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Registration Conditions and Inspection Focuses for Manufacturers
of Imported Aquatic Products

iEAAYRE Registration Number :
IV ZFR Name :
Vlbit Address :
1ERHHA Date :
IEFRAE
LR (PRARENEHOBMENIEFEWIMEENE) (BRXRESE 248 5<% ) |, AFEREIMINRINKmEF~
el , HPAEFRMNIFEFEZE IR EISERIEXIE | FEhKRielRieRIERER, REHEHIIK=RRINESE

BEAREFIEESHRMKE  WREEERKREFEUFRESEE | R | RIVK=mEFEIARERFI TR R AKIE |
IBRFHEIERAERE | WIREEEREAIFRERRE , AT R HEEMERERITME.

2 BN EE B RIRIMK RAEF I N RIES R ERISLAR B AN EH AT S HEHIE.

3IRZMFIN AP NEIIGES  RERLE | MHNIHTRS | RS RABN S EREXRMIERME =PI B RS
RATHEHIN , ERS RS EMHGE R,

4. KR TEHAKERIKEIEYr- RNk ESm |, SRR, IR, BRSS, BREZSE. LEEE. @K, WS, BTk,
IKERF MK ESMI - mAE R | LIGREFESHEY TR RETR | AEEEKESM K EMEYZIE .

5. K REF R fERig B EMANRIMK MmN Tk, BFE. RAMHE. MEahin, HBEnIm.



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.



IBIREK IR

IS FHR AR Fillingout reaUi t HIZER FEtHIE &ZE
Item Conditions and Referrence WING-OUt requirements Examination Focus Compliance | Remarks
and supporting materials
1LEEWERIER
Enterprise Overview
LRWER |1 (FEARFNERREZLE) $1 | L1ESHIKFRIE | 1 ERINTERES , 0 &
=7 TH%. BAHF At EERR. | AMERNSHOBRXE R, E&
Overview | Articles 94 and 96 of the Law on Food Fill in basic information I ERREE—3. [ 5% X =E I
Safety of P.R. China. of overseas n . n
2. (thts A\ RAMEMOASESsMERs | manufacturers of PREFIITRER—EL . (F
A~ -, N imported aquatic Information provided by the )
EALEMEENE) (BREE LSS 248 | products. enterprises shall be truthful If not
S)BER, HE B B/ Submited by the competon please
Articlesb, 6,7 and 8 ofthe Regulations on : y Pete PPN comment
o T authority of the exporting | OfF5= Yes
the Registration Administration of countrv as well as with the the
Overseas Manufacturers of Imported y ; oo oA FFE No
actual processing conditions. reason,

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

3 APEARTHNEHRHEARREEE
BE) (BREESHE2495).,

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

4 RIEEEEIRSBREERERIE

2 kK RN St
K= RS RHS AR NN
WER. BE=RFNER=

nu/B.

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




RIGIIEER, .

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

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

3SANFIR (RUFET )
oz g 2 (& Ml & 7= 0 T#0
BRI R ERIER,

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

4. H BT RE I N B 1L
EFETRIQ IR KB K i

=N
Cold storage capacity shall
be compatible with

continuous processing and
storage  of  frozen/fresh
aquatic products.

2 RWIESERER

Enterprise Location and Workshop Layout

2.1 %R

X3RS
Site Selection

L APEARENERRLZEIX) &

=1+=%.
Articles 33 of the Law on Food

211 R XFEE ,
FREAARME L X 15
R,

LI X EmEE~INTE
go

The plant layout meets the

f O

o5 Yes

oA

No




and Plant
Environment

Safety of P.R. China.
2 AEMTLERINE BREr-BR
PAEH5E) (GB14881) #13.1, 3.2,

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

3. (EmTEEFRIFE KrhlmEr

PAEAE) (GB20941) #13.1, 3.2,
Articles 3.1 and 3.2 of the National
Food Safety  Standards-Hygienic
Standard  for  Aquatic  Products
Production (GB 20941).

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

2.1.2 1R XRrabiteX
NERIE R, B A
rEEREREER (h
X, RBX. Tk, &Kl
MERX) .

Provide  pictures  of
surrounding areas,
indicating the periphery

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

residential areas).

needs of processing.

2] XBEBELSHR.
The plant is free from
pollution.

oAEFH N/A

2.2 FEE
Workshop
Layout

1 (PR ARENEERZEE) &
=t+=%.

Articles 33 of the Law on Food

Safety of P.R. China.

2 (BRZeExRFE BEmErT~EA

PAHSE) (GB14881) Hh4.1,

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

2.2 IRIHZE[EFEE | TR
EAT. YDA, KR,
IR, AEEEX
1%,

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

flow, process flow and
different cleaning zones.

LEEMBNEE , BEE
FINIEXR , BRRXXS
The workshop layout shall

be reasonable to meet

processing requirements and
prevent cross contamination.




