BO CONG THUONG CONG HOA XA HQI CHU NGHIA VIET NAM
— Poc lap — Ty do — Hanh phic

S6: 1179 /BCT-KHCN Ha Noi, ngay 09 thdang 0% ndm 2022
V/v huéng dan doanh nghiép san
Xudt thuc phfim thudc trach nhiém
quan ly nha nude vé ATTP cia B9
Cong Thuong thuc hién dang ky
xuét khau vao Trung Qudc

Kinh gui:
- S¢ Cong Thuong cac tinh/thanh phé truc thudc Trung uong;
- Ban Quan ly an toan thuc pham: Thanh phé HS Chi Minh,
Pa Ning, Bic Ninh.

TUo ndm 2022, theo quy dinh cuia Tong cuc Hai quan Trung Quoc
(GACC), viéc dang ky doanh nghiép san xuét xuét khau vao Trung Quoc
duoc thuce hién truc tuyén trén website ctia Tong cuc Hai quan Trung Québc
(https://cifer. SH?glé’ll’H’ldOW cn). Theo do, doanh nghié¢p xudt khau cac san
pham thuc pham chat béo va dau thuc vat; san pham bot ngii cde va mach
nha ché bién; cac loai banh ¢6 nhan phai dang ky mo tai khoan va co thé bat
dau thuc hién dang ky san phdm mong mudn xuat khau vao Tr ung Qudc sau
khi tai khoan duogc lap tai website trén.

Dé ¢6 co sd cong bd, xac nhén su dap ung cua  doanh nghiép xuét khau
v6i quy dinh an toan thuc pham cuia Trung Qudc va Viét Nam (Phu luc 1), Bo
Cong Thuong dé nghi S Cong Thuong/Ban Quan ly an toan thuc pham cac
tinh, thanh phd truc thude Trung uong hudng dan doanh nghiép xuat khau
thuc pham trén dia ban gui vin ban dé nghi kém theo Ban thuyét minh (Phu
luc 2) vé B Coéng Thuong (Vu Khoa hoc va Cong nghé?).

Trong thoi gian 7 ngay lam viée ké tir ngay nhan dugc dé nghi, Bo
Cong Thuong s€ ra sodt thong tin, cong bé v6i Tong cuc Hai quan Trung
Quodc vé su dap ung cua doanh nghié¢p d6i vai quy dinh an toan thuc pham
cua Trung Quoc va Viét Nam. Trong truéng hop can thiét, Bo Cong Thuong
tién hanh kiém tra viéc chdp hanh quy dinh an toan thuc pham lay mau kiém
nghiém san pham trong qua trinh san xuat thuc pham xuat khau. Doanh
nghiép truce ti€p theo ddi qua trinh dang ky va nhén phan hdi ciia Bo Cong
Thuong va Tong cuc Hai quan Trung Qudc trén website.

Y Tra ciru theo ma HS tgi tinh nang " Product type query” dé biét vé phdn loai hé so doi vi mat hang du kién
dang ky xudt khdu. Déi véi san phdm duoc phan loai “Yes"” déi voi Yéu cau “Official recommendation”, ho
SU s¢€ can phai a'cmg ky thong qua B Cong Thuong

2 Théng tin chi tiét lién hé: Ong Nguyén Manh Théing-Vu Khoa hoc va Céng nghé, Bo Cong Thuong (Dién
thoai: 02422202412, email:thangngm(@moit.gov.vn).

3 Ludt an toan thue phdam Viét Nam va cde van ban huong dan; Appendix3-2-1; Appendix5-2-2; Appendix3-
2-4.



Bo Cong Thuong thong bao dé So Cong Thuong/Ban Quan ly an toan
thuc pham céc tinh, thanh pho tryc thudc Trung uong biét, huéng dan doanh
nghiép./.

TL. BQ TRUONG
Noi nh(?n: KT. VU TRUONG VU KHOA HQOC VA CONG NGHE
-Nhortén; PHO VU TRUONG
- B§ truong (dé bdo cao); '
- TT. Nguyén Sinh Nhat Tin s
(dé bdo cdo);
- Céac don vi: XNK; AP;
- Luu: VT, KHCN, ihungngm.

Nguyén Viét Tén



Phu luc 1
(Kem theo Cong vin sé6:1 119§ /BCT-KHCN ngay 09 thdango® nam 2022)

Declaration of Conformity of (Exporting Country or Regional

Authority) to Recommend Manufacturers to Register in China

General Administration of Customs of the People's Republic of China (GACC):

(name of exporting country or regional authority) hereby
recommends __ ( product category) manufacturing enterprise(s) to register
in China and provides relevant materials.

It 1s hereby declared that the information of the recommended
manufacturer(s) is true and complete, and can meet the relevant regulations of
China and (name of exporting country or region) and the Regulations
of the People's Republic of China on the Registration and Administration of
Overseas Manufacturers of Imported Food. Please register them.

Thanks for your cooperation.

(name of exporting country or regional authority)

Seal:
Date:



Phu luc 2

(Kem theo Cong vdn 561179 /BCT-KHCN ngay09 thanghhndm 2022)

CONG HOA XA HOI CHU NGHIA VIET NAM/
SOCIALIST REPUBLIC OF VIETNAM
Poc lap - Tw do - Hanh phic
Independence - Freedom — Happiness

cs s NEAY e LHANE . MAM../Date

BAN THUYET MINH
Pidu kién bio dam an toan thye phim ciia co sé sin xuét thye pham
Document of compliance with food safety regulations

(Dién bang tiéng Viét va tiéng Anh)

I- THONG TIN CHUNG/General information

1. Tén co so san xuat/Name of manufacturer (Tiéng Viét va Tiéng Anh theo Gidy
chirng nhan dang ky kinh doanh hoic Gidy chirg nhan ding ky doanh nghiép):
2. Giay ding ky kinh doanh ho#c quyét dinh thanh 1ap/ Business registration
certificate or establishment decision:

6. Nam bét dau hoat dong/Time to start operating (vear):

7. Cong suit thiét k&/Design capacity:

8. San luong san xuat (thdng ké 3 nam tro lai day)/Production output (last 3 years
statistics). .....

9. Thi truong tiéu thu chinh/Main consumer market: ....................c.oooeeen...

11. Pinh kém ban sao (c6 xdc nhan cua doanh nghiép) Gidy ching nhan co so di
diéu kién an toan thuc pham hodc mdt trong cac loai gidy ching nhan theo Diém k,
Diéu 12 ctia Nghi dinh s6 15/2018/ND-CP ngay 02 thang 02 nidm 2018 cta Chinh
phu quy dinh chi tiét thi hanh mot s6 diéu cua Ludt An toan thuc phidm tuong tng
v6i loai san phdm mong mudn dang ky.



II. MO TA VE SAN PHAM/ PRODUCT DESCRIPTION

TT | Tén san pham Nguyén liéu/Input materials Céach thice dong goi
/Name of Nguyén li¢u Ngudn gbc xuat va thong tin ghi trén
product (Material name) Xu bao bi/ Packing

(Origin) method and
information on the
package

III. TOM TAT HIEN TRANG DPIEU KIEN CO SO SAN XUAT/ SUMMARY
OF CURRENT CONDITION OF PRODUCTION FACILITIES

1. Nha xuong, trang thiét bi/ Factory, equipment

- Tong dién tich cac khu vuc san xuét/Total area of production
trong dd/in which:

+ Khu vue tiép nhan nguyén liéu/Material receiving area: ........
+ Khu vuc san xudt/Production areda: .............. m?

+ Khu vuc doéng géi thanh pham/Finished product packing area: ... ...

+ Khu vuc bao quan thanh pham/Finished product storage area:
+ Khu vuc san xuat khac/Other production areas: .............. m?
- So do bo tri mat bang san xuat/Layout plan of production site:

2. Trang thiét bi chinl/Main equipment

.11

............. m

Tén thiét S6 luong/ Nude san Tong cong Nam bét dau
bi/Name of Quantity xuat/The suat/ Total su dung/ Year
equipment origin capacity started using

3. He Ehéng phu tro/Auxiliary system

- Nguon nude dang st dung/Water source in use
Nudc may cong cong/Public tap water [
Nude giéng khoan/Well water O
H¢ thong xu ly/Treatment system: C6/Yes O Khong/No O
Phuong phap xu 1y/Treatment method:

- Ngudn nudc da sir dung (néu co)/ Source of ice used (if any)
Tu san XLIét/Se/f-pi’OdllCGd [0 Mua ngoai/Purchased [J

Phuong phép kiém soét chit lwong nude da/Method of controlling ice

quality:

4. Hé théng xur ly chét thai/Waste treatment system
Céach thtre thu gom, van chuyén, xu ly/Method of collection, transportation and
treatment:



5. Ngudi san xuat/Manpower

- Tong s&/Total: s nguoi/person(s), trong do/in which
+ Lao ding truc ti€p/Direct labor: ..................... nguoi/person(s).
+Lad:dong gitntiep/lnditect [abOF: ..cocviws wosnumova s nguoi/person(s).

