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SUBSECRETARIA DE CALIDAD E INOCUIDAD

MERCADO: CHINA
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Ministerio de Producciéon, Comerclo Exterior, Inversiones y Pesca

Gubernamental de Gest ' Financlera v ) T pil

GLOSARIO
e CIFER: (China Imported Food Enterprise Registration) Plataforma designada
por el gobierno Chino para el registro de empresas de alimentos importados.
e GACC: (General Administration of Customs of the People's Republic of China)
Administracion General de Aduanas de la Republica Popular China.
e SCI: Subsecretaria de Calidad e Inocuidad.

PROCESO DE RENOVACION

Los establecimientos interesados en renovar su habilitacién deben encontrarse en
conformidad sanitaria y haber cumplido con su inspeccion regulatoria.

2.1 Inicio del proceso de renovacién

Para la renovacién de la habilitacion en el mercado Chino, el establecimiento debera
presentar una solicitud por escrito a la SCI manifestando su interés de renovacion
(anexo 1).

La solicitud debe incluir la siguiente informacion:
e Linea de Productos
o Nombre del establecimiento.
e Cadigo oficial del establecimiento

En caso de no contar con acceso a la plataforma CIFER debera solicitar la emision de
credenciales en la carta de interés

2.2 Obtencidn de credenciales para acceso a la plataforma CIFER

La unidad de habilitacién enviara via electrénica el usuario, contrasefia y el manual de
usuario disponible.

Para acceder a esta plataforma debe ingresar a https://cifer.singlewindow.cn/ (con el
usuario y contrasefa asignada)

2.3 Documentacion requerida para la solicitud en el sistema CIFER

La documentacién requerida para la habilitacién en el sistema CIFER se encuentra
detallada en el formulario de condiciones de registro de empresas y puntos clave
de inspeccién de comparacion (anexo 3)

En la solicitud del sistema debe adjuntar la Declaracién para la extension del
registro del fabricante (anexo 2) la misma que debe estar impresa en hoja en
blanco y contener la siguiente informacion:

Nombre del establecimiento

Cddigo de registro en China

Pais de origen

Firma del representante legal y sello de la empresa

ntre Uni Nac nal de ¥ ( ta Alfonso | ra

elétor
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2.4 Acceso al sistema CIFER

2.5.1 Ingreso al portal https://cifer.singlewindow.cn/

LOGIN OR REGISTER

Username ‘

Password ‘

Enter Code Shown in Image ‘ ﬁ@ﬂﬁ?—

2.5.2 Generar la solicitud de extension
Luego de ingresar al sistema hay que ingresar a Application for extension

= mA ’%‘ PEEGHESE—EO | China Import Food Enterprise Registration

China International Trade Single Window

China Import Food
Enterprise Registration
[
Application for
registration

Application for
modification

Application for extension l ¥RER

Application for
cancellation

Motification

2.5.3 Seleccionar el tipo de producto 1801 Productos Acuaticos y presionar el
botén inquire

= [l i extensi
China Import Food = H BA Application for extension 8
Enterprise Registration

L Application infomation management

Application for
registration Product range

Application for 1801|
modification

1801-Aquatic products

Ministerio de Produccién, Comercio Exterior, Inversiones y Pesca
Direccion: Av. Amazonas entre Unidn Naclional de Periodistas y Alfonso Pereira

Plataforma Gubernamental de Gestion Financiera, Blogque amarrillo, piso 8
Codigo postal 1 Quito-Ect Teléfono: +59 )
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2.5.4 En el sistema aparecera su solicitud vigente y debe hacer clic en el botén azul
“EXTEND?” para solicitar la extension

*According to Article 20 of {Regulations of People’s Republic of China on Registration and Administration of Overseas Manufacturers of Imported
Food} If an overseas manufacturer of imported foods intends to renew its registration,it shall,within three to six months before the registration
expires,apply to the GACC for renewal of registration through the registration application path.

Applications for renewal of registration can only be submitted the GACC within 3 to 6 months before the expiry of the validity period of enterprise
registration.

Orde... Application serial number Product category Registration number in C... Expiration date Actions
1 AQU2020 Aquatic products 2023-07-31

2.5.5 Se despliega una ventana con la solicitud y se debe subir la solicitud del anexo
2 (en Chino) en la opcion de informacion adjunta (attachment information)

Attachment information

Order ... Attachment type Required Attachment name Actions
1 Supporting materla!s to continue i No ) - © add fle
nformation
2 Statement of enterprise continue a Yes . ~ o

pplication

2.5.6 En la parte superior izquierda de la solicitud se puede visualizar el boton
“EXTEND” y confirmar el envio la aplicacién

“ Application for extension Aquatic products @

Basic information of the enterprises

Country (Region) Registration number approved by located Registered product category
competent authority
JEM=/R-Ecuador Aguatic products

Application for Extension

Whether to submit the application

Cancel Confirm

Ministerio de Produccién, Comercio Exterior, Inversiones y Pesca

Direcciéon: Av, Amazonas entre Unién Naclional de Periodistas y Alfonso Pereira

Plataforma Gubernamental de Gestiéon Financlera, Bloque amarrillo, piso 8

Codigo postal : ( leléfono
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ANEXO 1: Carta de Interés de habilitacién sanitaria

LOGO DE LA EMPRESA

Ciudad y fecha

Ing. Luis Mejia Palacios

Director de Habilitacion y Certificacion Sanitaria

Ministerio de Produccién, Comercio Exterior, Inversiones y Pesca
En su despacho.

De mi consideracion:

Por medio de la presente la empresa damos a conocer el interés de habilitar

los siguientes productos para su exportacion a China
Cod.

Productos:

- XXXXX

- XXXXX

- XXXXX

Agradecido por la atencién a la presente.