3. (BmTeExmE KHlmEr

BEMEEY (GB20941) 4,
Article 4.1 of the National Food Safety

2.3 NERLEHS
St
Interior

Structure and
Materials

Standards-Hygienic ~ Standard  for

Aquatic Products Production (GB

20941).

L APREARHKIIERRZTEZX) £ | 23T, BEE. 8. | LERAIPEWN S T4 | offS Yes
=t+=% WEMIZRAER | P, BEsiES | KRG | oAFFE No
Articles 33 of the Law on Food b= M T ERA s OAER N/A

Safety of P.R. China.
2. (BmEFBERARENE)

(GB14881) 4.2,

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

3. OKFHIREFRENEY (GB

20941 ) 1 4.2,
Article 4.2 of the National Food Safety

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

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

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

2.JuMA. 1EEE. [JE. HmE
F' *’]AEE ' 9).1:.FIEII:| / 9:
NEE= 27922

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

JMERTS. TR, S
ABEEE. BTEEHM




¥t

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

3.IRbEIRE
Facility and Equipment

3.1 &Nt
e
Processing
Equipment

L (PEARHIERRZEX) F

=1+=%.
Articles 33 of the Law on Food
Safety of P.R. China.

2 A BEmTeERNE BRET-ER
PA#SE) (GB14881) Hh5.2.1,

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

3. (BRZEEFFAE KHlmEr

PAEHEY (GB20941) #15.2.1,

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

1 RMHEERBRIRIES
B, RXigitinIee
Provide a list of main
equipment and facilities
and information of their

design processing
capacities

LV ECEE SAEF-RESIE

BEREEFIRES.
Production equipment shall
be suitable for the production
capacity.

3.2 KR
i

LABRmMEFERIEZEME)
(GB14881) 1 5.1.2

3.2 FFEHHEKE | tE
KimAME,

1. BOKRIBEARIEKER. 7K
E. KENREMBEXRGTEE

oS Yes
oAFFE No




Plumbing

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

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

R,

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

2. RBINTAKEEMER
SREmZMAIAZK ( 20iEz
REIK, TEIKERIRIRT ) ML
e BRIEHEIE | 8
RRNEHR, SEBMRFN
R RRLAEX 55,

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.

SHEKELFUK, EFE
EHER | SIKHEA S SR
BEREINTITAK,

Properly convey sewage
without causing any standing

oAEFH N/A




water. Drainage shall not
contaminate food or
processing water.

4. ERHKR BN E

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

LARmMETEREZEMRE)

LEERBENBFSTHSR
bE.

3 Bmns (GB14881) th5.1.3 3.3IRMEBER , BIIAM | The cleaning and sanitizing oy,
E’E . . gissEsssappsn | facilities shall be sufficient. D= YES
% Article 5.1.3 of the National Food KBRS hEH! g S AN
Cleaning and | Safety Standards-General Hygienic Provide a list of facilities. | 2. B SRiEG. iHe LagEm | BMrE NO
Sanitizing Standard for Food Production On-site observation may | s L HRE WSSy oANEF N/A
facilities (GB14881). be made. RASZR ISR, o
Prevent cross contamination
caused by cleaning or
sanitizing utensils.
LERANOLGNIZEEEK
L(BREFBRAREMT) |34 EIEWE@ TS | 2=, AN AMRRLS TIERS
N
34 PABE | (Gp14gs1) 515 NENABERIES | i, A Vs
2t Article 5.1.5 of the National Food /Ro Dressing rooms shall be AN
Personal Safety Standards-General Hygienic Provide a workshop provided at the entrances of | ZMTE NO
Sanitary Standard for Food Production layout. On-site workshops. Personal oANER N/A
Facilities (GB14881). belongings and outer

observation may be
made.

garments shall be separated.

2. NAEZEB A O R ELIR




BS5 I TAMRICECRY RS,
HE. HHHSIRE  hF
IKFESKNJ9FEFFNT |, BB
RHECEE VK | IR RS
FiE.

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

3 NREREAE REE
BAEENFREES Wik
Fighe , A ES5EmE
=, BEFNFEXIEERE
BXIE,

Adequate toilet facilities




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

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

packing or storage areas.

3.5 FRARIRE

LARmMETEREZEMRE)

(GB14881 ) #15.1.7
Article 5.1.7 of the National Food

3.5 RRBAIRIERR A, ATEL

1R ARARIRHEIE)
Provide photos of lights.

LEBRBRE , BAKE

BRELEE,
Provide adequate lighting
without altering food colors.

