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Registration Conditions and Inspection Focuses for Manufacturers
of Imported Aquatic Products
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Notes:

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

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

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

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

5. Manufacturers of aquatic products mean processing plants, warehouses, reefer fishing vessels, fishing carriers and factory vessels.
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Item Conditions and Referrence ar|1 dlggéggrtzﬁgugggﬁglz Examination Focus Compliance | Remarks
L E AR
Enterprise Overview
LEEWER |1 (PFEARENERRZSZE) Bh | LIEB#HOKFEEN | LELNHOKERER , & m AR &
18R TR, Bhti%. AL EMERRK, | AEENSHEOEXER B, E&
Overview | Articles 94 and 9(_3 of the Law on Food Fill in basic information | (i xspyE 8 — 3. RESC FHERE
Safety of P.R. China. of overseas N .
2. (e ARSFIEM O RESHHMLR: | manufacturers of o7 MLARR — 2 Ao (R
S5 g e o R imported aquatic Information provided by the B )
A SEMEERE) (BREETE 248 | products. enterprises shall be truthful if ot
%) BER, FAR. FER B/ e ey |l
Articles5, 6,7 and 8 of the Regulations on authority 0]2/ the explgrting off & Yes comment
the Registration Administration of : S A the
Oversgas Manufacturers of Imported country as W?" a W'.th the | ST No
actual processing conditions. reason.

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

B APEARANEREAEREZEE

BAE) (BXREEBTE2495),
Measures for the Administration of Food
Safety for Import and Export (Decree
No0.249 of the General Administration of
Customs).

2 BURHK T BRI A 4
K= AR BRI

WEB, BERENEN
e Bl o
Aquatic products to be

exported to China shall be
within the product scope




4 REEFESREBXREEEHENE
TRBOBRER, .

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

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

BANER (LMER)
RIRER BB &= T A
EARBEENER,

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

4.1 /5 8 7 BE D R B E LR
A IR R KK

HYBED .
Cold storage capacity shall
be compatible with

continuous processing and
storage  of  frozen/fresh
aquatic products.

2.0V BEFE B

Enterprise Location and Workshop Layout

2.1 IR
X5

LAFEARRNEEREZSE) &

=t=%.

211 BE X¥HEHBE ,
B AEELXEZ

1. XGERBEREFNTIE
=,

ofF & Yes




Site Selection
and Plant
Environment

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

2ABEmZLERNE BREFEH
TAEME) (GB 14881 ) #1 3.1, 3.2,

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

3B (EMZEERNE K=HlmEr

TAEMEY (GB20941 ) A 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 T XL X
FEME S, B A
FREERSEL (W
X, BX. T, Rl

MERK) .

Provide  pictures  of
surrounding areas,
indicating the periphery

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

residential areas).

The plant layout meets the
needs of processing.

2. KEABEEZZHER,

The plant is free from
pollution.

o~ EFE No
ofEA N/A

22EFRAE

Workshop
Layout

1. (F# ARHENEEMmETELZE) &
=t+=%.

Articles 33 of the Law on Food

Safety of P.R. China.

2 (EmEZ2EFNE EmETEA

TAEMEY (GB14881) A 4.1,
Article 4.1 of the National Food Safety

22 RIBEEFEE , #5
ENR. YR, KR,
MIRE , FRABEEX
o

Provide a workshop

layout, indicating people
flow, product flow, water

LEEMRENEE , BRE
FIIER, BERXXS
The workshop layout shall

be reasonable to meet

processing requirements and
prevent cross contamination.

ofFE Yes
o~ FFE No
oAREA N/A




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

3B AEMZEERNE Ki=HlmEr

TAEHME) (GB20941 ) F 4.1,
Article 4.1 of the National Food Safety

flow, process flow and
different cleaning zones.

2.3 NEBEN
S#r#

Interior
Structure and
Materials

Standards-Hygienic ~ Standard  for

Aquatic Products Production (GB

20941).

LAPEARENERRZLE) £ | 230, HE, NE., LERANILEUNNE T4 | oFS Yes
=t+=%. wEIMZ R MERM | 37, BEIEE , NRAE | o FE No
Articles 33 of the Law on Food s W T AR, o REH N/A

Safety of P.R. China.
2. ABEmEFBEAZEMNT)

( GB14881 ) A 4.2,

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

B AKFHBEFTEME)

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

( GB

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

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

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

2.J0H, HREE, E. @
REWEE  BTHEE . &

DAERRA,

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

MERTE. LK. FHE.




