BOQ CONG THUONG CONG HOA XA HQI CHU NGHIA VIET NAM
------- Doc lap - Tu do - Hanh phuc

S6: 1179/BCT-KHCN Ha Noi, ngay 09 thang 03 nam 2022

Vv huong déan doanh nghi,ép san xudt thic phdm thudc trach
nhiém quan Iy nha nuce vé ATTP cia B Cong Thiwong thuc hién
dang ky xuat khau vao Trung Quoc

Kinh giri: - S¢ Cong Thuong cac tinh/thanh phd true thugc Trung vong;
- Ban Quan 1y an toan thyc phdm: Thanh pho H6 Chi Minh, ba
Nang, Bac Ninh.

T ndam 2022, theo quy dinh cua Téng cuc Hai quan Trung Qudc (GACC), viéc dang ky
doanh nghiép san xuit xuat khau vao Trung Qudc duoc thyc hién truc tuyén trén website cua
Tong cuc Hai quan Trung Qudc (https://cifer.singlewindow.cn). Theo d6, doanh nghiép xuat
khéu céc san phém thuc phém[l]: chit béo va dau thuc vat; san phém bot ngl cdc va mach nha
ché bién; cac loai banh c6 nhan phai dang ky ma tai khoan va cé thé bat dau thuc hién dang ky
san pham mong mudn xuét khau vao Trung Qudc sau khi tai khoan dugc 1ap tai website trén.

Dé ¢ co s& cong bd, xac nhan su dap tng cta doanh nghiép xuat khau voi quy dinh an
toan thuc phim cta Trung Quédc va Viét Nam (Phu luc 1), B6 Cong Thuong dé nghi S& Cong
Thuong/Ban Quan ly an toan thyc pham cac tinh, thanh phd truc thude Trung wong hudng dan
doanh nghi¢p xut khau thyc pham trén dia ban gui van ban dé nghi kém theo Ban thuyét minh
(Phu lyc 2) vé B6 Cong Thuong (Vu Khoa hoc va Cong nghé[2]).

Trong thoi gian 7 ngay lam viée ké tir ngay nhan dugc dé nghi, B6 Cong Thuong sé ra
soat thong tin, cong bd véi Tong cuc Hai quan Trung Qudc vé sy dap tung cua doanh nghiép d6i
v6i quy dinh an toan thuc pham cua Trung Qudc va Viét Nam. Trong truong hop can thiét, Bo
Cong Thuong tién hanh kiém tra viéc chap hanh quy dinh an toan thyc pham[3], lay mau kiém
nghiém san phdm trong qua trinh san xuat thue pham xuat khau. Doanh nghiép truc tiép theo ddi
qué trinh dang ky va nhan phan hoi ctia Bo Cong Thuong va Tong cuc Hai quan Trung Qudc
trén website.

Bo Cong Thuong thong bao dé S6 Cong Thuong/Ban Quan ly an toan thyc pham cac
tinh, thanh pho truc thudc Trung wong biét, hudng dan doanh nghiép./.

~ TL.BO TRUONG
Noi nhin: KT.VU TRUONG VI;J KHOA HQC VA CONG NGHE
- Nhu trén; ’ PHO VU TRUONG
- BY trudng (dé bdo cdo); A
- TT. Nguyén Sinh Nhat Tan (dé bdo cao);
- Cac don vi: XNK; AP;
- Luu: VT, KHCN, tangngm.

Nguyén Viét Tan



PHU LUC1
(Kém theo Cong vin s6 1179/BCT-KHCN ngay 09 thang 03 niam 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 is 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
(Kém theo Cong vin s6 1179/BCT-KHCN ngay 09 thang 03 niam 2022)
CONG HOA XA HQI CHU NGHIA VIET NAM/
SOCIALIST REPUBLIC OF VIETNAM
Péc lap - Tu do - Hanh phic
Independence - Freedom - Happiness

.......... ngay ... thang ... nam.../Date
BAN THUYET MINH
Piéu Kkién bao dam an toan thue phim ciia co sé sian xuét thue pham

Document of compliance with food safety regulations

(Pién bang tiéng Viét va tiéng Anh)

I- THONG TIN CHUNG/General information

1. Tén co s& san xuat/ Name of manufacturer (Tiéng Viét va Tiéng Anh theo Gidy chimg nhan
dang ky kinh doanh hoac Giay chimg nhan ding ky doanh nghiép):

2. Gidy ding ky kinh doanh hodc quyét dinh thanh lap/ Business registration certificate or
establishment decision:

Mi s6 doanh nghiép/Registration NUMDEF: ..........ccccoeevervrrerennenn.
S6 dang ky doanh nghiép (Ma s6 thué): .....o.oooomeveeeieeeeeeeeen.
4. Pia chi noi dat tru s6/Address of head office:

5. Pia chi co sé san xuat/Address of production place:



6. Nam bit dau hoat dong/Time to start operating (year):

7. Cong suét thiét ké/Design capacity:

8. San luong san xuét (thong ké 3 nam trd lai ddy)/Production output (last 3 years statistics): .....

9. Thi truong tiéu thu chinh/Main consumer market: ...........ccoocevvevvereiieesieerieenn,

10. Loai hang hoa du dinh dang ky xuat khau va ma HS tuong Gng: ..................

11. Binh kém ban sao (c6 xac nhan cta doanh nghiép) Gidy ching nhan co so du diéu kién an
toan thuc pham hodc mét trong céac loai gidy chimg nhan theo Piém k, Diéu 12 cua Nghi dinh sé
15/2018/ND-CP ngay 02 thang 02 nam 2018 cua Chinh phu quy dinh chi tiét thi hanh mot sd
diéu cta Luat An toan thyc pham twong mg v6i loai san phdm mong muén ding ky.

II. MO TA VE SAN PHAM/ PRODUCT DESCRIPTION

TT

Tén san pham
/Name of product

Nguyén liéu/Input materials

Céch thuc dong goi va
théng tin ghi trén bao bi/
Packing method and
information on the
package

Nguyén liéu (Material Ngudn gc xuat xtr

name)

(Origin)

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

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

- Tong dién tich cac khu vuc san xuat/Total area of production
which:

+ Khu vy tiép nhan nguyén liéu/Material receiving area: ...................... m

+ Khu vuc san xuat/Production area: ............co....... m

2

.................. m?, trong d6/in



+ Khu vyc dong géi thanh pham /Finished product packing area: ...................... m?
+ Khu vuc bao quan thanh phim /Finished product storage area: ...................... m?
+ Khu vuce san xuét khac /Other production areas: ..........c.ccoue.e.. m?

- So @6 b tri mat bang san xuat/Layout plan of production site:

2. Trang thiét bj chinh/Main equipment

of equipment

Tén thiét bi/Name |S6 luong/ Quantity|Nudc san xuat/The

origin

Téng cong suét/
Total capacity

Nim bit dau s
dung/ Year started
using

3. Hé thong phu tro/Auxiliary system

- Nguon nudc dang st dung/Water source in use

Nudc may cong cong/Public tap water o

Nude giéng khoan /Well water o

Heé théng xur y/Treatment system: C6/Yes o Khong/No o

Phuong phap xur ly/Treatment method:

- Ngudn nude d sir dung (néu c6)/ Source of ice used (if any)

Tu san xuat/Self-produced o Mua ngoai/Purchased o

Phuong phép kiém soat chat luong nudc dd/Method of controlling ice quality:

4. Hé théng xtr Iy chat thai /Waste treatment system

Céch thirc thu gom, van chuyén, xir Iy/Method of collection, transportation and treatment:




5. Ngudi san xuat/Manpower

- Tong s&/Total: ......cevveeeeeeeaas nguoi /person(s), trong do/in which
+ Lao dong truc tiép /Direct 1abor: ............ccccoco...... nguoi/person(s).
+ Lao dong gian tiép/Indirect 1abor: ............coccceeu..... ngudi/person(s).