2. BEMIER EFTRIRRERIR
I , EARZEEIRRBAEREX

Lightin Safety Standards-General Hygienic " :
JHng Standard for Food Production boenns]ggeobservatlon T B, o/NER N/A
(GB14881). ' Provide safety-type lights or
take protection measures
over exposed food or
materials.
A |
1 (P ARMHERRR S | O W, ﬁ.].l L SRR R
3.6 BRI | K1) BE-HIE. EEMERR RGNS | pemy, A Yes
Storage Article 24 of the Implementation Rules . (WEA) Storage facilities shall meet OAREFE No
Facilities of the Law on Food. Safety of P.R. Describe the temperature | the temperature requirements

China.
2. (BmTEExRNE BmE-EA

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

for storage.

2J5K, FRE. BER. 8




BEAEY (GB14881 ) H1 10,
Article 10 of the National Food Safety
Standards-General Hygienic Standard
for Food Production (GB14881).

3. (EmTEEFRIFE KrhlmEr

PAEAEY (GB20941) #110.2,
Articles10.2 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

(where applicable)

SR E N KIE M RN E
DIRMEFZATE D XTFR
HipIR | BILEREXS
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.

SRR SR, HE
IREEMIEE , ERRER
B BANIR.

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

3.7 BRI
Temperature
Control
Facilities

LARmETEREZEMRE)

(GB14881 ) #15.1.9
Article 5.1.9 of the National Food

3.7RIEBER , TIAMER
B EET.
Provide a list of facilities.

LRIERMEFAMES |,
ECEEERIIIA. A, %
FREFIREE AR AT R

N
>3
o 33 Op
#H o> <

O

w

Z Z




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

On-site observation may
be made.

ERNIZHE,

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

2AREEFFE | IREEH

M z=RRTIRIE.

Control and  monitoring
facilities for room
temperature shall also be

equipped as needs.

4.7KIKIZS
Water/lce/Steam

45T
B7KERSK
(3NER )

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

1L (EmTeEFRINE EEXAKE
StnE) (GB5749)
The National Food Safety Standards-

Hygienic Standards for Potable Water
(GB 5749).

2. {BREEEFRFE K=HlmEr

BEMEY (GB20941) H15.1.1,
Articles 5.1.1 of the National Food
Safety Standards-Hygienic Standard for

Aquatic Products Production (GB
20941).

4.11 RHBEKEFESZ
REKIZIER R, FiR
BREAEEEARK. L
MEFERmbFERE. (20
EHR )

Provide photos of private
water system or
secondary water supply

facilities and explain
whether there are food

1LEFRKSEITH N ES
T/ RFrEHKA,

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

2INH. HiEREFE (£
EIRFXKBAERE) (GB

5749)FE3K,
Whether the items and
methods meet the




3 (EmT2ERINE BmETEA
PAEHGEY (GB14881) H5.1.1,
Article 5.1.1 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

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

4.1.2 BRHEFIITRIK
LIRS RmEEERN
KEES (&R ) i
=ity , BEAEFN
BIE. ik, SR,
DR 1SRRI 2
RAHE RS .

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

results and the latest 2
reports.

4.1.3 BtETEESR
FRIERRYZISIY(E B
BIARINF , HiRBAE
EEFEEmEFMNT

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

3 INTA7KNZFIEIR KR
FYBGHESIRNE  WERTE
ToHRKIZREEKIRHE , —
XK BRI ELHE 2 &
EHfER  BEESIR 6
aEimdi=liiih

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

4 EFFERSRmIEMTE

PR (E FRAISR AP AR DN R

MFERmEFMIEX.
(3mEA )




B3R, (WEAR)

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

processing (if applicable).

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

5. [RiER e il

Raw Materials, Ingredients and Packaging Materials

51 RE#
E0L

Receiving

L (PEARHIERRZTEIALNE
FH) FAHt+F.

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

2 ARMTEEFINE BREFER

BEAE) (GB14881) H7,
Article 7 of the National Food Safety

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

3. (BEZEEFFE KHlmEr

BAEMEEY (GB20941) H,

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

5.1 fRMHtIRAL. ANINFIRY
WIKETE , SRR IKER
i, s

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

LIRS IR UMARAERD
MFEPERENNTEE
Acceptance standards for
raw materials and additives,
and their compliance with

the requirements of Chinese
laws and standards.




20941).

5.2 [REKiR

Sources

1 (BRZEEFRWE KedmE

FEREMEEY (GB20941) Fi7.2,
Articles 7.2 of the National Food Safety
Standards-Hygienic ~ Standard  for

Aquatic Products Production (GB
20941).

2L‘,L7J<F"37]'—F@P\]HF Op. K2, &, &

FIRRAERIE/9K = R
HEI’J NEFE (BRmTEERTE
& HenYnEMEKaR) (GB 2733),

Raw materials, such as viscera, eggs,
skin, fins, scales, bones, shells and
other non-muscle tissues of aquatic
animals, shall conform to the National
Food Safety Standards- Fresh and
Frozen Aquatic Products of Animal
Origin (GB 2733).

