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Registration Conditions and Inspection Focuses for Manufacturers
of Imported Aquatic Products
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IBZX HER Date:
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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.



LIREFER

Enterprise Overview

IR KRR

IR SRR Fillina-out reqUirement HIZER &E
Item Conditions and Referrence IThing-out requirements Examination Focus Remarks
and supporting materials
LEBWER | 1. (FEARHENERERZSE) £N | LIESHOKS=HEEI | LEVNINSHERER, & | IAER, BHEIEXR
& TH%. BNT7F. Al EMERR. | AEERNSHOEXERS | E. (TH)
Overview | Articles 94 and 96 of the Law on Food Fill in basic information If not, please comment the

Safety of P.R. China.

2. (P \BHAEHO 2 MmIRIINES
DAFHMEENED (BREBLSE 248
5) BRK. FRFK. BFLE. F\E

Articlesb, 6,7 and 8 of the Regulations on
the Registration Administration of
Overseas Manufacturers of Imported
Food (Decree No.248 of the General
Administration of Customs).

3 AP ARENEAEOEREZEE
HINE) (BRERBSHE2498)
Measures for the Administration of Food
Safety for Import and Export (Decree

of overseas
manufacturers of
imported aquatic
products.

| HRARAEE—H. B53L
PREFIITIER—E.

Information provided by the
enterprises shall be truthful
and consistent with that
submitted by the competent
authority of the exporting
country as well as with the
actual processing conditions.

2 BRI AT S e
IKF ARSI TRIE TR .
WER., ESRENERT™
T HEAEEN

Aquatic products to be

reason,

Se completa en formato
especifico de informacion
bésica.




No0.249 of the General Administration of
Customs).

4. RIFEFESRSBXREERENIE
REITTEER,

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

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

IANRIR (BWHET)
RIBET R 4 7= I LAY
BN ERNERK,

Human resources (both of
the private and official
sectors) shall be capable to

fulfill operation and official
supervision requirements.

4 I IETFRE IR B IZELR
ST I R K EE KT R

SNt
Cold storage capacity shall
be compatible with

continuous processing and
storage  of  frozen/fresh
aquatic products.




2RI ESERER

Enterprise Location and Workshop Layout

2.1 Ut

XINE
Site Selection
and Plant
Environment

L (FRARFKMERRZEE) 5

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

2 ARmREERFE BmEr-ER
PAEHEE) (GB14881) 3.1, 3.2,

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

. (ERTEEFRINE K=HlREr
TAHE) (GB20941) 3.1, 3.2,

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

2.1.1 = X¥FEE,
WA AR X 35
R,

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

2.1.2 1B XArikitsX
WENE R, BRYMN
RIAEEREEE (F
X. $BX. Tk, &I
FIERKX) .

Provide  pictures  of
surrounding areas,
indicating the periphery

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

residential areas).

LI X RiseEr~INTHE

=,

The plant layout meets the
needs of processing.

2. KEEFTISHIR,
The plant is free from
pollution.

2.1.2 Se requieren fotos y
una breve descripcion en
inglés de lo que se muestra
en cada foto, se debe ver la
periferia de la planta.
Importante se indique que
tipo de &rea es: urbana,
rural, industrial, Agricola o
residencial.

22 A
Workshop
Layout

1L AFEARENEERTEE) F
=1+=4£,
Articles 33 of the Law on Food

2.2 IRAEZEEIFEE, R
EAR. Wi, KA.
MILmwE, AREEX

LEERBNGE, WEE
FEINTEX, BRRNiS

2.2 El diagrama debera
mostrar las areas limpias y
sucias, mostrar los
diferentes flujos




Safety of P.R. China.
2. (BmTeExRNE BRE-EH
PAHSEY (GB14881) H 4.1,

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

3 ARmBEERFE KrdlmEr
BAEMSE) (GB20941) 41,
Article 4.1 of the National Food Safety

1.

Provide a workshop
layout, indicating people
flow, product flow, water
flow, process flow and
different cleaning zones.

The workshop layout shall
be reasonable to meet
processing requirements and
prevent cross contamination.

solicitados. Puede ser un

diagrama  Unico  que
muestre los flujos
solicitados plenamente

identificados o diagramas
separados para cada flujo.

Standards-Hygienic ~ Standard  for

Aquatic Products Production (GB

20941).
23 PUERAEI | 1 (FEARSIERARSIE) 5 | 23T, B8, ()@, | L@RAMamaTe 2 Je eeen o y
5% =1+=%. WEIA R R FOERM | 1. l%lgﬁlé%: N FEiE inglés de lo que se muestra
Interior Articles 33 of the Law on Food b= 2] T ERA R en cada foto.
Structgre and | Safety of P.R. China. Provide photos of The interior structure shall Describir los materiales de
Materials cada elmento (techos,

2. (RREFERIERE)

(GB14881) 4.2,

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

3. AKFHIREFREEME)Y (GB

20941) #14.2,

Avrticle 4.2 of the National Food Safety
Standards-Hygienic ~ Standard  for

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

be easy to be maintained,
cleaned or sanitized, using
proper and durable materials.

2T, HEEE. [JE. HE
NEEREIE, BTiEE,
EE%%O

The ceilings, walls,
windows, doors and floors
shall be of reasonable

paredes, etc.) requerido




Aquatic Products Production

20941).

(GB

structure, easy to be cleaned
and free from insanitary
conditions.