- S6 nguoi (chii co so, ngudi truc tiép san xuét, kinh doanh) duoc kiém tra stic 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:

- S6 ngudi (chii co sé, nguoi truc tiép san xuét, kinh doanh) duge cap gidy xac nhan kién thic 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 (chi co s, nguoi truc tiép san xuat, kinh doanh) dwgc mién cép gidy xac nhan kién
thaec 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 xudng, trang thiét bi/Cleaning factory, equipment

- Tan suat lam vé sinh/Cleaning frequency:

- Nhan cong lam v¢ sinh/ Cleaning workers: ..................... nguoi/person(s); trong do/in which:
Nhan cong cua co s6/Employees of the establishment: .......................

Nhan céng thué ngoai/Outsourced workers:

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

Tén hoa chat / Thanh phan Nudc san Muc dich st Nong d6/
Product name chinh/ Main xuat/The origin  dung/ Purpose  Concentration
ingredient of use



8. Hé théng quan 1y chét lugng dang 4p dung (HACCP, ISO.....)/ Quality management system
being applied (HACCP, ISO,...):

9. Phong kiém nghiém/Testing Laboratory

- Cua co so/Establishment’s Lab o

Céc chi tiéu PKN ciia co so ¢6 thé phan tich/ The criteria can be analyzed: ......................

- Thué ngoai/ Outsourced Lab o

Tén nhiing Phong thir nghiém gui phan tich/Name of Lab: ...

10. Kiém soat dich hai/ Pest control

- Phén tich, xac dinh mdi nguy dich hai trong qua trinh san xuat va luu giit, hodc wy thac cho cac

t6 chirc 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 phap trong qua trinh san xuét 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 sin c6 va cam két tuan thii cac yéu cau vé an toan thuc pham cua Trung Qudc/
Availability and commitment to comply with China's food safety requirements

Tén tiéu chudn/Name of standard

1. Tiéu chuan An toan Thuc pham Qudc gia San xuit Thuc pham |Co/Yes o
Quy tic Vé sinh Chung (GB14881-2013).
Khong/No o
National Food Safety Standard Food Production General Hygiene
Code (GB14881-2013)

2. Tidu chuan Quéc gia cua Cong hoa Nhan dan Trung Hoa: Tiéu [Co/Yes O
chuan V¢ sinh Nude uong (GB5749-2006).




National Standard of the People’s Republic of China: Sanitation [Khong/No o
Standard for Drinking Water" (GB5749-2006). .
Khong can/ NA o
3. Gi6i han tiéu chuan an toan thuc pham qudc gia cta vi khuan  |C6/Yes o
ody bénh trong thyc pham (GB29921-2013) Bang 1
Khong/No o
National Food Safety Standard Limits of Pathogenic Bacteria in
Foods (GB29921-2013) Table 1
4. Tiéu chuan An toan Thyc pham Qudc gia vé St dung Phu gia  |[Co/Yes o
Thyc phdm (GB2760-2014).
Khong/No o

National Food Safety Standard for Use of Food Additives
(GB2760-2014).

Khong can/ NA o

5. Gi6i han tiéu chuan an toan thuc pham qudc gia ctua doc tb nam |Co/Yes o
mdc trong thyc pham (GB 2761-2017).

Khong/No o
National Food Safety Standard Limits of Mycotoxins in Foods
(GB 2761-2017).
6. Tiéu chuan An toan Thuc pham Qudc gia Gidi han ciia Chat  |C6/Yes O
lgay 6 nhiém trong Thuc pham (GB2762-2017)

Khong/No o
National Food Safety Standard Limits of Contaminants in Food
(GB2762-2017)
7. Tiéu chuan An toan Thyc phdm Qudc gia vé& Gii han Du luong|Cé/Yes o
Ti da ctia Thudc trir sau trong Thue pham (GB 2763-2021).

Khong/No o
National Food Safety Standard for Maximum Residue Limits of
Pesticides in Foods (GB 2763-2021).
8. Hé thong phan tich mbi nguy va diém kiém soat toi han Co/Yes O
(HACCP) Yéu cau chung d6i voi doanh nghiép san xuat thuc
phim" (GB / T 27341-2009) Khong/No o
Hazard Analysis and Critical Control Points (HACCP) System
General Requirements for Food Production Enterprises” (GB/T
27341-2009)
9. Tiéu chuan quy dinh cho timg nhom thyc pham/néng san dang |C6/Yes O

ky xuat khau/ Standards specified for each group of




food/agricultural products registered for export. Khong/No o

(Liét ké/List) Khong c6/ NA O

Ching t6i cam két cic thong tin néu trén la 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)

Appendix 5-2-1

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:

1. 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. Oil Seeds refer to the kernels of oil seeds vegetables

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

Items

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
IAdministration
of Customs)

2. Relevant
Inspection and
Quarantine
Protocol signed
between the
competent
authority of the
applicant

country and the

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

1.1.2 An 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 edible oils
and oil seeds to be
exported to China
shall conform to
the product scope
Stipulated in
relevant
agreements,
protocols, and
memorandums on
inspection and

quarantine.

O
Conforming

0 Non-
conforming




General
Administration
of Customs.

1. Articles 5, 6,
7, and 8 of the
Provisions of
the People's
Republic of
China on the
IAdministration
of Registration
of Overseas
Imported Food

1.2 Enterprises shall
provide management
System documents in
terms of
phytosanitary

The enterprise
shall establish and
effectively
implement
management
procedure
documents
covering but not
limited to the
phytosanitary

Production . .
Enterprises prevention and prevention and
(Decree No control, food safety [control, food
b48 of the " |management, safety O
1.2 Management [General personnel management, Conforming
system Administration management, personnel
bf Customs) cheml_cal use, raw  management, use 0 Non-
material acceptance, pf chemicals, conforming
storage acceptance of raw
IzﬁsRee::i\i/grrl]tan q management, materials,
ngrantine finished product warehouse
Protocol sianed export inspection,  Jmanagement, an
between thg recall of unqualified [inspection of the
competent products, traceabilityffinished product
authgrit of the management, etc.  [for export
applicar?ft purposes, recall of
country and the honconforming
Seneral products, and
Administration fraceability
bf Customs. management.
1. Articles 5, 6, 1 3 Provide the The enterprise
7, and 8 of the | . shall set up a
g information on the
Provisions of . department or
. personnel assigned .
the People’s h post responsible
! by the enterprise m
Republic of management for the Conformin
1.3 Management [China on the or an?zation and the management of g
organization Administration [0 9 plant health and
. .. [departments or posts o Non-
of Registration food safety, and .
related to conforming
of Overseas . shall have
phytosanitary and
Imported Food food safet management
Production y personnel with the
management.

Enterprises

background of




(Decree No.
48 of the
eneral
dministration
f Customs)

. Protocol on
Inspection and
uarantine of

Edible Grains

Exported to
hina signed
y the
ompetent
uthority of the
pplicant
ountry and the
eneral
dministration
f Customs.

these professions.

2. Enterprise Location and Workshop Layout

1. Articles 3.1
and 3.2 of
National Food
Safety
Standards -
General
Hygienic

2.1.1 Provide a plant
plan, indicating the

Regulation for hames of different 1. The plant
Food peration areas layout meets the
Production (GB P ' needs of |
2.1 Site Selection[14881) b 1.2 The ground product_ion and Conforming
Er:\(\j/iljcljannr:lent 2. Article 3.2 in used for stacking Prosssin 0 Non-
: .~ jand drying oil seeds . i
the National P. There is no conforming
= shall not pollute .
ood Safety .. [pollution source
food vegetable oil
Standard - around the plant.
Specification eeds, such as
for Production psphalt ground.
Hygiene of
Edible
\Vegetable Oil
and Its Product
(GB 8955)
2.2 Workshop 1. Article 4.1 of 2.2 Provide 1. There shall be mi




