FERIKF RRIRIMEF Al E M A

IR EER
Registration Conditions and Inspection Focuses for Manufacturers
of Imported Aquatic Products

iEA4RS Registration Number:
A FR Name:
eVl Address:
15 HEf Date:
ERIAA
LIRE (PEAREMEFOSREIMEFEWIMEENE) (BREBESHE 248 5<) , MFERBEIMANEINK=mEF-
e, HPAEFRGNIAFEFEZEZNFINEITERIBEXAE, AR~ ReRICRIERER., RERHEHIUK=REIEE

BEORIEREERERE&E, MREEEAKREFEUFREESGE; R, RN REFEAARERTY EBFE MR,
IBIRFHEATIERMEE, WRFEEEREIFRERAE, ATEUHREIMENERTE.
2 BN EEE I RIRIMK RAEF B N RIE S R ERYSEAR BN sL EH T S 1 HIE.

IRZMHEIN AP NEFRIIES, AR, BN IHTRS, W RS kABN S ERERNIERME =FrIE RS
RABTEREIN, FERHERIERHEER.

4. KRR AR B ENEW - miE m, SfRKESE. IRSK, BREEs. M. KEER a3k Mk, 87K
IKERF MK EMNI - miE R, LIREESHEY TR RETR, AEEEKEMIRKEMNMEYZIEMF.

5. “IKFFREF R TERIERIBE S EMANRIMK=mIN Ty, EFE. QRABE. HEchnn. mHBiEnIm.



Notes:

1. According to the Regulations on the Registration Administration of Overseas Manufacturers of Imported Food (Decree No.243 of the General
Administration of Customs), the sanitary conditions of overseas manufacturers of aquatic products applying for registration in China shall
conform to Chinese laws, regulations, and standards, including the requirements of the Protocol on Inspection and Quarantine of Aquatic
Products Exported to China. This table is to be used by the overseas competent authorities of imported aquatic products for their implementation
of official inspections on manufacturers of aquatic products based on the listed main conditions, covering the inspection focuses. Meanwhile, it
is also to be used by overseas manufacturers of aquatic products for their filling-out and submission of supporting materials based on the listed
main conditions. In addition, self-evaluation prior to application may be carried out with reference to the inspection focuses.

2. Determination for compliance shall be made by the competent authorities and manufacturers according to the actual conditions.

3. Submitted materials shall be truly filled out in Chinese or English. Attachments shall be numbered, accurately corresponding to those in the
column of "Filling-Out Requirements and Supporting Materials". The list of supporting materials shall be attached.

4. "Agquatic product” means aquatic animal and plant products and products of their origin for human consumption, such as from jellyfish,
mollusks, crustaceans, echinoderm, cephalophora, fish, amphibians, reptiles, aquatic mammals and algae , excluding live aquatic animals and
propagating materials.

5. Manufacturers of aquatic products mean processing plants, warehouses, reefer fishing vessels, fishing carriers and factory vessels.



IRHREESKAIE A

g F R Filling-out HIZER FEMEHIE &E
Item Conditions and Referrence requirements and Examination Focus Compliance Remarks
supporting materials
1LEWVEFRER
Enterprise Overview
LEWER | 1. (hEARHENERRZSE) | LIESHOKTRE | LW NINERESR, & NAER, BE
&’ FENHIE. BATF SMEFRWERNER | MERNSHOEEEER] TEXRA.
Overview ﬁ\&igles 94 and 96 of the Law on =, IERIEE—5 N5sCER (FE)
Safety of PR. China. Fill in basic information AR R—3L If not, please
. - of overseas Information orovided by th comment the
2<<EP¢A§;E*DL#D§|%1E9|‘QE manufacturers of n orm? lon provide y he
o A : ted aquatic enterprises shall be truthful reason,
FEERAGEMEENAEY (8RB ITopdourc(tes g and consistent with that
SE U E) BRK. FhE. & P ' submitted by the competent | jzra vog

t&. BI\FK

Articles5, 6,7 and 8 of the
Regulations on the Registration
Administration of Overseas
Manufacturers of Imported Food
(Decree No0.248 of the General
Administration of Customs).

3APRARENEH#EOEmEE
BHINE) (BREESHE 2495).,

Measures for the Administration of

authority of the exporting
country as well as with the
actual processing conditions.

2 PA KT BN FF S e
IKF= Rt Iata R IB RN .
WEH. F=REUEI
e,

Aquatic products to be

exported to China shall be
within the product scope

oAFFE No




Food Safety for Import and Export
(Decree No0.249 of the General
Administration of Customs).

4. HIEEXESRSEREERE
AUBRIGIOIREEE K,

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

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

BANKIR (RIFET)
RigEHE WA INTIME
Tiaie B RIEK,

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

4.5 METFRE T R it /R IEELE
SRR R R KEE K &R
HY8E

Cold storage capacity shall be
compatible with continuous

processing and storage of
frozen/fresh aquatic products.

2RI ESERFR

Enterprise Location and Workshop Layout

2.1 %R

XINE
Site Selection

L (FRARHNERRZEE)

F=1=%,
Articles 33 of the Law on Food

211 XFEEA,
FREBARME I X153

LI XmEREEFINTIE

=,
The plant layout meets the

oS Yes
oAFFE No

Remark
supporting
material: The
NFSA confirm that




and Plant
Environment

Safety of P.R. China.
2. BT eExRNE BmEr
BRABEME)Y (GB 14881) H

31, 32,

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

3. ARmETeERNE Krflm
EFFDAENEE) (GB 20941) =

3.1, 3.2,

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

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

2.1.2 1R XFribite
XINEHE F, BT
R tRBA B E R IEE R
(X, RPX. Tk,
RUIFIERX) .

Provide pictures of
surrounding areas,
indicating the periphery
information  (such as
urban, rural, industrial,
agricultural and
residential areas).

needs of processing.