3[ERFLE. Fhk. hE.
AERE. [T EENM
=t

Materials shall be nontoxic,
odorless, mold-resistant,

easy to clean and not easy to
fall off.

3.iRbEIRE
Facility and Equipment

3.1 &L
R
Processing
Equipment

1 (P ARBHEIIEERZEE) 3B
E—|—E%o

Articles 33 of the Law on Food

Safety of P.R. China.

2. (BT 2EFNE BEREFTEA

PBPa4HE) (GB14881) #15.2.1,
Article 5.2.1 of the National Food
Safety Standards-General Hygienic
Standard for  Food Production
(GB14881).

3. (BmETeEzxmE KHlmEr

31 RMHFEIRTFIRIES
B, KigitinTse
Provide a list of main
equipment and facilities
and information of their
design processing
capacities

LieV W ES -S4 RENE

ERHEF=IRES.
Production equipment shall
be suitable for the production
capacity.

Lista del equipo principal
e instalaciones asi como
informacion  sobre  las
capacidades de proceso.




PAAEY (GB20941) #15.2.1,
Articles 5.2.1 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

3.2 fHKiIR
i
Plumbing

LARmETBEREZEMRE)

(GB14881) #15.1.2
Article 5.1.2 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3.2 EEMHHIKE, tmE
Kif I3 e,

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

1. HKRMBEARIUEKR. 7K
[E. KEREMERFTEE

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

2. REBIMIAKSEMA
SemEMIIAK (WNiEHE
REVK, BKEEIKE) N
LiseenBRIERmIE, &
RRNEHR, SEBRRFMN
Bt RRLAERX 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

3.2 El diagrama debera
mostrar la  instalacion
hidraulica mostrando el
flujo de la misma, asi
como la del drenaje. El
flujo del drenaje debera ir
de areas limpias a sucias.




shall be clearly indicated for
identification.

3HPKEIFTRK, BT
EHER, ISIKHEA RIS R
SUEEINEEY

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

4 ZRHEKREN SIS

XimmEEEEX

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

3 EEHE
lxﬁ'tﬁ

Cleaning and
Sanitizing
facilities

LAEmETE
(GB14881) F15.1.3

Article 5.1.3 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

RIEEMRED

3.3 IRMEBER, FIHUAN

BE S EaIRIERET.

Provide a list of facilities.
On-site observation may
be made.

1@6%@@%5’]1% lnlﬁﬁilﬂ
iR

The cleaning and sanitizing
facilities shall be sufficient.

2 BREE. HE LA

KRN T,
Prevent cross contamination
caused by cleaning or

sanitizing utensils.

3.3 La lista debera inlcuir
instalaciones y
herramientas para limpieza
y desinfeccion de equipos
y utensilios, asi como la
descripcion de como se
identifican para evitar
contaminacion.




3.4 PABE
&t
Personal

Sanitary
Facilities

LARmETEREZEMRE)

(GB14881) #15.1.5
Article 5.1.5 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3.4 F[AFHEE, IS
MBEMNABEREE
IR

Provide a workshop
layout. On-site

observation may be
made.

LEEANOLNZEEX
=, MRS TRRS
FE,

Dressing rooms shall be
provided at the entrances of
workshops. Personal

belongings and outer
garments shall be separated.

2. NEFEANORLELE
B SN TAHRITECRYEF.
WE. BHEBIRE, #F
IKIESMNAAFFHT, BE
RIEEHK, BRI
RFTIE.

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

3.4 El diagrama debera
mostrar las zonas de
vestidores y las zonas de
lavado y desinfeccién de
manos y botas, sefialando
de manera clara las
entradas y salidas de las
areas de proceso.

Incluir fotografias de las
instalaciones y una breve
descripcion en inglés de lo
que se muestra en cada
foto.

No se permiten llaves
manuales para instalciones
de limpieza de manos.




washing methods shall also
pe illustrated by hand
washing facilities.

3 NI iRIER B A,
PERMNRRSG, Nt
Figik, FFESARE
=, BRI EXIEER
BXIE,

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

with food processing,
packing or storage areas.

Los métodos de lavados de
manos deben ser
ilustrados.

La instalacion de los
sanitarios no deben tener
conexion con areas de
proceso ni areas de
empaque.

3.5 FRARIRIE
Lighting

LAEmEFBRIEENE)

(GB14881) #15.1.7
Article 5.1.7 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3.5 RRARIRIERR A, ATEL

AR ARARIR GBI
Provide photos of lights.
On-site observation may
be made.

LEBREBRE, BANE

BmELHE,
Provide adequate lighting
without altering food colors.

2. BmAEA LS RIRREFIR
I, ERZEEIRRIAEREY

akind =i

Provide safety-type lights or
take protection measures




over exposed food or

materials.

3.6 BEiRE
Storage
Facilities

L (PEARFENERREEIATLNE
£B1) B+,

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

2 (RmZeExRNE RREFER
BEMEE) (GB14881) R 10,

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

3. (EmTEEFINE KrhlmEr

PEME) (GB20941) 1102,
Articles10.2 of the National Food
Safety Standards-Hygienic Standard for

Aquatic Products Production (GB
20941).

36 MBERE, BHEAR
Bk R R ENE
. (WHEA)

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

L EERERER B miETF
REEK,
Storage facilities shall meet

the temperature requirements
for storage.

258, Fpkm. B, 8
RS MNAIE MR E
DIRMEFRETE D X7,
BEEIR, BHLEREXIS
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.