3. MK R mEYFERINAT S (R
mEEEFNE & R
) (GB2733),

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

521 BREAIANBESTE
B ERKT=HRIR
BIER A BIKF=RIEHR
B &I —REIE
k&, (1EART)

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

5.2.2 H/IHEEN |, 18
HELDERELK
5. {EALATE). &R
FhAIF eI IERA S (4 R i
AR, (1 ERET)

Provide official permits
or licenses for the fishing
area, time and species
and describe fishing
methods if raw materials

LIINFTIEE., AEEES
SR BEENSRIKTH
mERIRH TE RGN |,
RRXMEHTIR AL
B, BREANZ 2.

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. FiT{sE AR A S ek
PR R AR, 1Y
EB. BoRFUAEEK.

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

oS Yes

oANEFE N/A




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

4 FERFmNEHRNATE (RRkE
ExingE EXEHES M) (GB

19643 ) .

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

5. {EmTeERNE BERPEIEE
FRE) (GB29921) %1,

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

Pathogenic Bacteria in Food
(GB29921).

6. (RREEEFRIFE K

fm) (GB 10136 ) #3.6, 3.7,

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

are from fishing vessels
(if applicable).

5.2.3 BAFEER , 18
HFRFE AV R FRIERR.
( JEFBAT )

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

products exported to China.

5.3 MFEzE
JRFH B
)

Bivalve
Shellfish
(Where

1. (EMTEEFRNE K=HlmErs

PAEME) (GB20941) 7.2,
Article 7.2 of the National Food Safety

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

5.3.1 RAENEFRHIR
RSB L& 1 B R T
MSHIRERIETS T
1ERA,

Provide a description of

IBVEINEIVES ==y
ROFFIERIE 7K |, FFEY
ERJHATIRME. TSEERRT
FEEBEENEER
FEVIRIFAILE,




Applicable)

2 A BT LERINE BERPEIRE
FRE) (GB29921) %1,

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

Pathogenic  Bacteria in  Food
(GB29921).

A BmMTEERINE MK
&) (GB10136 ) #3.6. 3.7,
Articles 3.6 and 3.7 of the National

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

5.3.2 REINEERAYSF
AR,

Provide information
about purification and
treatment.

5.3.3 B EREINZE

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

2. RS IUSE /RTINS
SREN , RIEEMZE

5.4 R0

# (1EF3ET )
Food
Additives
(Where
Applicable)

Food Safety Standards- Aquatic e st M

Products of Animal Origin (GB10136). SHmiziaht. Rooutine testing on shellfish
Describe MONItOring | 4 i shall be carried out to
measures for shellfish verify the safet
toxins. y Y

1L (EmTeEFRNE BEmEr-EH

PAEHE) (GB14881) 557.3%%. 5A&EFINIHERNE

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

2. {BRREEEFRFE KHlmErT

PAEME) (GB20941) 557.3%,
Articles 7.3 of the National Food Safety
Standards-Hygienic Standard for

Aquatic Products Production (GB
20941).

miIIFB R (BREAR

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

LA AT ER R i IR
BHREX | mRNFIAIE

FRE.

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




3. (BETeExRFE RamInFeE

FatniE) (GB2760) .

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

5.5 BER

KiriR
Packaging
Materials

1 (P ARHMERmMEEIELIE
FOY) B=1=5%

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

2 A BEmTeERNE BERET-ER
PAHE) (GB14881) #8.5,

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

3. (BRZEEFFAE KHlmEr

PAEME) (GB 20941 ) £8.5,
Articles 5 of the National Food Safety

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

4IBRTUDIEIASEIIN, EERR
WEBEK,

Relevant requirements from bilateral
inspection and quarantine agreements,

5.5.1 12HERIMEI AR
EEHEITKFREEN
UEBRAFA#L,

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

5.5.2 {2HHEIEHERY
Ao = S W
Provide model labels for

finished products to be
exported to China.

LRSS ENCFAI6E
ARG TAERRERNE

S mEE.

Packaging and packing
materials do not affect food
safety and product
characteristics under specific
storage and use conditions.

2 B RRRNAFE DG
KN, BRMNED
K,

Labels shall meet the
requirements of bilateral
inspection and quarantine

agreements, memorandums
and protocols.




memorandums and protocols.

6 AEF=nNTirH

Process Controls

6.1 REZE
BEERRE

AVA
Establishment
and
Implementati
on of Quality
and Safety
Management
System

1 (P EARHMERMEEIELIE
Fh) HBO+/\&%,

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

2. (BmTEEFRFE KrblmEr

PAHE) (GB 20941 ) #8.1,

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

3 ABEEDTSXREEHI= ( HACCP )
R 'RmEFRIERZEX) (GB/T

27341),

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

6.1.1 RARTEIRLSE
mAVEFIN T T ZRE
E. 'BEoHrILIERM

HACCP itHlIZR.