2] KEBETG SRR,

The plant is free from
pollution.

oAER N/A

the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

22 FEHBE
Workshop
Layout

L (PR ARHNERREZEE)

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

2. ARmETeEFRNE RmEF
BARREME) (GB 14881)

4.1,
Article 4.1 of the National Food

2.2 RMHEFAFEE,
MEANTR. YDA, 7K.
IILE, AEEEX
1%

Provide a workshop
layout, indicating

people flow, product
flow, water flow,

LERGBNEGE, WEE
FEINTESK, BRI N 5H.
The workshop layout shall be
reasonable to meet processing

requirements and prevent
Ccross contamination.

O
n

DD_\
3
oA =¥ Op
& Ob <
zZ Z

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or




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

3. (BmZEEFRNE Kr=Hlm
EERPERE) (GB 20941) A

4.1,

Article 4.1 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

process flow and
different cleaning
zones.

official controls.

2.3 REREH
St
Interior

Structure and
Materials

1. (P AREIIEEREZEIE)

F=T=%.

Articles 33 of the Law on Food

Safety of P.R. China.

2. {Bm&EFFBRIPAERLE)
(GB14881) #14.2,

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

3. OKF=HlmEFRENE) (GB

20941) H14.2,

Article 4.2 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products

2.3 Toutfe. tEEE. )&,
HE M7 AR R AN e A
RhE

Provide photos of
ceilings, walls,
windows, doors and the

floors, including a list
of materials.

LR ARSI N 2 T 4%
. masues, NRAE
SR RIS,

The interior structure shall be
easy to be maintained,

cleaned or sanitized, using
proper and durable materials.

2.T0. tEEE. JE. HBE
NEMEIE, BTEE K
EEEE%O

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

ofFS Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




Production (GB 20941).

3EALS. KTk, BHE.
N e i L
Materials shall be nontoxic,
odorless, mold-resistant, easy

to clean and not easy to fall
off.

IRIMEIRES

Facility and Equipment

3.1 &=L
IRE
Processing
Equipment

1L {PEARHNERRZEE)
B=T=FK.

Articles 33 of the Law on Food
Safety of P.R. China.

2. ARmETEEFRNE RmEF
BREENE) (GB 14881)

521,

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

3. A RMZREEFRNE KreHlm
EFFREMB)Y (GB 20941)

5.2.1,

Articles 5.2.1 of the National
Food Safety Standards-Hygienic

3.1 RMAEBIRFIRNE
B, RRItINIgE
e

Provide a list of main
equipment and facilities
and information of their
design processing
capacities

L EC R SE T RE M

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

ofFES Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




Standard for
Production (GB 20941).

Aquatic Products

3.2 KR

i
Plumbing

LAEmEFBEREENE)

(GB14881) 1 5.1.2

Article 5.1.2 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

3.2 ZEjEfitHEKE, FR
KR A,

Provide the water flow
diagram for the

workshop, indicating
flow directions.

1. HKMBEARIEIRR. 7K
E. KEREMERFGE

%

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

2. RmINTAKSEMAR
SRMmEMAYAK (A0EE
REIK. BKERKSE) M
eenBREREE, &
RRNTHR, SEBRFMN
AR RRLAEX 55,

Food processing water and
water without contact with
food (such as indirect cooling
water, sewage and waste
water) shall be conveyed in
thoroughly separated pipes to
prevent cross contamination.
Pipes shall be clearly
indicated for identification.

3HEKBWEIRK, EFE

o095 Yes
oAFFE No
oANEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




R, SKHEA S SR
ﬁ’nnﬁzﬂﬂlﬁﬁﬂ(o

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

4. ZEZRNAKRENNEES
XinEEsaX.

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

Remark
lga%EﬂzE’JI§ =] lﬁ 512 supporting
L (AREEETENT) |33 RIEER, T | 5, material: The
RESA TN BRI . - NFSA confirm that
3 BimiHs (GB14881) #1513 WMERI5I5IHEIRMETS | The cleaning and sanitizing SRS Yes the reqﬁzgte';m ?
1254@ Article 5.1.3 of the National Food =R fa(\lllltle; s:t;all be sufﬁc::ent.ﬂ+ TREA N supporting material
Cleaning and | Safety Standards-General Hygienic | provide a list of 2 BRBE. HEI1RES | 0T O | i reviewed and
Sanitizing Standard for Food Production facilities. On-site | SERYAZ L5, oANIEFS N/A | accepted by the
facilities (GB14881). observation may be | prevent cross contamination mgiﬁparz\?aﬁ)art of
made. caused by cleaning or process and/or
sanitizing utensils. official controls.
N . g3z Y > Remark
34 ANBE |1 (BREFBEBERENS) |34 FEFEE, 78 | LEBAOSNREER DA Yes | supporting
o3 (GB14881) #H5.15 BMBENABEERE | E, "MAYRNSTERYS SRS No material: T_he
Personal Article 5.1.5 of the National Food | 1§/, HE. N NFSA confirm that
. o ! ) oANEFH N/A | the requested
Sanitary Safety Standards-General Hygienic | provide a workshop Dressing rooms shall be




Facilities

Standard for Food Production
(GB14881).

layout. On-site
observation may be
made.

provided at the entrances of
workshops. Personal
belongings and outer
garments shall be separated.

2 MEFEANARBEL IR
E SN T AR AT,
HE. BEHHSIRE, &F
IKFEKNAARFI, BE

BECERRVK, IRt
EFi%.

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

3. NIRIEREEE LR,
PERMNREFRD, NiRt

supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




FiglE, FAMEESR@EF.
BEHICFEXEHEEEK
&,

Adequate toilet facilities shall
be provided as needed. They
shall be in a sanitary
condition, and equipped with
hand  washing  facilities,
without any direct connect
with food processing, packing
or storage areas.