3CEYImA SRR,
RIFIESIES, ERAEE
BEB AR,

3.6 Se require un breve

descripcion de las
condiciones de
almacenamiento de
materia prima, producto
terminado, material de
empaque etc., asi como

los controles y monitoreo
de temperatura, segun
proceda.




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

BRI
Temperature
Control
Facilities

L(BEmEFE
(GB14881) &1 5.1.9

Article 5.1.9 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

RIEEMED

3.7 iRIERER, IIAMER
BIEIRIEE.
Provide a list of facilities.

On-site observation may
be made.

LR EmAET AT,
Ry CA=V )TN I?fl:ls 4
FRERNE, LUNFETIEN
ERRHE.

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

2IREETFE, REITH
NS E=RKE,

Control and  monitoring
facilities for room

temperature shall also be
equipped as needs.

3.7 Se deberd enviar un
lista de instalaciones
propias para
calentamiento, coccion o
congelacion asi como la
instalacién para el
monitoreo de la
temperatura y/o instalacion
de control y monitoreo,
con una breve descripcion
de cada uno, Los procesos
dependeran de los
productos registrados, su
vigencia de exportacién y
lo indicado en la hoja de
datos basicos.

4.7KIIKIZES
Water/lce/Steam




4= NI
FR7K/ZERK
(4niEA)

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

1L (EmTEExRInGE EFIRAKE
AtnE)  (GB5749)
The National Food Safety Standards-

Hygienic Standards for Potable Water
(GB 5749).

2. {BmETeEzxmE KHmEr

PAEFEY (GB20941) #1511,
Articles 5.1.1 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

3. (EmZeEzxFE BmErEA

BAHE) (GB14881) #15.1.1,
Article 5.1.1 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

411 RAEEEKRR
IREKIRMERR A, FiR
HREEBAEAREA. £
HERRIIPIERE. (0
EH)

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 IREAEFINT AKX
LIRS RmEEERN
IKEES (EART) AV
=itk BEAEFR
BHIE. 73k, S,
ICR. MNERMHRIE 2
IREVEE

Provide a monitoring

plan for water used in

processing and ice/steam
(where applicable) in

LA KT RN B
T/ RRrEHKA.

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

2IE. FEREHE (&
EIREKIEAEMRE) (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. INTA7K R &R BIR KR
FEGHEIRNE, WERTE
ToioHRKIZREEKIREE, —
XK FERI ESLFE 2 4
EHfErF, BERESRIR6
BaiFfahE.

Purification or sanitizing
facilities should be equipped
as needed, as well as storage
facilities in

Proveer fotos del sistema
de agua privado o la
instalacion de
abastecimiento secundario
y explicar las medidas de

control como candado o
persona  designada  (si
aplica)

4.1.2 El plan de monitoreo

debe especificar la
frecuencia y los
parametros

microbiologicos y
fisicoquimicos que se

evaluan.

En caso de utilizar vapor,
aqui se evalua y debe
cumplir con
requerimientos de
procesamiento de
alimentos.




direct contact with food,
including bacteriological
testing items, methods,
frequency, records,
results and the latest 2
reports.

413 REEFERSR
eRiERLRYZR IS AT E Y
IR, FREAE
REHERREFMNT
B3R, (UEAR)

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).

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

4 EFFEERS R mEMIER

AT f5E AR RO SR AFAR DN AL

FERMEFINIEXK.
(ANiER)

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

5. R a3

Raw Materials, Ingredients and Packaging Materials

51 Ri#
£l

L (P ARHIERRTEIAE
FH) FAHt+F.

5.1 MR ANI0FIRY
WiEre, BRKKTER

LR IR IS mEERD
FERERERMIREE




Receiving Article 5 Oof the Implementation Rules E, B, K. 5.1 Breve descripcion de
of the Law on Food L los controles y criterios de
: Provide acceptance Acceptance standards for g .
Safety of P.R. China. . . aceptacion de materia
L e i s measures for raw raw mat_erlals and_ addltlvgs, prima, aditivos
2 ARmEBEERNE BMEFER | materials and additives, | and their compliance with Deber e eluir los
TAEHE) (GB14881) 7, including acceptance the requirements of Chinese estandares y los métodos,
Article 7 of the National Food Safety standards and methods. laws and standards.
Standards-General Hygienic Standard Incluir formatos 0
for Food Production (GB14881). registros.
3. (BRLLEFINE K4S R Los _ criterios deben
considerar las
BAERBE) (GB20941) H7, especificaciones chinas.
Articles 7 of the National Food Safety
Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).
52RREE |1 (RRZE2ERNE K=flRaE 521 HEREABEE®E | LAINEEE, UEaEs para bugues atuneros
Sources FERAEMEE) (GB20941) 72, | EMBEAIKTHRER | SHEEMSRIKTH | No. IMO.
Articles 7.2 of the National Food Safety BEAERKTRER, | RERRGHTSEGN, 3 (Organizacién
Standards-Hygienic ~ Standard  for s Maritima
Aquatic Products Production (GB ISIRHERIE—XAVRN | ZEXRER TR KR Internacional)
20041). O |IRE. (GEER) B, WFEERZe, | Certificado de
2LUKFZHIABE. OB, BZ. . % | provide the latest test | Toxin tests shall be carried matricula (SEMAR)

