming
. . and protocols of inspection  |and storage as well as the [production and storage or entrust 2
Identification off N i 3 ) N N . i N o Non-conforming
Dests and quarantine of dried fruitsjrecords of identification made [a professional organization with o NA
exported to China by entrusted professional the identification. and establish

work records. which shall be

institutions.
kept forno less than 2years.

@

12.2 Myszydngiy
foddimuannsatunmsssudngiiviivulunssuaumsadauaznisiiusnem wisteumnelihenudiiiunisnsvaeunasiiduiin

1. The enterprise shall
implement pest control measures|

Memorandums, agr . |12.3 Provide therecords of  [in production and storage areas .
X © s y . o Conforming
12.3 Pest land protocols of inspection [implementation of pest control|on a regular basis or when =
- > g . S o Non-cenforming
control land quarantine of dried fruitsjmeasures in production and  |[necessary. Relevant control A
exported to China storage areas. es shall be d. ed,
and the records shall be kept for

at least 2 wears.

12.3 NMIAIVANANTINY
i~ o Lo a PV : ) 4 A o @ 4w
fisnesnisauandagiithuiiufinsndasaznisiaivedadniate vialodnlu wmsnisauauifieidos

12.4 Provide the fumigation 1. Fumigation treatment method
shall meet the requirements of

12.4 Memorandums, agreements, .
L . . treatment method as well as - AT o Conforming
[Fumigation and protocols of inspection . . China, and the institution and -
) . - . .. |the qualification of the . . ... | 0 Non-conforming
treatment (if  |and quarantine of dried fruits| R personnel conducting fumigation|
fumigation institution and . . . oNA
shall have relevant qualifications|

mecessary) exported to China
personnel. or conditions.

12.4 n155u81 (@r3du)
aa & ) a ' Ao a a wa A4 A a A v
FBassuemsdulunuderimuavesiu mhsnusazyransisidunssuemsiinuaudiviefdoulufiietes

nstlssnusaes wuuluiusesmsiunsiineusuugsuen veadmimginnissy uwasdufinnissuludum

ASAINIUSENABUDN LUUTUTINA1STHEN

a2

il
|a a & ; . .
i Dried fruits ‘.;T;TJQ‘;”"“’“"" SHNAAY futs and seeas B.0UUABNWTS

Gran miling incustral precucts znd Plant spices
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L
13. Statement

1. Articles 8 and 9 of the
[Provisions of the People's
[Republic of China on the

o Conforming

]li)séilaxatiun by &dmi.uistral:ion of Registration of] 1. Signature of legal person and & Non-conforming
. rerseas Imported Food company seal
Enterprise [Production Enterprises (Decree
No. 248 of the General
|Administration of Customs)
1. Articles 8 and 9 of the
[Provisions of the People's
13.2 Republic of China on the
Confirmation |Administration of Registration of] 1.Signature of principal and seal o Conforming o A
by Competent |Overseas Imported Food of competent authority o Non-conforming AUV
Authority [Production Enterprises {Decree

No. 248 of the General

|Administration of Customs)

13.1 awugiianuna awn wisuuseiunsuien

o

v

AHUIUNNAUINADINTIUNY 3 dIy

LNa1S5UTaIUSIN (Declaration )

%
n

3
1. doyaluszuy
2
3

g19n&15 Checklist

Declaration of the manufacturer

We hereby declwe that the information and related materials

dby__ Bouiun

Enterpeise Name) are true

Name and position of the legal repeesentative of the mansfactuses
Fodilinneasu (Aowmssiuinsonluszuy)

Signature and seal of the legal repseseatative Date: Hyit

weilotafiidnwnenny  Vevuayndem

A1U-AdU

-END-
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