TEB%E. BTHEENH
#o

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

3IRMEIRE
Facility and Equipment

3.1 &£F=mT
%%
Processing
Equipment

L APEARENEEMZEE) &

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

2 (BEmZ2ERNE BEREFER
TAEMEY (GB14881) #15.2.1,
Article 5.2.1 of the National Food

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

3B (EmMBZEERNE Ki=HlmEr

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

J1IRHFERRIRES
B RiZitINIEEHN,
Provide a list of main
equipment and facilities
and information of their

design processing
capacities

1Ll NE & SE~RENHE
BRI ETFIRE

Production equipment shall
be suitable for the production
capacity.

ofFE Yes
o~ RFE No
oAREA N/A




3.2 HtHEKIR

i
Plumbing

LAEmAEFERIIEANTE)

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

3.2 FEEEEKE , #R0E
KRF E.

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

1. KR RERIEAKR., X
E. KERHMERFEE

FRE

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

2. RBMTAKSHMHTF
SR miEttey Ak ( miE
AEK, FBKBEKE ) K
NEESENERRE B
RRR5H. BEBRGMN
BREEIR IR AERX 5,

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

shall be clearly indicated for
identification.

3HKEMERK, ETE
SREER | BKBRTETHR

ofFE Yes
oRRFE No
ofEA N/A




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

ZERFFKRRNNEEE

umr'ﬁfbﬁ‘}ﬁ X

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

LAEmEFERIIEAE)

1LEBEREBHNBEEHER
HEo

= (= . ae .

3.3 EEHES (GB14881 ) 1 5.13 33 RHEFE , AIIMZHM ;I‘hgl_ctl_eamrr]]g”agd Sa?fl_tl_ZIn? A Yes
123 Avrticle 5.1.3 of the National Food FR R HERERER. a?[' |e‘s$s:ta e:: clent. REE N
Cleaning and | Safety Standards-General Hygienic Provide a list of facilities. | 2. B ®/EE. HELsET | OTHENO
Sanitizing Standard for Food Production On-site observation may KRB, ofEH N/A
facilities (GB14881). be made. .

Prevent cross contamination

caused by cleaning or

sanitizing utensils.
34 papg | LARBEFEAIENAL) 4xpTER, T0% | LERAADLNEEEK .
& (GB14881) F 5.5 WEA AT LB |2 AADBESTHRS | 00 VS

Article 5.1.5 of the National Food . oA~ 4 No

gzgsi?;ral Safety Standards-General Hygienic o _ It m§° RER N/A
Facilitigs Standard for Food Production Provide a workshop Dressing rooms shall be O

(GB14881).

layout. On-site

provided at the entrances of




observation may be
made.

workshops. Personal
belongings and outer
garments shall be separated.

2.NEFRAARMBEL R
BESMMITAECTEREF.
HE., HHUESRE , XF
KEXNAFEFHN  HE
REE R | KEALRIAR R
"FFE

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.

INREFERRIEM ,
DABERREERE , RIRME




FiglE, ATBERRE
L BERSREESEXEERE
BXE,

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.

LAEmEFERIZEAE)

LEERBRE , BFRX

BEmEXHE,
Provide adequate lighting

3.5 RREAEHERR |, AT | without altering food colors.
(GB14881 ) 1 5.1.7 BRI E R, | 2ARMEH L HFHERE | oFE Yes
3.5 BRBE&HE | Article 5.1.7 of the National Food . .
o Provide photos of lights. 4 R BR BA 5 3% RRFE No
Lighting Safety Standards-General Hygienic On-site (E)bservationgmay e EAREHRPARR | 0F A
Standard for Food Production be made B3 HE, ofER N/A
(GB14881). ' Provide safety-type lights or
take protection measures
over exposed food or
materials.
SOBRBME | ) (A REMEARELETME |36 MEAE , FHEE | L OB BBERREREE | 0B A Yes

Storage




Facilities

B F=tmM%,

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

2 (EmMBEEFINE EmETER

TAEME) (GB14881 ) A 10,

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

3 (EmZEERNE Ki=HlmEr

TEMEY (GB 20941 ) A 10.2,
Articles10.2 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

EEHERRRENS
Ho (ILEA )

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

aREER,

Storage facilities shall meet
the temperature requirements
for storage.

2738 ¥Mm. Km. 2
EMBFENRBERTE
SREFHFRD KR
BRI, BFLERXXF
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.

Y MmN EEEE, W
RIFELER  FRNTER
HERIENY M.

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

o~ EFE No
ofEA N/A




sanitary condition in the
storage.