- 86 ngudi (chii co s¢, ngudi truc tiép san xudt, kinh doanh) duge kiém tra strc khoe
theo quy dinh/Number of people (owners of establishments, people directly engaged
in production and business) who are checked for health according to regulations:

- & ngudi (chu co so, ngudi truc tiép san xuét, kinh doanh) dwgc cdp gidy xac nhan
kién thiic vé ATTP/Number of people (owners of establishments, people directly
engaged in production and business) who are granted certificates of knowledge
about food safety:

- S6 ngudi (chu co so, ngudi truc tiép san xudt, kinh doanh) duge mién cip gidy xac
nhan kién thic vé ATTP/ Number of people (owners of establishments, people
directly engaged in production and business) exempted from issuance of certificates

of food safety knowledge:

6. Vé sinh nha xuong, trang thiét bi/Cleaning factory, equipment
- Tan suét lam vé sinh/Cleaning frequency:
- Nhén cong lam vé sinh/ Cleaning workers: .......... nguoi/person(s); trong
do/in which.
Nhan cong cua co so/Employees of the establishment: ..............
Nhan cong thué ngoai/ Qutsourced workers:

7. Danh muc céc loai hoa chat, phu gia/ chét bd sung, chat tay rira-khir triing sir
dung/ List of chemicals, additives / supplements, detergents-disinfectants used:

Tén hoa Thanh phan Nudc san Muc dich st Nong do/
chat/Product  chinh/ Main xuat/The dung/ Purpose  Concentration
name ingredient origin of use

8. Hé thong quan ly chit luong dang ap dung (HACCP, ISO,....)/ Quality

management system being applied (HACCP, 1S0,...):

9. Phong kiém nghiém/Testing Laboratory

- Cua co so/Establishment’s Lab [

Céc chi tiéu PKN cua co s ¢6 thé phan tich/ The criteria can be analyzed: ...........
- Thué ngoai/ Outsourced Lab U

Tén nhiing Phong thir nghiém gwri phén tich/Name of Lab: «......ccovviviiiiiiieninn.

10. Kiém soat dich hai/ Pest control
- Phan tich, xac dinh moi nguy dich hai trong qua trinh san xuat va luu git, hoac uy
thac cho cac o6 chuce chuyén mon thuc hién/ Identification of possible harmful



organisms in the process of production and storage, or entrustment of professional
institutions to carry out this work

- Céc bién phép trong qué trinh san xudt va bao quan dé san pham khong bi nhiém
dich hai, theo doi kiém dich dich hai/ Measures during production and storage to
prevent products from being infected by pests, monitor quarantine pests

11. Doanh nghiép san ¢ va cam két tuan thu cac yéu cau vé an toan thuc phim cua
Trung Qudc/ Availability and commitment to comply with China's food safety
requirements

Tén tiéu chuin/Name of standard

1. Tiéu chudn An toan Thuc phdm Qubc gia San xuit C5/Yes O
Thue pham Quy tic Vé sinh Chung (GB14881-2013). Khéng/No [
National Food Safety Standard Food Production General
Hygiene Code (GB14881-2013)

2. Tiéu chuén Quéc gia cua Cc“_mg'h(‘)a Nhéan dan Trung C6/Yes O

Hoa: Ti€éu chuan V¢ sinh Nudc uong (GB5749-20006). Khéng/No O
National Standard of the People's Republic of China. 2 A
Sanitation Standard for Drinking Water" (GB5749-2000). Khong el AT

3. Gi6i han tiéu chuén an toan thuc pham qubc gia cuavi | Cé/Yes O
khuén gay bénh trong thuc phém (GB29921-2013) Bang 1 Khéng/No O
National Food Safety Standard Limits of Pathogenic
Bacteria in Foods (GB29921-2013) Table 1

4. Tiéu chudn An toan Thuc pham Qubc gia vé Str dung Co/Yes O

Phu gia Thuc pham (GB2760-2014). Khéng/No O
National Food Safety Standard for Use of Food Additives 5 A
(GB2760-2014). Khong can/NA U

5. Gi6i han tiéu chuén an toan thuc phe‘im quéc gia cua dic | Co/Yes O

t6 ndm méc trong thuc pham (GB 2761-2017). Khéng/No [
National Food Safety Standard Limits of Mycotoxins in
Foods (GB 2761-2017).

6. Tiéu chuan An toan Thuc pham Qudc gia Gidi han cua | Cé/Yes O
Chéit gay 6 nhiém trong Thuc phim (GB2762-2017) Khéng/No O
National Food Safety Standard Limits of Contaminants in
Food (GB2762-2017)

7. Tiéu chuan An toan Thuc pham Qudc gia vé Gidi han Co/Yes O
Du lugng T4i da cua Thude trir sau trong Thuc pham (GB Khéng/No O
2763-2021).

National Food Safety Standard for Maximum Residue
Limits of Pesticides in Foods (GB 2763-2021).

8. Hé thong phan tich mdi nguy va diém kiém soat t6i han | C6/Yes [
(HACCP) Yéu cdu chung doi voi doanh nghiép sin xuat Khong/No O
thue pham" (GB / T 27341-2009)

Hazard Analysis and Critical Control Points (HACCP)
System General Requirements for Food Production
Enterprises" (GB/T 27341-2009)

9. Tiéu chuan quy dinh cho tirng nhém thuc phdm/néng Cé6/Yes [




san dang ky xuat khau/ Standards specified for each group
of food/agricultural products registered for export.
(Liét ké/List)

Khéng/No O
Khong c6/ NA O

Chung t6i cam két cac thong tin néu trén 1a dung su that/ We undertake that the

above information is true.

DAI DIEN CO SO/ REPRESENTATIVE OF FACILITIES
(Ky tén, dong dau/Signature and seal)




Appendix5-2-1

Conditions and Key Points of Control Inspection for Registration of Overseas Production
Enterprises of Imported Edible Oils and Oil Seeds

Registration No.:

Enterprise Name:

Address:

Date of Filling:

Notes:

I. In accordance with the Provisions of the People's Republic of China on the Administration of Registration of Overseas Imported Food Production
Enterprises (Decree No. 248 of the General Administration of Customs), the overseas edible oils and oil seeds production enterprises applying for registration with
China shall establish effective food safety and hygiene management and protection system to ensure that the food exported to China complies with the relevant
laws and regulations of China and the national food safety standards, and meets the relevant inspection and quarantine requirements agreed upon by the General
Administration of Customs and the competent authorities of the countries (regions) where they are located. This form is for the foreign edible oils and oil
seeds to conduct official inspection on edible oil and oil seeds production enterprises according to the listed main conditions and basis and
against the inspection points. At the same time, edible oil and oil seeds production enterprises shall fill in and submit information to support

the application form according to the listed main conditions and basis, and can also conduct self-inspection against the inspection points for



self-evaluation before applying for registration.

2. Foreign competent authorities and foreign edible oil and oil seeds production enterprises must make a truthful judgment of

conformity according to the actual situation of the control inspection.

3. The submitted materials shall be truly filled out in Chinese or English. The Appendix shall be numbered, and their numbers and

contents shall accurately correspond to the item numbers and contents in the column of "Filling Requirements and Supporting Materials". The

list of supporting materials shall be attached.

4. Edible oils refer to the single products or mixtures of vegetable oils prepared from edible vegetable oil seeds for processing or

consumption as well as vegetable oils processed in one or several ways in refining and extraction. Qil Seeds refer to the kernels of oil seeds

vegetables used to squeeze edible vegetable oil, such as Arachis hypogaea for oil and sesame seeds.

[tems

Conditions and bases

Filling requirements and supporting
materials

Key points for review

Conformity
determination

Remarks

1. Enterprise Overview

1.1. Enterprise
Overview

]. Articles 5, 6, 7, and 8
of the Provisions of the
People's Republic of
China on the
Administration of
Registration of Overseas
Imported Food
Production Enterprises
(Decree No. 248 of the

General Administration

1.1.1 Fill out the: 1. form of basic
information of overseas production
enterprises of imported edible oils
and oil seeds; and

1.1.2An enterprise shall provide the
production and operation information
in the past 2 years (or information
since the establishment of the
enterprise in case of establishment for

less than 2 years), including the

1. Enterprises should truthfully
fill in the information. The basic
information should be consistent
with that submitted by the
competent authority of the
exporting country and with the
actual production and processing.
2. The edible oils and oil seeds to
be exported to China shall

conform to the product scope

o Conforming
o Non-conforming




of Customs)

2. Relevant Inspection
and Quarantine Protocol
signed between the
competent authority of
the applicant country and
the General
Administration of
Customs.

production capacity, annual actual
output (by variety), export volume (if
any. by variety and country), etc.

stipulated in relevant agreements,
protocols, and memorandums on
inspection and quarantine.