B. mEIERBLUERK=HRER
B, NS (BRTZERNE
B HRoYDRMEIKFEERY (GB 2733) ,

Raw materials, such as viscera, eggs,

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

out on toxin-forming
materials such as bivalve
shellfish and puffer fish.
Acceptance standards and
treatment shall be followed

Para las demas
embarcaciones
e Permiso de pesca




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

3K HlmIERNATS (|]
mEEEFRNE &, R

fmY) (GB2733) ,

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

43K HRNFERNGS (BEREe
Egﬁﬁ?lﬁ @Ex&ﬁfﬁ]nn» (GB
19643) ,

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

5. (EmTeEFRNE RmPEUHRE

[RE) (GB29921) %1,

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

5.2.2 HNfEEEN, B
MEL T EREELX
. {FILRIE). R
A9 AT IEBE S 4 R 3
BTk, (&)

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 HAFEERR, 17
HFAEFHI R RIERR.
(iEFERT)

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

in accordance with relevant
stipulations to ensure the
safety of raw materials.

2. AT IR R AT S K
FEERR ISR, Y
TP, FRENEEK,

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

(CONAPESCA)

5.2.3 Para camarones Yy
pescados gque provienen de
granjas, se debera enviar
certificado de SENASICA
vigente. (para  atun,
concesién  acuicola de
maricultura). En caso de
no contar con certificado,
los resultados de los
controles de la granja.




6. (RmBREERFE MIEK=H
f) (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 W
[R#t (EFERT
)
Bivalve
Shellfish

(Where
Applicable)

L(BmETeExRmE K=HREr

BAEHEY (GB20941) H17.2,
Article 7.2 of the National Food Safety

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

2 (BmZ2ERNE BmPEUSE
fRE) (GB29921) 1,

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

Pathogenic  Bacteria in  Food
(GB29921).

3ARMIREERFE MIEKH
f) (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 IRMHIIKRERERIR
B A B 150 BB K 5
MEHRENES T
1EEA.

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

5.3.2 REIEERAS
e P

Provide information
about purification and
treatment.

5.3.3 JRALIISE/FRIIIZE
SRLEREE.

Describe monitoring
measures shellfish
toxins.

for

IBVENEIVES=I=pspnas
ROFRIEREE K, FFEY
BRI TR, NSRFERRT
FIEEBHBEENEERD
FEETHIRNFANL,

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. TEHARS SRR TINSE
sHREN, WIERNZE
.

Routine testing on shellfish

toxins shall be carried out to
verify the safety.

5.3.1 Para el caso de
moluscos bivalvos
procesados debera

describir que el producto
procede de un éarea
clasificada sanitariamente
y enviar certificado de
cosechador.

5.3.2- Describir proceso de
depuracion (si hubiese)

5.3.3. describir de manera
general el monitoreo de
biotoxinas.




5.4 Rl

# (1EFIEY)
Food
Additives
(Where
Applicable)

L (EmkeExnE RmEr-EA

PAHE) (GB14881) £57.3%.

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

2. {BmEeEzxmE KHmEr

PAHE) (GB20941) 557.3%.

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

3. (EERZEExRFE BmInFE

FtmEY  (GB2760) .

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

5.4 &I T ERNE
i IIFER (BiES

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

LA R E R R MmN IR
B EN R mRNFIE

FAFIE.

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

Deben
concordancia
regulacion China.

estar en
con la

5.5 EEEMH
RiriR
Packaging
Materials

L (PRARFMNERRREIELIE
FO) B=1=%.

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

2. {BmEeExnE BmErEA

PA4HE) (GB14881) =8.5,

Avrticle 8.5 of the National Food Safety
Standards-General Hygienic Standard

5.5.1 RS
B AT RO
UERRTA#4,

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

5.5.2 IREHUEEFER

1R ECFiE
AFHTAEMRmMIIE
S miFE.

Packaging and packing
materials do not affect food
safety and product

characteristics under specific
storage and use conditions.

2 BARIRAN TSR

55.1 Podra incluir
certificados del proveedor
de los materiales de
empaque, que indique que
son apropiados para uso en
contacto con alimentos.




for Food Production (GB14881).
A BT eEFRINE K=HlGmEr-
BAHTE) (GB20941) =85,
Articles 5 of the National Food Safety

Standards-Hygienic ~ Standard  for
Aquatic Products Production (GB
20941).
IABXTUBIRWISTINY,. EERR
WEBEK,

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

B ERPREEER,
Provide model labels for

finished products to be
exported to China.

KRN, FRENED
Labels shall meet the
requirements of bilateral
Inspection and quarantine
agreements, memorandums
and protocols.

5.5.2.- Proveer etiquetas
en chino e inglés o en
chino y espafiol.

6 AEF=nN T

Process Controls

6.1 RELZE
BEERRE

AVA
Establishment
and
Implementati
on of Quality

1L (PEARINERREEIASNE
Fh) B\

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

2. {BmEeEzxmE KrHmEr

6.1.1 IRMEFTEImSE~
BHEFINTI I ZRE
E. BEST IR
HACCP iTXIZ&.

Provide  flow chart,
hazard analysis work

1.HACCP itXIN o308
RURHIEYIRY. YIEEAY. 14

FHEE,

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

6.1.1 al menos debe enviar
diagrama de flujo, analisis
de peligros 'y Plan
HACCP. Preferentemente
completo.

6.1.2 Debera remitir una
muestra  de  registros




and Safety
Management
System

BAHTE) (GB20941) =8.1,

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

3 ACEDTEXEEHI= (HACCP)
R RREFEWERAEK) (GB/T

27341),

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

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

6.1.2 2it CCP miai=ic
R. HRCR. WIS
REFR.