LAEmAEFERIIEANE)

3.7 REFR , MIZWME

LEBRERERMEFNER ,
E&AENMER, S5, B
AFRRE AR AT SRR
E Y% HE

Proper heating, cooking or
freezing facilities as well as

3.7 miigsE | (CBL4881) o >19 BIERHEER. temperature monitoring oA Yes
Temperature ?;é?es?étga?g:]ggaetrlgr ﬁ: Fioeondic Provide a list of facilities. | facilities shall be equipped | o4& No
Control Y Y9 On-site observation may | on the basis of processing .
Facilities Standard for Food Production be made characteristics o REH N/A
(GB14881). ' ' .
2REEFBE , RERH
MR =R IR
Control and  monitoring
facilities for room
temperature shall also be
equipped as needs.
47K KIS
Water/lce/Steam
AEFIMT | (BRRLERAE EERAKE |41 o0t B = LEFRKSERITHNES
3= . -
FIKIZRIK | #4556y (GB5749) KRR RS | iR #FWFﬁ*ﬁdezjfuo oA es
(#EMA ) | The National Food Safety Standards- - €  production  water
Hygienic Standards for Potable Water AREBTARRE. L | monitoring plan shall cover | oR&F& No

Water/ice/stea




m for
production
and
processing (if
applicable)

(GB 5749).
2 ABBELERINE K=HIREF

DAEMEY (GB20941 ) 1 5.1.1,
Articles 5.1.1 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

3AEMELERNE BRREFER

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

PERmMPPERE. (W0
EA )

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

4.1.2 REEFMI AKX
UKk ERmEEEMAY
KIFR (ERAR ) Wi
Zitx , SEAEFR
ENWA., HE, ME,
B3, BN ERMFIT 2
RN IRE

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

testing items, methods,
frequency, records,

all water outlets in the plant.
2B, FEREBRE (&
SERAKIENRE) (GB

5749)E R,

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

3. TRAKNRFERKR
ASUESRE , L BT
TS RXIRE@KIRE , =
IR S E KT &
EHRErF EREINEMm
BrirHE .

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

ofEA N/A




results and the latest 2
reports.

413 REEFEESR
mEAN RS FERAN
WEEARMF , HHBAH
EEFERREFSMTI
ER, (WEA)

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

appropriate food protection
measures shall be in place.

AEFEESRREMNRE
7 B 58 A B9 4R A AN b0 7 Rz
FAEEMEFMIER,
(WEA )

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

5. RERE ek

Raw Materials, Ingredients and Packaging Materials

5.1 & #
B

Receiving

1L (FHEARANERMEZEEXE
&Pl BHRT %R,

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

2ARMRLERNE BRmEFEHR
TAEMEY (GB 14881 ) A7,

5.1 SRAELERL, A0SRy
BiER , SRR IR
i, B .

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

LR, 780556 W b
REPENEANGAEAE
Ro

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

the requirements of Chinese
laws and standards.

ofFE Yes
oA~ RFE No
oAREA N/A




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

B AEME2ERE K=HlmEr

TEMEY (GB 20941 ) A7,
Articles 7 of the National Food Safety

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

5.2 FRERIR

Sources

1L (EmZEERTE KFdlmE

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

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

2LUKFAYINRE, BB, RZ. BE. %,
B, REEMNRALERN K= 5RE
B, NS (EmT2ERIKE
& R YNRMEK™=m) ( GB 2733 ).

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

521 ERBABETE
EBERN K FmE
BFERK=RESR,
FRHEFII RN
&, (EAR)

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

commonly eaten raw (if
applicable).

522 BREE &M | &R
HEAXNEMELKX
5., ElatE, #HEm
F B9 i BT IE B 3244 R HE

LIMFTNR, ABEeaEs
BHEREYERN KT
mER R TEREN |, F
B XM E TR WML
B, BREANZEM.

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. FT 6 FA B BT & a4 7k
PR RMER I,

ofFE Yes
ofRRFE No
oAREA N/A




Origin (GB 2733).

3K HIMMNERNFTE (&
mEZERNE 8, R YWIRMEKF
@Y (GB2733),

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

4EXRFIRAERRBTE (BRRE
Exirft FEXRHESBR) (GB
19643 ) o

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

5. (EmZEEFRNE EmPIHEE

PRE) (GB29921) &1,

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

6. CEMEZ2ERINE K™=

) (GB10136 ) #3.6, 3.7,

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

BARWH, (EAR)
Provide official permits
or licenses for the fishing
area, time and species

and describe fishing
methods if raw materials
are from fishing vessels
(if applicable).