Layout National Food workshop plan. The |no factors that Conforming
afety edible oil filling areajmay cause
tandards - shall be separated  jcontamination to o Non-
eneral from other operation jproducts around | conforming
Hygienic areas to prevent the growing area
Regulation for [cross contamination. of the enterprise
Food
Production (GB
14881)
. Articles 4.2
nd 4.3 in the
National Food
afety Standard
Specification
or Production
Hygiene of
Edible
egetable Oil
nd Its Product
(GB 8955)
3. Facility and Equipment
1. Article 5.2.1
of National
Food Safety
Standards -
General
Hygienic
Regulation for 1. The enterprise
Food should be
Production (GB3.1 Provide a list of quipped with C o
. . . onforming
3 1 Production 14881) main production product_lon and
and Processing . _ pquipment and . processing o0 Non-
Equipment 2. Artlc_le 54in faC|I|t|e_s and design eq_mpment conforming
the National  production Suitable for the
Food Safety  |processing capacity. production and
. o NA
Standard - processing
Specification capacity.
for Production
Hygiene of
Edible
\Vegetable Oil
and Its Product
(GB 8955)
3.2 Storage Article 10 of [3.2 Provide 1 Enterprises shall mi




Facility National Food finformation on establish Conforming
afety storage tank, relatively
tandards warehouse or goods [independent and o Non-
eneral yard. closed storage conforming
Hygienic facilities suitable
Regulation for for production. o NA
Food The temperature,
Production (GB humidity,
14881) Sanitation, and
other conditions
. Article 5.4, in the storage
.5, 5.6, and facilities shall be
.7 in the Suitable for
National Food product storage.
afety Standard
Specification
or Production
Hygiene of
Edible
egetable Oil
nd Its Product
(GB 8955)
4. Water/lce/Steam
1. National
Food Safety
Standard -
Standard for
Drinking Water
Quality (GB
5749)
1.1 Provide the The enterprise m
4.1 2. Article 5.2 injrequired materials . formi
the National  [for steam shall mSpT.Ct th? Conforming
\Water/ice/steam [Food Safety  [condensation used in ater quality o
for production  [Standard - edible oil processing p_roductlon water . Non.'
o e T .~ ((if used) to ensure | conforming
and processing (ifiSpecification |in direct contact with|
" . it meets safety
applicable) for Production he product. (If requirements A NA
Hygiene of applicable) '
Edible
\Vegetable Oil
and Its Product
(GB 8955)
3. Articles 5.1.

of National




Food Safety
tandards -
eneral

Hygienic

Regulation for

Food

Production (GB

14881)

traceability

5. Raw and Auxiliary Materials and Packaging Materials
1. Article 7 of iﬁ;?i;?tegﬂ?se
National Food 5.1 Provide the you
plant quarantine
Safety acceptance
and plant safety m
5.1 Acceptance [Standards - measures, X . .
... linspection of raw | Conforming
of Raw and General acceptance criteria, ;
- . materials, or take
Auxiliary Hygienic acceptance records,
. . necessary harm- o Non-
Materials Regulation for jand harm- PO i
R elimination conforming
Food elimination records
. ) measures before
Production (GB/of raw materials. h ¥
14881) they are delivered
to the factory.
1. Table1lin 5.2.1 Provide the  [L. The raw
the National  jevidentiary material |materials used
Food Safety  [for the compliance fhall meet the
Standard - of raw materials. requirements
Limit of Stipulated in
Pathogens in  5.2.2 Provide Chinese laws and
Food Products |materials to regulations,
(GB 29921)  |demonstrate that the jpational food
raw materials safety standards,
2. National purchased for the  [relevant
Food Safety  fenterprise’s agreements, m
Standards - production shall protocols, and Conforming
5.2 Source of
Raw Materials Standard for come from any area _memorgndums on
the Use of without the reportinglinspection and o Non-
Food Additives of quarantine pests [quarantine, and | conforming
(GB 2760) under close other provisions.
supervision of the
3. National Chinese 2. Whether the
Food Safety  |government, and rawgnterprise has
Standard - material suppliers  established raw
Limit of shall have the material
Mycotoxins in |qualification conformity
Foods (GB required by the local pssessment and
2761) regulations. implemented




. National 5.2.3 Raw material |management for
Food Safety  [types are genetically the purchased raw
tandard - modified or non- materials in

Limit of genetically accordance with
ontaminants |modified. Provide [the requirements
in Foods (GB [relevant evidentiary [of the agreement.
762) materials.

uarantine of




the Genetically
Modified
Organism
Entering and
Exiting the
Territory

1. Article 8.5 of
National Food
Safety
Standards -
General
Hygienic
Regulation for

5.3.1 Provide proof
that the inner and
outer packaging

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

Food materials are storage and use Con foDrming

Production (GBjsuitable for product (conditions.
5.3 Packaging  [14881) packaging. 2 Non-
Materials 2. Packaging conformin

2. Article 7.4 inj5.3.2 Provide label [labels shall meet g

the styles for finished  fthe requirements O NA

Specification products to be of bilateral

for Production [exported to China. finspection and

Hygiene of (If applicable) quarantine

Edible agreements,

\Vegetable Oil memorandums,

and Its Product and protocols.

(GB 8955)

6 Production and Processing Control

1. Article 8 of 6.1.1 Provide the  [L. The production

National Food |manufacturing and processing

Safety process flow, technology and

Standards indicate the critical [flows and major

General control points (CCP) [relevant process

Hygienic and the hazard parameters of the

Regulation for [control measures  enterprise shall be ConfoDrming
6.1 Operation of |Food being taken. scientific and
food safety and [Production (GB standardized to N
hygiene control [14881) 6.1.2 If the HACCP [ensure product o on

. conforming

system System is adopted, [safety. Moreover,

2. Article 8.1 injprovide hazard Special hazard O NA

the National  fanalysis worksheet [control measures

Food Safety  jand HACCP shall be taken, or

Standard - Schedule, CCP critical control

Specification
for Production

Hygiene of

monitoring record,
deviation correction

record, and

points (CCP) shall
be set, for any and

all processes




Edible
\Vegetable Oil
and Its Product
(GB 8955)

3. Hazard
Analysis and
Critical Control
Point (HACCP)

verification record
sample sheet (if
applicable).

crucial to
controlling safety
risk.

System -
General
Requirements
for Food
Processing
Plant (GB/T
27341).
1. Silos and
storage tanks
1 Article 7.3 in storing bulk raw
tHe Nationall materials shall be
Food Safet placed by separate 0
y Wwarehouses and .
Standard - . Conforming
S pecificati tanks according to
pecification [6.2.1 Temperature . S
6.2 Temperature . : different varieties
for Production jand moisture records . o Non-
Control . . and different i
Hygiene of during storage . conforming
Edible quality grades.
\egetable Oil The temperature o NA
andglts Product and moisture shall
(GB 8955) be inspected and
recorded for oil
seeds during
storage.
1. Article 7.3 of .
National Food -3 L st of food 1. The food
additives and .-
Safety itional additives and
Standards futritiona nutritional O
6.3 Use of food fortification A .
e General . [fortification Conforming
additives and . substances used in :
o Hygienic . Ssubstances used in
nutritional . production and ) ]
e Regulation for . the production 0 Non
fortification F processing .
. ood . . conform to conforming
subsf[ances (if Production (GB(mC.IUd"?g China's
applicable) 14881) deS|gnat_|on, regulations on the o NA
application, the
. _olume of addition, |>¢ .O.f food
2. Article 7.2 in ' ldditives.

the National

etc.) (if applicable)




Food Additives
(GB 2760)

. National

ubstances in
Foods (GB
14880)

7.Cleaning and Sanitizing

1. Article 8.2.1

7.1 Provide cleaning

of National g . 1. Cleaning and
and disinfection - .
Food Safety . . disinfection
equipment, washing O
Standards - . measures should :
. and disinfectants Conforming
7.1. Cleaning and|General L daoted to be able to
Sanitizing Hygienic pted . eliminate cross
. production (provide o o Non-
Regulation for |. ) contamination and i
lists) and provide . conforming
Food meet hygiene
. use records and .
Production (GBstora e records requirements.
14881) g '
8 Safety risk control
1. Article 8.3 0f§8.1.1 Provide food L. Ensure o
8.1 Chemical National Food [afety risk control compllapce with Conforming
. Safety measures and the requirements
Pollution Control . )
Standards - relevant monitoring (pf China and of
o Non-
General records for heavy  [the country of




tandard for

he Use of
Food Additives
(GB 2760)

. National

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

origin.