1.2Management
system

1. Articles 5, 6, 7, and 8
of the Provisions of the
People's Republic of
China on the
Administration of
Registration of Overseas
Imported Food
Production Enterprises
(Decree No. 248 of the
General Administration
of Customs)

2. Relevant Inspection
and Quarantine Protocol
signed between the
competent authority of
the applicant country and
the General
Administration of
Customs.

|.2Enterprises shall provide
management system documents in
terms of phytosanitary prevention and
control, food safety management,
personnel management, chemical use,
raw material acceptance, storage
management, finished product export
inspection, recall of unqualified
products, traceability management,
etc.

The enterprise shall establish and
effectively implement
management procedure
documents covering but not
limited to the phytosanitary
prevention and control, food
safety management, personnel
management, use of chemicals,
acceptance of raw materials,
warehouse management, an
inspection of the finished product
for export purposes, recall of
nonconforming products, and
traceability management.

o Conforming
o Non-conforming

1.3 Management
organization

1. Articles 5,6, 7, and 8
of the Provisions of the
People's Republic of
China on the
Administration of

Registration of Overseas

1.3 Provide the information on the
personnel assigned by the enterprise
management organization and the
departments or posts related to
phytosanitary and food safety
management.

The enterprise shall set up a
department or post responsible
for the management of plant
health and food safety, and shall
have management personnel with
the background of these

o Conforming
o Non-conforming




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

2. Protocol on Inspection
and Quarantine of Edible
Grains Exported to China
signed by the competent
authority of the applicant
country and the General
Administration of
Customs.

professions.

2. Enterprise Location and Workshop Layout

2.1 Site Selection
and Plant
Environment

1. Articles 3.1 and 3.2 of
National Food Safety
Standards - General
Hygienic Regulation for
Food Production (GB
14881)

2. Article 3.2 in the
National Food Safety
Standard—
Specification for
Production Hygiene of
Edible Vegetable Oil
and Its Product (GB
8955)

2.1.1 Provide a plant plan, indicating the
names of different operation areas.

2.1.2 The ground used for stacking
and drying oil seeds shall not pollute
food vegetable oil seeds. such as
asphalt ground.

1. The plant layout meets the
needs of production and
processing.

2. There is no pollution source
around the plant.

o Conforming
o Non-conforming

2.2 Workshop
Layout

1. Article 4.1 of National
Food Safety Standards -
General Hygienic

2.2 Provide workshop plan. The
edible oil filling area shall be

separated from other operation areas

1. There shall be no factors that
may cause contamination to
products around the growing area

o Conforming
o Non-conforming




Regulation for Food
Production (GB 14881)
2. Articles 4.2 and 4.3 in

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

to prevent cross contamination.

of the enterprise

3. Facility and Equipment

3.1 Production
and Processing
Equipment

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

2. Article 5.4 in the

National Food Safety

Standard—Specification

for Production Hygiene

of Edible Vegetable Oil
and Its Product (GB

8955)

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

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

g Conforming
o Non-conforming
o NA

3.2 Storage
Facility

Article 10 of National
Food Safety Standards
General Hygienic
Regulation for Food
Production (GB 14881)
2. Article 5.4, 5.5, 5.6,
and 5.7 in the National
Food Safety Standard—

Specification for

3.2 Provide information on storage
tank, warchouse or goods yard.

| Enterprises shall establish
relatively independent and closed
storage facilities suitable for
production. The temperature,
humidity, sanitation, and other
conditions in the storage facilities
shall be suitable for product
storage.

o Conforming
0 Non-conforming
o NA




Production Hygiene of
Edible Vegetable Oil
and Its Product (GB
8955)

4. Water/Ice/Steam

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

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

2. Article 5.2 in the
National Food Safety
Standard—
Specification for
Production Hygiene of
Edible Vegetable Oil
and Its Product (GB
8955)

. Articles 5.1. of

National Food Safety

Standards - General

Hygienic Regulation for

Food Production (GB
14881)

4.1.1 Provide the required materials
for steam condensation used in edible
oil processing in direct contact with
the product. (If applicable)

The enterprise shall inspect the

(if used) to ensure it meets safety
requirements.

water quality of production water

o0 Conforming
o Non-conforming
o NA

. Raw and Auxiliary Materials and Packaging Materials

5.1 Acceptance
of Raw and
Auxiliary
Materials

1. Article 7 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

5.1 Provide the acceptance measures,
acceptance criteria, acceptance
records, and harm-elimination
records of raw materials.

1. The enterprise shall carry out
plant quarantine and plant safety
inspection of raw materials, or
take necessary harm-elimination
measures before they are
delivered to the factory.

o Conforming
o Non-conforming

5.2 Source of

1. Table I in the National
Food Safety Standard—

Raw Materials

Limit of Pathogens in

5.2.1 Provide the evidentiary material
for the compliance of raw materials.

1. The raw materials used shall
meet the requirements stipulated

o Conforming
a Non-conforming




Food Products (GB
29921)

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

3. National Food Safety

Standard - Limit of

Mycotoxins in Foods (GB

2761)

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

5. National Food Safety

Standard - Maximum

Residue Limits for

Pesticides in Food (GB

2763)

6. National Food Safety
Standard—Vegetable Oil
(GB 2716)

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

8. Regulations on

Administration of

Agricultural Genetically

Modified Organisms

Safety

9. Measures for the

Administration on the

Inspection and

Quarantine of the

Genetically Modified

5.2.2Provide materials to demonstrate
that the raw materials purchased for
the enterprise's production shall come
from any area without the reporting
of quarantine pests under close
supervision of the Chinese
government, and raw material
suppliers shall have the qualification
required by the local regulations.
5.2.3 Raw material types are
genetically modified or non-
genetically modified. Provide
relevant evidentiary materials.

in Chinese laws and regulations,
national food safety standards,
relevant agreements, protocols,
and memorandums on inspection
and quarantine, and other
provisions.

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




Organism Entering and
Exiting the Territory

5.3 Packaging
Materials

1. Article 8.5 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

2. Article 7.4 in the

Specification for

Production Hygiene of

Edible Vegetable Oil and

Its Product (GB 8955)

5.3.1 Provide proof that the inner and
outer packaging materials are suitable
for product packaging.

5.3.2 Provide label styles for finished
products to be exported to China. (If
applicable)

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

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

o Conforming
o Non-conforming
o NA

6 Production and Processing Control

6.1 Operation of
food safety and
hygiene control
system

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

2. Article 8.1 in the
National Food Safety
Standard—Specification
for Production Hygiene
of Edible Vegetable Oil
and Its Product (GB
8955)

3. Hazard Analysis and

Critical Control Point

(HACCP) System -

General Requirements

for Food Processing

Plant (GB/T 27341).

6.1.1 Provide the manufacturing
process flow, indicate the critical
control points (CCP) and the hazard
control measures being taken.

6.1.2 If the HACCP system is
adopted. provide hazard analysis
worksheet and HACCP Schedule,
CCP monitoring record, deviation
correction record, and verification
record sample sheet (if applicable).

1. The production and processing
technology and flows and major
relevant process parameters of
the enterprise shall be scientific
and standardized to ensure
product safety. Moreover, special
hazard control measures shall be
taken, or critical control points
(CCP) shall be set, for any and all
processes crucial to controlling
safety risk.

a Conforming
o Non-conforming
o NA




6.2 Temperature
Control

1. Article 7.3 in the
National Food Safety
Standard—Specification
for Production Hygiene
of Edible Vegetable Oil
and Its Product (GB
8955)

6.2.1 Temperature and moisture
records during storage

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

o Conforming
o Non-conforming
o NA

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

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

2. Article 7.2 in the

National Food Safety

Standard—

Specification for

Production Hygiene of

Edible Vegetable Oil

and Its Product (GB

8955)

3. National Food Safety

Standards - Standard for

the Use of Food

Additives (GB 2760)

4. National Food Safety

Standard for the Use of

Nutritional Fortification

Substances in Foods (GB

14880)

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

1. The food additives and
nutritional fortification
substances used in the
production conform to China's
regulations on the use of food
additives.

o Conforming
o Non-conforming
o NA

7.Cleaning and Sanitizing

7.1. Cleaning and
Sanitizing

1. Article 8.2.1 of National
Food Safety Standards -

General Hygienic

7.1 Provide cleaning and disinfection
equipment, washing and disinfectants

1. Cleaning and disinfection
measures should be able to

o Conforming

0 Non-conforming




Regulation for Food
Production (GB 14881)

adapted to production (provide lists)
and provide use records and storage
records.

eliminate cross contamination
and meet hygiene requirements.