523 EAFHEER | 12
HIENEL7 WY R LA,
(EAAT)

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

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




Products of Animal Origin (GB10136).

5.3 MEMNE
FR( SEA

1L(ERZLERNE K=dlmEr~
TEMEY (GB20941) # 7.2,

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

2 AEmEZ2EFNE EMTEHEE

5.3.1 RRALIRFBIKIR
Y B AL B 1 B R TR
MEBRENBEZIA
uEfe,

Provide a description of
growing waters where

shellfish are originated
and the official permits

IRYEVIEIVE =R P
M TR G kE | FEL
Bt T A, TRERIE
FEERRGENEEA

FENMIRVF AL,
Bivalve shellfish shall be
originated from the growing

) BRE) (GB29921 ) &1, for harvesters.w or hdarvzstingt;h wattersI o0& Yes
Bivalve Table 1 of the National Food Safety | 5-3.2 TRELIIRIRFIEY# Zﬁfhrg;/ify an):j pErifi((:ac()jn rgs o™ FE No
Shellfish Star;]dards_- the Maximum Levels of | yy 413875, necessary.  Farmers  and | oFSEE N/A
(Whe_re (P(saé;gsgg Bacteria in Food Provide information harvesters shall be approved
Applicable) e | about purification and | by the control authority.
@) (GB10136 ) #13.6, 3.7, 5.3.3 IBMHIEFER M SER BIIESES
Articles 3.6 and 3.7 of the National | z= 3= s imptt s ] ’
Food Safety Standards- Aquatic Describe monitorin 38
Products of Animal Origin (GB10136). N9 | Routine testing on shellfish
measures for shellfish . .
: toxins shall be carried out to
toxins. .
verify the safety.
5.4 BRmAM [ LARMRLERINE REEFER |S4EFMIHAFEANR | LEFERARRBPMFAGT | ofFE Yes
# (GEAR) | BEMEW) (GB14881 ) 57.3%. mRMFEE (BB | FPEXNERANANE | oSS No




Food
Additives
(Where
Applicable)

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

2 AEME2EFRINE K=HlmEr

TAEMEY (GB 20941 ) 57.3%,

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

3BARMBEERNE BMmAIFIE

FA¥HE) (GB2760) o

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

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

RAAE

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

ofEA N/A

5.5 S
ST
Packaging
Materials

L {FEARAVNEEMEZ L ERXNE
&Pl BE=+=%,

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

2ARMRLERNE BRmEFEHR
TAE#HE) (GB14881 ) H8.5,

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

3 AEMBZEERNE K=HlmEr

5.5.1 RERNSEM
EEHITR”mBEN
UEBAM Lo

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

552 RELIAMAPEN
AR,

Provide model labels for

LBEMRERELENE
RA&HTTERERNE

M~ miF .

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

2. BFEMARFEMILRK
RED, BEERRWESH

ofFE Yes
oA~ RFE No
ofEA N/A




TEMEY (GB 20941 ) #8.5,
Articles 5 of the National Food Safety

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

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

finished products to be
exported to China.

K,

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

6 HEF=inT#EE

Process Controls

6.1 REZS
EEAKRE

—t

YA

Establishment
and
Implementati
on of Quality
and Safety
Management
System

L {FEARATNERMB 2 AN
&H1) FWE+\%,

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

2 AEmME2EFRNE K=HlmEr

TAEMEY (GB20941 ) 8.1,

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

SABEDEEEH K (HACCP)

6.1.1 REFTAEMmELES
mAEFMT TZRE
. BESNIEEN

HACCP it &I,

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

6.1.2 124t cCcp m s #id
. YRicE. BiFid
FEER,

1.HACCP itXIR 2o F#AE
WEBHEYH ., VBN, 1t
ZHRE,

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

QEFIZHENESE , B

BRITH,
Process flow shall be

reasonable to prevent cross
contamination.

ofFE Yes
oA~ RFE No
ofEA N/A




#FR EmEFEWBRAER)(GBIT

27341),

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

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

3.CCP RiRENRIZT{T ,

YR, WIEEHER R,
The establishment of CCPs
should be scientific and
feasible.Corrective  actions
and verification  shall be
appropriate.