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

6.1.2 12 CCP Risi=IC
x. YUfRicxk. WIEC
RHER.

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

1.HACCP XN S HrinE
BUSHIEYIN. YIERRY. ¢

FHEE,

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

2EFTZMENSE | &

BRNTH,
Process flow shall be

reasonable to prevent cross
contamination.

3.CCP IR BENRIZFH1T ,

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

4 JIHIEFE Inf=RY CCP {12




B. HEURBERESIE
RER—HL

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

system requirements.

5. REXERER , XEBUE
LRI RITEIFUNSCIER |
WIFFE R EEINTH ST
1B%.

When critical limit

are deviated, appropriate correct
ive actions are taken and docu

mented. Verification procedures
are carried out and documented

1L OKF=HlmEFrR2ERNE) (GB LIREITLIE, QK. AL

2N 1 2 AES
6.2 FEASH | 20041 ) hig, 62 ﬁi@“f'f‘fgfm THl. WL ARSI |
RBSE&| | Article 8.1 of t the National Food RIS, | emmmemmrTem| o
Contaminatio | Safety Standards-Hygienic Standard for | Implementation of food | _ b ARSI PR oAFFE No
n Risk | Agquatic Products Production (GB safety management TR AT clal OAER N/A

Controls 20941). System. IEAFR. RANSRRNS
2 (BREFERREMTE) St




( GB14881) &1 8.1,

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

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

2. NOEAIERK, [BEFYINIR
BN = RIE R S,

6.3 B
Temperature
Control

Contamination  shall  be
prevented by sewage or
wastes on materials or
products.
1 (BRZLERME KHRERT | 6.3.1 BEERRRNyT | L EHIFER R IR E &R
BPAAEEY (GB20941) #8.2.2.1.4, | &, , KA EIRER E.

8.2.2.1.6.
Article 8.2.2.1.4 to 8.2.2.1.6 of the

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

2 A BMmTEERINE K=HlGREr™
PAHEY (GB 20941 ) #8.2.2.2.1

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

6.3.2 RN T i KX fi%

Control thawing time and
temperature.

2. 1R mIN T EENE
EEEHIENE , MR ERGIN
TIRRYKFH BB E T
MR | REETNEER

Bia.

/e
o1

o

oA

/

Yes

4 No

F N/A




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

FEREERIEKIER
BlamireE. (REK
FEEIER ) .

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

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

6.4 IEIHRIKFE
T

Frozen
Aquatic
Products

L (BmETEEFNE K=HRE

PAEFEY (GB 20941 ) #18.2.2.2.2,
Article 8.2.2.2.2 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.4.1 IR HKTRH
HERT, BEGRS
BEEHERRERE
iz,

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

6.42 BNERKTME ,
RMASGEIEE R

LR RS, FUAR,
SrrEmEE A& EM
aE | BRRRREERAIK
EREFH,

Based on the thickness,
shape and production
volume, freezing time and
temperature are determined
to ensure that products pass
the maximum ice crystal

generation zone as soon as
possible.

2 ERKF A RIEFEERT




Iz18

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

AL | LABHIRZRTEXI ALK
ﬁ%ﬁ’ﬂ%@&ﬁ f£-20°CLA

INRIRE NRHRE T
iEo

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

3.FE-35°Ca LA FINMERE
TRERZEREI , FE-35°C
LA TIAERE MRFE 15
INET,
Products shall be frozen to
solid state at an ambient
temperature of -35°C or
below and kept for 15 hours

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

4.7£-35°CERLA FIMRIEE
TRHZEREWK , FE-20°C
BLATINRRE TRF 24




INET,

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 7K~

1. (ERTEEFRNE K=6mEr
TAHTE) (GB 20941 ) H8.2.2.2.3,

6.5 IRALTHIK~ &I T
ROTFIERTIE). FIERRE.
INFIRE R A mX D&

LR THIRAVK DEE

qo ((1EFER PN o
Eiiédjlﬁﬁuaj;i(): Article 8.2.2.2.3 of of the National Eﬁide&t{%??iﬁjtmation EZeBEN. sy,
% Food Safety Standards-Hygienic . . Water activity of dried D= YES
Products . about drying time and I N
Standard for Aquatic Products . products shall be within a | o A& No
(Where Production (GB 20941) temperature, ambient safe range
Applicable) ' humidity, water activity ge. oAER N/A
of finished products and
packaging and storage
methods.
6.6 MBI | L (RBRSERINE KEHlRET N L IR RIR L
B (3E m 6.6 1R(HLEEHEIKF=RAUTE =5 IFERE £ E Y Es
B B | PAMSE) (GB 20941 ) $18.2.2.2.4, B, B FEEENZIE. | 04 Yes
Salted Article 8.2.2.2.4 of of the National IBRE. Proper salinity shall be o
Aquatic Food Safety Standards-Hygienic Provide information | adopted to prevent the | - e NO
Products Standard for Aquatic Products about sugar | reproduction of | oANER N/A
(Where Production (GB 20941). content/salinity. non-halophilic bacteria.