2. Monitoring of
process
parameters

conforming

o NA




the Use of
Nutritional
Fortification
Substances in
Foods (GB
14880)

7. National
Food Safety
Standard -
\egetable Oil
(GB 2716)

3. 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

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

. . O
8.2 Physical 14881) 8.2 Provide control specifications, Conforming
o . __land conduct
contamination . . _[measures for foreign I
2. Article 8.5 1n monitoring
control : matter. ) 0 Non-
the National effectively. The conformin
Food Safety source of foreign g
Standard - matter found shall
Specification be analyzed in a
for Production timely manner
Hygiene of and relevant
Edible control measures
\Vegetable Oil shall be taken.
and Its Product
(GB 8955)
8.3 1. National 8.3 Provide the 1. The product o
BiocontaminationfFood Safety  fcontrol measures for complies with the | Conforming
control tandard - microbial risks in thefrequirements of




Limit of product as well as  [China and the 0 Non-
Mycotoxins in [he relevant country of origin. | conforming
Foods (GB monitoring records.
2761) o NA
2. National
Food Safety
Standard -
Limit of
Pathogens in
Food Products
(GB 29921)
8.4.1 Vector control
measures against
mosquitoes, mice,
1. Article 6.4 offand other vectors
National Food |established by
Safety enterprises
Standards - throughout all
General production processes
Hygienic
Regulation for 8.4.2 Photos of the L. Insect and rat
) . pests such as
Food installed protective Mosauitoes and
Production (GBfacilities such as ki d hall b
. 14881) screens, rat guards €S shal be o
8.4 Disease- . ' -~ @voided to affect | Conforming
rone vector ir curtains, etc. in roduction safet
P 2. Articles 6.2 fthe closed P y
control . ) and health. 0 Non-
and 7.3 in the [production and i
. conforming
National Food [storage places such
et 2. Pest records of
Safety Standardfas filling workshops )
o the oil seeds
- Specification fand warehouses 4uring storage
for Production g g
Hygiene of 8.4.3 Pest inspection
Edible records of oil seeds
Vegetable Oil [during storage, and
and Its Product [corresponding
(GB 8955) treatment measures
taken for mildew
and worm-eaten
found
1. Artlcle 6.5 Of8.5 Provide waste 1. Edl_ble product o
National Food containers and .
8.5 Waste management system Conforming
Safety ; Wwaste storage
Management and relevant disposal . .
Standards - containers in the
records. o0 Non-
General workshop shall be




Hygienic learly marked conforming
Regulation for nd distinguished.
Food o NA
Production (GB . Waste should
14881) be stored
eparately and
isposed of in
ime to avoid
pollution to
production.
9. Product Traceability
. 1. Traceability
. 0.1. Describe the
Nl prosuct iy POCits S
Safet procedure in a brief realize the two-
y manner and take the - O
Standards - way traceability .
0.1 Traceability |General patch ”“”.‘b.er of & of the whole chain Conforming
aﬁd Recall Hygienic patch of finished from raw
Ré/ gulation for [products asan materials 0 Non-
Fog q example to illustrate 0 ductio’n and conforming
Production (GBhOW {0 trace raw Iorocessin |
14881) materials from processesgto
finished products. pro
finished products.
| Article 11 1 P_roducts shall
be inspected
and 14.1 of .
. before entering
National Food h h
Safety e orod [ e record: 0
9.2 Warehouse - [Standards - -2 PEOV' e product gnd the records of Conforming
in and out General warehouse-in and incoming
s Wwarehouse-out inspection,
management Hygienic o Non-
. management. storage, and :
Regulation for el hall b conforming
Food elivery shall be
. well maintained
Production (GB
and kept for at
14881)
least 2 years.
10. Personnel Management and Training
1. Article 6.3 of 1. Employees
National Food [10.1 Provide pre-  [should have a a
10.1 Personnel  [Safety employment health |medical Conformin
Health and Standards - management and  fxamination and g
Hygiene General medical examination [prove that they Non-
Management Hygienic requirements for are suitable for - o
conforming

Regulation for

Food

employees.

working in food

rocessing




Production (GB
14881)

enterprises before
employment.

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

1. Article 12 of

1. The training

National Food izlil \I/;:r?t\/ e
Safety 10.2 Provide annual nspection and o
Standards - training plans, uefran tine Conformin
10.2 Personnel  [General contents, (rqnemorandums g
Training Hygienic assessments and ’
. agreements and o Non-
Regulation for Jrecords for | i
Food bmployees protocols, conforming
. ' Chinese
Production (GB )
14881) regulations and
standards, etc.
1. The business
competence of the
production and
management
10.3 Provide the personnel of the
g enterprise shall be
training records of
management adapted to the
personnel on the post r_equi(ements,
1. Article 13.3 . familiar with the
. relevant provisions
of National relevant
of the laws and -
Food Safety equlations on provisions of o
10.3 Standards - hg tosanitary and phytosanitary and Conformin
Requirements for |General pny y food safety laws g
. food safety of the S
management Hygienic ountrv/reaion and regulations in 4 Non-
personnel Regulation for yireg the country/region .
where the exported conforming

Food
Production (GB
14881)

products are located
and of China and
conduct on-site
sampling inspection
and Q&A when
necessary.

where it is located
and China, and
the requirements
of the protocol
and the
Specification
concluded by the
two sides.

2. Have

qualifications and




apabilities
uitable for their

ork.

11. Self-inspection and Self-control

11 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 -
\egetable Oil
(GB 2716)

/. National
Food Safety
Standard -
Edible Qil
Products (GB
15196)

5. National
Food Safety
Standard -
Edible

\Vegetable Oil

11.1 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

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

0 Non-
conforming




ubstances in
Foods (GB
14880)

. National




oncentrations

f 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

of quarantine pests
of concern to China
and the monitoring
System and records.

12.1 Provide the list

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

O
Conforming

0 Non-
conforming

o NA




D years.

1. The enterprise
shall be capable

of identifying
12.2 Provide the pests found
records of pests during the o
Bllatergl found dyrlng processing of Conforming
199 inspection and Jproduction and production and
e quarantine storage as well as  storage or entrust
Identification of . 0 Non-
memorandum, [he records of A professional .
Pests A A ... | conforming
agreement, and [identification made |organization with
protocol by itself or entrusted the identification, O NA
professional and establish
institutions. work records,
which shall be
kept for no less
than 2 years.
1. The enterprise
shall implement
pest control
. 12.3 Provide the measures In O
Bilateral production and .
A . records of Conforming
inspection and | . Storage areas on a
. implementation of .
quarantine regular basis or
12.3 Pest control pest control o Non-
memorandum, : When necessary. .
measures in conforming
agreement, and roduction and Relevant control
protocol P measures shall be
Storage areas. o NA
documented, and
the records shall
be kept for at least
2 years.
1. Fumigation
treatment method
: 12.4 Provide the shall_ meet the m
Bilateral L requirements of .
. . fumigation treatment| " Conforming
... linspection and China, and the
12.4 Fumigation . method as wellas |~ . ".
. quarantine e institution and
treatment (if the qualification of 0 Non-
memorandum, . personnel i
necessary) the fumigation ) conforming
agreement, and :nstitution and conducting
protocol bersonnel. fumigation shall A NA

have relevant
qualifications or

conditions.

13. Statement




13.1 Declaration
by Enterprise

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

1. Signature of
legal person and
company seal

Conforming

conforming

O

o Non-

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

Conforming

conforming

O

o Non-

Appendix 5-2-2

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

Registration No.:

products



Enterprise Name:
Address:

Date of Filling:
Notes:

1. According to the Regulations on the Registration Administration of Overseas Manufacturers
of Imported Food (Decree No0.248 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.