Atentamente,

Representante Legal

Firmay sello

Ministerio de Produccién, Comercio Exterior, Inversiones y Pesca
Direccion: Av, Amazonas entre Unidon Naclional de Periodistas v Alfonso Pereira

Plataforma Gubernamental de Gestion Financlera, Blogque amarrillo, pi 8
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ANEXO 2: DECLARACION PARA LA EXTENSION DEL REGISTRO DEL FABRICANTE

B #E16

HEEIMNEORMENEF B
HESE S HAF & 1 75 A

REARENMEBXEE (GACC)

D= (e B W/ EEIEMES) EEER,
B B FEHEM (B EEXRSM XA H) X

ERR AFHEARANER ORMBEAEFTDAFMEEN
E) MEXR , FFUESIEM.
EERR AR MERS

EEARAZBNMRAEZE B

Ministerio de Producciéon, Comerclo Exterior, Inversiones y Pesca " r
| ) Alfor )
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**** Traduccion no oficial***
ANEXO 6:

Declaracion de Renovacion de Registro de Conformidad para Empresas registradas
recomendadas de produccion en el extranjero de alimentos importados registradas

recomendadas

A la Administracion General de Aduanas de la Republica Popular China (GACC):

Por medio de la presente se declara que la informacion de
----------- (nombre de la empresa/nimero de registro en China) es verdadera y completa, y puede
cumplir con los requisitos de las leyes y reglamentos pertinentes de Chinay de ---------------------
—————— (nombre del pais o regién exportador) y el "Reglamento de la Republica Popular China
sobre el registro y la administracion de productores extranjeros de alimentos importados”, se

ruega a renovar el registro.

Nombre y cargo del representante legal:---------------------

Firma del representante legal y sello de la empresa Fecha:

Ministerio de Produccién, Comercio Exterior, Inversiones y Pesca

Direc n: Av. Amazonas entre Union Nac nal de Periodistas y Alfonso Pereira
wtaforma Gubernamental de Gestion Financlera. Blogque amarrill pi

ligo posta Teléfor
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Registration Conditions and Inspection Focuses for Manufacturers
of Imported Aquatic Products

XM 4R 5 Registration Number :
1l F #5 Name :

1 sk Address :

1%k A & Date :

BRI -

LIRE (P ARENE# ORRBAEFDUIMEENE) (BXREEFTE2485T) , AFEREIMIEAK=RE
il ETERGNEFEFEEEREANEIBNEXIAE , FEREKTRRERBENERER, AERMAEH#OKF=RIBEATE
EAREMIEFEZRHFRGE NBFEEIANKTREFRULARESFRE ; @ , BAKFREFDUREMIEEZHFRMKIE
EHRARIIEAEME , NRFEEQEUAFRERRE , AT BEEMEH 8 E T,

2EAETEEARENAKTREF DI NBRENBRENZFRERNEEHFEEHE,

SREMEIMAPNHRIEE  NEREXTE , HRIHRITHES RS RABTNSERERRKIEAMEEZERNIE FHS
RABEEITN , R8RS AM B4 B F.

4. KFEREHRARBANKESEY-mEEG M , SEKEE, TEE, BREX, BEE, LRX, &K, HHEE, CITE,
IKEFHIRDYZFKREDY - mBERES @, UECRREFBFEYTmERES @ , T2REEKESIYRKES B ETEME,

5. KFEmEFRIIERIERBFEELEMVEAKTRMI LN, FFE. RRBER. BHERM. BEmIm,



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. "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 carriers and factory vessels.



HEHR SR R AR MR

= KRR Eill ¢ reaui X FRER REMHE #ix
Item Conditions and Referrence WINg-out requirements Examination Focus Compliance | Remarks
and supporting materials
14l BAAER
Enterprise Overview
L ER |1 (PFREARRMNERRRTSE) Bh | LIEB#HOKF@EN | LELNISHEREER B wmF &
(=P THE, BATA% Al EMERR, [AFENSHOEXES A, E&
Overview | Articles 94 and 96_3 of the Law on Food Fill in basic information ITESHEE -, N5 EEEE
Safety of P.R. China. of overseas N .
2. (sh \RSHEH O RS LR | Manufacturers of PR MR — 2K B (T
U . R imported aquatic Information provided by the &)
A EMERNE) ( BREFETE 248 | products. enterprises shall be truthful If not
B)VERK. BA%K. Bt&. B/\%, and consistent with that pleasé
Articles5, 6,7 and 8 of the Regulations on subm|t_ted by the competent | #r4 ves comment
) . . X authority of the exporting
the Registration Administration of X AN the
country as well as with the | O T1¥& NO
Overseas Manufacturers of Imported ; oo
actual processing conditions. reasone

Food (Decree N0.248 of the General
Administration of Customs).

AR ARAFNEHEOEREZEE
BhE) (BXEBSE2495),

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

2 B H KT BRI A H
K= AR BRI,
WEH, EERENEN

Fﬁ;ﬁ:lﬂo

Aquatic products to be
exported to China shall be
within the product scope




4 REEFESREBXEEEHENE
KRBT ER, .

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

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

BANER (LMER)
N gE# B 42l & 7= 10 T A
EFRBEENER,

Human resources (both of
the private and official
sectors) shall be capable to

fulfill operation and official
supervision requirements.

4. % 7% i 17 88 0 BL% B IE 4R
A7 R R KK

HYBE T,
Cold storage capacity shall
be compatible with

continuous processing and
storage  of  frozen/fresh
aquatic products.

2 livBEEEER

Enterprise Location and Workshop Layout

2.1 R
XIpE

LAPHEARANERREZEZR) &
=t=%,

211 B X¥EA ,
PR AREELXE R

1. XmRFEREFNIE
=,

ofF& Yes




Site Selection | Articles 33 of the Law on Food 7 The plant layout meets the | R4 No
and Plant Safety of P.R. China. Provide a plant layout needs of processing. =
Environment | (@2 ERIE REBEFEA | indicating identifications | 2/ KEETFHR, oEH NIA
THEME) (GB 14881 ) H 3.1, 3.2 of different operation The plant is free from
. . areas. pollution.
Articles 3.1 and 3.2 of the National - _
Food  Safety  Standards-General | 2.1.2 R/ XFrabit X
Hygienic Standard for Food Production | sxsspm . B M
(GB14881). _ i; _ o
o e s oo o | FREBEE SE
3 (RRELERFR A=siger | THABRERER (W
_l<
TAME) (GB20041) 31, 3.2, | X X, T Rl
Articles 3.1 and 3.2 of the National | MERKX ) o
Food Safety  Standards-Hygienic | Provide  pictures  of
Standard  for  Aquatic  Products | surrounding areas,
Production (GB 20941). indicating the periphery
information  (such as
urban, rural, industrial,
agricultural and
residential areas).
LAPFEARENERRZSE) £ |22 RHERTEHRE /| LEATRNERE , BRE R
=+=%, EASK. MR, K. | EMTIER  Bexxs| 0N e
2.2 A B | Articles 33 of the Law on Food mMIGERE FRBZEEX | . o RS No
Workshop Safety ZfER' Chrlfa'_\ e 5, The workshop layout shall | O7&A N/A
Layout 2 ARmZEEFRNE RmETER be reasonable to meet

TAHE) (GB14881) # 4.1,
Article 4.1 of the National Food Safety

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

processing requirements and
prevent cross contamination.