LARmEFERIEEMNE)
(GB14881) H15.1.7

3.5 FREARIERRA, A
M MR RBIRIE S

LEARBRE, HANE

BmESEE,
Provide adequate lighting
without altering food colors.

o045 Yes

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material

AN = N F al
3.5 BBAEIgHE | Article 5.1.7 of the National Food e ) 2. RanFlRR LTI AIRRBAIR THA N is reviewed and
Lighting Safety Standards-General Hygienic | Provide photos of e, {EEZe iRy | PTE NO | accepted by the
Standard for Food Production lights. On-site o OANEFE N/A | NFSA as a part of
(GB14881). observation may be | FAiFISHE. the approval
made. Provide safety-type lights or process and/or
take protection measures over official controls.
exposed food or materials.
N 1b HIMNEES B2t . . M ML A 3 = Remark
3.6 Gfi&ighE 1L{PEARHKNEERLTEETE 36 MBS, BheA 1. BRI R E - miEF OfFE Yes supporting
Storage nesEFl) S| =1PUR. 38 s +£ e | IREEK, YN material: The
Facilities imE R R R R 0TS No NFSA confirm that

Avrticle 24 of the Implementation

Storage facilities shall meet




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

2. A EmTeEFNE BmEr-
BRAIEAEME) (GB14881) &

10,

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

3. ARmEBEEFRNE Krdlm
EFFBENE) (GB 20941)

10.2,

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

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

the temperature requirements
for storage.

2578 Fpm. . 8
SR ENRIEE R D
RSN KA, B
BRfER, BOLERE IS,
According to their natures,
raw materials, semi-final
products, final products,
packaging materials and
packing materials shall be
stored in separate storage or
areas, with clear

identifications to prevent
cross contamination.

3CFMImMN SEEE, E
RITESES, ERASEE
BB RERMIR.

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

sanitary condition in the
storage.

oAER N/A

the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




3.7 \BIRhE

LARMEFBEREENE)

(GB14881) #15.1.9
Article 5.1.9 of the National Food

3.7 RMEBEH, AW
HRImRIER.

Provide a list of

LMRERBEFIER,
BCERIEERTMNR. RED, %
REIRNE, LARATEUR
ERYSHE.

Proper heating, cooking or

freezing facilities as well as
temperature monitoring

o095 Yes

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of

Temperature i ; VPN the approval
Contprol Safety Standards-General Hygienic | facilities. On-site fecilities shall be equipped on | 04T No process and/or
: : the basis of processing R -
Facilities Standard for Food Production observation may be characteristics oASEFE N/A | official controls.
(GB14881). made. v e,

2IREEFRE, REEH

== IRAIRHE,

Control and  monitoring

facilities for room

temperature shall also be

equipped as needs.

4.7KIKIEES
Water/Ice/Steam
F= . B4t NETa =z W fres LB | 7 A 2 Remark
457~ MIT 1. (BRZLERIFE £ EWE 4.1.1 BEEEKERS | LEFRKGRITINES supporting
Z:/': . e sk ji L /—EE ial-
%7J(/:\?\$I_\l//2k 7J<:E$1:/j‘l&>> (GB 5749) T AL\ZK'LXﬁm,mH_, # I}_mﬁﬁﬁﬂjZ}?Do ::E;?Ar\l(a{(l)n:—ll:; that
(WiER) The National Food Safety RHEERTARE. H:)?]itorirrl)g]()dplfggoghall \é\ga\;g: ofF S Yes the requested

Water/ice/stea | Standards- Hygienic Standards for SR, | a1l water outlets in the plant. OARIGE No -suppo.rting material
m for | Potable Water (GB 5749). . b e A R is reviewed and
and Provide photos of




processing (if
applicable)

EFFREMEB)Y (GB 20941)

5.1.1,

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

3. ARMmEBEERINE BRmES
BREENE) (GB 14881)

5.1.1,
Article 5.1.1 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

private water system or
secondary water supply
facilities and explain
whether there are food
protection measures
such as designated
persons or locks (if
applicable)

4.1.2 IREFINTA
KARSRmERE
RERYIKERS ((ERRRT)
RiEELY, BEAE
FRENWE. 7.
SR, iR, KNSR
Mg 2 )RAVEEIR

H
Ro

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

EIRAKBEERRE) (GB

5749)E3K,
Whether the items and
methods meet the

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

3. DN R7KRLIRTRIE IR 7K R
FUEHBIRIE, YWERTE
TisRKIZEEKIRNE, —
XKL I ESEE R AT
HiEr, EEEISHNEmN
IPFENE.

Purification or sanitizing
facilities should be equipped
as needed, as well as storage
facilities in non-contaminated
zone.

Sanitary control procedures
shall be made and
implemented for secondary
water supply facilities and
appropriate food protection
measures shall be in place.

NFSA as a part of
the approval
process and/or
official controls.

Remark key point
2:

The company
conform to
Regulation (EC)
No 852/2004 of the
European
Parliament and of
the Council of 29
April 2004 on the
hygiene of
foodstuffs and
Regulation
concerning water
supply and water
intended for human
consumption.).




results and the latest 2
reports.

4.1.3 RBHEFERES
BREMEISA(E
FRR9SRAFARINF, Fisd
PFHERFERRE
FEINTER. (WERA)

Provide information
about boiler additives
used in the production
of steam in direct
contact with food, and
explain  whether they
meet the requirements
of food processing (if
applicable).

4 EFFEESEmEMYE
YRR SE FRRVER AN INTRU RLRF
BEMREFNIEKR. (W0
&)

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

the requirements of food
processing.

5 [REEIFIEEME

Raw Materials, Ingredients and Packaging Materials

51 RE#
S

Receiving

L (FEAREERRRSIET

FESA) BRTE,

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

2. (BEmTEeERINE BmEr
BRATIENE) (GB14881) H7,

5.1 fRMERL Az
RIISHETE, BIEIIT
e, 3o,
Provide acceptance
measures for raw

materials and additives,
including acceptance

LIERL RInFIEE W &R
FEHPENZERNIEE
Acceptance standards for raw
materials and additives, and

their compliance with the
requirements of Chinese laws

o045 Yes
oAFFE No
oA~ER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of




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

3. (BmZeEzxNE KHlm

EFBAENE) (GB20941) H7,
Articles 7 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

standards and methods.

and standards.

the approval
process and/or
official controls.