4 IEESER CCP ¥
B, BEURIZERS S4&
%E*_ﬁo

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

5.mEXEREER , XEGE
HURITIHHWOEIEF
RIFERFRBEHRITHUOE
8 %o

When critical limit

are deviated, appropriate correct
ive actions are taken and docu

mented. Verification procedures
are carried out and documented




6.2 FFmisH

L AKF=HmEFBENTE)

20941 ) # 8.1,

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

( GB

6.2 bl EmEEEERHE

LERTAE, B% X,
Tl BHl, HBRFMTE

BNEESEMIIZM
FREREITHENEE
kAT, PRAIRR X5
Processes, such as Raw
material preparation,

Aquatic Products Production (GB 8 IR 47 Hh FT4ES freezing, cooking, drying, ofFE Yes
MBS 422 20941). R z’m.ﬁ i smoking and salting, shall be
o Implementation of food g oS No
Contaminatio | » (& R4~ EBHE I A HA D) safetv manacement segregated according to each
n Risk S stgm g steps and product oARERA N/A
Controls ( GB14881 ) H 8.1, ystem. characteristics to prevent
Article 8.1 of the National Food Safety cross contamination of
Standards-General Hygienic Standard people ;materials and air
for Food Production (GB14881). flow.
2R RIRAK, RFYX IR
BB = miE AT R
Contamination  shall  be
prevented by sewage or
wastes on materials or
products.
6.3 RMERH | | (ARRLERFAE AFHIRER | 631 REFRMFNA | 11245 FR R E R | 08 Yes
Lomperalile | pagiss) (GB20941) 82214, |, REKHIEBER | K. o TR No

Control




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

2 ARRBRLERGHE KF=FlmEr
TAEHE) (GB 20941 ) #H8.2.2.2.1

( BEAF@EER) -
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).

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

6.3.2 324N T4 8] R fif
FEREEHERKE
BEigE, (B#EK
FmaEl) o

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

Control thawing time and
temperature.

2 AR B N T R
BEREER , MR
ITENKFHmBESLHE
WEF  AEERNERR
B R

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.

ofEA N/A

6.4 BFRKFE
o

Frozen
Aquatic
Products

LCEMBEERNE K=HmiEr

TAEHE) (GB20941 ) H8.2.2.2.2,
Article 8.2.2.2.2 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.4.1 BB FK=mH
ARERR , NENKRE
BERHERRERE
iz,

Provide information

LRBRFEKmINEE. TR,
EFEWERRERAERM
BE , BRRRIEY & KK
mEFET,

Based on the thickness,

ofFE Yes
oA~ RFE No
ofEA N/A




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

6.42 BERNERK m,
RUSLERE R
=18

Provide information
about temperature and
time of cold treatment

for aquatic  products
commonly eaten raw.

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

2ERKTmNRIEREDN
AR EE | BABARRIEXS A4
BEENTFESR, #£-20°CHL
TIRBEE T RERET7

Ko

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

3.1E-35°CHRUA TIRE R E

\;%)/\EIEIW , #TZE'35OC
A THRFERE TRE 15
AN

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°CH U TIMERE
RARZEER , H1E-20°C

> /T3 /7
FUTHRBRE TRE 24

/J\Htj.o

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

6.5 FHlK=

m (SR
Dried Aquatic
Products
(Where
Applicable)

L(EMBEERNE K=HmiEr

TAHE) (GB20941 ) H8.2.2.2.3,
Article 8.2.2.2.3 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.5 M FHIA=mNT
W TFRetE, FREE.
R EE R K mKEE
ERIEREFERR.

Provide information
about drying time and
temperature, ambient
humidity, water activity
of finished products and
packaging and storage
methods.

LABERTH Rk DTEE

ERZ£TENR,

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

ofFE Yes
oA~ RFE No
ofEA N/A




6.6 FEFIKF=

m ( EA)
Salted
Aquatic
Products
(Where
Applicable)

L(EMELEFRNE K=HlmiEr

TAEMEY (GB 20941 ) #8.2.2.2.4,
Article 8.2.2.2.4 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.6 FR A K™ Ky ¥E

IBHE,
Provide information
about sugar

content/salinity.

LR mAESNRAES

E |, BriEIEREEE AV STE,
Proper salinity shall be
adopted to prevent the
reproduction of

non-halophilic bacteria.

ofFE Yes
o RS No
ofEA N/A

6.7 WELKr=

m (SR )
Canned
Aquatic
Products
(Where
Applicable)

L(EMBEERNE K=HmiEr

TAEME) (GB20941 ) #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).

6.7.1 RETEMKA &
LKk mHREREM
REER , R&EE—R
M RENRE ISR,
Provide information
about sterilization
temperature and time
requirements for canned
aquatic products of
different specifications,
and the latest

sterilization/temperature
records.