Filling
Conditions and | requirements and Key points for | Conformity
Items . . . ..7 |Remarks
bases supporting review determination
materials

1. Enterprise Overview

1. Articles 5, 6, [L.1.1 Fill out the: 1. |1. Enterprises m
7, and 8 of the [form of basic should truthfully | Conforming
Provisions of  [information of fill in the

1.1. Enterprise
Overview




the People's overseas productionfinformation. The o Non-
Republic of enterprises of pbasic information | conforming
Chinaonthe  imported Stuffed should be
Administration [pastry products. consistent with that
of Registration submitted by the
of Overseas 1.1.2 An enterprise [competent authority
Imported Food [shall provide the  |of the exporting
Production production and country and with
Enterprises operation the actual
(Decree No. 248|information in the production and
of the General |past 2 years (or processing.
Administration finformation since
of Customs) the establishment of 2. Stuffed pastry
the enterprise in  products to be
P. Protocol on  [case of exported to China
Inspection and  festablishment for  [shall conform to the
Quarantine of  |less than 2 years), [product scope
Stuffed pastry jincluding the stipulated in
products production relevant
Exported to capacity, annual  jagreements,
China signed by factual output (by  [protocols, and
the competent  |variety), export memorandums on
authority of the olume (if any, by [inspection and
applicant variety and quarantine of
country and the [country), etc. Stuffed pastry
General products to be
IAdministration exported to China.
of Customs.
1.2 Enterprises The enterprise shall
1. Articles 5, 6, shall provide establish and
7, and 8 of the |management effectively
Provisions of  system documents [implement
the People's in terms of management
Republic of phytosanitary procedure
Chinaonthe  [prevention and documents covering
Administration [control, food safety fout not limited to 5o
1.2 . . : Conforming
of Registration |management, the phytosanitary
Management .
of Overseas personnel prevention and
System 0 Non-
Imported Food |management, control, food safety i
. > conforming
Production chemical use, raw |management,
Enterprises material personnel

(Decree No. 248
of the General
IAdministration
of Customs)

acceptance, storage
management,
finished product
export inspection,

recall of unqualified

management, use of
chemicals,
acceptance of raw
materials,

warehouse




products,
traceability
management, etc.

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

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

1.3 Provide the
information on the
personnel assigned

The enterprise shall
set up a department
or post responsible

of the General |y the enterprise  [for the management m
1.3 Administration jmanagement of plant health and | Conforming
Management  fof Customs) organization and  [food safety, and
organization the departments or [shall have o Non-
2. Protocol on  |posts related to management conforming
Inspection and [phytosanitary and |personnel with the
Quarantine of  [food safety background of
Stuffed pastry  management. these professions.
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 1. Articles 3.1 [2.1.1 Provide a 1. The plant layout o
Selection and fand 3.2 of plant plan, ' Conforming
. M meets the needs of
Plant National Food [indicating the roduction and
Environment [Safety names of different | 0 Non-




Equipment

Food Safety

and facilities and

with production and

Standards - Operation areas. processing. conforming
General
Hygienic 2.1.2 Provide 2. There is no
Regulation for |pictures of the pollution source
Food Productiongenvironment of the jaround the plant.
(GB 14881) area where the plant
is located,
2. Article 4.2 in jindicating the
the National ambient
Food Safety information (urban,
Standard - suburban,
Quick-frozen  [industrial,
Food Made of fgricultural, and
Wheat Flour andjresidential areas).
Rice (GB
19295)
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
1. Article 4.1 of . the technological
. 2.2 Provide a
National Food process and safety
workshop plan, .
Safety indicating people and hygiene m
Standards - : requirements of the | Conforming
2.2 Workshop | flow, material flow, d products
Layout Gen(_era. water flow, processed pro '
Hygienic . and prevent cross o Non-
. processing flow, - .
Regulation for . contamination. conforming
. __jand different
Food Production L leaning areas
(GB 14881) g ' 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.
3. Facility and Equipment
3.1 Production [1. Article 5.2.1 [3.1 Provide a list of [L. The enterprise m
and Processing |of National main equipment  [should be equipped | Conforming




Standards - design processing [processing o Non-
General capacity. equipment suitable | conforming
Hygienic for the production
Regulation for capacity.
Food Production
(GB 14881)
: 1. Storage facilities
1N.afi\(r)trl1(;|IeFlo(2)8f 3.2 Please describe ghall meet the basic
Safet the temperature requirements for o
Y control product storage as .
Standards - : Conforming
3.2 Storage General requirements and  well as the
Facility Hvaieni monitoring methods|requirements for
ygienic . . L o Non-
. if thereisacold  |preventing insects, :
Regulation for conforming
Food Production storage. (If femperature control,
(GB 14881) applicable) and humidity
control.
4. Water/lce/Steam
1.1.1 Provide 1. The production
photos of self- water monitoring
provided water plan shall cover all
sources or water outlets in the
secondary water  [plant.
. supply facilities and
Ilzblglstéz?sg explain whether 2. Whether the
Standard - y there are food projects and
Standard for protection measures|methods conform to
Drinking Water such as assigning  [the requirements of
Qualit %GB specific persons for [the National Food o
y management and  [Safety Standards :
4.1 5749) 2 s Conforming
\Water/ice/steam Iock!ng, (if for D_rlnklng Water
for production [2. Articles 5.1.1 applicable) Quality (GB 5749) o0 Non-
and processing (of National . . conformin
(if agplicable)g Food Safety 4.1.2 Provide a 3. Hygiene control g
monitoring plan for jprocedures shall be
Standards - A o NA
General Wwater u§ed in _formulated and
Hygienic production and implemented for

Regulation for
Food Production
(GB 14881)

processing and
ice/steam (where
applicable) in direct
contact with food,
including
bacteriological
inspection items,
methods,

frequency, records,

the secondary water
supply facilities,
and appropriate
food protection
measures shall be in
place.

4. Boiler additives
used in the




inspection results.

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

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

5. Raw and Auxiliary Materials and Packaging Materials

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

Raw Materials

Standard - Limit

latest product

meet the

1. Article 7 of the requirements of
National Food Chinese laws and
Safety standards.
Standards -
General 2. Before the raw
Hyglenl_c £ 1 Provide materials are
Regulation for allowed to enter,
d Production peceptance the enterprise shall o
5.1 Acceptance 00 measures for raw P formi
and control of (GB 14881) materials and check tr_]e plant Conforming
raw materials . . [additives, including Quarantine and
. 2. Article 3.1 in ; plant safety of the 0 Non-
and excipients : acceptance : .
the National raw materials, or conforming
standards and
Food Safety take necessary pest
methods.
Standard - control measures to
Quick-frozen ensure that the raw
Food Made of materials meet the
\Wheat Flour and requirements of
Rice (GB work safety, and
19295) establish the
records of
acceptance and pest
control, which shall
be kept for no less
than 2 years.
£ 2 Source of 1. National 5.2.1 Provide the  |1. The raw m
' Food Safety test report on the  |materials used shall | Conforming




of Pathogens in [conforming to requirements 0 Non-
Food Products (China's national stipulated in conforming
(GB 29921) food safety Chinese laws and
standards. (If regulations,
2. National applicable) national food safety
Food Safety standards, relevant
Standards - 5.2.2 Provide agreements,
Standard for the materials to protocols, and
Use of Food demonstrate that thefmemorandums on
Additives (GB  fraw materials inspection and
2760) purchased for the |guarantine, and
enterprise’s other provisions of
3. National production shall ~ [Stuffed pastry
Food Safety come from any area products exported
Standard - Limitwithout the to China.
of Mycotoxins freporting of
in Foods (GB  |guarantine pests 2. Whether the
2761) under close enterprise has
supervision of the |established raw
/. National Chinese material conformity
Food Safety government, and  jassessment and
Standard - Limitraw material implemented
of Contaminantsjsuppliers shall have ftraceability
in Foods (GB  [the qualification  |management for the
2762) required by the purchased raw
local regulations.  |materials in
5. National accordance with the
Food Safety requirements of the
Standard - agreement.
Maximum
Residue Limits
for Pesticides in
Food (GB 2763)
6. National
Food Safety
Standard -
Grains (GB
2715)
1. Article 7.3 of 5.3 List of food 1. The food m
National Food pdditives used in  jadditives used in Conforming
5.3 Food Safety production and the production
additives (if  [Standards processing conform to China's o Non-
applicable) General (including the regulations on the | conforming
Hygienic name, purpose and Juse of food
Regulation for fdded amount, additives. o NA




Food Production
(GB 14881)

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

etc.).