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

3 AEMBREERNE K=HlmEr

TAEMEY (GB20941) 4.1,
Article 4.1 of the National Food Safety
Standards-Hygienic ~ Standard  for

Aquatic Products Production (GB
20941).

flow, process flow and
different cleaning zones.

2.3 AN
She

Interior
Structure and
Materials

1. (P AREFEEMZEE) F
=t+=%.

Articles 33 of the Law on Food

Safety of P.R. China.

2. (EmEFBRIEENTE)

( GB14881 ) A 4.2,

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

BAKFHIBREFEEHNE) (GB

20941 ) # 4.2,

Article 4.2 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).

2.3 MR, HEEE, &,
b T I 37 B v M E A A
RHER,

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

1LEBRAILEWN S T4
., BETSUES , NXAE
HHTH A RS,

The interior structure shall
be easy to be maintained,

cleaned or sanitized, using
proper and durable materials.

2.4, tHEE, 1E. ®ME
BEHER , BTRE ., &
DAEEA,

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

3MERTE. LK. BB,

ofF & Yes
oA~ EFE No
o FER N/A




T2B%E,. ZTEENN
o

Materials shall be nontoxic,
odorless, mold-resistant,

easy to clean and not easy to
fall off.

3RMERE
Facility and Equipment

3.1 £ mT
RE&
Processing
Equipment

1. (P AREFEEMZEE) F
=t+=%.

Articles 33 of the Law on Food

Safety of P.R. China.

2 AEMTZEEFRINE BEmETER
TAEMEY (GB14881) # 5.2.1,
Article 5.2.1 of the National Food

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

IARMEEERINE K=HmES

TAEMWY (GB20941) H5.2.1,
Articles 5.2.1 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

BIRBAEERRISEE
B RIRITINIEEHN,
Provide a list of main
equipment and facilities
and information of their

design processing
capacities

L NE & SE~/EDAE
BRI EFIRE

Production equipment shall

be suitable for the production
capacity.

ofF & Yes
oA~ RFE No
oAREA N/A




3.2 #HHkkiz

i
Plumbing

LAEMmAEFBERIIEATE)

( GB14881 ) #1 5.1.2
Article 5.1.2 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

3.2 FRIHHEEKRE | $r0E
KR A E

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

1. fKRIRERIEARET. X
E. kERHMERFEE

FEE,

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

2 REMIAKSEMT
SR mEftay Aok ( miEse
WEHIK, BKBEKE ) N
NS D EHEREE B
RRXXTH. BEBREN
BAEFRIRAEX 5

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.

3HKEHLRK, ETE
SRUE | SRR T 25 R

ofF & Yes
oA~ FFE No
oREA N/A




EmIMIAK,
Properly convey sewage
without causing any standing
water. Drainage shall not
contaminate food or
processing water.

A EZRAHKRENNEEE

uu.l"_J 1&/% ;:lél: I:o

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

LAEmAEFBERIIEATE)

1LEREBNBEEEHE R
Heo

3.3 BIEHE ( GB14881 ) F1 513 3.3 RHEAEE , ATIFEM | The cleaning and sanitizing ey
m : . =y facilities shall be sufficient. | 2™ = '&3
] Article 5.1.3 of the National Food SORRRBRIERRL. o g E Sk sz u | ORFE N
Cleaning and | Safety Standards-General Hygienic Provide a list of facilities. | 2. B ®AEE. HHELE® | DTHENO
Sanitizing Standard for Food Production On-site observation may | segyzxx R 3558, oFEA N/A
facilities (GB14881). be made. .
Prevent cross contamination
caused by cleaning or
sanitizing utensils.
34 mapa |V (RBEFBERAITENE) 34xaTPER, TN | LEAAOLNEEEX
AN
1 ((GB14881 ) 1 5.15 WEAADEREE | B AANBRSTHRS |70 oS
Article 5.1.5 of the National Food . o~ fFE No
Pers:onal Safety Standards-General Hygienic o ) ﬁm§° R
ﬁan_';[i(y Standard for Food Production Provide a workshop Dressing rooms shall be o &R NIA
acilities

(GB14881).

layout. On-site

provided at the entrances of




observation may be
made.

workshops. Personal
belongings and outer
garments shall be separated.

2. NEERAORSELR
ESTHEEREF.
HE., BHOESRE , BF
ARARNEFHR BB
BB FROK | IEIEAL RIFR R
wFIE

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.

BSNRBEEEEFTL LM ,
DAEBNREEE , RIR%E




FEME, ATBETRMBE
L BERSREESFXEERE
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.

LAEMmAEFBERIIEATE)

3.5 BRI |, AT

LEARBRE , BFfd%x

EmEXHE,
Provide adequate lighting
without altering food colors.

(GB14881 ) 1 5.1.7 GMEREIEE SR, | 2RRAFER EENREE | oS Yes
3.5 FERigHE | Article 5.1.7 of the National Food . ) .
o Provide photos of lights. , SRR X RAFE No
Lighting Safety Standards-General Hygienic On-site (E)bservationgmay LR RS ARRE | oTHR
Standard for Food Production B3P HE . oFEA N/A
be made. _ _
(GB14881). Provide safety-type lights or
take protection measures
over exposed food or
materials.
3.6 B IRHE it H+ 0O oAt S A ST bR S SO S3E =] A
1L {FHARAENERERELELEEN |36 MAELE , FHAE | LM REERE~mER | ofFS Yes

Storage




Facilities

Bl B=tH%,

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

2 (EmZcERFE EmETER
TAEME) (GB14881 ) A 10,

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

3 AEMBREERNE K=HlmEr

FPAME) (GB 20941 ) A 10.2
Articles10.2 of the National Food
Safety Standards-Hygienic Standard for

Aquatic Products Production (GB
20941).