6.7.2 RHATERNKERE
SRR RBRSRHN
MZBE, AomkE.

Provide heat penetration
and distribution reports

1SR B AR E B B B

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

ofF & Yes
oA~ RFE No
ofEA N/A




for different
specifications.
7B E

Cleaning and Sanitizing

LAEMRLEFRHE REBEFEAR
TEMEY (GB 14881 ) #18.2.1,

Article 8.2.1 of the National Food
Safety Standards-General Hygienic

7.1 RSB EEIET
SBIEBHHEHB R ENM
R RBLEHBUNRRE

LB HEBENRE

HER

71 E NS Standard for Food Production . RXBR, HERBEER. | o4 Yes
= BALVERE 1 (GB14881). Uk, Cleaning and sanitizing REA N
Cleaning and ) (BRELERIHE K= 5= | Provide information | measures shall be able to | ZT = NO
Sanitizing - about  cleaning  and | eliminate cross | oR3E A N/A
PAEME) (GB20941 ) H8.2.1, sanitizing measures, | contamination and  meet
Article 8.2.1 of the National Food | including methods, | hygiene requirements.
Safety Standards-Hygienic Standard for | frequency,and effect
Aquatic Products Production (GB | verification.
20941).
L (RRBLEROE KFE=HRER | 72 REFENEF IR | LuRERRRENRENS
72 REME | DEME) (GB20041) 82212, | M7 R E Y I it | PRENAEXE,
s 42 s 4o 4= | The focus of monitoring
Envifonmenta 8.2213. X, SEEEME . | bl cover areas where ofFE Yes
| Artl-CIeS 8.2.2.1.2 and 8.2.2.1.3 of the %\ 5'{“,"@*,1_‘;&\ BEI"I:'Eé:E microorganisms are easyto A
Microbiolog National Food Safety oG hide and breed. o RFE No
ICrobIologIC | Standards-Hygienic  Standard ~ for | <21 Riakt. . , ;
o i ofERA N/A
al Monitoring | Aquatic Products Production (GB | Provide monitoring plan 2B RIRE MERES =
20941). for microorganisms in | BEIJEZN, HE R ERRET




and
during
including

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

ER, TR IR T X A 0 4%
EAVEE R

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

IRBRERMERMTZTR
RN ERERBRERR
IR RISSHERY SR,

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

4PAME RY BT,

Corrective measures due to
positive results.

sALF M, BFY. REFEH

Control of Chemicals, Waste and Pest

8.1 {bZ¥miz

l
Chemicals
Controls

L(EmZLERNE BRREFER
TAE#HSE) (GB14881 ) H8.3,

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

8.1 iR LEmEHAEM#

Brief description of the
requirements for the use

1B EFREER L FEmITR™
Mo

Prevent the contamination by
chemicals.

ofFE Yes
oA~ RFE No




Standard for Food Production
(GB14881).

2 AEmMEZ2EFNE K=HlmEr

TEMEY (GB 20941 ) #8.3,
Article 8.3 of the National Food Safety

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

and storage of chemicals.

ofEA N/A

8.2 BEAWE

I

Waste
Controls

L {FEARAVNEEMB L ERXE
&Pl BE=+=%.,

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

2 AEmME2EFNE K=HlmEr

TAEMEY (GB 20941 ) & 8.1.4,
Article 8.1.4 of the National Food
Safety Standards-Hygienic Standard for

Aquatic Products Production (GB
20941).

821 RtEHHNARA
FmAR. BRRYER
AENXSHRIRER.
Provide photos of

edible product containers

and waste containers in
the workshop.

8.2.2 IR REWAIETRE
FEXR,

Describe the procedures
of waste disposal.

LERARAFmER. K
FUERERNHAERR

HMAX 5,

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

2ERAYMNX S ER., Kot
KO3RS I A IE RS
Waste shall be stored
separately and disposed of in

time to prevent
contamination to production.

ofFE Yes
oRRFE No
ofEA N/A

8.3 REE#®
il

1. (P ARENEERELLETIE
&Bly F=1+=%,

83 RMARELH LR
mRFPHEHE , FRAE=

LMBRRE, BENEF
REDEERTE.

ofF & Yes




Pest Controls

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

2ARMBELERNE RREFEH
TEMEY (GB 14881 ) H 6.4,

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

FEB  RBHE=ZFH

T,
Provide information
about controls and

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

Pest shall be excluded.

o~ EFE No
ofEA N/A

9.7 mia M
Product Traceability

.MM B

=]

Traceability
and Recall

LAPEARAKNERME LA
&H) FWE+ =%

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

2 (EmEZ2EFNE EmETER

TAEMEY (GB14881 ) A1,

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

3B AEMEBZEERNE Ki=HlmEr

TAEHEBY (GB20941) A1l

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

9.FR~ mEHER A
— X m#tS R,
B A B R B =
R

Describe traceability
procedure in a brief
manner and illustrate how
to trace from finished
products to raw materials
with a batch number.