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

2EFIZMENGHE, &

BRNITH,
Process flow shall be

reasonable to prevent cross
contamination.

3.CCP I ENEIZFAT1T,

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

A MZIEHE TR CCP i
&, BEIUNBEREISA
REKR—HL

The location, quantity and operat
ion restrictions of CCP being mo

nitored on site are consistent with
system requirements.

5. {(mERXEIRERS, REUE
SN RITEIFHISEICR,
IR RS EIMITHANSE
IEXK,

recientes® en copias de sus

PCCs, asi como de las
actividades de
verificacion y de las
acciones correctivas en

casos de desviaciones de
los PCC.

Si no han ocurrido
desviaciones recientes* a
los PCC, hay que referirlo.
*Del mismo afio o del
anterior




When critical limit

are deviated, appropriate correct
ive actions are taken and docu

mented. Verification procedures
are carried out and documented

6.2 FERRIS
XUBS =5
Contaminatio

n Risk
Controls

L OKFHlmEFREMTE) (GB

20941) #18.1,

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

2 ARBETFEREEMTE)

(GB14881) #18.1,

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

6.2 (I BMETEEEK
RRIVZHRITIER.

Implementation of food
safety management
System.

1}?*4%ﬁ%fis ;é\;/ N ?\i\\l\\\\
T, ZJH. SRFNIE
BENZBREEIMIIZM
i REITEN RS
LEAR. ¥ImASinaZ s
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 PrEEaRIK,. RFYIXIIR
B iSRS A,

Contamination  shall be

6.2 Deberad enviar una
breve descripcion de los
controles que tiene para
evitar la contaminacion
cruzada asi como el
manejo de desechos.

(separacion de areas, flujos
identificados  (personas,
materia prima, etc.)




prevented by sewage or

wastes on materials or

products.
6.3 BEEH | L {BERTEEFRNVE Kr=flfmadErs | 6.3.1 REERFRINA | LB EE R B AR Al se evalia las
g%f:tgg:awfe BEMGE) (GB20941) 82214, | =, RBAFIIERER | E, temperaturas de

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 ARmREERFE KHlmeEr
PAMSE) (GB 20941) #8.2.2.2.1

(R mRIER) .
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).

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

6.3.2 RN T B fiF
FEREEFIEKIER
BlaEiReE, (QEuK
FrERiER) .

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. REK Il L& BN
B EEHITERE, RRREGIN
TRBKTH RBERE
MR, REBETNESR
EiEm.

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.

descongelacion en caso de
aplicar y el método.

También se evalia la
refrigeracion si es que
aplica.




6.4 IRHIKE

T
Frozen
Aguatic
Products

L (BmETEeExRmME K=HREr

PAEHEY (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 IRALSHRIKT=mAY
REETT, BFEIRDARGS
im R I HI R HHfE
(138

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

6.4.2 HRERKGR,
1R 444 b IR B R Y
&,

Provide information
about temperature and
time of cold treatment

for aquatic  products
commonly eaten raw.

LR RINERE. AR,
47 R AR R RS 1AAD
BE, BRRREE &K
BEFH.

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

generation zone as soon as
possible.

2 ERKF R RIEFEERY
RELE, LAHRRTEXI ALK
BENTER, 7£-20°CLL
TIRRERE NRKREF 7
Ko

Aguatic 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.

3.7E-35°CE LA TP IME R E

6.4.1 La descripcion
debera incluir el método,
tiempos, temperaturas de
congelacién, tomando en
consideraicon el volumen
de producto.

6.4.2 Breve descripcion de
los controles para parasitos

en productos como
pescado y filetes de
pescado.tiempos y
temperatura




TRIFRZEEIKR, FH7E-35°C
LA TMNERE RREF 15
IN:R

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.

41E-35°CELA MINMRIRE

TREZEREIR, FE-20°C
LA TINRRE TMRTF 24
INES,

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 FHIK™ | 1. (BREZLEFIME KTHRLE | 6.5 BMETEIK=RINT | 1 RIHHRETHIRAIKSIERE | Productos secos:

Tiempos y temperatura. de

B CERR) | BEIHSE) (GB20941) 918.2.2.2.3, | B9 &mtial. FIEERE. | EL2EtER. secado

Dried Aquatic | Article 8.2.2.2.3 of of the National NS BB K Water activity of dried | Humedad y actividad de
.. 52 1M1 AR ! cly - .

Products Food Safety Standards-Hygienic products shall be within a | agua en el producto final y

(Where Standard for Aquatic Products EREEEFS. safe range. método de

Applicable) Production (GB 20941). Provide information almacenamiento.




about drying time and
temperature, ambient
humidity, water activity
of finished products and

packaging and storage

methods.
6.6 BEHIAT™ | L (RBREERIE KFHRET | 6.6 RUIHATRIOE | LIBHREFIRMES | 00 Aplce & medus
l:lﬁlrl (J\E}EHETJ) EQE*)HU;FBF» (GB 20941) EFI8-2-2-2-40 /ﬂﬁo gl BBJLHEH%EH’\J%&EO especificacién de salinidad
Salted Article 8.2.2.2.4 of of the National Provide information | Proper salinity shall Dbe | del producto terminado.
Aguatic Food Safety Standards-Hygienic about sugar | adopted to prevent the
Products Standard for Aquatic Products content/salinity. reproduction of
(Where Production (GB 20941). non-halophilic bacteria.
Applicable)

6.7 HESLIKF=
fn (&)
Canned
Aguatic
Products

(Where
Applicable)

LARRREEFRNE KreHlmEr

PA#HGE) (GB20941) H8.2.2.2.5,
Article 8.2.2.2.5 of of the National
Food Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

6.7.1 RAAAREMISHIEE
LK AR EIREM
FHEER, RBIA—IK
HNRENREICR.
Provide information
about sterilization
temperature and time
requirements for canned
aquatic products of
different specifications,
and the latest

sterilization/temperature
records.