EEHERRRENS
Ho (ILEA )

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

BEER,

Storage facilities shall meet
the temperature requirements
for storage.

278, ¥Mm. Km. 2
EM RS RRIEERE
DRI D KR,
BRABEIRA , BHERRT

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.

3IEFYImNSIREE, M
RIFELER FERTER
HREBIENY R,

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

oA~ RFE No
oAREA N/A




sanitary condition in the
storage.

LAEmMmAEFBERIIEATE)

3.7 RIEFE , P ME

LNBREEREFHER ,
BZEER MR, B, B
AFRRE , AR TRER
EHRHE,

Proper heating, cooking or
freezing facilities as well as

3.7 Bk | (CBL4SEL) i >19 BRI IR o temperature monitoring OfFE Yes
Temperature é;;;éiIes?éln'ga?grgg?rlgml F?e?]dic Provide a list of facilities. | facilities shall be equipped | o R4 No
Control y R On-site observation may | on the basis of processing .
Facilities Standard for Food Production be made characteristics o EA N/A
(GB14881). ' o
2RBEFRE  RERS)
MiEEERNIRAE.
Control and  monitoring
facilities for room
temperature shall also be
equipped as needs.
4.7KIKIFR
Water/lIce/Steam
LEFMT | (ARELERE EERAKE 411 mpagiEs= | LETAKERTINES
= . 5
Fﬁﬂ(/%/_b/ﬂk E*’T’E» ( GB 5749 ) ;ﬂﬁ%ﬂ(iﬁﬁﬁﬁﬁ)ﬂf ’ ;:Fiﬁ, I}_mFﬁﬁHjjj.(Do Dﬁé Yes
( Z0EA ) | The National Food Safety Standards- HEEAE JfE. b The  production  water N
Hygienic Standards for Potable Water =R S monitoring plan shall cover | oA & No

Water/ice/stea




m for
production
and
processing (if
applicable)

(GB 5749).
2 ABMBLERIRAE KE=FlmEF-

TAEHME) (GB20941) #5.1.1,

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

SAEMZLERE RREFEA
PAEME) (GB14881) A 5.1.1,

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

RERMBTPHERE, (W

EA )

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 BEEFMI AKX
UK E5R mEEEM
KIFR (EAR ) i
2tk , SEARER
ENWAB., HE., ME,
185, ML RNFIT 2
/N R Rk G
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,

all water outlets in the plant.
2B, BEREBHE (&
SERAKEERA) (GB

5749)E R,

Whether the items and
methods meet the
requirements of The National
Food Safety Standards-
Hygienic  Standards  for
Potable Water (GB 5749).

3T AKNEFEIRKR
ALEEERE A ERE
B RXIREFKIRE , =
IRBEKIRHEHIE KR &
BHErF EREINEM
Eak L=y 8

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

o iEA N/A




results and the latest 2
reports.

413 BHEFEEER
A 0 TS G R B
WEERMR , HiHBER
EEHARRETMT
EXR, (WMEA)

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).

appropriate food protection
measures shall be in place.

ANTFEESRRIEMNR
Y5 B {5 P Y R AP A 0 3
THEEMEFMNIER,
( NER )

Boiler additives used in the
production of steam in direct

contact with food shall meet

the requirements of food
processing.

5. KR a e

Raw Materials, Ingredients and Packaging Materials

51 R & &
B

Receiving

1L (P ARKNERMREELE
&0 BRT %,

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

2 AEmELBERNE EmETER
TAEME) (GB14881) H7,

5.1 SRR ANI0FIEY
Bk , SEB KR
i, BN,

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

LR, AN hn5 56 Y A
HEPENEANTER
Ko

Acceptance standards for
raw materials and additives,
and their compliance with

the requirements of Chinese
laws and standards.

ofF & Yes
oA~ TFE No
oAREA N/A




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

3 AEMBREERNE K=HlmEr

TAEME) (GB20941) H7,
Articles 7 of the National Food Safety

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

5.2 RERIR

Sources

1 (EmZEERTE KdlmE

FREME) (GB20941) H17.2,
Articles 7.2 of the National Food Safety

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

2LUKF=EhYIMAE, B, B, &%, &%,
B, REFNRARERK=HRIE
BH NS (ERmTL2ERFHE
& RN YRR 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

521 ERANBEHE
Y E RN K= @R
BHERK=mRER,
FIRHHIE — XA
&, (EART)

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

commonly eaten raw (if
applicable).

522 EREE &R |, &
HEAXNEMRELKX
=, fElEtEl, WS m
89 1 BT E B 324 R A

LXMFTNE, SAEkaER
FHRENB RN A H
mERNHTERLN | H
& #8 o< M XE Bt 17 I8 U A 4k
B BREMNZEM,
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. P PR SRR BLAF 6 a4 0k
PR RAERIL, W

ofF & Yes
oA~ RFE No
oAREA N/A




Origin (GB 2733).
3HYMAFFRNERNTE (R
mELERNE &, R YIRMEKF
m) (GB2733),

Aquatic products of animal origin shall
conform to the National Food Safety
Standards- Fresh and Frozen Aquatic
Products of Animal Origin (GB 2733).

AEEXFEOERRNFTE (RREE
ExXiHE EEXRHS@E) (GB
19643 )

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

5. (EmZ2ERNE EmPIEHEE

PBRE) (GB29921) &1,

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

6. CEMBEERNE BHHIEKFH

) ( GB 10136 ) #3.6, 3.7,

Articles 3.6 and 3.7 of the National
Food Safety Standards- Aquatic

HRXEB, (EAR)
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 BAFERS , &
75837 19 B RE A .

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

Ef, BEEZFEAEER.
Raw materials shall meet the
requirements of relevant
agreements, protocols,
memorandums on inspection
and quarantine of aquatic
products exported to China.




Products of Animal Origin (GB10136).