1LNEITEHER , RUE
B, £ NIERE. KRB
= B EZ XN MEE®H

Traceability procedures shall

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

finished products.
2R TDERERK TR

B A SREREABHREE

WHEERF.
Traceability of safety, health and
quality inspection, including maj

ofFE Yes
oA~ RFE No
oAREA N/A




Aquatic Products Production

20941).

(GB

or incidents and subsequent treat
ment.

10. A B BB R

Personnel Management and Training

101 A &
BERIEE

bL::]
Personnel
Health
Hygiene
Controls

and

L {FEARAVNEEMB L ERXNE

B FM+H%K,

Article 45 of the Implementation Rules
of the Law on Food Safety of P.R.
China.

2ARmMERLERE EmEFER
TEMEY (GB14881) #1 6.3,

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

3B AEmMEBZEERNE K=HlmEr

TAEHSE) ( GB 20941 ) 6.3,
Avrticle 6.3 of the National Food Safety

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

10.1 RER TEMA42
BEEEFHEURR &
KEXR,

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

1 MEMNANTE@RMT
ARREEERE,

Personnel health
management system shall be
established and
implemented.

2. A R T a7 i I
THEEERMMI
ITH#, ERBEZ DAL
Yo A TNERERHFRT

2%,

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.

LERRBERTENEKR

ofFE Yes
o~ BFENo
o iEAN/A




HAE KRG RS
RT , FEMNEAEZER

mE 2 THERN,

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. R TH ARMEFZHFTH
NEBEMNADE BFLESHE
BR. BHETERRAD
A Rm , BERRKF,
HE , BEFPMAREER,
Personal health shall be kept
prior to the entrance of food
processing areas to prevent
contamination.  Employees
shall wear outer garments
and other personal
protections properly, wash

and sanitize hands according
to the requirements.

S5.EERINT ARTREH]A




BmEFGAR  BHRIELT
HARNMETMEMRMNT

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

102 A & &
]l

Personnel
Training

L AP ARKNERREZEERXRE
&) FWE+HE%E,

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

2 (EmEZ2EFNE EmETER

TEMEY (GB14881) H 12,

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

3 AEMBZEERNE K=HlmEr

TAEHEBY (GB20941 ) A12,

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

10.2 RBHE TFEZI
itxl, AE., Z#%. i
Ko

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

135U A2 BB 25 B 4 7K 7=
mEEEER SR, PR
WEH, PEENIFESA

?é-\"o

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.

ofFE Yes
oA~ RFE No
ofEA N/A




20041).

1.B8E#E

Self-inspection and Self-control

11. B Mm%
Finished
Product Tests

L(EmZ2EFRNE EmETER

TEMEY (GB 14881 ) A9,

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

2 AEMEZEEFINE Ki=HlmEr

TAEHTEY (GB 20941 ) A9,

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

3. (EMELEFINE &, KWt

K=m@m) (GB2733),

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

4 (EMBEERFHE K= FI

M) (GB10136)
National Food Safety Standard -

Agquatic Products of Animal Origin (GB
10136).

11112 X A 38 #Y I3
B, . REFXAK

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

2L EEHERRE ,
RRXBURKEREDS
R ; il TR
ZRERXRE , R#H#
ERIERERR,

Provide qualification for
either its own laboratory

or entrusted third-party
laboratories.

LRmERTEFEPEN

AEER,

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

ofFE Yes
o~ fRFE&No
o3& BAN/A




5. (EmZEERRE K=AKME)

( GB 10133 ) »

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

6. (EMETZLERINME FREKEF
) (GB19643)

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

7 (EMBEERNE B3 E

FA#RAE) (GB2760)

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

8 (EmMEZ2EFINE EMTEREE

ZRE) (GB2761),

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

0.(EMEZLEFINE ERTITEY
PRE) (GB2762),

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

10.EmEZLEFRINE BRPRAGK



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

KILEPRE (GB2763)

(ERRLERRE RmP ST
VIR BRELRENRAE) (GB 14882 )
(BEmZ2ERKE TES) (GB

31602 ) o

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).