Remark key point
1: The company
conform to EU
laws and standards.

5.2 [REKIR

Sources

1 (BmzeEzmE XKHlm
EFFBENE) (GB 20941)

1.2,

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

2LUKFZIARE. OP. K7, &%,
i, &. TFIFMRERFAK
Ry, NS (EnieE
i B REIMDIRMEKT )
(GB 2733)

Raw materials, such as viscera,
eqggs, skin, fins, scales, bones, shells
and other non-muscle tissues of

521 BRHABST
BEMEHERIKTH
RIRFERE 'K m
R, BRI —IR
RURENIRS. (1ERAT)

Provide the latest test

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

commonly eaten raw (if
applicable).

5.2.2 HAMEEEAR,
BEEA AR IEL
Xig. {EAAETIE]. HEiE

LYW, AEEEE
e LSRR H R
FRERHI TR, ik
HBXAEH TICIFNLLE,
HBRIEFHIZ 2.

Toxin tests shall be carried
out on toxin-forming
materials such as bivalve
shellfish and puffer fish.
Acceptance standards and
treatment shall be followed in
accordance with relevant
stipulations to ensure the
safety of raw materials.

2. AT fsE AR IR M AT S ek

ofFS Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




aquatic animals, shall conform to
the  National Food  Safety
Standards- Fresh and Frozen
Aquatic Products of Animal Origin
(GB 2733).

3. 30K AR T &
(RRZ=ExINE &, HY)

IRIEK=mm) (GB2733) ,
Aquatic products of animal origin
shall conform to the National Food
Safety Standards- Fresh and Frozen
Aquatic Products of Animal Origin
(GB 2733).

4 ESSH mAYERINT S (RmE
EERNE BXERESR) (GB
19643) .

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

5. (BEMTEEFRWE BEmHE
FEIRE) (GB29921) #*1.
Table 1 of the National Food Safety
Standards- the Maximum Levels of

Pathogenic Bacteria in Food
(GB29921).

A ASVF AT IE B 3244
Mg e, (&
FRET)

Provide official permits
or licenses for the
fishing area, time and
species and describe
fishing methods if raw
materials are from
fishing vessels (if
applicable).

5.2.3 BAFEERM,
RMHFTEZRISRRIE
BH,  (1EFEHY)

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

IR IG TG AR MY, W
EH. BRFNEENK.,
Raw materials shall meet the
requirements  of  relevant
agreements, protocols,
memorandums on inspection
and quarantine of aquatic
products exported to China.




6. (EmETEERNE ai4X
=HIEY (GB10136) #13.6. 3.7,
Articles 3.6 and 3.7 of the National
Food Safety Standards- Aquatic

Products of Animal Origin
(GB10136).

5.3 YW
R (&R
)
Bivalve

Shellfish

(Where
Applicable)

1L (BRTEERmE Kr=tm
EFFBENE) (GB 20941)

1.2,

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

2. (RRZEERNE SRPH

REPRE) (GB29921) &I,
Table 1 of the National Food Safety
Standards- the Maximum Levels of

Pathogenic Bacteria in  Food
(GB29921).

3. (RmZRE2EFINE FMIEX
FeHIER) (GB10136) 3.6, 3.7,

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

5.3.1 RAIERRIF
TRAY i (A B 1 B K
WR R HRERIE
J3VFRNIERA,

Provide a description of
growing waters where
shellfish are originated
and the official permits
for harvesters.

5.3.2 IREtINSEEEAY
BLLERTS,

Provide information
about purification and
treatment.

5.3.3 IRMANSEERI

KSR LITHEE,
Describe ~ monitoring
measures for shellfish
toxins.

IBVCSINEIVES=N=Yspinas
ROFRIERTEKIE, FEY
ZRHITIFE. TSERFRY
FEBEREENEELE
EWIRYFATILE.

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

2. FEHARY IS [RAH T I SE
SN, WIERRL 2.

Routine testing on shellfish
toxins shall be carried out to
verify the safety.

ofFS Yes
oAFFE No
oANEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




5.4 Rl

# (&RIEY)
Food
Additives
(Where
Applicable)

1. (ERTEERNE BEREF
BRARAEITE) (GB14881) 7.3

ZJNo

Article 7.3 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).
2. {BEmT2EFRINE K=FHIR

EFFREMEBY (GB 20941) 5

7.3%%,

Articles 7.3 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

3. (BEmZEEFRINE Bl

5.4 AEF N HERRY
B IMFER (B85

B, BiE. HRINE

%) .

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

LEFFERRRIRIIFIRT
BFREXRMRNIFIRYER

MTE.

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

o045 Yes
oS No
oASEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

Remark key point
1: The company
conform to EU’s
regulations on the

f food
FUEEIRA)  (GB 2760) . itives.
The National Food Safety Standard
- Standards for Uses of Food
Additives (GB 2760).
) 5 s == ~r R k
5.5 AR | 1 (FPEARBFIERSZERT | 551 REMIMOEN | LERMEEREICENE | o8 Yes | Goorting

RimiR
Packaging

FEEB) B="1=%.