8 Safety risk control

8.1Chemical
Pollution Control

1. Article 8.3 of National

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

2. Article 8.4 in the

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

3. National Food Safety

Standard - Limit of
Contaminants in Foods
(GB 2762)

4. National Food Safety

Standard—Maximum
Residue Limits for
Pesticides in Food (GB
2763)

5. National Food Safety

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

6. National Food Safety

Standard for the Use of]
Nutritional
Fortification

8.1.1 Provide food safety risk control
measures and relevant monitoring
records for heavy metals, pesticide
residues, and food additives (if used)
in the product.

8.1.2 Records of monitoring the key
process parameters during the
processing of edible oils and their
products

|. Ensure compliance with the
requirements of China and of the
country of origin.

2. Monitoring of process
parameters

o Conforming
o Non-conforming
o NA




Substances in Foods
(GB 14880)

7. National Food Safety
Standard—Vegetable
Oil (GB 2716)

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

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

2. Article 8.5 in the

1. Screens. filters, metal
detectors, ete. shall be equipped
to control foreign matters,
formulate operating

8.2 Physical . . specifications. and conduct o Conforming
ysica National Food Safety [8.2 Provide control measures for pectlice . s
contamination : monitoring effectively. The o Non-conforming
‘ Standard— foreign matter. .
control . .. source of foreign matter found
Specification for : :
: : shall be analyzed in a timely
Production Hygiene of
: B manner and relevant control
Eaie VRger el measures shall be taken
and Its Product (GB '
8955)
1. National Food Safety
Standard - Limit of
R Mycotoxins in Foods 8.3 Provide the control measures for - . . . .
8.3 I. The product complies with the | & Conforming

Biocontamination
control

(GB 2761)

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

microbial risks in the product as well

as the relevant monitoring records.

requirements of China and the
country of origin.

o Non-conforming
o NA

8.4 Disease-
prone vector
control

1. Article 6.4 of National
Food Safety Standards -

General Hygienic

8.4.1 Vector control measures against
mosquitoes, mice, and other vectors

established by enterprises throughout all

I. Insect and rat pests such as
mosquitoes and flies shall be

avoided to affect production

o Conforming
o Non-conforming




Regulation for Food
Production (GB 14881)
2. Articles 6.2 and 7.3 in
the National Food Safety
Standard—Specification
for Production Hygiene
of Edible Vegetable Oil
and Its Product (GB
8955)

production processes

8.4.2 Photos of the installed
protective facilities such as screens,
rat guards, air curtains, etc. in the
closed production and storage places
such as filling workshops and
warehouses

8.4.3 Pest inspection records of oil
seeds during storage. and
corresponding treatment measures
taken for mildew and worm-eaten
found

safety and health.
2. Pest records of the oil seeds
during storage

8.5 Waste
Management

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

8.5 Provide waste management
system and relevant disposal records.

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

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

o Conforming
o Non-conforming
o NA

9. Product Traceabil

ity

9.1 Traceability
and Recall

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

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

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

o Conforming
o Non-conforming

9.2 Warehouse -
in and out
management

I. Article 11 and 14.1 of
National Food Safety
Standards - General
Hygienic Regulation for
Food Production (GB

14881)

9.2 Provide product warehouse-in
and warehouse-out management.

1 Products shall be inspected
before entering the warehouse,
and the records of incoming
inspection, storage, and delivery
shall be well maintained and kept
for at least 2 years.

o Conforming
o Non-conforming




10. Personnel Management and Training

10.1 Personnel
Health and
Hygiene
Management

1. Article 6.3 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

10.1 Provide pre-employment health
management and medical
examination requirements for
employees.

1. Employees should have a
medical examination and prove
that they are suitable for working
in food processing enterprises
before employment.

2. Employees shall have regular
physical examinations and keep
records.

o Conforming
o Non-conforming

10.2 Personnel
Training

1. Article 12 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

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

1. The training shall cover
relevant inspection and
quarantine memorandums,
agreements and protocols,
Chinese regulations and
standards, etc.

o Conforming
o Non-conforming

10.3
Requirements for
management
personnel

1. Article 13.3 of
National Food Safety
Standards - General
Hvgienic Regulation for
Food Production (GB
14881)

10.3 Provide the training records of
management personnel on the
relevant provisions of the laws and
regulations on phytosanitary and food
safety of the country/region where
the exported products are located and
of China and conduct on-site
sampling inspection and Q&A when
necessary.

1. The business competence of
the production and management
personnel of the enterprise shall
be adapted to the post
requirements, familiar with the
relevant provisions of
phytosanitary and food safety
laws and regulations in the
country/region where it is located
and China, and the requirements
of the protocol and the
Specification concluded by the
two sides.

2. Have qualifications and
capabilities suitable for their
work.

o Conforming
o Non-conforming

11. Self-inspection and Self-control




I'l Product
inspection

1. Article 9 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)
2. Article 9 in the
National Food Safety
Standard—Specification
for Production Hygiene
of Edible Vegetable Oil
and Its Product (GB
8955)

3. National Food Safety
Standard—Vegetable
Oil (GB 2716)

4. National Food Safety
Standard—Edible Oil
Products (GB 15196)

5. National Food Safety

Standard—Edible

Vegetable Oil Sceds (GB
19641)

6. National Food Safety

Standards - Standard for

the Use of Food

Additives (GB 2760)

7. National Food Safety
Standard for the Use of
Nutritional Fortification
Substances in Foods
(GB 14880)

8. National Food Safety

Standard - Limit of

Mycotoxins in Foods

1 1.1 Provide the items, indicators,
inspection and quarantine methods,
and frequency of plant quarantine and
food safety inspection.

11.2 If the enterprise has its own
laboratory, please submit the
laboratory capability and
qualification certificates; if the
enterprise entrusts a third-party
laboratory, please provide the
qualification certificates of the
entrusted laboratory.

11.3 Inspection and testing records

I. The enterprise shall carry out
plant quarantine, food safety, and
other tests on the products,
ensuring that the results of tests
meet the requirements of China.
The test records shall be kept for
no less than 2 years.

2. The enterprise shall be capable
of inspecting and testing the
phytosanitary and food safety or
may entrust a qualified institution
with such inspection and testing.

o Conforming
o Non-conforming




(GB 2761)

9. National Food Safety

Standard - Limit of

Contaminants in Foods

(GB 2762)

10. National Food Safety

Standard - Maximum

Residue Limits for

Pesticides in Food (GB

2763)

11. National Food Safety

Standard—®General Rules

of Pre-packaged Food

Labels (GB 7718)

12. National Food Safety
Standard—~General
Rules for Nutrition
Labeling of
Prepackaged Foods (GB
28050)

13. National Food Safety

Standard—-Limited

Concentrations of

Radioactive Materials in

Foods (GB 14882)

12 Pest Control

12.1 Prevention
and control of
quarantine pests
of concern to
China

Bilateral inspection and
quarantine memorandum,
agreement, and protocol

[2.1 Provide the list of quarantine
pests of concern to China and the
monitoring system and records.

1. The enterprise shall take
cffective measures during

production and storage to prevent
products from being infected by
harmful organisms, monitor the
quarantine pests of concern to

China, and keep the monitoring

o Conforming
o Non-conforming
a NA




records for at least 2 years.

12.2
Identification of
Pests

Bilateral inspection and
quarantine memorandum,
agreement, and protocol

12.2 Provide the records of pests
found during production and storage
as well as the records of identification
made by itself or entrusted
professional institutions.

1. The enterprise shall be capable
of identifying pests found during
the processing of production and
storage or entrust a professional
organization with the
identification, and establish work
records, which shall be kept for
no less than 2years.