REREZLIDEERRBPARETER

Food safety and sanitation management and operation of the protection system

121 Em%
2 DHEER
BREZTHE
e

Operation of
Food Safety
and

Sanitation

Management
System

n

L {FEARAVNEEMEZ L ERXNE
&H1) FWE+\%,

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

of the People's Republic of China) .
2. AR ARAFNEH#H O EMBEIND
WEMEEDE) ER%

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

121 REPUHFTEF
i M2 XA RIS R

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

122 BHTEREKRR
B A ERE R A

Provide internal audit
documents for the health

1. EmMEREILEEBAER
K HACCP ZMEST 7
BEITHAE MR,

The compliance and
effectiveness of food safety
and hygiene management
system and HACCP system
regulations with on-site
operation.

2NEREMBREIAEER

ofFE Yes
o RS No
ofEA N/A




Registration and Administration of
Foreign Enterprises in Imported Food) .

SARMRELBERINE KF=HlmEF
TEMEY (GB 20941 ) H8.1,
8.1in {National Food Safety Standard,

Hygienic Specification for the

Production of Aquatic Products)
20941).

4 fBED T EXEEFS(HACCP)
HR EREFLULBAER) (GBIT
27341).

{Hazard Analysis and Critical Control

Point (HACCP) System General
Requirements for Food Production

Enterprises) (GB/T 27341).

(GB

quality system.
12.3 121t HACCP B

ZeEEARXHIE

Fo

Provide HACCP food
safety management
system documentation.

12 48 HHACCPERZE
> EBERRNRNIBERZ
X,

Provide internal audit
documents for HACCP
food safety management
system.

5 R R AR A Y SR
TidF , HRIEIERNTE
., EBEE. EXH.

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

BB HABMEHE AN

AN EF.

Establish and effectively
implement evaluation
procedures for qualified
suppliers.

4B ABHEHER I
DERFIER

Establish and effectively

implement sanitation control
procedures in all links.

5.2 ARBKEEIREN
PRRAE AR




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

6.EYABRMITTmEN
FE.
Establish and effectively

implement a product recall
system.

1EUNBRIITHFER
miEFIHE SRR D
Mot HIEEEANLEE

HEo

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

8. tlEREZEIEER
R Z % HACCP AR =
B AW,

The effectiveness of the
internal audit of the
enterprise's food safety and




sanitation management
system and the HACCP
system.

VL.EVHABBMITHERA
T A5 F 18 5

Establish and effectively
implement training for all

types of employees and keep
records.

122 Bm%
P HR
ETER

Operation of
food  safety

protection
system

L {(FEARANER O REmTNDE
WEMEENE) FHR

Article 5 of {the Regulations of the

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

Foreign Enterprises in Imported Food) .

12.2 RN EmATEE
BEMARNBERER
A BERY SR K (R LR ML 1Y
M EREFEERTS
Brdr it Xil$.

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

L@ HBRIATRH
R BHERFEF.

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

2EVEmMBZ2MHTP /A
FERITRES
Establish a food safety

protection team and conduct
regular drills.

AN EmME LT R BH
TEIWIE,

The key links of food safety
protection have been

ofFE Yes
o~ RFE No
oAREA N/A




verified.
ABMENZEIRK TS

MBI N B ERRF.
Establish emergency
handling  procedures  for
emergencies.

13.7584

Declaration

131 Al &

L (FEARANER O RMBAE
FRUEMREERE) Ehko

13.1 EEE (#HOK™m
BAEFE D EMEBE

LNAZEALEZBNRT R

_ _ ) o - ofF & Yes
Bf Articles 9 of the Regulations on the | rjj| oyt the application o SN
Declaration Registration Administration of | for overseas Signature of legal person and | 0 &F& No
Overseas Manufacturers of Imported | manufacturers of company seal.
Food. imported aquatic
products.
132 HE (#EOK™m
. ) BRI o 45 585 04 72 4 U SE A B X .
13.2 EE%% 1. <<¢‘|‘AE/\$”I£IJ&D‘§HH Rgi‘gi :F;>> / 1}&%35%%%*7’11&%*“
= /\ N = =] 22 o N ~ S s
R :r':i:;iﬁsESﬂﬂof iﬁ:ﬂ};éuftgr:: oon the | Fill out the application E%___L' %%E? . e :es
Confirmation Redistration Administration of | for overseas Signature of principal and o A& No
by Competent g manufacturers of seal of competent authority.

Overseas Manufacturers of Imported.

imported aquatic
products.