Applicable)




6.7 #ESkIKF=

f (1EFRT)
Canned
Aquatic
Products
(Where
Applicable)

1L (EBmETEExRmE KHlRmEr

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

6.7.1 RAEFRINISHIGE
K AR EREM
RIAIEK , RE&IE—IX

HNREREICR.
Provide information
about sterilization
temperature and time
requirements for canned
aquatic products of
different specifications,
and the latest
sterilization/temperature
records.

6.7.2 IR ERISHIEE
LK mAIRE SN
REFIE, PO miRS.

Provide heat penetration
and distribution reports

for different
specifications.

1. HESL7K = An RARIE B ERY
FAEREMRENE,

Sufficient sterilization
temperature and time shall

be provided for canned
aquatic products.

N Y
|
!

7.iEiniHS
Cleaning and Sanitizing

7.1 5 %HS

Cleaning and

1L (ERTeERNVE BEREER
PAHSE)Y (GB14881) H8.2.1,

7.1 RAELEFIHSIEE |

(e R

1 = =N

iBtiH e e MEN BENEHRR
RNER , FEDEEK,

oS Yes
oAFFE No




Sanitizing

Article 8.2.1 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

2. (BEMTEEFINE K=HlREr

PAHTE)Y (GB20941) H8.2.1,
Article 8.2.1 of the National Food

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

R, RiBKHEENRE

ik,

Provide information
about  cleaning  and
sanitizing measures,
including methods,
frequency,and effect
verification.

Cleaning and sanitizing
measures shall be able to
eliminate Cross
contamination and  meet

hygiene requirements.

oAEFH N/A

7.2 INEMLE
YpiaE

Environmenta
I
Microbiologic
al Monitoring

1. (ERTEEFRNE K=6mErF-
BAHSE) (GB20941) £18.2.2.1.2,

8.2.2.1.3,
Articles 8.2.2.1.2 and 8.2.2.1.3 of the

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

7.2 IRFINMEAETIIE
N @RMEYEELT
¥, BERERE. M
=, FlERE. PSS
R (miEHE.

Provide monitoring plan
for  microorganisms in
the environment and
products during
production, including
monitoring items,
frequency, criteria and
corrective measures for
positive results.

1. B RN RSEMEDS
ZEEMZE X,

The focus of monitoring

shall cover areas where

microorganisms are easy to
hide and breed.

2 B RIRE. INEAHER,
FELE. BEBERRE
ZiY | EiEiET R P IE N
ERIEEER,

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




3 EORIER SR SHR
M e ERE KRB BIRE

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

4 BRMEER MU RIEDE,

Corrective measures due to
positive results.

8.MFm. EFY. HEFEGH

Control of Chemicals, Waste and Pest

8.1 {LF s

#l
Chemicals
Controls

L (ERZeExnE BmEr-EBA | 8.1EMIFEmERSHE | LB ERtE RIS

BERE) (GB14881) H8.3, FEK, o

Article 8.3 of of the National Food Brief description of the Prevent the contamination by
Safety Standards-General Hygienic requirements for the use | chemicals.

Standard for Food Production and storage of chemicals.

(GB14881).

2. {BRREEEFRFE KHlmErT

BAEMEEY (GB20941) #8.3,
Article 8.3 of the National Food Safety
Standards-Hygienic ~ Standard  for

Aquatic Products Production (GB
20941).

oA

PN
=
7
1=

4 No

F N/A




8.2 [RFH

IH
Waste
Controls

I3

1 (PEARHMERMEEIEELIE
FOY B=1=5%

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

2. (BmTEEFRFE KrblmEr

BAHE) (GB20941) #18.1.4,
Article 8.1.4 of the National Food
Safety Standards-Hygienic Standard for

Aquatic Products Production (GB
20941).

8.2.1 IRAEFRINETRA
Fmaa. RAEYER
BRNXDTRE R,
Provide photos of

edible product containers

and waste containers in
the workshop.

8.2.2 EIARFHIIEE

Describe the procedures
of waste disposal.

LEEARAFmEs. K
FYEFHRERNAERR

FIILAR S

Edible product containers
and waste containers in the
workshop shall be clearly
identified and separated..

2ERYINXSER. KRS
QIR | BHRXTEFEIERS

Waste shall be stored
separately and disposed of in

time to prevent
contamination to production.