1. SR G RIE B IEAY

AEEREMRENE.

Sufficient sterilization
temperature and time shall
be provided for canned

aquatic products.

6.7.2 Se deberd presentar
estudios de penetracion de
calor.

Y los ultimos registros de
esterilizacion/temperatura




6.7.2 IR EMISAIHE
LKFmBRESRN
REFE,. ROmiRE

Provide heat penetration
and distribution reports

for different
specifications.

7.i5ikiHES
Cleaning and Sanitizing

71 EmHS
Cleaning and
Sanitizing

1L (EmTeERNE BREr-ER

PA#SE)Y (GB14881) H8.2.1,

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

2. (BT eERINE K=HlGmEr=

PB4&£E#HSE)Y (GB20941) #8.2.1,
Article 8.2.1 of the National Food

7.1 RHELHESED

@Em%ﬁaH%Wu
F, RigkESWRE
ik,

Provide information
about  cleaning  and
sanitizing measures,
including methods,

frequency,and effect

LA eSS ERR
RY5H, FEEEEK,
Cleaning and  sanitizing
measures shall be able to
eliminate Cross
contamination and meet

hygiene requirements.

7.1. Podra enviar POES
donde se observen
medidas, métodos,
frecuencia y verificacion.




Safety Standards-Hygienic Standard for | verification.
Aquatic Products Production (GB
20941).
7.2 INEHE | 1 (BRTEERNE KFEflmadrs | 7.2 12 3MSNEF-E372 | L S ERMRSHMEDNS

it

Environmenta
I
Microbiologic
al Monitoring

PAHE) (GB20941) #18.2.2.1.2,

8.2.2.1.3,
Articles 8.2.2.1.2 and 8.2.2.1.3 of the

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

M- RMEY EET
¥, BEnEmE. M
R, HlEtnE. PRt
R (miEHE.

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

ZEEMGEXE,
The focus of monitoring
shall cover areas where

microorganisms are easy to
hide and breed.

2 IR E., INEAHER.
FeLiEsl. B BAERIRE
Z0i, el AN
BRI,

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

3. B ERIEIG AR
XU BG = BB TR SRR B IR S
IETHRSERERYSTER,

Frequency for environment

monitoring shall be
adjusted according to test

7.2 Enviar el plan de
monitoreo El propdsito es
determinar la sanidad del
ambiente de proceso.

Plan de monitoreo para
microorganismos en el
medio ambiente, productos

durante produccién,
incluyendo frecuencia,
criterios, medidas
correctivas para resultados
positivos.

Seleccion de sitios de
muestreo, en caso de
mantenimiento mayor,

actividades de
construccion o las peores
condiciones sanitarias




results and severity of
contamination risks.

4. PRMEER M wiEHE,

Corrective measures due to
positive results.

8t FEm. EFY. BREEH
Control of Chemicals, Waste and Pest

8.1 (¥ miz
il

Chemicals
Controls

1 {EmTEExRNE BEmETEA
BP4A#5EY (GB14881) H8.3,
Article 8.3 of of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).

2 ARmEB=EFFE KrHlmEr
BAERGEY (GB20941) #1823,
Article 8.3 of the National Food Safety

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

8.1 BIAMUFRERSHE

Brief description of the
requirements for the use
and storage of chemicals.

LB LR GRS

—
AR

Prevent the contamination by
chemicals.

8.2 [RFHIE

IH
Waste
Controls

L (PEARINERREEIASNE
FO) B=1=%.

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

8.2.1 IRHEENTRA
rREsE. BARMEN
BRIXoRRE R,

Provide photos of

LERYERAREES. &
AYERARMNIAERR

FIOLAX S

Edible product containers

8.2.1 fotos de
contenedores para
producto comestible y de
desecho. (identificados y
separados)




China.
2. (BT EEFRINE K=dlmEr~

PEHSEY (GB20941) H8.1.4,
Article 8.1.4 of the National Food
Safety Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

edible product containers
and waste containers in
the workshop.

8.2.2 EIARFHINIEIE
FEK,

Describe the procedures
of waste disposal.

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

2RFHINK DN, RS
Sh1E, EESRXSEFEIERS

=,

Waste shall be stored
separately and disposed of in
time to prevent
contamination to production.

8.2.2 describir los
procedimientos de
disposicion de desechos.

8.3 REEE

il

Pest Controls

L (P ARHENERREEIATLNE
FO) B=1=%.

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

2. (BT eEFRNE BEREF-EA
PA#SEY (GB14881) 6.4,

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

8.3 IRt EEHIFAN
mRYEE, EHE=
FEE, BHrE=5R

[&R.
Provide information
about controls and

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

LAGERARE, REXNES

e PAIEREM,
Pest shall be excluded.