5.3 WFENE
ER( ERR

LARMEBEEERINE KF=HImEF
TAEHEY (GB20941) A 7.2,

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

2 (EmZ2ERNE EMTPIHRE

5.3.1 R IR FRKIR
W BE LB R B R NFE
MEBHRENEBEHFA
Uk,

Provide a description of
growing waters where

shellfish are originated
and the official permits

LRMENRMREE F AT
MFRIESR IS K | HEHS
B #ITA. TUERFERE
FEERHEENEER

FENR VAL,
Bivalve shellfish shall be
originated from the growing

) FRE) ( GB29921 ) 1, for harvesters. or h(?rvastingth wattersI ofFE Yes
Bivalve Table 1 of the National Food Safety | 5-3.2 32U SRR % Zﬁfk:g;/ify an%j pjrifi((:e?jn rgs o0& No
Shellfish Standards- the Maximum Levels of | 4y on38 %5, necessary.  Farmers  and | oRiEA N/A
(Whgre Fgg];gggg Bacteria  in Food Provide information harvesters shall be approved
Applicable) an e b 3 . about purification and by the control authority.
=] =] :H: < W <
|:||:|>>' ( GB10136 ) #13.6, 3.7, ' 5.3.3 IR EFER N K EERN BIEERZS
Articles 3.6 and 3.7 of the National | g3z wsimttpg
Food Safety Standards- Aquatic Describe monitorin o
Products of Animal Origin (GB10136). N9 | Routine testing on shellfish
measures for shellfish X .
i toxins shall be carried out to
toxins. :
verify the safety.
54 RmAil | LARMZLERNE BRESBER |SA4EFNMIFERANE | LEFMERRRBNFIF | ofFE Yes
# (EAR) | EEHE) (GB14881) %7.3%, mnFEE (BES | fPEXNERANANE | o FHFE No




Food Article 7.3 of the National Food Safety | .  mig. HFmMEZ )o | AMLE. o EH N/A
Additives Standards-General Hygienic Standard | | . £ . he f . .
(Where for Food Production (GB14881). List of ood _addltlves The food a<_jd|t|ves used in
Applicable) o N D used (including the name, | the production conform to
PP 2 ARMREERINE K=HMEF | purpose and added China's regulations on the
TEME) (GB 20941 ) H7.3%. amount, etc.). use of food additives.
Articles 7.3 of the National Food Safety
Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).
IAEMEBLERINE BmININFIMGE
FA#REY (GB2760)
The National Food Safety Standard -
Standards for Uses of Food Additives
(GB 2760).
L(¢¢AE%&E§&§%%§%Eﬂi%ﬂﬂ%@%ﬂﬂ-ra§ﬁﬂﬁﬁiwﬁﬁﬁ
&Pl F=1+=%. BEERITKTmBEN AapTAENERNE
Article 33 of the Implementation Rules | yrmR 413!, . ) N
55 @"Z§$7_H$|- of the Law on Food Provide proof to é*ﬂf" unﬁﬁo Dﬁl:l Yes
' Safety of P.R. China. P Packaging and packing ST A
4=in - . . demonstrate that both terials do not affect food oS No
KRR 2. (ﬁlﬁ ﬁé%‘*ﬂ‘lﬁ ﬁﬁ:ijﬁ:ﬁﬁﬁ pa(;kaging and packing materiais do not atrect 100 ;FJEFH N/A
Packaging 5 materials are suitable for | Sarcty @d product )
Materials PEHE) (GB14881 ) H8.5, characteristics under specific

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

3 (EmZEERNE K=HlmEr

aquatic products.
55.2 RmAERER
PR,

Provide model labels for

storage and use conditions.
2. BEMRIRNFEILRE
KB, BERRWUESH




TAEHE) (GB20941) #8.5,
Articles 5 of the National Food Safety

Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).
AMRBRERBRBEDN, BEFER
WEBER,

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

finished products to be
exported to China.

ER,

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

6 &= inTieE

Process Controls

6.1 MEZSE
EEAKRE

o

iz
Establishment
and
Implementati
on of Quality
and Safety
Management
System

L APEARAVNEREME LA
&) FWE+ %,

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

2 ARMEBEERNE K=HmES

TAEME) (GB20941) #8.1,

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

3ABEDEEEH S ( HACCP )

6.1.1 REFrERIAEF
mMHEFINIIZ RE
B, BEoWITELA

HACCP it%l%&.,

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

6.1.2 124t CcCP | ia2=ig
F. Y4fRmicx. RiFid
FEER,

1.HACCP itXIR oM MAE
MBI EYRY., MERN. 1t
2HRE.

Biological, physical and
chemical hazards shall be

analyzed and effectively
controlled in HACCP.

2EFIZRENGE | #

BRRTH,
Process flow shall be

reasonable to prevent cross
contamination.

ofF & Yes
oA~ RFE No
oAREA N/A




R EmEFEWBRAER)(GBIT

27341),

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

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

3.CCP RiRENRZFA1T ,

UfR. BILERNEEY,

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

437 BN CCP {u
B, BEURRFERHS &
RER—Ho

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

5.mEXERER , REUE
S mITEHMKIER
RIFRFBINTH N
B,

When critical limit

are deviated, appropriate correct
ive actions are taken and docu

mented. Verification procedures
are carried out and documented




6.2 TR

L CkFHlmEFTEMRE)

20941 ) # 8.1,

Article 8.1 of t the National Food
Safety Standards-Hygienic Standard for

( GB

6.2 bl EmEEEERHE

LIRRITRALE, Bk, BE,
THl, BHl, HRFMTE
BENEREAMIIZAN
FmEREITENEE, B
kAT MRMRRRS

Processes, such as Raw
material preparation,

e Aquatic Products Production (GB RHMFHHITE R freezing, cooking, drying, ofFE Yes
X\ S+ . .
R 20941). Implementation of food smoking and saltlr_lg, shall be RS No
Contaminatio |» (A R AEFF BRI LA E) safety management segregated according to each
n Risk Svstomn steps and product o EA N/A
Controls ( GB14881 ) H 8.1, ystem. characteristics to prevent
Article 8.1 of the National Food Safety cross contamination of
Standards-General Hygienic Standard people ,materials and air
for Food Production (GB14881). flow.
2. PR IRK, BRFVX R
BT i 5 o
Contamination  shall  be
prevented by sewage or
wastes on materials or
products.
6.3BEEM |1 (ARRLERWE AFHIRER | 631 REFRENS | LR FNBFHERE | 0B Yes
Temperature | sy (GB 20041 ) 182214, | & , RAEKH EBER | E. o R4 No