0 Conforming
o Non-conforming
o NA

12.3 Pest control

Bilateral inspection and
quarantine memorandum,
agreement, and protocol

12.3 Provide the records of
implementation of pest control
measures in production and storage
areas.

1. The enterprise shall implement
pest control measures in
production and storage areas on a
regular basis or when necessary.
Relevant control measures shall
be documented, and the records
shall be kept for at least 2 years.

o Conforming
o Non-conforming
o NA

12.4 Fumigation
treatment (if
necessary)

Bilateral inspection and
quarantine memorandum,
agreement, and protocol

12.4 Provide the fumigation
treatment method as well as the
qualification of the fumigation
institution and personnel.

1. Fumigation treatment method
shall meet the requirements of
China, and the institution and
personnel conducting fumigation
shall have relevant qualifications
or conditions.

o Conforming
o Non-conforming
o NA

13. Statement

[3.1 Declaration
by Enterprise

I. Articles 8 and 9 of the
Provisions of the People's
Republic of China on the
Administration of
Registration of Overseas
Imported Food Production
Enterprises (Decree No.
248 of the General

Administration of Customs)

1. Signature of legal person and
company scal

o Conforming
a Non-conforming




13.2
Confirmation by
Competent
Authority

1. Articles 8 and 9 of the
Provisions of the People's
Republic of China on the
Administration of
Registration of Overseas
Imported Food Production
Enterprises (Decree No.
248 of the General
Administration of Customs)

1.Signature of principal and seal
of competent authority

o Conforming
o Non-conforming




Appendix5-2-2

Conditions and Control Inspection Points for Registration of Foreign Enterprises Stuffed
pastry products

Registration No.:

Enterprise Name:

Address:

Date of Filling:

Notes:

1. According to the Regulations on the Registration Administration of Overseas Manufacturers of Imported Food (Decree No.248 of the
General Administration of Customs), the sanitary conditions of overseas manufacturers of Stuffed pastry products applying for registration in
China shall conform to Chinese laws, regulations, standards and norms, and the requirements of the protocol on inspection and quarantine of
Stuffed pastry products to be exported to China. This form is for the official inspection of Stuffed pastry products production enterprises by
overseas competent officials of imported Stuffed pastry products according to the listed main conditions and basis against the review points:
At the same time, the overseas Stuffed pastry products production enterprises shall fill in and submit supporting materials according to the
listed main conditions and basis, and carry out self - inspection against the key points of review for self - assessment before the enterprise

applies for registration.



2. Foreign competent authorities and foreign Stuffed pastry products production enterprises must make a truthful judgment of

conformity according to the actual situation of the control inspection.

3. The submitted materials shall be truly filled out in Chinese or English. The Appendix shall be numbered, and their numbers and

contents shall accurately correspond to the item numbers and contents in the column of "Filling Requirements and Supporting Materials". The

list of supporting materials shall be attached.

4. "Stuffed pastry products” refers to triticum or flour products. The skins of such products are processed with wheat flour or other

starch-rich raw material flour and their stuffing is made of one or several raw materials such as livestock and poultry meat, fruits and

vegetables, aquatic products, egg products, and dairy products from registered enterprises in China, with or without independently packaged

seasoning bags. Such products are produced with processing technologies such as preparation, heating (or not heating) followed by quick-

freezing. and cold (freezing) storage and can be consumed through simple treatment.

I[tems Conditions and bases

Filling requirements and
supporting materials

Key points for review

Conformity
determination

Remarks

1. Enterprise Overview

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

I.1. Enterprise
Overview

1.1.1 Fill out the: 1. form of basic
information of overseas
production enterprises of
imported Stuffed pastry products.
1.1.2An enterprise shall provide
the production and operation
information in the past 2 years (or
information since the

I. Enterprises should truthfully
fill in the information. The basic
information should be consistent
with that submitted by the
competent authority of the
exporting country and with the
actual production and processing.
2. Stuffed pastry products to be

o Conforming
o Non-conforming




Administration of Customs)
2. Protocol on Inspection
and Quarantine of Stuffed
pastry products Exported to
China signed by the
competent authority of the
applicant country and the
General Administration of
Customs.

establishment of the enterprise in
case of establishment for less than
2 years), including the production
capacity. annual actual output (by
variety), export volume (if any,
by variety and country), etc.

exported to China shall conform
to the product scope stipulated in
relevant agreements, protocols,
and memorandums on inspection
and quarantine of Stuffed pastry
products to be exported to China.

1.2Management
system

1. Articles 5, 6, 7, and 8 of
the Provisions of the
People's Republic of China
on the Administration of
Registration of Overseas
Imported Food Production
Enterprises (Decree No. 248
of the General
Administration of Customs)

1.2Enterprises shall provide
management system documents
in terms of phytosanitary
prevention and control, food
safety management, personnel
management. chemical use, raw
material acceptance, storage
management, finished product
export inspection, recall of
unqualified products. traceability
management, etc.

The enterprise shall establish and
effectively implement
management procedure
documents covering but not
limited to the phytosanitary
prevention and control, food
safety management, personnel
management, use of chemicals,
acceptance of raw materials,
warchouse management, an
inspection of the finished product
for export purposes, recall of
nonconforming products, and
traceability management.

o Conforming
o Non-conforming

1,3
Management
organization

I. Articles 5, 6, 7. and 8 of
the Provisions of the
People's Republic of China
on the Administration of
Registration of Overseas
Imported Food Production
Enterprises (Decree No. 248
of the General
Administration of Customs)
2. Protocol on Inspection

1.3 Provide the information on
the personnel assigned by the
enterprise management
organization and the departments
or posts related to phytosanitary
and food safety management.

The enterprise shall set up a
department or post responsible
for the management of plant
health and food safety. and shall
have management personnel with
the background of these
professions.

g Conforming
o Non-conforming




and Quarantine of Stuffed
pastry products Exported to
China signed by the
competent authority of the
applicant country and the
General Administration of
Customs.

2. Enterprise Location and Workshop Layout

2.1 Site
Selection and
Plant
Environment

1. Articles 3.1 and 3.2 of
National Food Safety
Standards - General
Hygienic Regulation for
Food Production (GB
14881)

2. Article 4.2 in the National
Food Safety Standard—
Quick-frozen Food Made of
Wheat Flour and Rice (GB
19295)

2.1.1 Provide a plant plan,
indicating the names of different
operation areas.

2.1.2 Provide pictures of the
environment of the area where the
plant is located, indicating the
ambient information (urban,
suburban, industrial, agricultural,
and residential areas).

I. The plant layout meets the
needs of production and
processing.

2. There is no pollution source
around the plant.

o Conforming
o Non-conforming

2.2 Workshop
Layout

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

2.2 Provide a workshop plan,
indicating people flow, material
flow, water flow, processing
flow. and different cleaning areas.

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

2. Openable doors and windows
in the workshop and access to the
outside shall be provided with

facilities for preventing insects,

o Conforming
o Non-conforming




rats, birds, and bats.

3. Facility and Equipment

3.1 Production
and Processing
Equipment

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

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

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

o Conforming
o Non-conforming

3.2 Storage

1. Article 10 of National
Food Safety Standards -
General Hygienic

3.2 Please describe the
temperature control requirements

I. Storage facilities shall meet the
basic requirements for product
storage as well as the

o Conforming
o Non-conforming

Facility Regulation for Food and monitoring methods if there [requirements for preventing
Production (GB 14881) is a cold storage. (If applicable) |insects, temperature control, and
humidity control.
4. Water/Ice/Steam
4.1.1 Provide photos of self- I. The production water
provided water sources or monitoring plan shall cover all
secondary water supply facilities |water outlets in the plant.
and explain whether there are 2. Whether the projects and
1. National Food Safety food protection measures such as |methods conform to the
Standard—Standard for assigning specific persons for requirements of the National
4.1 Drinking Water Quality (GB |management and locking. (if Food Safety Standards for
Water/ice/stecam|5749) applicable) Drinking Water Quality (GB

for production
and processing
(if applicable)

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

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

4.1.3 Provide boiler additives

5749)

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

4. Boiler additives used in the
production of steam in direct

o Conforming
o Non-conforming
o NA




used in the production of steam in
direct contact with food and
explain whether they meet the
requirements of food production
and processing.

contact with food shall meet the
requirements of food production
and processing.

5. Raw and Auxiliary Materials and

Packaging Materials

5.1 Acceptance
and control of
raw materials
and excipients

1. Article 7 of National Food
Safety Standards - General
Hygienic Regulation for
Food Production (GB
14881)

2. Article 3.1 in the National
Food Safety Standard—Quick-
frozen Food Made of Wheat
Flour and Rice (GB 19295)

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

1. Acceptance standards for raw
materials and additives. and their
compliance with the requirements
of Chinese laws and standards.
2. Before the raw materials are
allowed to enter, the enterprise
shall check the plant quarantine
and plant safety of the raw
materials, or take necessary pest
control measures to ensure that
the raw materials meet the
requirements of work safety, and
establish the records of
acceptance and pest control,
which shall be kept for no less
than 2 years.

o Conforming
o Non-conforming

5.2 Source of
Raw Materials

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

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

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

4. National Food Safety

5.2.1 Provide the test report on
the latest product conforming to
China's national food safety
standards. (If applicable)
5.2.2Provide materials to
demonstrate that the raw
materials purchased for the
enterprise's production shall come
from any area without the
reporting of quarantine pests
under close supervision of the

1. The raw materials used shall
meet the requirements stipulated
in Chinese laws and regulations,
national food safety standards,
relevant agreements, protocols,
and memorandums on inspection
and quarantine, and other
provisions of Stuffed pastry
products exported to China.