Avrticle 33 of the Implementation

FHE & HITK @

SEHTIERRRAEL,

REH A mERIIRE
M= st

oAFFE No
oA~ER N/A

material: The
NFSA confirm that
the requested




Materials Rules of the Law on Food Provide proof to Packaging and packing supporting material
Safety of P.R. China. demonstrate that both materials do not affect food is reviewed and
- RN i ; d by the
2. (BRZLESRNE B4 = | packaging and packing | safety and product accepte
. o N I o materials are suitable | characteristics under specific NFSA as a part of
ERBERLE) (GB14881) 8.5, | for aquatic products. | storage and use conditions. the appm";}
i i NP g —1 N rocess and/or
Article 8.5 of the National Food | 557 iatlgEeE | 2 BBRANAATDHRE Ctficil controls
Safety Standards-General Hygienic o - s '
Standard for Food Production E’\JEJZ:'F:‘:’F&?@1‘$:‘:C° BN, BERMINER
(GB14881). Provide model labels &R,
3 (RERRLERIRME APl | for finished products 10| zpe gpait meet the
L be exported to China. . .
ST PEMNTE)  (GB 20941) h requirements of bilateral
inspection and quarantine
8.5, agreements, memorandums
Articles 5 of the National Food and protocols.
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).
4 FERIOBIQIGHERE NN, B3
RERER,
Relevant requirements from
bilateral inspection and quarantine
agreements, memorandums and
protocols.
6 PN T i)
Process Controls
61 RERS | 1(PRARSERRREESE | 611 REFEMBE | LHACCP WHRDHTHE | offE Yes | Forerk
EEARE | A B0\ FRIEFITTE | SRsIEme. YW, 6| oA No | material: The




—

AVA
Establishment
and
Implementati
on of Quality
and Safety
Management
System

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

2. BT eEzxmE Kl
EF-BEMBE)Y (GB 20941) o

8.1,

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

B (EEPHTEXERH R
(HACCP) AR BREFTIE
FIEER) (GBIT 27341),

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

zEl, BEDTIE

BAF HACCP i3RI,
Provide flow chart,

hazard analysis work
sheet and HACCP plan
of all products to be
exported to China.

6.1.2 124t CCP mlistz
ICR. HRCR. IWIE
ISR,

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

FHRE.

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

2EFIZRENGIE, &

BARNITH,
Process flow shall be

reasonable to prevent cross
contamination.

3.CCP FiREBMNR=ZH]1T,

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

4 DIHIEAEIRER CCP {i
&, HEUNBFREI SR
REXR—HL

The location, quantity and operati

on restrictions of CCP being moni
tored on site are consistent with s

ystem requirements.

5.(mEXHEIRERT, REUE

oAER N/A

NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




LM RITINFUITIER,
KRIFERBEITHNE
Ko

When critical limit

are deviated, appropriate correcti
ve actions are taken and docum

ented. Verification procedures ar
e carried out and documented.

6.2 FERRIGS
XUpEA=
Contaminatio

n Risk
Controls

L OKF=HlmEr2ERE) (GB

20941) # 8.1,

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

2 {RMEFERAREME)
(GB14881) 8.1,

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

6.2 B ERTEEE
AEZBZHITIBR.

Implementation of food
safety management
System.

LIRETLE, k. &R,
T, E=Hl. BERFNITE

ENRREEINTI T2~
M RHETHEXEE . B LE
AR RIS X5 5.
Processes, such as Raw
material preparation,
freezing, cooking, drying,
smoking and salting, shall be
segregated according to each
steps and product
characteristics to prevent
cross contamination of

people ,materials and air
flow.

2 POBEGRIRIK. IRFHIXIIR

ofFES Yes
oAFFE No
oA~ER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




YN TR T 5 A
Contamination  shall be
prevented by sewage or
wastes on  materials or
products.

6.3 EBETH
Temperature
Control

L (BRTEERFE Krtm
EFFAENEE) (GB 20941) =

8.2.2.1.4, 8.221.6.

Article 8.2.2.1.4 to 8.2.2.1.6 of the
National Food Safety
Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

2. {RRZEERNE Kr=H5@
EFFBENE) (GB 20941) =

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

6.3.1 RHLRFEHERAY
B, RIRRERE
EHEK (ANERA) .
Provide information
about thawing method,
time and temperature
control requirements of

raw materials (if
applicable).

6.3.2 IR T FEE &
EEEREREHIEX

MEEGERE. (1%

K miEA) .
Provide information
about temperature
control requirements
and temperature
monitoring equipment
for processing
workshops and storage
warehouses. (applicable

L= R R R (8 508
E.

Control thawing time and
temperature.

2. /%K mIN LEENE
mEEEIEE, NRRE
TIRMKF= IR SRR
B, REEPNEERE
=7

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

chamber shall be equipped
with temperature indicators.

O
n

3 3 3
oi =¥ O
A Ip <
Z Z

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




to refrigerated aquatic
products).

6.4 SHIKFE
T

Frozen
Aquatic
Products

L (ERTEEFFE Kr=tHm
EFFBENE) (GB 20941)

8.2.2.2.2,

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

6.4.1 RELLIFNKTm
RUAREETT T, BYEIRDAR
EREEFHEREE
HERRE.

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

6.42 BHHNEBIKFE
@, REGSNERER
REIN

Provide information
about temperature and
time of cold treatment

for aquatic products
commonly eaten raw.

LIRIEKRAEE. 2K,
S EREEAEREFIE
B, BRRREEHRAKE

&,

Based on the thickness, shape
and production volume,
freezing time and temperature
are determined to ensure that
products pass the maximum
ice crystal generation zone as
soon as possible.

2 A BRI A 2R
PR, LABRERRTEXI AR
BERIFER, E-20°CLATF
INGRE TNQFRTF 7 X,

Agquatic products commonly
eaten raw shall go through
sufficient cold treatment to
destroy parasites harmful to
humans.They shall be kept

for 7 days at an ambient
temperature below -20°C.

3.FE-3°CE LA TIRERET

o095 Yes
oAFFE No
oANEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

Remark key point
1.: This
requirement is not a
part of Norwegian
regulations and the
NFSA does not
control this. The
company conform
to the Norwegian
Quiality
Regulations
relating to Fish and
Fishery Products of
28 June 2013
which provide
stringent quality




RERZERER, H1E-35°CaLd
TIAERE MMRF 15 /BT,

Products shall be frozen to
solid state at an ambient
temperature of -35°C or
below and kept for 15 hours
at an ambient temperature of
-35°C or below.