Control




8.2.2.1.6. HER (ER ) . Control thawing time and o EH N/A
Article I8.2.2.1.4 to 3.2.2.1.6 oSf fthe Provide information temperature.
Nationa Foo afety . SA e o R O R
Standards-Hygienic ~ Standard  for ?.bOUt tr:ja\t/vmg me;thod, ?'mﬁ k= nnmliﬂ?ﬁ
Aquatic Products Production (GB | 'Me ahd lemperature BEERGIHERE , MR M
20941). control requirements of el D T 2= A
N . N | raw materials (if TEMNK=HmBES
2 ABEMBEERIRAE K=HlmEF- applicable). RiEh ARERNESE
TAEMEB) (GB 20941 ) H8.2.2.2.1 | 6.3.2 I AL T4 8] K f% EiET
(RRKFE@ER ) o FEREREBEREE | Temperature controls  shall
Article 8.2.2.2.1 of the National Food | gruciming ( ATk be in place in the processing
Safety Standards-Hygienic Standard for | workshop for refrigerated
Aquatic Products Production (GB FmEA ) o aquatic products. Processed
20941)( applicable to refrigerated Provide information aquatic products shall be
aquatic products). about temperature control | moved to the refrigerated
requirements and environment as soon as
temperature monitoring possible. The refrigerating
equipment for processing | chamber shall be equipped
workshops and storage with temperature indicators.
warehouses. (applicable
to refrigerated aquatic
products).
64 Bk | L (RBEEERIE AFESIRERS | 641 RESRKTRN | LREKSSN0EE. R,
o TAMSE) (GB20941) 182222, | FEF R , MEAMAGLE | £-BRER FEMEFH | 0FE Yes
Frozen Article 8.2.2.2.2 of of the National EERLERRERE | BE BERRENSAK | 0FHFE No
Aquatic Food Safety Standa_rds-Hyglenlc - - OFEA NA
Products Standard for Aquatic Products (EEE HR o

Production (GB 20941).

Provide information

Based on the thickness,




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

6.42 BRNERKTMR ,
BHANERE KRBT
8] o

Provide information
about temperature and
time of cold treatment

for aquatic  products
commonly eaten raw.

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.

QERKFBNRIETZEN
AR DU R R IERT A MK
BEMNFER, 7£-20°CHL
THERETHEREF7

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.

3IE-I°CHUTHERE
THREZEERK |, H1E-35°C
HUATHRERE TR7E 15
N

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.

ATE-35°CEHUATINERE

TAARZERBRME , H1E-20°C

KU THREBRE TRTE 24

NN

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 FHlKF=
@ (EAR)
Dried Aquatic
Products

(Where
Applicable)

L EmZEERNE K=HlmER

DAEMWY (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 I’ T HIk=minT
T ERetE, TRIEE.
W5 R B K B m K 4078
EROEMEFLN,

Provide information
about drying time and
temperature, ambient
humidity, water activity
of finished products and

packaging and storage
methods.

LNBARTHRAKDTEE

ELZEEEN,

Water activity of dried
products shall be within a
safe range.

ofFE Yes
oA~ TFE No
oAREA N/A




6.6 FEFIK=

LCEMBEERNE K=HmiEr

6.6 12 L B K™ mm K9 ¥E

LR mAE NRAE S

m (EAR) | TEHE) (GB20941) #8.2.2.24, B, BFILFEHEMEE, | 044 Yes
Salted Article 8.2.2.2.4 of of the National IBE. Proper — salinity shall - be | _cpen
Aquatic Food Safety Standards-Hygienic Provide information | adopted to prevent the RN
Products Standard for Aquatic Products about sugar | reproduction of | o FREH N/A
(Where Production (GB 20941). content/salinity. non-halophilic bacteria.
Applicable)

6.7.1 RHTEMKHVEE

SkK 7= BB 19 K BB BE A

RPEER , R&RIL—IX

WAREIREIZR.

Provide information
6.7 HELKF= | L. (EMREBERIFE KF=H@4ET= | about sterilization LS K= B RRAE BB
. . temperature and time ' i
m (EAN ) | TEHE) (GB 20941 ) #18.2.2.2.5, requirements for canned | X ERE R B |, | OFE Yes
Canned Article 8.2.2.2.5 of of the National aquatic products of - e

. C Sufficient sterilization | o R~fF& No

Aquatic Food Safety Standqrds-Hyglenlc different specifications, temperature and time shall X =
Products Standard for Aquatic Products and the latest be provided for canned o EA N/A
(Where Production (GB 20941). sterilization/temperature | aquatic products.
Applicable) records.

6.7.2 BHAEMNKAE
KRB RERSRN

REE, RO E.
Provide heat penetration
and distribution reports




for different

specifications.

7ERHE

Cleaning and Sanitizing

LAEmZLERNE BRREFEAR
TAEME) (GB 14881 ) #H8.2.1,

Article 8.2.1 of the National Food
Safety Standards-General Hygienic

71 IREELEBERE
SBIEBRHEBBHEMNM
R RERHEHBURRE

LB HESHEENARE

HER

71BN E Standard for Food Production RRBR, FELEER. | o4 Yes
- /BUEE | (GB14881). 1 Cleaning and  sanitizing | —coca o
Cleaning and 2 (BRELERHE K% 5 4Er= | Provide information | measures shall be able to |Z 7 Y H
Sanitizing . about  cleaning  and | eliminate cross | o EA N/A
DAMTE) (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).
L (ERRLEREE AFESRERS | 72 BHRENEr R | LERERNERMENS
72 REE | TAME) (GB20041) 82212, | HIFF @A E Y Y2 it | BRWENREXE,
W s 42 . s 40 4= | The focus of monitoring
EnJ\J/Tr(:)Enmenta 8'2'_2'1'3° X, SREE0AE. M shall cover areas where o & Yes
Artll(:les 8.2.2.1.2 and 8.2.2.1.3 of the %\ ¥IJ}'_:E$/1_‘;E\ BE llvigél: microorganisms are easy to A
I | National Food Safety hide and breed o RS No
Microbiologic | standards-Hygienic ~ Standard  for | SR mIE . g anE Lee ' X3 N/A
- - ~ A D \\
al Monitoring | Aquatic Products Production (GB | Provide monitoring plan 2R RIRE, MEREF,
20941). for microorganisms in | BEI3EZN, HE L ERRET




and
during
including

the  environment
products

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

Er, MR A 4 0 44
ERVEHF R

Selection of sampling sites.
Add necessary sampling sites
to the monitoring plan in
case of major maintenance,
construction  activities or
worsen sanitary conditions.