2. Whether the enterprise has
established raw material

o Conforming
o Non-conforming




Standard - Limit of
Contaminants in Foods (GB
2762)

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

6. National Food Safety
Standard—Grains (GB 2715)

Chinese government, and raw
material suppliers shall have the
qualification required by the local
regulations.

conformity assessment and
implemented traceability
management for the purchased
raw materials in accordance with
the requirements of the
agreement.

5.3 Food
additives (if
applicablc)

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

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

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

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

0 Conforming
o Non-conforming
o NA

5.4 Packaging
Materials

1. Article 8.5 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

2. Article 4.1 in the National
Food Safety Standard—=Quick-
frozen Food Made of Wheat
Flour and Rice (GB 19295)
3. Relevant bilateral
inspection and quarantine
agreements, memorandums

and protocols

5.4.1 Provide proof that the inner
and outer packaging materials are
suitable for product packaging.
5.4.2 Provide label styles for
finished products to be exported
to China.

I. Packaging materials do not
affect food safety and product
characteristics under specific

storage and use conditions.

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

o Conforming
o Non-conforming

6 Production and Processing Control




6.1
Establishment
and Operation
of HACCP
System

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

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

6.1.1 Provide the production and
processing flow chart, hazard
analysis worksheet, and HACCP
schedule of all products to be
exported to China.

6.1.2 Provide sample tables of
CCP monitoring records,
correction records, and
verification records.

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

2. The production process flow
should be reasonable to avoid
cross contamination.

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

o Conforming
o Non-conforming
o NA

6.2 Mycotoxins
control

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

2. Article 4.2 in the National
Food Safety Standard—Quick-
frozen Food Made of Wheat
Flour and Rice (GB 19295)

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

1. Whether the control system of
mycotoxins in the products after
production and processing and of the
stored products is reasonable in the
processing plant.

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

o Conforming
o Non-conforming
o NA

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

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

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

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

6.3 Provide the manufacturing
process, product monitoring plan,
and monitoring results.

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

o Conforming
o Non-conforming
o NA




7. Cleaning and Disin

fection

7.1 Cleaning
and
Disinfection

1. Article 8.2.1 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

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

1. Cleaning and disinfection
measures should be able to
climinate cross contamination
and meet hygiene requirements.

o Conforming
o Non-conforming

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

8.1 Control of
Chemicals

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

8.1 Briefly describe the chemical use
and storage requirements.

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

o Conforming
o Non-conforming
o NA

8.2 Management
of physical
contamination

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

2. Article 3.5 in the National
Food Safety Standard—
Quick-frozen Food Made of
Wheat Flour and Rice (GB
19295)

8.2 Provide the management
system to prevent physical
contamination and relevant
treatment records.

1. A management system for
preventing foreign matter
contamination shall be
established to analyze possible
pollution sources and pollution
routes and corresponding control
plans and control procedures shall
be developed.

2. Measures such as equipment
maintenance, hygiene
management, on-site
management, migrant
management, and processing
supervision shall be taken to the
greatest extent

to reduce the risk of food

contamination by foreign matters

o Conforming
o Non-conforming




such as glass, metal, and plastic.
3. Effective measures such as
setting screens. collectors,
magnets, and metal detectors
shall be taken to reduce the risk
of food contamination by metals
or other foreign matters.

8.3 Control of
Damage by
Insects and Rats

1. Article 6.4 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

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

I. Insect and rat pests such as
mosquitoes and flies shall be
avoided to affect production
safety and health.

o Conforming
o Non-conforming

8.4 Waste
Management

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

8.4 Provide waste management
system and relevant disposal
records.

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

2. Waste should be stored
separately and disposed of in time

to avoid pollution to production.

o Conforming
o Non-conforming

9. Product Traceability

9.1 Traceability
and Recall

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

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

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

o Conforming
o Non-conforming

9.2Warehouse -
in and out
management

I. Article 11 and 14.1 of
National Food Safety
Standards - General
Hygienic Regulation for

Food Production (GB

9.2 Provide product warehouse-in
and warchouse-out management.

| Products shall be inspected
before entering the warehouse,
and the records of incoming
inspection, storage, and delivery

shall be well maintained and kept

o Conforming
o Non-conforming




14881)

for at least 2 years.

10. Personnel Management

and Training

10.1 Personnel
Health and
Hygiene
Management

1. Article 6.3 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

10.1 Provide pre-employment
health management and medical
examination requirements for
cmployees.

1. Employees should have a
medical examination and prove
that they are suitable for working
in food processing enterprises
before employment.

2. Employees shall have regular
physical examinations and keep
records.

o Conforming
o Non-conforming

10.2 Personnel
Training

1. Article 12 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

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

1. The training shall cover the
memorandum, agreement, and
protocol, Chinese regulations,
and standards of inspection and
quarantine of Stuffed pastry
products exported to China.

o Conforming
o Non-conforming

10.3
Requirements
for
management
personnel

1. Article 13.3 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

10.3 Provide the training records
of management personnel on the
relevant provisions of the laws
and regulations on phytosanitary
and food safety of the
country/region where the
exported products are located and
of China and conduct on-site
sampling inspection and Q&A
when necessary.

1. The business competence of
the production and management
personnel of the enterprise shall
be adapted to the post
requirements. familiar with the
relevant provisions of
phytosanitary and food safety
laws and regulations in the
country/region where it is located
and China, and the requirements
of the protocol and the
Specification for the Stuffed
pastry products concluded by the
two sides.

2. Have qualifications and

capabilities suitable for their

0 Conforming
0 Non-conforming




work.

11. Self-inspection and Self-control

11. Finished
Product
Inspection

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

2. National Food Safety
Standard—~Quick-frozen Food
Made of Wheat Flour and Rice
(GB 19295)

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

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

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

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

1.1 Provide items, indicators,
methods and frequency of
finished product inspection.
11.2 If the enterprise has its own
laboratory. please submit the
laboratory capability and
qualification certificates; if the
enterprise entrusts a third-party
laboratory, please provide the
qualification certificates of the
entrusted laboratory.

1. The enterprise shall carry out
plant quarantine, food safety, and
other tests on the products,
ensuring that the results of tests
meet the requirements of China.
The test records shall be kept for
no less than 2 years.

2. The enterprise shall be capable
of inspecting and testing the
phytosanitary and food safety or
may entrust a qualified institution
with such inspection and testing.

o Conforming
o0 Non-conforming

12 Pest Control

12.1 Prevention
and control of
quarantine pests
of concern to
China

12.1 Provide the list of quarantine
pests of concern to China and the
monitoring system and records.

1. The enterprise shall take
effective measures during
production and storage to prevent
products from being infected by
harmful organisms, monitor the
quarantine pests of concern to
China, and keep the monitoring

o Conforming
o Non-conforming
o NA




records for at least 2 years.

2.2
Identification of]
Pests

12.2 Provide the records of pests
found during production and
storage as well as the records of
identification made by entrusted
professional institutions.

1. The enterprise shall be capable
of identifying pests found during
the processing of production and
storage or entrust a professional
organization with the
identification. and establish work
records, which shall be kept for
no less than 2years.

o Conforming
o Non-conforming
o NA

12.3 Pest
control

12.3 Provide the records of
implementation of pest control
measures in production and
storage areas.

1. The enterprise shall implement
pest control measures in
production and storage areas on a
regular basis or when necessary.
Relevant control measures shall
be documented, and the records
shall be kept for at least 2 years.

o Conforming
o Non-conforming
o NA

124
Fumigation
treatment (if
necessary)

12.4 Provide the fumigation
treatment method as well as the
qualification of the fumigation
institution and personnel.

1. Fumigation treatment method
shall meet the requirements of
China, and the institution and
personnel conducting fumigation
shall have relevant qualifications
or conditions.

o Conforming
o Non-conforming
o NA

13. Statement

13.1
Declaration by
Enterprise

1. Articles § and 9 of the
Provisions of the People's
Republic of China on the
Administration of Registration
of Overseas Imported Food
Production Enterprises (Decree
No. 248 of the General
Administration of Customs)

1. Signature of legal person and
company scal

o Conforming
o Non-conforming

13.2
Confirmation

1. Articles 8 and 9 of the
Provisions of the People's

1.Signature of principal and seal

of competent authority

o Conforming

o Non-conforming




by Competent
Authority

Republic of China on the
Administration of Registration
of Overseas Imported Food
Production Enterprises (Decree
No. 248 of the General
Administration of Customs)




Appendix5-2-4

Conditions and Key Points of Control Inspection for Registration of Imported Grain milling
industrial products and Malt Overseas Manufacturers

Registration No.:
Enterprise Name:
Address:

Date of Filling:

Notes:

1. According to the Regulations on the Registration Administration of Overseas Manufacturers of Imported Food (Decree No.248 of the
General Administration of Customs), the sanitary conditions of overseas manufacturers of grain milling industrial products and malt
production enterprises applying for registration in China shall conform to Chinese laws, regulations, standards and norms, and the
requirements of the Protocol on Inspection and Quarantine of Grain milling industrial products and malt production to be exported to China.
This form is for the foreign competent authorities of imported Grain milling industrial products and Malt to conduct official inspection on
production enterprises of Grain milling industrial products and Malt according to the listed main conditions and basis and against the
examination points. At the same time, foreign production enterprises of Grain milling industrial products and Malt shall fill in and submit
information to support the application form according to the listed main conditions and basis, and can also conduct self-inspection against the
examination points for self-evaluation before applying for registration.