4 1E-35°CE LA FIMERET
BERZERER, FH1E-20°Ca LA
TINMERE TRF 24 /N8,

Products shall be frozen to
solid state at an ambient
temperature of -35°C or
below and kept for 24 hours
at an ambient temperature of
-20°C or below.

provisions for
Norwegian
seafood.

6.5 FHllZKF=

fm (&)
Dried Aquatic
Products
(Where
Applicable)

1L {RmZeExRNE

8.2.2.2.3,

Article 8.2.2.2.3 of of the National
Food Safety Standards-Hygienic

Standard for Aquatic Products
Production (GB 20941).

IKF= R
EFFBENE) (GB 20941) o

6.5 RALTHIK=mI0
TRITIERTIE)., TR
. MRRER R mK

NEENEEEES
=
Provide information

about drying time and
temperature, ambient

L R IR T Bk o iEE

ELEBEN.

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

ofFES Yes
oAFFE No
oA~ER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or




humidity, water activity
of finished products and
packaging and storage
methods.

official controls.

6.6 FEHIKF

L (BRZEERFE K=tHm
EFFAENEE) (GB 20941) =

6.6 FRALHEHIKmAY

L maEr R RAE SR

Remark
supporting
material: The
NFSA confirm that
the requested

fn (1EFEAY) B, rEEERENEE. | oS Yes i terial
Salted 8'2'_2'2'4° _ VR, Proper salinity shall be N suppor mgdmade“a
Aquatic Article 8.2.2.2.4 of of the National | provide information | adopted to  prevent the | 2T E NO ;igeevlee\évi i;e
Products Food Safety Standards-Hygienic about sugar | reproduction of | o/NER N/A NFSpA as aypart of
(Where Standard for Aquatic Products content/salinity. non-halophilic bacteria. the approval
Applicable) Production (GB 20941). process and/or
official controls.
6.7.1 IRHREIMAEH Remark
supporting
35 3] ok =2 0 ph < B .
R (BERZLEFRFE KR LK RN RER material: T_he
6.7 fESLIKF= N . ERREER, REE LK T 8 NFSA confirm that
o SrrPEHEY (GB 20941) R ! 1. RS KF m M RIE B RS the requested
f (EFAT) — X EENLEEIC XEEEMIENE, | oS Yes supporting material

Canned
Aquatic
Products
(Where
Applicable)

8.2.2.2.5,

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

.

Provide information
about sterilization
temperature and time
requirements for canned
aquatic products of
different specifications,

Sufficient sterilization
temperature and time shall be
provided for canned aquatic
products.

oAFFE No
oANER N/A

is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




and the latest
sterilization/temperatur
e records.

6.7.2 IREAREIEHY
LK RINAES
BEHUHERIE. DRIk

H

Ho

Provide heat
penetration and

distribution reports for
different specifications.

EH- e
7.i181CiHE

Cleaning and Sanitizing

7.1iERES
Cleaning and
Sanitizing

L (ERTEEFRFE RmEF
BREENE) (GB 14881)

8.2.1,

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

2. (RMZ2ERNE Krehlam
EFFREMB)Y (GB 20941)
8.2.1,

71 REBRESE
I, BiEERESaIA

MR, MiBikiHss

FREGIIE,

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

=y =E==2 =) VA= SN =] 5
RXNTH, FEREEK.
Cleaning and  sanitizing
measures shall be able to
eliminate cross contamination

and meet hygiene
requirements.

ofFS Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




Article 8.2.1 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

7.2 INEMLE

e
Environmenta
I
Microbiologic
al Monitoring

L (BRTEERmE Kr=tHm
EFFBENE) (GB 20941)

8.2.2.1.2, 82213,

Articles 8.2.2.1.2 and 8.2.2.1.3 of
the  National Food  Safety
Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

7.2 RBERIEAERST
FRHF R s
T, SiEsRmE.
ST IR, PAME

HERY(RIETHE.

Provide monitoring
plan for
microorganisms in the
environment and
products during
production, including
monitoring items,

frequency, criteria and
corrective measures for
positive results.

1L SEERMNEEMEDS
DE LA X,

The focus of monitoring shall
cover areas where

microorganisms are easy to
hide and breed.

2R RIRE., WEAYER,
FETER). BE BERIRE
ZiY, EiaiEitelshgming
CEJiEIES N

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

3 EEIRER NG RATSR
RS ETE BRI S
S STHBROSRER,

Frequency for environment
monitoring shall be

O
n

e
oi =¥ O
A Ip <
Z Z

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




adjusted according to test
results and severity of
contamination risks.

4 BRMEERM (RIEHE,

Corrective measures due to
positive results.

8HEm. ERY. REREEE
Control of Chemicals, Waste and Pest

8.1 (¥ miz
il

Chemicals
Controls

L (BmTeExRTE BRET

BRAPEASE) (GB14881) H8.3,

Article 8.3 of of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

2. ARmETEEFRNE KrHlm
EFFEENE) (GB 20941) =

8.3,

Article 8.3 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

8.1 EMMtEmERS
HEFEK,

Brief description of the
requirements for the use

and storage of
chemicals.

LBrLEFR R E RIS~
T

Prevent the contamination by
chemicals.

ofFS Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

8.2 [RFWIE

H
Waste
Controls

L (FEAREEERRSES
BERHl) B=+=%.

Article 33 of the Implementation
Rules of the Law on Food Safety of

821 RHERRNTR
Ar-mass. KFF
MEFHNX D IRIRE

LEERYRAFmE=s. &
FF A RN A B RRFF
POLAX 53

Edible product containers and

oS Yes
oAFFE No
oA~ER N/A

Remark
supporting
material: The
NFSA confirm that
the requested




P.R. China.
2. (BmTEERINE K=
EFREHE)Y (GB20941) H

8.1.4,

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

R

Provide photos of
edible product
containers and waste
containers in the
workshop.