1. Article 8.5 of
National Food
Safety
Standards -
General
Hygienic
Regulation for
Food Production

1. Packaging
materials do not
affect food safety

(GB 14881) 5.4.1 Provide proof and product
that the inner and  characteristics
2. Article 4.1 in jouter packaging under specific
the National materials are storage and use O
. Food Safety Suitable for product [conditions. Conforming
5.4 Packaging dard Kagi
Materials Standard - packaging. .
Quick-frozen 2. Packaging labels | o Non-
Food Made of [5.4.2 Provide label [shall meet the conforming
Wheat Flour andstyles for finished  [requirements of
Rice (GB products to be bilateral inspection
19295) exported to China. @and quarantine
agreements,
3. Relevant memorandums, and
bilateral protocols.
inspection and
quarantine
agreements,
memorandums
and protocols
6 Production and Processing Control
1. National 6.1.1 Provide the | Bioloaical m
6.1 Food Safety production and - slological, Conforming
. . physical and
Establishment [Standards processing flow )
. chemical hazards
and Operation |General chart, hazard o Non-
S . should be analyzed .
of HACCP Hygienic analysis worksheet, . conforming
. and effectively
System Regulation for and HACCP ontrolled in the
Food Productionjschedule of all o NA




(GB 14881)

P. Hazard
Analysis and
Critical Control
Point (HACCP)

products to be
exported to China.

6.1.2 Provide
sample tables of
CCP monitoring

HACCP program.

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

Standard - Limit
of Mycotoxins

6.2 Provide the

System - records, correction fcontamination.

General records, and

Requirements  |verification records.[3. The setting of

for Food CCPs should be

Processing Plant scientific and

(GB/T 27341). feasible, and
corrective and
verification
measures should be
appropriate.

1. National

Food Safety 1. Whether the

control system of
mycotoxins in the
products after

Standards -

in Foods (GB o . )
b761) sampling inspection product_lon and o
report that the processing and of | Conforming
. . . |mycotoxins in the [fhe stored products
6.2 Mycotoxins 2. Artlc'le 4.21n products produced, [is reasonable in the o Non-
control the National . .
processed, and processing plant. conforming
Food Safety q h
Standard - stored meet the
. national food safety [2. The test results o NA
Quick-frozen )
standards of China. ghall conform to
Food Made of . .
China's national
\Wheat Flour and
. food safety
Rice (GB Standards
19295) '
1. Article 7.3 of
National Food
Safety
Standards . m
6.3 p_se of food General -3 Prowde_the 1. The test results | Conforming
additives and S manufacturing
e Hygienic shall conform to
nutritional . process, product - .
e Regulation for o China's national 0 Non-
fortification . __|monitoring plan, .
.. [Food Production o0 food safety conforming
substances (if and monitoring
anplicable) (GB 14881) results Standards.
PP ' o NA
2. National
Food Safety




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)
7. Cleaning and Disinfection
7.1 Provide
1. Article 8.2.1 [cleaning and
of National disinfection 1. Cleaning and
Food Safety measures, including disinfection m
7.1 Cleaning [Standards - cleaning and measures should be | Conforming
and General disinfection able to eliminate
Disinfection  [Hygienic methods and Ccross contamination| o Non-
Regulation for [frequency, and and meet hygiene | conforming
Food Productionjerification of requirements.
(GB 14881) cleaning and
disinfection effects.
8. Control of Chemicals, Waste and Damage by Insects and Rats

1. Article 8.3 of

1. The chemical

National Food management m
Safety 8.1 Briefly describe system is Conforming
Standards - ;
8.1 Control of the chemical use  |reasonable and can
. General . o Non-
Chemicals S and storage effectively prevent .
Hygienic ) ; conforming
. requirements. the chemicals used
Regulation for from contaminatin
Food Production the oroducts g o NA
(GB 14881) P '
1. Artlcle 8.4 of 8 2 Provide the 1. A management
National Food system for
management : : O
8.2 Safety System to prevent preventing foreign Conformin
Management of [Standards - ystel P matter g
X physical L
physical General o contamination shall
. S contamination and . 0 Non-
contamination [Hygienic be established to .
relevant treatment conforming

Regulation for

Food Production

records.

analyze possible

ollution sources




(GB 14881)

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

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
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.

1. Article 6.4 of
National Food

3.3 Provide control
methods and layout

1. Insect and rat

Safety plans for damage  [pests such as m
8.3 Control of [Standards - by insects. If the  |mosquitoes and Conforming
Damage by General control is flies shall be
Insects and RatsHygienic undertaken by a  javoided to affect o Non-
Regulation for [third party, provide jproduction safety | conforming
Food Productionfthe qualification of jand health.
(GB 14881) the third party.
8.4 Waste 1. Article 6.5 of 8.4 Provide waste [1. Edible product
Management  [National Food |management containers and 5




Safety system and relevant waste storage Conforming
Standards - disposal records. ontainers in the
General orkshop shall be o Non-
Hygienic learly marked and | conforming
Regulation for istinguished.
Food Production
(GB 14881) . Waste should be
tored separately
nd disposed of in
ime to avoid
ollution to
roduction.
9. Product Traceability
rocduct waceabity [+ Traceability
1. Article 11 of P . 'y procedures should
. procedure in a brief .
National Food be established to
manner and take the| =
Safety realize the two- O
batch number of a - .
... [Standards - . way traceability of | Conforming
0.1 Traceability batch of finished .
General the whole chain
and Recall S products as an )
Hygienic from raw materials,| o Non-
. example to . .
Regulation for | production, and conforming
. [illustrate how to .
Food Production . ' [processing
trace raw materials
(GB 14881) o processes to
from finished .
finished products.
roducts.
1. Article 11 and ilnsrggtlé cdtsbz?g::e be
14.1 of National pe h
Food Safety . entering the m
0.2 Provide product warehouse, and the :
0.2 Warehouse [Standards - . ! . _ | Conforming
; warehouse-in and  records of incoming
- in and out General X i
. warehouse-out inspection, storage,
management  [Hygienic . o Non-
. management. and delivery shall .
Regulation for 7 conforming
. be well maintained
Food Production and kept for at least
(GB 14881) A P
years.
10. Personnel Management and Training
1. Article 6.3 of . 1. Employees
National Food [-0-- Provide pre- Lo i have a
employment health . O
10.1 Personnel [Safety management and medical Conformin
Health and Standards - ag examination and g
. medical
Hygiene General L prove that they are
S examination . o Non-
Management |[Hygienic . Suitable for i
. requirements for L conforming
Regulation for working in food
employees.

Food Production

rocessing




(GB 14881)

enterprises before
employment.

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

1. Article 12 of
National Food

10.2 Provide annual

1. The training shall
cover the
memorandum,
agreement, and

Safety training plans rotocol, Chinese -
Standards - g pians, P . Conforming
10.2 Personnel contents, regulations, and
- General
Training S assessments and  standards of
Hygienic ) . o Non-
. records for inspection and .
Regulation for . conforming
. _employees. quarantine of
Food Production
(GB 14881) Stuffed pastry
products exported
to China.
1. The business
competence of the
production and
management
10.3 Provide the  |personnel of the
training records of nterprise shall be
management adapted to the post
personnel on the  [requirements,
1. Article 13.3 [relevant provisions [familiar with the
of National of the laws and relevant provisions
10.3 Food Safety regulations on of phytosanitary m
Requirements [Standards - phytosanitary and jand food safety Conforming
for General food safety of the [laws and
management  [Hygienic country/region regulations in the o Non-
personnel Regulation for where the exported [country/region conforming

Food Production
(GB 14881)

products are located
and of China and
conduct on-site
sampling inspection
and Q&A when
necessary.

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




apabilities suitable

Fualifications and

or their work.