2. Overseas competent officials and overseas grain milling industrial products and malt production enterprises shall truthfully determine

the conformity according to the actual situation of the control inspection.



3. The submitted materials shall be truly filled out in Chinese or English. The Appendix shall be numbered, and their numbers and

contents shall accurately correspond to the item numbers and contents in the column of "Filling Requirements and Supporting Materials". The

list of supporting materials shall be attached.

4. Grain milling industrial products and Malt refer to the fine powdered products edible by grinding and screening the seeds or root crops

or tubers of cultivated plants such as cereals and potatoes, or malt products formed through hydrolytic processing.

[tems

Conditions and bases

Filling requirements and
supporting materials

Key points for review

Conformity
determination

Remarks

1. Enterprise Overview

1.1. Enterprise
Overview

1. Articles 5. 6. 7. and 8 of
the Provisions of the
People's Republic of China
on the Administration of
Registration of Overseas
Imported Food Production
Enterprises (Decree No. 248
of the General
Administration of Customs)
2. Protocol on Inspection
and Quarantine of Grain
milling industrial products
and Malt to Be Exported to
China signed by the
competent authority of the
applicant state and the

General Administration of

1.1.1 Fill out the: 1. form of
basic information of overseas
production enterprises of
imported Grain milling industrial
products and Malt. 1.1.2An
enterprise shall provide the
production and operation
information in the past 2 years
(or information since the
establishment of the enterprise in
case of establishment for less
than 2 years), including the
production capacity. annual
actual output (by variety), export
volume (if any, by variety and
country), etc.

1. Enterprises should truthfully fill
in the information. The basic
information should be consistent
with that submitted by the
competent authority of the
exporting country and with the
actual production and processing.
2. The Grain milling industrial
products and Malt to be exported to
China shall conform to the product
scope stipulated in relevant
agreements, protocols, and
memorandums on inspection and
quarantine of Grain milling
industrial products and Malt to be
exported to China.

o Conforming
o Non-conforming




Customs.

1.2Management
system

1. Articles 5, 6, 7, and 8 of
the Provisions of the
People's Republic of China
on the Administration of
Registration of Overseas
Imported Food Production
Enterprises (Decree No. 248
of the General
Administration of Customs)
2. Protocol on Inspection
and Quarantine of Grain
milling industrial products
and Malt to Be Exported to
China signed by the
competent authority of the
applicant state and the
General Administration of
Customs.

1.2Enterprises shall provide
management system documents
in terms of phytosanitary
prevention and control, food
safety management, personnel
management, chemical use, raw
material acceptance, storage
management, finished product
export inspection, recall of
unqualified products, traceability
management, etc.

The enterprise shall establish and
effectively implement management
procedure documents covering but
not limited to the phytosanitary
prevention and control, food safety
management, personnel
management, use of chemicals,
acceptance of raw materials,
warehouse management, an
inspection of the finished product
for export purposes, recall of
nonconforming products, and
traceability management.

o Conforming
o Non-conforming

1.3
Management
organization

1. Articles 5, 6, 7. and 8 of
the Provisions of the
People's Republic of China
on the Administration of
Registration of Overseas
Imported Food Production
Enterprises (Decree No. 248
of the General
Administration of Customs)
2. Protocol on Inspection
and Quarantine of Grain
milling industrial products

and Malt to Be Exported to

1.3 Provide the information on
the personnel assigned by the
enterprise management
organization and the departments
or posts related to phytosanitary
and food safety management.

The enterprise shall set up a
department or post responsible for
the management of plant health and
food safety, and shall have
management personnel with the
background of these professions.

o Conforming
o Non-conforming




China signed by the
competent authority of the
applicant state and the
General Administration of
Customs.

2. Enterprise Location and Workshop Layout

2.1 Site
Selection and
Plant
Environment

1. Articles 3.1 and 3.2 of
National Food Safety
Standards - General
Hygienic Regulation for
Food Production (GB
14881)

2.1.1 Provide a plant plan,
indicating the names of different
operation areas.

2.1.2 Provide pictures of the
environment of the area where the
plant is located, indicating the
ambient information (urban,
suburban, industrial, agricultural,
and residential areas).

1. The plant layout meets the needs
of production and processing.

2. There is no pollution source
around the plant.

o Conforming
0 Non-conforming

2.2 Workshop
Layout

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

2.2 Provide a workshop plan,
indicating people flow, material
flow, water flow, processing
flow. and different cleaning
areas.

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

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

o Conforming
o Non-conforming

3. Facility and Equipment

3.1 Production
and Processing
Equipment

1. Article 5.2.1 of National
Food Safety Standards -
General Hygienic

3.1 Provide a list of main
cquipment and facilities and

design processing capacity.

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

o Conforming
o Non-conforming




Regulation for Food
Production (GB 14881)

the production capacity.

3.2 Storage

1. Article 10 of National
Food Safety Standards -
General Hygienic

3.2 Please describe the
temperature control requirements

1. Storage facilities shall meet the
basic requirements for product
storage as well as the requirements

o Conforming

Facility : i and monitoring methods if there - o Non-conforming
Regulation for Food i5 4 plit S6mes: [IF applisable) for preventing insects, temperature 2
Production (GB 14881) Sorage. (11 4pp control, and humidity control.
4. Water/Ice/Steam
4.1.1 The enterprise shall ensure
that the water quality complies
1. National Food Safety Wlth the_ TOHIEmEa fpr
. production and processing, and
Standard—Seruia ot shall provide the test report of
¢ Drinking Water Quality (GB waterpfor roduction ang
Water/ice/steam([5749) P The enterprise shall inspect the

for production
and processing
(if applicable)

2. Articles 5.1.1 of National
FFood Safety Standards -
General Hygienic
Regulation for Food

Production (GB 14881)

processing as required.

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

water quality of production water (if]
used) to ensure it meets safety
requirements.

o Conforming

o Non-conforming

O NA

. Raw and Auxiliary Materials and Packaging Materials

5.1 Acceptance
and control of
raw materials
and excipients

1. Article 7 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

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

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

2. Before the raw materials are
allowed to enter, the enterprise shall
check the plant quarantine and plant

safety of the raw materials, or take

o Conforming

o Non-conforming




necessary pest control measures to
ensure that the raw materials meet
the requirements of work safety,
and establish the records of
acceptance and pest control, which
shall be kept for no less than 2
years.

5.2 Source of
Raw Materials

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

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

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

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

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

5.2.1 Provide the test report on
the latest product conforming to
China's national food safety
standards. (If applicable)
5.2.2Provide materials to
demonstrate that the raw
materials purchased for the
cnterprise's production shall
come from any area without the
reporting of quarantine pests
under close supervision of the
Chinese government, and raw
material suppliers shall have the
qualification required by the
local regulations.

I. The raw materials used shall
meect the requirements stipulated in
Chinese laws and regulations,
national food safety standards,
relevant agreements, protocols, and
memorandums on inspection and
quarantine. and other provisions of
the grain milling industrial products
and malt production.

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

o Conforming
g Non-conforming

5.3 Food
additives (if
applicable)

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

2. National Food Safety

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

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

o Conforming
o Non-conforming
a NA




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

5.4 Packaging
Materials

1. Article 8.5 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

2. Relevant bilateral
inspection and quarantine
agreements. memorandums
and protocols

5.4.1 Provide proof that the inner
and outer packaging materials
are suitable for product
packaging.

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

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

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

o Conforming
o Non-conforming

6 Production and Processing Control

6.1 Operation
of food safety
and hygicne

control system

1. Article 8 of National
Food Safety Standards
General Hygienic
Regulation for Food
Production (GB 14881)
2. Hazard Analysis and
Critical Control Point
(HACCP) System - General
Requirements for Food
Processing Plant (GB/T
27341).