8.2.2 EIARFYPNIE
Describe the procedures
of waste disposal.

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

2ERMINX D, KA
ROIR , EEGRRTEFIE R S A
Waste shall be stored
separately and disposed of in

time to prevent contamination
to production.

supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

8.3 REEE
il

Pest Controls

L (FEARSIERRRSIET
FERpl) B=+=%.

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

2. (BmMTEEFRWNE BEma&EF
BARAHSE)Y (GB14881)

6.4,

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

8.3 RAtHEEHS
N EE, EE%
=7EE, REE=7

Provide information
about controls and
distribution diagram. If
controls are undertaken
by a third party, provide
its qualification.

LEOgRERE. REXNE
R PEIENEN.

Pest shall be excluded.

ofFS Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

9.7 miEHH

Product Traceability




9. B F1 A
9]

Traceability
and Recall

L{PEARFEIERRZEIAE
FESRA) BP0+ 2%,

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

2. {RRZEEFRNE BRET

BARAEINTE) (GB14881) H11,
Article 11 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3. (BmZeEZzRINE K=Hlm
EFFPEMEE) (GB20941)

11,

Article 1lof the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

9. IR FRIEITERT,
A—HER B it S 79

51, BRENEI B BRI
B EEY S

Describe  traceability
procedure in a Dbrief
manner and illustrate
how to trace from

finished products to raw
materials with a
batch number.

LRNESIEWIRER, SEIR
B EFINTERE. pmid
EHEWMEIEB.

Traceability procedures shall

be established to fulfill
thorough tracking
traceability from raw
materials, processes  to

finished products.
2ZEPERERR TIEN
B, BEEXSEHREE
WIBERE,

Traceability of safety, health and
quality inspection, including majo
r incidents and subsequent treatm
ent.

o045 Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

10. AREERISII

Personnel Management and Training

101 A & f#
REBEE
#

L (FEAREERRRSIET
BEH1) SBITHEE.

Article 45 of the Implementation
Rules of the Law on Food Safety of

10.1 RHER T EME
BEESEFEURR
TIREEK,

L MEMHRTREINT
AREREEFE.

Personnel health management
system shall be established

oS Yes
oAFFENo
oANERN/A

Remark
supporting
material: The
NFSA confirm that
the requested




Personnel
Health
Hygiene
Controls

and

P.R. China.
2. (BmZeExRINE BREF
BRAREAHE)Y (GB14881) H

6.3,

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

3. ARmETeERNE Krflm
EFFDAENEE) (GB 20941) =

6.3,

Article 6.3 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

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

and implemented.

2. AR TRINHTIRIGF
IEFRESERMIITRI T
e, ExpEzBEEl.
R TR EH ARG R TFIC
R

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

3. BEHRBERRTENRRE
BB BRI AR SRR
T, ARMEFTRERIER fm

e TIERAL

Food handlers with an
apparent illness which might
impede food safety or open
lesions shall be excluded
from any positions which
might affect food safety.

4 RTHNRmEF AR

supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

Remark key
points 2.: The
company conform
to the following:
Regulation (EC)
No 852/2004,
Annex Il, Chapter
VIII: Every person
working in a
food-handling area
is to maintain a
high degree of
personal
cleanliness and is
to wear suitable,
clean and, where
necessary,
protective clothing.

2. No person
suffering from, or
being a carrier of a
disease likely to be
transmitted through
food or afflicted,




RIEEEANATRA, BALESHR
Bm. WeEEIERRD
ABiFRR, REKIEF.

iHE, BFPMAREEK,

Personal health shall be kept
prior to the entrance of food
processing areas to prevent
contamination. ~ Employees
shall wear outer garments and
other personal protections
properly, wash and sanitize

hands according to the
requirements.

5 FEMmINTARAREFHAN
RmErFIZ, FARBRT
HENR RS TFHIRmIITA
REFRNIEEEX,

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

for example, with
infected wounds,
skin infections,
sores or diarrhoea
is to be permitted
to handle food or
enter any
food-handling area
in any capacity if
there is any
likelihood of direct
or indirect
contamination. Any
person so affected
and employed in a
food business and
who is likely to
come into contact
with food is to
report immediately
the illness or
symptoms, and if
possible their
causes, to the food
business operator.




102 A R 15

ol
Personnel
Training

L{PEARFEIERRZEIAE
FESRAI) SBP0+PusE,

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

2. A EmTeEFRNE BmEr”
BARANTE) (GB 14881) &

12,

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

3. ARmEBFEEFRNE Krdlm
EFFBENE)  (GB 20941) o

12,
Article 12 of the National Food
Safety Standards-Hygienic

Standard for Aquatic Products
Production (GB 20941).

102 RHRATFEE
ik, RE. F&.
iC3%,

Provide annual training
plans, contents,

assessments and records
for employees.

1.150)|| N MR SR T K =
RIERETR. R
WEB. FEIERFESRA

=,

Training shall cover the
contents of memorandums,
agreements and protocols on
inspection and quarantine of
aquatic products exported to
China, Chinese laws and
standards, etc.

O
n

3 3 3
oi =¥ O
#H Ip <
Z Z

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

1. BieEE

Self-inspection and Self-control




11. A mRte s
Finished
Product Tests

L (EmTEExRTE BRE™

BARAENTE) (GB 14881) H9,
Article 9 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

2. {BRTEERNE K=l

EFFBERGE) (GB 20941) H9,
Article 9 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

3. ARMBEERINE &, &)

YK=Y  (GB2733) .

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

4 ARmEEEFRNE 1K

ZHEIEY  (GB10136) ,

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

5. (BmREERITE
&) (GB10133) ,
National Food Safety Standard -

IKFEIERR

11L1IR R e 3e BY
ImB. 15fr. WAL

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

11268\ EB/EL%
=, BRI ELIG =R
HNE&FRHEIFR; iIlF
FE=FEIELRE,
RHEITSLRERR.
Provide qualification
for either its own

laboratory or entrusted
third-party laboratories.