Self-inspection and Self-control

11. Finished
Product
Inspection

11.
1. Article 9 of
National Food
Safely
Standards -
General
Hygienic

Regulation for
Food Production
(GB 14881)

?. 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)

/. 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

0 Non-
conforming




. National
Food Safety
tandard -
Maximum
Residue Limits
or Pesticides in

IFood (GB 2763)

12 Pest Control

1. The enterprise
shall take effective
measures during
production and

O
12.1 Prevention 12.1 Provide the list btorage to prevent Conforming
. products from
and control of of quarantine pests | .~
. .~ peing infected by
quarantine pests of concern to China . 0 Non-
...~ lharmful organisms, i
of concern to and the monitoring . conforming
: monitor the
China System and records. .
quarantine pests of O NA
concern to China,
and keep the
monitoring records
for at least 2 years.
1. The enterprise
shall be capable of
12.2 Provide the  |identifying pests
records of pests found during the 0
found during processing of .
. . Conforming
199 production and production and
e storage as well as  storage or entrust a
Identification of] . O Non-
Pests Fhe reco rd§ of profegsmnal . conforming
identification made jorganization with
by entrusted the identification, A NA
professional and establish work
institutions. records, which shall
be kept for no less
than 2 years.
12.3 Provide the iﬁ;r?rﬁnrgrrr?:nste o
records of P Conforming
: : pest control
implementation of .
12.3 Pest est control measures In 0 Non-
control P . production and .
measures in conforming
i Storage areas on a
production and regular basis or
storage areas. g o NA

when necessary.




Relevant control
measures shall be
documented, and
the records shall be
kept for at least 2
ears.

12.4 Provide the

1. Fumigation
treatment method
shall meet the

O

of Registration

of Overseas

fumigation requirements of Conformin
12.4 treatment method as|China, and the g
Fumigation well as the institution and
. e . 0 Non-
treatment (if qualification of the [personnel i
. ) conforming
necessary) fumigation conducting
institution and fumigation shall
o NA
personnel. have relevant
qualifications or
conditions.
13. Statement
1. Articles 8 and
O of the
Provisions of
the People's
Republic of
China on the o
13.1 Admln_lstrat_lon 1. Signature of Conforming
. of Registration
Declaration by legal person and
Enterprise of Overseas company seal o Non-
P Imported Food pany on’
Production conforming
Enterprises
(Decree No. 248
of the General
IAdministration
of Customs)
1. Articles 8 and
O of the
13.2 PrOV'S'OnS. of 1 .Signature of o
: : the People's oo Conforming
Confirmation ! principal and seal
Republic of
by Competent hi h of competent
Authority China on the authority 0 Non-
Administration conforming




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

Appendix 5-2-4

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 No0.248 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.

Filling
Conditions and | requirements and Key points for Conformity
Items . . . .2 |Remarks
bases supporting review determination
materials
1. Enterprise Overview
1. Articles 5, 6,

1.1. Enterprise
Overview

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

. 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

1.1.1 Fill out the:
1. form of basic
information of
overseas
production
enterprises of
imported Grain
milling industrial
products and Malt.

1.1.2 An
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.

0 Conforming

o Non-
conforming




of Customs.

1. Articles 5, 6,
7, and 8 of the
Provisions of
the People's
Republic of
China on the
IAdministration
of Registration
of Overseas
Imported Food

1.2 Enterprises
shall provide
management
System documents
in terms of

The enterprise shall
establish and
effectively
implement
management
procedure
documents covering

Product_lon phytosa'nltary but not limited to
Enterprises prevention and the phvtosanitar
(Decree No.  [control, food Pyt y
prevention and
248 of the safety
control, food safety
General management,
. . management, .
Administration personnel 0 Conforming
1.2 personnel
of Customs)  |management,
Management ; management, use of
chemical use, raw > o Non-
system . chemicals, i
P. Protocol on |material conforming
: acceptance of raw
Inspection and acceptance, :
) materials,
Quarantine of [storage
A warehouse
Grain milling  jmanagement,
) . . management, an
industrial finished product |, :
roducts and  export inspection Inspection of the
P P P " ffinished product for
Malt to Be recall of 00t DUIDOSES
Exported to unqualified port pUrposes,
N recall of
China signed  products, :
o nonconforming
by the traceability
products, and
competent management, etc. -
) traceability
authority of the
) management.
applicant state
and the General
Administration
of Customs.
1. Articles 5, 6, [L.3 Provide the  [The enterprise shall
7, and 8 of the |information on the set up a department
Provisions of  |personnel assignedjor post responsible
the People's by the enterprise [for the management |o Conforming
1.3 !
Republic of management of plant health and
Management i A
oraanization China on the  [organization and [food safety, and o Non-
g Administration [the departments or shall have conforming

of Registration
of Overseas

Imported Food

posts related to
phytosanitary and

food safety

management
personnel with the

background of these




. Protocol on
Inspection and
uarantine of

management.

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)

2.1.1 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.

0 Conforming

o0 Non-
conforming

2.2 Workshop
Layout

1. Article 4.1 of
National Food

2.2 Provide a

workshop plan,

1. The workshop

shall be adapted to

o0 Conforming




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

indicating people
flow, material
flow, water flow,
processing flow,
and different
Cleaning areas.

quipment in terms
f its area and
height, conform to
he technological
process and safety
nd hygiene
requirements of the
processed products,
nd prevent cross
ontamination.

. Openable doors
nd windows in the
orkshop and

ccess to the outside

preventing insects,
rats, birds, and bats.

o Non-
conforming

3. Facility and Equipment

Food
Production (GB
14881)

A cold storage. (If
applicable)

temperature control,
and humidity
control.

1. Article 5.2.1

of National 1. The enterprise

Food Safety : : .

3.1 Provide a list |should be equipped )
. [Standards - . . . . 0 Conforming
3.1 Production General of main equipmentwith production and
and Processing o and facilities and  processing
. Hygienic . . ; . o Non-

Equipment . design processing fquipment suitable .

Regulation for . for th . conforming

Food capacity. or the production

Production (GB capacity.

14881)

1. Article 10 of 1. Storage facilities

National Food [3.2 Please describejshall meet the basic

Safety the temperature  Jrequirements for

Standards - control product storage as |0 Conforming
3.2 Storage General requirements and |well as the
Facility Hygienic monitoring requirements for o Non-

Regulation for |methods if there is jpreventing insects, | conforming

4. Water/lce/Steam




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

1.1 The
nterprise shall
nsure that the

1. National requirements for
Food Safety  |production and
Standard - processing, and

Standard for hall provide the
Drinking Water ftest report of water
Quality (GB or production and
5749) processing as
required.

2. Articles 5.1.1

of National .1.2 Water for
Food Safety ood processing
Standards - nd other water
General not in contact with
Hygienic ood (such as
Regulation for |indirect

Food ondensate,

14881)

eparated pipelines
0 avoid cross
ontamination.

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

0 Conforming

o Non-
conforming

o NA

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

5.1 Provide
acceptance
measures for raw

Standards - .
materials and
General o
L. dditives,
Hygienic - .
. including
Regulation for
acceptance
Food
) standards and
Production (GB hethods
14881) '

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

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

safety of the raw

o0 Conforming

O Non-
conforming




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.

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

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

5.2.2 Provide
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.

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
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.

0 Conforming

O Non-
conforming




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

1. Article 7.3 of
National Food
Safety
Standards
General
Hygienic
Regulation for
Food

5.3 List of food
dditives used in
production and

1. The food
dditives used in the

0 Conforming

53 F .OOd . Production (GB processing produ_ct|?n conform o Non-
additives (if . . to China's .
. 14881) (including the . conforming

applicable) hame, purpose and regulations on the

2. National added amount, :(Sj?ji?ifvfe?d 0 NA

Food Safety  ftc.). '

Standards -

Standard for the

Use of Food

Additives (GB

2760)

1. Article 8.5 of

National Food 1. Packaging

5.4 Packaging
Materials

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

P. 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.

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.

o0 Conforming

O Non-
conforming

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. Hazard
Analysis and
Critical Control
Point (HACCP)

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,

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

o Conforming

o Non-
conforming

System - CCP monitorin critical control
General oring points (CCP) shall
. record, deviation
Requirements . be set, for any and
correction record, :
for Food e all processes crucial
. and verification ;
Processing record sample to controlling safety
Plant (GB/T h if risk.
b7341) sheet (i
' applicable).
1. Whether the
6.2 Provide the control syste_m of
) mycotoxins in the
sampling
inspection report products after
1. National P P production and
that the .
Food Safety mycotoxins in the froceomd and of 0 Conformin
. [Standard - y the stored products &
6.2 Mycotoxins| . . products X .
Limit of is reasonable in the
control .. Jproduced, . o Non-
Mycotoxins in processing plant. .
processed, and conforming
Foods (GB stored meet the
2761) 2. The test results

national food
safety standards of
China.

shall conform to
China's national
food safety
standards.