0.1.1 Provide the manufacturing
process flow, indicate the critical
control points (CCP) and the
hazard control measures being
taken.

6.1.2 If the HACCP system is
adopted, provide hazard analysis
worksheet and HACCP
Schedule, CCP monitoring
rccord, deviation correction
record, and verification record
sample sheet (if applicable).

1. The production and processing
technology and flows and major
relevant process parameters of the
enterprise shall be scientific and
standardized to ensure product
safety. Moreover, special hazard
control measures shall be taken. or
critical control points (CCP) shall
be set, for any and all processes
crucial to controlling safety risk.

o Conforming
o Non-conforming

6.2 Mycotoxins
control

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

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

1. Whether the control system of
mycotoxins in the products after
production and processing and of the
stored products is reasonable in the
processing plant.

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

o Conforming
o Non-conforming

6.3 Use of food

I. Article 7.3 of National

6.3 List of food additives and

1. The test results shall conform to

o Conforming




additives and
nutritional
fortification
substances (if
applicable)

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

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

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

nutritional fortification
substances used in production
and processing (including
designation, application, the
volume of addition, etc.)

China's national food safety standards.

o Non-conforming

o NA

7. Cleaning and Disinfection

7.1 Cleaning
and
Disinfection

1. Article 8.2.1 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB [4881)

7.1 Provide cleaning and

cleaning and disinfection
methods and frequency, and
verification of cleaning and
disinfection effects.

disinfection measures, including

[. Cleaning and disinfection
measures should be able to
climinate cross contamination and
mect hygiene requirements.

o Conforming

o Non-conforming

8. Control of Chemicals, Waste and D

amage by Insects and Rats

8.1 Control of
Chemicals

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

8.1 Briefly describe the chemical
use and storage requirements.

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

o Conforming

o Non-conforming

o NA

8.2 Management
of physical
contamination

1. Article 8.4 of National
Food Safety Standards -
General Hygienic

Regulation for Food

8.2 Provide the management
system to prevent physical
contamination and relevant
treatment records.

1. A management system for
preventing foreign matter
contamination shall be established

to analyze possible pollution

o Conforming

o Non-conforming




Production (GB 14881)

sources and pollution routes and
corresponding control plans and
control procedures shall be
developed.

2. Measures such as equipment
maintenance, hygiene management,
on-site management, migrant
management, and processing
supervision shall be taken to the
areatest extent

to reduce the risk of food
contamination by foreign matters
such as glass, metal, and plastic.

3. Effective measures such as
setting screens, collectors, magnets,
and metal detectors shall be taken to
reduce the risk of food
contamination by metals or other
foreign matters.

8.3 Control of
Damage by
Insects and Rats

1. Article 6.4 of National
Food Safety Standards -
General Hygienic
Regulation for Food

Production (GB 14881)

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

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

o Conforming
a Non-conforming

8.4 Waste
Management

1. Article 6.5 of National
Food Safety Standards -
General Hygienic
Regulation for FFood
Production (GB 14881)

8.4 Provide waste management
system and relevant disposal
records.

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

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

pollution to production.

a Conforming
o Non-conforming

9. Product Traceability




9.1 Traceability
and Recall

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

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

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

o Conforming
o Non-conforming

9.2Warehouse -
in and out
management

1. Article 11 and 14.1 of
National Food Safety
Standards - General
Hygienic Regulation for
Food Production (GB
14881)

9.2 Provide product warchouse-
in and warehouse-out
management.

| Products shall be inspected before
entering the warehouse, and the
records of incoming inspection,
storage, and delivery shall be well
maintained and kept for at least 2
years.

o Conforming
o Non-conforming

10. Personnel Management and Training

10.1 Personnel
Health and
Hygiene
Management

1. Article 6.3 of National
Food Safety Standards -
General Hygienic
Regulation for Food
Production (GB 14881)

10.1 Provide pre-employment
health management and medical
examination requirements for
employees.

1. Employees should have a medical
examination and prove that they are
suitable for working in food
processing enterprises before
employment.

2. Employees shall have regular
physical examinations and keep
records.

0 Conforming
o Non-conforming

10.2 Personnel

1. Article 12 of National
Food Safety Standards -
General Hygienic

10.2 Provide annual training
plans, contents, assessments and

I. The training shall cover the
memorandum, agreement, and
protocol. Chinese regulations, and
standards of inspection and

o Conforming
o Non-conforming

Training Regulation for Food records for employees. . o
K . quarantine of Grain milling
Production (GB 14881) ; . 2
industrial products and malt
exported to China.
10.3 1. Article 13.3 of National |[0.3 Provide the training records |l. The business competence of the
Requirements |Food Safety Standards - of management personnel on the [production and management 0 Conforming
for General Hygienic relevant provisions of the laws  |personnel of the enterprise shall be |o Non-conforming
management  |[Regulation for Food and regulations on phytosanitary [adapted to the post requirements.




personnel

Production (GB 14881)

and food safety of the
country/region where the
exported products are located
and of China and conduct on-site
sampling inspection and Q&A
when necessary.

familiar with the relevant provisions
of phytosanitary and food safety
laws and regulations in the
country/region where it is located
and China, and the requirements of
the protocol and the Specification of]
the grain milling industrial products
and malt production Exported to
China concluded by the two sides.
2. Have qualifications and
capabilities suitable for their work.

11. Self-inspection and

Self-control

1. Finished
Product
Inspection

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

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

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

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

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

11.1 Provide items, indicators,
methods and frequency of
finished product inspection.
11.2 If the enterprise has its own
laboratory, please submit the
laboratory capability and
qualification certificates; if the
enterprise entrusts a third-party
laboratory, please provide the
qualification certificates of the
entrusted laboratory.

1. The enterprise shall carry out
plant quarantine, food safety, and
other tests on the products, ensuring
that the results of tests meet the
requirements of China. The test
records shall be kept for no less
than 2 years.

2. The enterprise shall be capable of
inspecting and testing the
phytosanitary and food safety or
may entrust a qualified institution
with such inspection and testing.

o Conforming
o Non-conforming

12 Pest Control




12.1 Prevention
and control of
quarantine pests
of concern to
China

Memorandums, agreements,
and protocols of inspection
and quarantine of Grain
milling industrial products
and Malt exported to China

12.1 Provide the list of
quarantine pests of concern to
China and the monitoring system
and records.

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

o Conforming
o Non-conforming
o NA

12.2

[dentification of]

Memorandums, agreements,
and protocols of inspection
and quarantine of Grain

12.2 Provide the records of pests
found during production and
storage as well as the records of

1. The enterprise shall be capable of
identifying pests found during the
processing of production and
storage or entrust a professional

o Conforming
o Non-conforming

of Overseas Imported Food

Pests milling industrial products [identification made by entrusted |organization with the identification, o NA
and Malt exported to China |professional institutions. and establish work records, which
shall be kept for no less than 2years.
1. The enterprise shall implement
Memorandums, agreements, . est control measures in production
e . 7|12.3 Provide the records of P P ; s
5 and protocols of inspection |. . . _ and storage areas on a regular basis | o Conforming
12.3 Pest ; - implementation of pest control : :
and quarantine of Grain = : or when necessary. Relevant control|o Non-conforming
control crndrt e . measures in production and =
milling industrial products el measures shall be documented, and o NA
and Malt exported to China = ' the records shall be kept for at least
2 years.
I . I. Fumigation treatment method
12.4 B . 7112.4 Provide the fumigation shall meet the requirements of e
¢ el and protocols of inspection = . o0 B g o Conforming
Fumigation . . . treatment method as well as the |[China, and the institution and : 3
= .~ |and quarantine of Grain . . et ) . o oo o Non-conforming
treatment (if T ; qualification of the fumigation  |personnel conducting fumigation =
milling industrial products | .~ " i = : o NA
necessary) - _ .~ |institution and personnel. shall have relevant qualifications or
and Malt exported to China -
conditions.
13. Statement
1. Articles 8 and 9 of the
k3.l Provisions of the People's 1. Sienature of lesal person and 0 Conforming
Declaration by |Republic of China on the i ¢ sl gaip o Non-conforming
Enterprise Administration of Registration eRmpaty Sca




Production Enterprises (Decree
No. 248 of the General
Administration of Customs)

13.2
Confirmation
by Competent
Authority

1. Articles 8 and 9 of the
Provisions of the People's
Republic of China on the
Administration of Registration
of Overseas Imported Food
Production Enterprises (Decree
No. 248 of the General

Administration of Customs)

1.Signature of principal and seal of
competent authority

o Conforming
o Non-conforming