L RERERNLERASR
RB P B TR B R A B R
R IES TS

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

4.PAES RY mIETE.

Corrective measures due to
positive results.

8.it¥m, BRHFYW. REELH

Control of Chemicals, Waste and Pest

8.1 {tFmiE

#l
Chemicals
Controls

L(EmZ2EFRNE EmETER

TAEME) (GB14881 ) 8.3,

Article 8.3 of of the National Food
Safety Standards-General Hygienic

8.1 iR LEmEHA S
FEXR,

Brief description of the
requirements for the use

LB FRrE AL Z @RISR
Mo

Prevent the contamination by
chemicals.

ofF & Yes
oA~ RFE No




Standard for Food Production and storage of chemicals. o EH N/A

(GB14881).

2 (RRREERFH K HRER

TAEHE) (GB20941) #8.3,

Article 8.3 of the National Food Safety

Standards-Hygienic ~ Standard  for

Aquatic Products Production (GB

20941).

LERTRAFRES. K

1L (PEARKNERRREERE g1 paEanmaE | FUEHRASZNHERA

&Pl F=1+=%, FoRE  EHyes | FIMRXS,

Article 33 of the Implementation Rules | .50 s = /v 4= 20 Edible product containers

of the Law on Food Safety of P.R. ﬁ%_ﬂg X AR and waste containers in the PN
8.2 BFME | China. Provide photos of workshop shall be clearly | P15 Yes
i I (BRRLEFRNE K=l REr edible product cpntalr_lers identified and separated.. oA~ FFE No

and waste containers in BEHEY R XS ER. Bt .
\(’:Vaste | TAEME) (GB20941) 1814, | the workshop. 2JRFAANET TR K| o RERA NA
ontrols

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

8.2.2 MIRRAEWLERE

Describe the procedures
of waste disposal.

KO3RS R A T
Waste shall be stored
separately and disposed of in

time to prevent
contamination to production.

8.3 HEE

Gl

LAPEARAKANEEMB LA
&Pl B=+=%.

83RMRELHSAR
WRFEHE , FHE=

LMBRRE, BENE
R DEEHFNE,

ofF& Yes




Pest Controls | Article 33 of the Implementation Rules | 1 =318 CBEHE=AR Pest shall be excluded. o A No
of the Law on Food Safety of P.R. .
China. 728 oEA N/A
2 (ERREERE AREBAH | Provide  information
- about  controls  and
TPAEME) (GB14881) H 6.4 distribution diagram. If
Article 6.4 of the National Food Safety | controls are undertaken
Standards-General Hygienic Standard | by a third party, provide
for Food Production (GB14881). its qualification.
0.7 miBH
Product Traceability
L AFEARENEREMEZ AR LNBMEHERF , RIFE
B FM+=%, # EFENIERE, KM
Article 33 of the Implementation Rules 9.FRFmEBERF 2L £ 8 XN @ e W,
(()thtizz Law on Food Safety of P.R. —HORE mALS A B, | Traceability procedures shall
: > 0 be established to fulfill
A [ ==, = -\ H e E\ £ -
L EWAEB |2 (RRRLERNE AReEm | to A AR GEHE thorough tracking | DT & Yes
& TAEME) (GBL48S1 ) HF1l. F8, tracea_billity from  raw | o REEA No
' ility | materials, rocesses  to .
Traceability | Article 11 of the National Food Safety Drzscfer(lj?ﬁe intra;eak;)lrlzg finished produpcts ofEA N/A
and Recall Standards-General Hygienic Standard P '

for Food Production (GB14881).
BARMBLERGA K=FImEF

TAEHMEY (GB20941) H1l,

Article 11of the National Food Safety
Standards-Hygienic ~ Standard  for

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

2EZ2PERERE TEN
BY  SREXAEHREE
WEBEREF,

Traceability of safety, health and

quality inspection, including maj




Aquatic Products Production

20941).

(GB

or incidents and subsequent treat
ment.

10. A R EEEIE

Personnel Management and Training

10.1 A &2 &
BERILEE

B
Personnel
Health
Hygiene
Controls

and

L {FEARENEREMEZEEXRE
&0 FM+HER,
Article 45 of the Implementation Rules

of the Law on Food Safety of P.R.
China.

2ARMRLERIE REEFER
TAEMEY (GB14881) H 6.3,

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

BAEMBZLERFHE K=HlmEr-
TAEME) (GB 20941 ) #6.3,
Article 6.3 of the National Food Safety

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

10.1 REARAIEMEA#E
BEEBEHIEURG T
BREXR,

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

1 MEMNHARTEMMNT
ARRBREEERE,

Personnel health
management system shall be
established and
implemented.

2.2 Fl B T oI Rt 1T 4440 3
FHAEEERMMI
I, LRaESTERE
o BT REBRERHRT

18%,

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.

3ERARBEMTENEKR

ofF & Yes
oA~ RFENo
oAREAN/A




HAE KRR REBE
RT , ARNNEAREYEE

BEEMNITER M.

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 RATHARMEF A
NEBMNADLE BHLEFH
R, MBHETHERRD
ABprRm , BERREF,
HE , BFPMABEER,
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.

S5.ERIMTARTEH]A




BmEFTA  BHRELT
HANNMETFMEMNT

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

102 A & ¥
|

Personnel
Training

L A ARRENERRT AN
S61) FEM+mE,

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

2 (EmZ2ERFE ERETER
TAEMEY (GB14881) H 12,

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

3IARMEEERNE K=HmES

TAEME) (GB20941) H12,

Article 12 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB

10.2 RER TFEEZY
TR, AE, &, i
Fo

Provide annual training
plans, contents,
assessments and records
for employees.