8.3 Para el requisito de la
calificacion del tercero se
deberd incluir el registro

de quien realice el
servicio. Licencia
sanitaria, Si es

autoaplicacion también
deben tener licencia

9. = miEi
Product Traceability




L (PEARFENERREEIATLNE
FOUY B+ 5%

Article 33 of the Implementation Rules

LNENIERRER, SR
B AEFINDIRE. R
EHEFNMEIEN.

9. Breve descripcion de
como la empresa rastrea e

of the Law on Food Safety of P.R. SNy [ M e v ilustrar como traza de
China. Y 9. ENAT=ARIE NIRRT, LA Traceability procedures shall producto  terminado  a
o s - —HR RS 941 be established to fulfill | hateria orima con  un
— — 1
2. (BT eEFRINE _BREF-EA - thoroug_h_ tracking | nimero deplote
0. BTN ZE | PEHSE) (GB14881) Hill, AR=7A == traceability ~ from  raw
5 Article 11 of the National Food Safety | /R4 materials, ~ processes 10| |5  trazabilidad  de
Traceabilit Standards-General Hygienic Standard | Describe traceability | finished products. seguridad, salud y calidad,
and Recally for Food Production (GB14881). procedure in a brief | 2 22 P&ERERI T{ERY | incluyendo  mayores, o
3. Y ME JKEEd| 24z | manner and illustrate how | .. 4= | Incidentes y su
«gniﬁ RN KRR to trace from finished 16, BAEAFHRER subsecuente treatamiento
BEMEY (GB20941) Hil, products to raw materials | {MBISHEE, (recall)
Article 11of the National Food Safety | with a batch number. Traceability of safety, health and
Standards-Hygienic ~ Standard  for quality inspection, including maj
Aquatic Products Production (GB ] ’
20941). or incidents and subsequent treat
ment.
10 AREERAE
Personnel Management and Training
101 A B | L (PREARRNEEMETEEEE | 101 BetR TRESRE | 1 NEZHAITEmINI
ER DLy | FH) BSEThRE ESESENR R T | AREZREEGE.
1 Article 45 of the Implementation Rules HER Personnel health
W o

of the Law on Food Safety of P.R.

management system shall be




Personnel
Health
Hygiene
Controls

and

China.
2. (BT eExRINE BREEA

BAHTE) (GB14881) H16.3,

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

3. (BEmEEEFFE KHlmEr

PEIEY (GB20941) 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.

established and
implemented.

2 BRI RINGHATIMGF
IERRESERMIN T &
T, EXmEZEERE
ill. RTMNERRMEFHRTT

0R.
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 BEEERMTERRR
BB E R AR IR (AR RS RY
RT, AR NSEATREIER

REENTIENRAL

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 RTHANBEF AR




RN ABLE, BLLSH
B, AEFELERE
ABoiF R, RERRF.
iHE, BFITAREEXK,
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 FERIITARAEHAN
BmEFIZA, FABR T
NS R8T’ T
ARERFBEEEXR,

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 R 15

ol
Personnel
Training

L (PEARFENERREEIATLNE
FOU) FHIOPss.

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

2 A BmZT2ERINE BRE~EA
BARE) (GB14881) A 12,

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

3. (EmTEEFIFE KrblmEr

BENEY (GB20941) 12,
Article 12 of the National Food Safety

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

102 RHRTFERI
itkl. RE. F%. 15
R

Provide annual training
plans, contents,

assessments and records
for employees.

LIBIIRE R s K=
MfRIIE IR, AR
WER. FEIFRIRESH

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.

10.2 Plan anual de
capacitacion, contenido,
evaluaciones y registros
para empleados.
Deberan incluir
capacitacién sobre la
legislacién china

1. BeaE

Self-inspection and Self-control




11. Al mte s
Finished
Product Tests

L (EmkeExnE RmEr-EA

BEMEE) (GB14881) HA9,

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

2. {BmEeEzxmE KHmEr

BEAMGE) (GB20941) g,
Article 9 of the National Food Safety
Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

3IARMETEERNE 8. FE

KFEERY (GB2733) ,

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

4 (BmTE2ERITE shEXKe=H
) (GB10136) ,

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

5. {EmZEEFRIFA
(GB 10133) .

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

IKFE MR )

11 1R pk At 38 A9 TR
BH. f8fr. "SR

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

112 EEELIEE,
B EW LI ERE IS
REIEE; BWEES
=& E, R
FIELR=ERR.

Provide qualification for
either its own laboratory

or entrusted third-party
laboratories.

LR ERIGI I B A& P ERY
TEEK,

Testing items of finished
product meet the

requirements of Chinese
standards.

11.1 Deberé enviar
Programa de muestreo,
especificaciones del
producto terminado y los
métodos utilizados para
realizar las pruebas.

11.2. Debera presentar
documento donde se
observe la calificacién del
laboratorio (aprobacion,
acreditacion). Del propio o
un tercero




6. (RmT2ERINE BREREH
f) (GB19643) .

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

7 (BmZE2ERTE BminnsE
FAtRED)  (GB 2760) .
National Food Safety Standard -

Standards for Uses of Food Additives
(GB 2760) .

8. (RmZEEFINE RRTERS
=IRE) (GB2761) .

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

9. (BmZEEFNE BEPisHY
fRE) (GB2762) .

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

10.BREZEERINE BRPRAEK
KIXEAFRE (GB2763) .
(ERZR2ERFE SRPREHE
YIFRBRFIRETVE) (GB 14882) |



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

(BEmzeEzxNE Ti82) (GB
31602) .