8.3 HEER

il

Pest Controls

1 (FRARHNERRTEIALIE
FOIY B=1=4%

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

2 (RRZeExRFE BEmErTEA

PA#SE) (GB14881) H6.4,

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

8. 3EMAEFRHILIUR
RFEE  EHE=
B, BREE=0R

J&R.
Provide information
about controls and

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

LEgRRE. BENES

e PDEIERMEN,
Pest shall be excluded.

/e
o1

OAR
oA

Yes
4 No

F N/A

o
oh =¥ O




9.7 miEHH
Product Traceability

1 (PEARHMERMEEIELIE
Fh) B+,

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

9. AT B IRIER | LA

L NESIEWER , LR
B EFFINIERE. sy
EHENRIEBH.

Traceability procedures shall

- i . — IR ERILE /915 , | be established to fulfill
2 BT 2ExRINE BEr-ER B 2 P S thorough tracking N
9. EM A | BEAE) (GB14881) H11, BT B PemiE A2 traceability ~ from  raw | OfF& Yes
Article 11 of the National Food Safety | Bft materials, ~ processes 10 | Zaras Ng
Traceabilit Standards-General Hygienic Standard | Describe traceability | finished products. FEF NA
and Recally for Food Production (GB14881). procedure in a brief | 2. e PAERERB TR | W TE
S AESREE IKEE =z | manner and illustrate how | ..
3 ARmBeEEINE AFRlamaEr | N e 1B, AR AR RIS
DEALE) (GB 20941 ) il products to raw materials | QRIS
/S?:[g:]céll:r(]j-i-?—llc thignli\::atlonsatlanlzcloa?‘?j Saffo'[); with a batch number. Traceability of safety, health and
Aquatic Pr{)%ucts Production (GB quality inspection, including may
20941) or incidents and subsequent treat
. ment.
10 AREERISII
Personnel Management and Training
101 A & 2 | L (FEARSNERRREETN | 101 muaTREsHe |1 NEIHITERNT | 05a Yes
BRE4 g ) BOTHR. BEEHEURA TR | ARERSERE. o ARRFEANO
Article 45 of the Impl tation Rul X P | health N
= rticle 45 of the Implementation Rules BB, ersonnel hea CRIEFIN/A

of the Law on Food Safety of P.R.

management system shall be




Personnel
Health
Hygiene
Controls

and

China.

2 (BEmT2ExRINE BERE-EA
BEME)Y (GB14881) 6.3,
Article 6.3 of the National Food Safety

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

3. (EmTEEFRIFE KrhlmEr

BEMEY (GB 20941 ) H16.3,
Article 6.3 of the National Food Safety

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

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

established and
implemented.

2 ERR TRINEH TIMEFF
IEBRESERMINTaE
T, EXERZEEER
ill. RTNERMAMEFHRTF
IBR,

Employees shall have a
medical examination and
prove that they are suitable
for working in  food
processing enterprises before
employment. Training on
sanitation shall be provided.

3 BEEERRRENER
B R B RRAKIR(A RS Y
RT , ANNEAJRENE

BLENTERAL

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 RTHANREEF AR




NEEENATRE | BHLESH
Bm. AEFETIERRD
ABGIFRE | EEKIETF.
HE , BFPMAREER,
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.

5 FRmINTARREHEN
RmEr 7T SABR T
NS ROE TR T
ARERRIEEER,

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 B 12
ol

Personnel
Training

1 (PEARHMERMEEIELIE
FhI) SBItIus,

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

2 ABmTEERFE BRETER
BEAE) (GB14881) H12,
Article 12 of the National Food Safety

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

3 ABmETEERFHE KrehlmEr
BEAGE) (GB20941) 12,
Article 12 of the National Food Safety

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

10.2 ERHERTFEEI
itk AE. Fz. 15
x.

Provide annual training
plans, contents,

assessments and records
for employees.

135N S R K=
RIMSEESR. IR
WER. FEIFIFESEN
7.

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.

11.BteaE

Self-inspection and Self-control




11.Farta s
Finished
Product Tests

1L (EmTEExINE Bmdr-BH
BEAEY (GB 14881 ) H9,
Article 9 of the National Food Safety

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

2. {BmTEEFRFE KrblmEr

BEAE) (GB 20941 ) H9,
Article 9 of the National Food Safety
Standards-Hygienic Standard for

Aquatic Products Production (GB
20941).

A RMREERNE B, FaE
XFefR) (GB2733),

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

4 (BmTeERNE shEK=H
Y (GB10136) ,

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

5. (Bm&kEERNA
(GB10133),

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

IKFE YRR )

11. 132 kA A 6 RY T
B. f8fr. W0 HR
Provide information
about testing items,
indicators, methods and

frequency for finished
product.

112 EHELEE= ,
AR EWSLINERE NS
R ; VTS
=R EELRE |, 2t
FHELRERR,
Provide qualification for
either its own laboratory

or entrusted third-party
laboratories.

1. preteieIn B A& HERY

HEEK,

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

FN/A




6. (RmTREEXRIFE BEEXREH
f) (GB19643) .