1351 PR 2 R 5 5 4 K 7=
RRBOEEER, PR
WEH. PEZEMNFESFA
&

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 & Yes
oA~ RFE No
oAREA N/A




20941).

11.BRBEE

Self-inspection and Self-control

11. X m e
Finished
Product Tests

L(EmZLERGE BEmEFER
TAEME) (GB 14881 ) H9,

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

2 {EmZEERNE K=HlmEr

DAHEY (GB 20941 ) #9,

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

3 (EmMBREEFINE &, FRIHPiE

KF=fm) (GB2733),
National Food Safety Standard - Fresh

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

4AERBBEERRE SHPIEKFH

@Y (GB10136) .

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

1118 H A M 1B A I
B, #5%/%. REFRXR

5;1%0

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

12 EEEERE ,
RXBWKBERIS
BFER ; Al FHEHE
ZREREXRE , RH
ERXBERR,

Provide qualification for
either its own laboratory

or entrusted third-party
laboratories.

LR BT EFEHER

FREER,

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

ofF & Yes
oA~ RFENo
oAREAN/A




5. (EmREERFAE K=AKRMR)

(GB 10133 ) »

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

6. (RmMRLEERTE FEXRHEHF
@) (GB19643),

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

7T {EmZEERME BEmNINFHIE

F¥rKE) (GB2760)
National Food Safety Standard -

Standards for Uses of Food Additives
(GB 2760) .

B.AEMZEERNE EmTPEES

EIRE) (GB2761),

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

L.(EREZZERNE BRPIBEY
PRE) (GB2762),

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

10.EmEZLERNE RRPRAK
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REBRE (GB 2763 ) -
(EmRE2ERGE BERPHBEH
VIR PR BIREFRAE) ( GB 14882) ,
(EmZLERKE TB82) (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).

REMRLEIDEERERBFAERETER

Food safety and sanitation management and operation of the protection system

121 Em%
2 DHEER
th R 1T 18
w

Operation of
Food Safety
and

Sanitation

Management
System

L APEARANEREME LA
&) FEWE+ %,

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

2. (PEANRHENER A RMRIE
WEMERIE) RS

Article 5 of <(the Regulations of the
People's Republic of China on the

121 REHEBUHWFTEF
it M2 XA R A Fo

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

122 EHIEREARR
R EBE I

Provide internal audit
documents for the health

1. RREEIEEERKR
X HACCP AR ME S
EITHREMHRNRR,

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

regulations with on-site
operation.

LNEREREEIEEE

ofFE Yes
oA~ TFE No
oAREA N/A




Registration and Administration of
Foreign Enterprises in Imported Food) .
IAEMEBLERINE KrHlmEr
TAEME) (GB 20941 ) #8.1,

8.1in {National Food Safety Standard,

Hygienic Specification for the

Production of Aquatic Products) (GB
20041).

4. {fBEED T EXEEF S ( HACCP)
HR EmEFSWERER) (GB/IT
27341),

{Hazard Analysis and Critical Control

Point (HACCP) System General
Requirements for Food Production

Enterprises) (GB/T 27341).

quality system.
12.3 &1t HACCP &M

ZEEBARXHIE

Ko

Provide HACCP food
safety management
system documentation.

12 482 HHACCPERE
2 EBARRNAIBFRZ
X,

Provide internal audit
documents for HACCP
food safety management
system.

ERRMER A E R
Tigk , ARIEIERN TR
t, EBEE, EXH.

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.

BEBMHBMEEE B

BTN ERF,

Establish and effectively
implement evaluation
procedures for qualified
suppliers.

4BV HABHERERTH
DAEERFIERF

Establish and effectively

implement sanitation control
procedures in all links.

5. RN HABMXREELEN
PRRAEBE R,




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

6EYARRMIT mEE

FIE,

Establish and effectively
implement a product recall
system.

TEYNBERNITH SR
mi R E  SERE D
o, YIERENLERS

Hto

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

8. Pl EREELI4EERE
&R % HACCP kRN ZF &
BB,

The effectiveness of the

internal audit of the
enterprise's food safety and




sanitation management
system and the HACCP
system.

O BN HABHMITHERR
TRV FEFiE R

Establish and effectively
implement training for all

types of employees and keep
records.

122 Em%
call ) Al NS
BITER

Operation of
food safety

protection
system

L (pEARANERORMEISIE
WEMERNE) FHSR,

Article 5 of <(the Regulations of the

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

Foreign Enterprises in Imported Food) .

122 RHHNEMATRE
FENARNTRARR
A RERY SRR R M HY
Fp R EERLE
Brdr it 345,

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

Lkl 32 57 A B RNAT BRI
HRBEBRERERF,

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

2EVEMZ2MF /DA,
HEHTT B IE SR
Establish a food safety

protection team and conduct
regular drills.

3 EmME LR AR B
T AT W,

The key links of food safety
protection have been

ofF & Yes
oA~ RFE No
oAREA N/A




verified.

4 BIEXEIRK BEF
S VEST ISy s
Establish emergency

handling  procedures for
emergencies.

13.7589

Declaration

131 b =

L (pEARAKNEROEMENE
FELFEREERE) BNk,

13.1 #HE (#OK~m
BAEFDWEMEPFE

LENBZEAZLRNLQAE

] ] ) o = Dﬁé Yes
BF Articles 9 of the Regulations on the | rjj| out the application o N
Declaration Registration Administration of | for overseas Signature of legal person and | 0 & & No
Overseas Manufacturers of Imported | manufacturers of company seal.
Food. imported aquatic
products.
132 HE (it Ak m
# A R FE3 Qi WOV T Dl SE AR R E
132 x gy | L (FRARSRERORERAS | ™ ’ L AT ELRAREEA
SEic P EREEAE) B/\%. B o N 0 Yes
Confirmation | AArticles 8 of the Regulations on the Fill out the application : forincipal and | 0 BA No
ontirmation Registration ~ Administration ~ of | for overseas Signature of principal anc -
by Competent manufacturers of seal of competent authority.

Overseas Manufacturers of Imported.

imported aquatic
products.