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

6.3 List of food
additives and
nutritional
fortification
substances used in
production and

rocessing

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

0 Conforming

o Non-
conforming

o NA




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

(including
designation,
application, the
volume of
addition, etc.)

Foods (GB
14880)
7. Cleaning and Disinfection
7.1 Provide
1. Article 8.2.1 [cleaning and
of National disinfection | Cleaning and
Food Safety  |measures, - ng
X . . (disinfection )
. Standards - including cleaning 0 Conforming
7.1 Cleaning . . measures should be
General and disinfection L
and S able to eliminate
. . Hygienic methods and S o Non-
Disinfection : Cross contamination .
Regulation for |[frequency, and . conforming
L and meet hygiene
Food verification of equirements
Production (GB cleaning and g '
14881) disinfection
pffects.
8. Control of Chemicals, Waste and Damage by Insects and Rats

3.1 Control of
Chemicals

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

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.

0 Conforming

o Non-
conforming

o NA




14881)

8.2
Management of
physical
contamination

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

8.2 Provide the
management
system to prevent
physical

records.

contamination and
relevant treatment

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 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.

o0 Conforming

O Non-
conforming

3.3 Control of
Damage by

1. Article 6.4 of

National Food

3.3 Provide

control methods

1. Insect and rat

ests such as

0 Conforming




Insects and Rats

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

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

mosquitoes and flies
shall be avoided to
affect production
safety and health.

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
roduction.

0 Conforming

O Non-
conforming

9. Product Traceability

0.1 Traceability

1. Article 11 of
National Food
Safety
Standards -
General

0.1. Describe the
product
traceability
procedure in a
brief manner and
take the batch
number of a batch

1. Traceability
procedures should
be established to
realize the two-way
traceability of the

0 Conforming

and Recall Hygienic of finished whole chain from o Non-

Regulation for [products as an raw materials, conforming

Food example to production, and

Production (GBlillustrate how to  [processing processes

14881) trace raw materialsfto finished products.

from finished
roducts.

1. Article 11 1 Products shall be

and 14.1 of 0.2 Provide inspected before Conformi
0.2 Warehouse |National Food [product entering the - Lontorming
- in and out Safety warehouse- in and warehouse, and the N
management  [Standards - Warehouse-out records of incoming Df on-

General management. inspection, storage, contorming

Hygienic and delivery shall be




Regulation for
Food
Production (GB
14881)

ell maintained and
kept for at least 2
ears.

10. Personnel Management and Training

1. Article 6.3 of
National Food

10.1 Provide pre-

1. Employees should
have a medical
examination and
prove that they are

Safety employment Suitable for working
10.1 Personnel [Standards - health in food processing |o Conforming
Health and General management and enterprises before
Hygiene Hygienic medical employment. o Non-
Management  |Regulation for xamination conforming
Food requirements for 2. Employees shall
Production (GBmployees. have regular
14881) physical
examinations and
keep records.
1. The training shall
1. Article 12 of cover the
National Food memorandum,
Safety 10.2 Provide agreement, and
Standards - annual training  jprotocol, Chinese |0 Conforming
10.2 Personnel (General plans, contents,  [regulations, and
Training Hygienic assessments and  standards of o Non-
Regulation for [records for inspection and conforming
Food employees. quarantine of Grain
Production (GB milling industrial
14881) products and malt
exported to China.
10.3 Provide the [1. The business
1 Article 13.3 training records of competence of the
. management production and
of National
personnel on the |management
Food Safety .
10.3 relevant provisionsjpersonnel of the .
. Standards - . o Conforming
Requirements of the laws and  enterprise shall be
General .
for S regulations on adapted to the post
Hygienic . . o Non-
management . phytosanitary and [requirements, .
Regulation for - i conforming
personnel Food food safety of the [familiar with the
country/region relevant provisions

Production (GB
14881)

Where the
exported products

are located and of

of phytosanitary and
food safety laws and

regulations in the




on-site sampling
inspection and

China and conduct fcountry/region

here it is located
nd China, and the

11. Finished
Product
Inspection

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

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.

Additives (GB

Q&A when requirements of the
necessary. protocol and the
pecification of the
rain milling
industrial products
nd malt production
Exported to China
oncluded by the
WO sides.
. Have
ualifications and
apabilities suitable
or their work.
11. Self-inspection and Self-control
1. Article 9 of
National Food 11 1 Provide 1. The enterprise
Safety ' - shall carry out plant
items, indicators, .
Standards - guarantine, food
methods and
General safety, and other
S frequency of
Hygienic L tests on the
. finished product .
Regulation for | : products, ensuring
inspection.

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 01- may
entrust a qualified
institution with such
inspection and
testing.

0 Conforming

o0 Non-
conforming




h760)

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

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

12 Pest Control

12.1 Prevention
and control of

Memorandums,
agreements,
and protocols
of inspection
and quarantine

12.1 Provide the
list of quarantine

1. The enterprise
shall take effective
measures during
production and
storage to prevent
products from being

0 Conforming

quarantine pestsjof Grain pests of concern tog ¢ o by harmful | 2 .Non-
of concernto  milling Chln_a ar_1d the organisms, monitor conforming
; ' . monitoring system ”
China industrial nd records the quarantine pests O NA
products and ' of concern to China,
Malt exported and keep the
to China monitoring records
for at least 2 years.
1. The enterprise
Memorandums shall be capable of
hgreements "[L2.2 Provide the |[identifying pests

12.2
Identification of|
Pests

and protocols
of inspection
and gquarantine
of Grain
milling
industrial
products and
Malt exported
to China

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

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 2 years.

0 Conforming

o Non-
conforming

o NA




Memorandums,
agreements,
and protocols
of inspection
and gquarantine

12.3 Provide the
records of
implementation of

1. The enterprise
shall implement pest
control measures in
production and
Storage areas on a

0 Conforming

12.3 Pest . regular basis or o Non-
of Grain pest control .
control . . When necessary. conforming
milling measures in
. i i Relevant control
industrial production and
measures shall be 0 NA
products and  storage areas.
documented, and the
Malt exported
. records shall be kept
to China
for at least 2 years.
Memorandums, 1. Fumigation
L areements treatment method
g ' 2.4 Provide the shall meet the
and protocols L . .
bf inspection fumigation requirements of 0 Conforming
12.4 . [treatment method [China, and the
o and gquarantine N
Fumigation . as well as the institution and o Non-

. of Grain e ;
treatment (if illin qualification of thepersonnel conforming
necessary) X 9 fumigation conducting

industrial AR L

institution and fumigation shall o NA
products and
personnel. have relevant
Malt exported e
. qualifications or
to China .
conditions.
13. Statement

1. Articles 8

and 9 of the

Provisions of

the People's

Republic of

China on the

IAdministration 4 Conformin
13.1 of Registration 1. Signature of legal &
Declaration by fof Overseas person and company 4 Non-
Enterprise Imported Food seal formi

Production contorming

Enterprises

(Decree No.

248 of the

General

Administration

of Customs)
13.2 1. Articles 8 1. Signature of 0 Conforming
Confirmation fand 9 of the rincipal and seal of




Authority

by Competent [Provisions of

he People’s

Republic of
hina on the
dministration
f Registration
f Overseas

Imported Food

Production

Enterprises

(Decree No.
48 of the
eneral
dministration
f Customs)

competent authority

o Non-
conforming

[1] Tra ciru theo ma HS tai tinh nang “Product type query’ ' dé biét ve phan logi hé so doi vOi
mat hang die kién ding ky xudt khau. Doz Vvéi san pham dwoc phan logi *

Yes” doi voi yéu cau

"Official recommendation”, ho so sé can phdi dang ky thong qua B Cong Thiong

[2] Théng tin chi tiét lién hé: Ong Nguyén Manh Thang-Vu Khoa hoc va Céng nghé, Bo Céng

Thuong (Dién thoai: 02422.202.412; email:thangngm@moit.gov.vn).

[3] Ludt an toan thic pham Viét Nam va cdc vin ban hwéng dan; Appendix5-2-1; Appendix5-2-

2; Appendix5-2-4.