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

7. (EmTEEFRFE RmiRIFIE

FFRE) (GB2760) .

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

8. (EmTeEFRNE BERFERES
=[RE) (GB2761),

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

9. {RMLTEEFIFE BRTISIYD
PRE) (GB2762) .

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

10.BMEEERINE BRPRARK

KIXEERE (GB2763) ,
(BERTeERTE BRPHETHE

YIRPRHIRENE) (GB 14882) ,



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

(BEmzeEzxNE Ti82) (GB
31602 ) .

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

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

R EmELPEESERBIAGR

BTN

Food safety and sanitation management and operation of the protection system

121 & %‘E
eDR4EET
KRz
ot
Operation of
Food Safety
and

Sanitation

Management
System

1T h%

1. (PR ARENEERETEIALNE
&1 SHBIY+/\%.

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

of the People's Republic of China)) .
2. (P \RHEAE#HOBRIEIME
WFAEEINE) Ehik.

Article 5 of {the Regulations of the

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

Foreign Enterprises in Imported Food) .

12.1 REEIRIREF
IRFRER S RIT R,

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

12.2 IR DERERRE
AP ERERZ (A

Provide internal audit
documents for the health
quality system.

12.3 12t HACCP B

1. BREZEBEEEAR
N HACCP (R EZMES I
TR E IR,
The compliance and
effectiveness of food safety
and hygiene management
system and HACCP system

regulations with on-site
operation.

2 g EmEEDEER
VRER SRR LRI K
1Tic® , FHRIEICRAYTTE




3 A BRmLEEFNE K=HImEr™
BAEMEY (GB20941) F8.1,
8.1in {National Food Safety Standard,
Hygienic Specification for the

Production of Aquatic Products) (GB
20941).

4 {BESTSK RIS ( HACCP )
R BREFDIERER) (GB/T
27341),

{Hazard Analysis and Critical Control

Point (HACCP) System General
Requirements for Food Production

Enterprises) (GB/T 27341).

TEEERRXMHIC

.

Provide HACCP food
safety management
system documentation.

12 MEHEHHACCPERZE
SERRRINEREZ

X4,
Provide internal audit
documents for HACCP

food safety management
system.

M. . B0,
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.

CREAVEE SE SN = Iy

RIFNTERR,

Establish and effectively
implement evaluation
procedures for qualified
suppliers.

4 BN A BB IATIRY
BE=HRERF.

Establish and effectively

implement sanitation control
procedures in all links.

5.V H B ML EEISIERT
WRFIEIAR.
Establish and effectively

implement the whole process
identification and traceability




system.

6 BT mBE
HE.

Establish and effectively

implement a product recall
system.

1 BB TG
mAYEHIEE | BERES
Hroothr. HIEfEERNLIE G

b,

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

8. B EmMRTEIEEE
RE A HACCP (AR NERER
ZHIBERUE.

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




9B HBMHUTHEER
TR IFHEEFICR.

Establish and effectively
implement training for all

types of employees and keep
records.

122 BR%
EIPAKRR

E1TER
Operation of
food safety

protection
system

1 (P ARTNEHROBMBIME
WFAEEINE) Ehk.
Article 5 of {the Regulations of the

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

Foreign Enterprises in Imported Food) .

12.2 R RmMATEE
FERARSRNE K
A BERYSR R BRI RREE IZ AT
FRBL = e e R &
BatFH R

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

possible emergencies in
food.

1L WESTH BRI TR
RRPEERFIER.

The enterprise establishes
and effectively implements
the written operating

procedures of the protection
system.

2N BT EMIFNA

FERF RS,
Establish a food safety

protection team and conduct
regular drills.

3B B EMIPRIREIR
TSI,
The key links of food safety

protection have been
verified.

4 ETFIY R RR K ARRIE
AN SRR,




Establish emergency
handling  procedures  for
emergencies.

13.7588
Declaration

13.1 =

1 (FREARHMNE#HORREIME
FrEIEMEENE) FE.

13.1 S (FAOK~&R
BN RIS
B .

LNBEAERNARE

=z
B

offS Yes

. Registration Administration of | ¢ Signature of legal person and | AT E No
Declaration Oor overseas
Overseas Manufacturers of Imported | manufacturers of company seal.
Food. imported aquatic
products.
13.2 1HE (#HOK™m
o | L (AR IES O e REss e | BN T A R e
13.2 E%é i—«EPTAﬁ/\*DL#DﬁHH EQI\EE : ! 1&%£%$E}AN@%*D
o Articles 8 of the Regulations on the | Fill out the application ) - SRS No
Confirmation Registration Administration of | for overseas Signature of principal and =
by Competent manufacturers of seal of competent authority.

Overseas Manufacturers of Imported.

imported aquatic
products.