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

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

12 RmREBEER RGP RIETIER

Food safety and sanitation management and operation of the protection system

121 BR%L
EDEER
Ik RiE1T1E
ot

Operation of
Food Safety
and

Sanitation

Management
System

L (PRARFMNERRREIELIE
Fh) BO+/\&,

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

of the People's Republic of China) .
2. (P A\RHAEHOBRIRIME
WFAETENEY Ehik.

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

12.1 RHEVHNEREF
BRI S RICR.

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

12.2 IR DERERR
AP ERERIZ S (A

Provide internal audit
documents for the health

1L BRRSPEEEKE
B HACCP (AR MESIA
TR EHERIRER.

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

regulations with on-site
operation.

2 iEREmE e PEER

Capacitacion del
personal
Evaluacion/Control
de proveedores,
Evaluacion del
HACCP
(implementacion,
verificacion y
validacion)
Prerrequisitos
(POES, control de




Registration and Administration of
Foreign Enterprises in Imported Food) .
3 (BmETE2EFINE K-HlmEr~
PEIEY (GB20941) 8.1,
8.1in {National Food Safety Standard,
Hygienic Specification for the

Production of Aquatic Products) (GB
20941).

4 {BESTSX TS (HACCP)
KR BREFBIERAZEXK) (GB/T
27341),

{Hazard Analysis and Critical Control
Point (HACCP) System General
Requirements for Food Production

Enterprises) (GB/T 27341).

quality system.
12.3 £t HACCP Bfa

TEEEARRXMHIC

.

Provide HACCP food
safety management
system documentation.

12 M4R{HHACCPERZ
SEBARNNEPEZ
i,

Provide internal audit
documents for HACCP
food safety management
system.

VRERABRILAFRI K
fTicxR, FHRIEICRAYTE
. HERME. ESCE.

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.

3 BN FH AL S IEAA

EIFNTER,

Establish and effectively
implement evaluation
procedures  for  qualified
suppliers.

4 BT A AW ERIATIRY
BEEFRER.

Establish and effectively

implement sanitation control
procedures in all links.

5 BB ST RERT
PRRRERIA R,

materias primas,
control de
proveedores etc.)
Manejo de
producto no
conforme
Trazabilidad y
Retiro de producto
Gestion de
emergencias de
inocuidad

Sistemas de
auditorias (externas
e internas para los
sistemas de higiene
y sanidad y para el
plan HACCP)
Prevencion de
contaminacion
intencionada.
Sistema de
procedimientos y
registros para el
control de todos los
elementos del
sistema de gestion




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

6 M FH BT mA A

HE,

Establish and effectively
implement a product recall
system.

7 B ABEBHUTHAETE
mAvEFIEE, BERES
MHrot. LHIEEREFLIERE

HE.

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

8. P ERTEPEER
{AZ K HACCP (AR EREH
ZREE.

The effectiveness of the

internal audit of the
enterprise's food safety and

de sanidad e
inocuidad y el
HACCP

Ejemplo:

Internal audit

Internal audit program
There is an internal audit
procedure
(PR-MI-AC-HP-09) in
which the internal audit
requirements and program

are documented
throughout the year whose
scope includes the

implementation of the
HACCP plan, prerequisite
programs and procedures
necessary for compliance
with the standard. All
activities are audited based
on risk and at least once a
year including a HACCP
activity or section.




sanitation management
system and the HACCP
system.

9B HBEBIUTHIERR

TR IFHEFIC R,
Establish and effectively
implement training for all
types of employees and keep
records.

122 BR%
EMIPAERR

=1T1ER
Operation of
food safety

protection
system

1 (PR ARHNEHRHO|RIEIIME
WEARETEINE) 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 RAFYRMATEE
FENARSRNEE
B BERISR A (DR N AY
B EREES R E
biiainpdach

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

LipVEN T H AR THOIR
RRPEERIFER.

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

2@ RRTEMIFINA,

FEHFRIES.

Establish a food safety
protection team and conduct
regular drills.

3 BREEPHPRIREIR
TG,
The key links of food safety

protection have been
verified.

12.2 Enviar plan para
atencion de emergencias
(contingencias) sanitarias.




4 BT ERRKITRE
AN SR,

Establish emergency
handling  procedures  for
emergencies.

13.7588
Declaration

13.1 kA

L (FRARFME#O|RRREIIME
FEAEMEEME) BIE,

13.1 HE (#HK~m
I EFEGER IS
) .

LNBEAZEBMATE
=,

13.1- Utilizar formato de
la plataforma CIFER,

iz Articles 9 of the Regulations on the | Fjj| out the application . °
. Registration ~ Administration ~ of Signature of legal person and | firmado y sellado.
Declaration for overseas
Overseas Manufacturers of Imported | manufacturers of company seal.
Food. imported aquatic
products.
13.2 1HE (HOKm
o | 1 (A RSHEH QRS | BOMEF R RIS e f
132 FEY \ LESEEIBAREEM | 135 14 autoridad utiliza
\ FRAEREENE) B/\F ) . st e | o
[EHIA IS e : - FEIABREE el formato disponible en la
“* | Articles 8 of the Regulations on the | Fill out the application : . olataforma CIFER
Confirmation Registration Administration of | for overseas Signature of principal and :
by Competent manufacturers of seal of competent authority.

Overseas Manufacturers of Imported.

imported aquatic
products.