LAkt Ie I B A& P ERY

TREEK,

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

o095 Yes
oAFFENo
oANERN/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

Remark key point
1: The company
conform to EU
standards.




Aquatic Flavouring (GB 10133).
6. (BT eERNE HENRE
HIE) (GB19643) ,

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

7. ARmETEERNE Rl

FUfEFFNEY (GB 2760) .

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

8. (RRZEERNE RRPE

ESRRE) (GB2761) ,

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

9. (REZEERTE BRFIS
FUIRRE) (GB2762) .

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

0. 8mTeExRNE SRR
AERAKTLEIRE (GB2763) .
(BRZ=ExmE BmPist



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

4 ¥ 3R BR K FE B )
14882) ,
(BEmTeExNE F58)
(GB 31602) ,
National Food Safety Standard -
Maximum Residue Limits for
Pesticides in Food (GB 2763).
Limited Concentrations of
Radioactive Materials in Foods
(GB 14882).

National Food Safety Standard -
Dried Sea Cucumber (GB 31602).

(GB

12 BmR B ERRIGPERIETIER

Food safety and sanitation management and operation of the protection system

121 BRE
eREEHE
KRIZITHE
o

Operation of
Food Safety
and

Sanitation

Management
System

L (FEAREERRRSIET
BESRA1) BP0-H/\.

Article 48 of {the Regulations for

the Implementation of the Food
Safety Law of the People's

Republic of China) .

2. (P \EHEAEHROBMmTIH
EAFIEENE)Y Ehik.
Article 5 of {the Regulations of the
People's Republic of China on the

121 BEEWHEE
FHMFNFER RIS
Ko

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

122 RHDERER
FRRIABRE U

Provide internal audit
documents for the

1L BREEREEEARR
K HACCP AEMESIZ
BT S MHFIZER.

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

regulations with on-site
operation.

2 MR EmEEDEERE
VRE SRR HRIE KT

o045 Yes
oAFFE No
oA~ER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




Registration and Administration of
Foreign Enterprises in Imported

Food) .

3. A BEmTEERNE K=l
HBAEHEE) (GB 20941) H
8.1,

8.1in {National Food Safety

Standard, Hygienic Specification
for the Production of Aquatic

Products) (GB 20941).
4L (BEEPHTEXERH R
(HACCP) AR BREFEIE

FIEER) (GBIT 27341),

{Hazard Analysis and Critical

Control Point (HACCP) System
General Requirements for Food

Production Enterprises) (GB/T
27341).

health quality system.
12.3 12t HACCP B

TEEBFRIHEIC

.

Provide HACCP food
safety management
system documentation.

12 4RtHACCPE R
e ERARIIAER
B

Provide internal audit
documents for HACCP
food safety
management system.

0%, FHRIECRAVTTEM.
R, B,

Records shall be carried out
in accordance with the
requirements of the food
safety and hygiene
management system and
related documents, and the
completeness, accuracy and
authenticity of the records
shall be guaranteed.

3N H BB E TR

RN .

Establish and effectively
implement evaluation
procedures  for  qualified
suppliers.

4 B H ARSI
BA=HRERF.

Establish and effectively

implement sanitation control
procedures in all links.

5. BV HBMLEETIERT
RRFIERAR,

Establish and effectively
implement the whole process




identification and traceability
system.

6.2 ABIHITTmEE
HE,
Establish and effectively

implement a product recall
system.

1 MBI HUTIA G
miYEHEHE, SERES
ot IEfSMERNALIERE

iz

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

8. W EREZEPEER
K&K HACCP KRR IERE
ZEIBERUE.

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




system.
9. B HBEIHITHRRR

TRIEIFHEEFER,

Establish ~and  effectively
implement training for all
types of employees and keep
records.

122 BEm%

EHFIRER

B1TER

Operation of
food safety

protection
system

L (P ARHMEHOR T
EAGFAEENE) Ehik.
Article 5 of {the Regulations of the

People's Republic of China on the
Registration and Administration of
Foreign Enterprises in Imported

Food) .

122 R RRT
BEFENAATBRN
& R BT BE SR R IR
2 ST RYFRBS = i
FEE R ERPITRIT.
Provide preventive
control measures or
safety protection plans
for possible man-made
contamination risks and

possible emergencies in
food.

LW A BRI TR
RRBEEFER.

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

2@V BT ebhiFINE,

FERRFEESR.

Establish a food safety
protection team and conduct
regular drills.

3R MR EMIFRIXEIR
TEIIGIE.

The key links of food safety
protection have been verified.

4 BV ERRARRE
AN SRR,

Establish emergency handling

O
n

O
A Ip <

A A B
o 23 b
z z

O

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




procedures for emergencies.

13.7508
Declaration
13.1 5 (HOK™ 5@
LAPEARBRNEHOSREN | 5404770 A8

LB EAERMATHE

131 kA | EFFRIGEMEENE) FE. | 58) . 5 SRS Yes
iz Articles 9 of the Regulations on the | Fjj| out the application | = =~
Declaration Registration ~ Administration  of | for gverseas Signature of legal person and | OFFFE No
Overseas Manufacturers of | manufacturers of company seal.
Imported Food. imported aquatic
products.
13.2 5 (HOK™m
oy, | L CPERARIAIEHOREES: | o 7= il A e N -
: = ~ N e 1w ELHBARE
182 TRI| s psmEmag) 81\F. | ms) . MRERIBAREEN | o ves
FEHFIA Articles 8 of the Regulations on the | Fjj| out the application TESREE. N
Confirmation | Registration ~ Administration  of | for gverseas Signature of principal and oAFE No
by Competent | Overseas Manufacturers of | manufacturers of seal of competent authority.
Imported. imported aquatic

products.




