GACC Cifer Fast Track Modification FAQs
Last updated 09/12/22 

1. What is the fast-track process?
In advance of bringing in new import regulations in January 2022, the General Administration of Customs China (GACC) offered businesses who were or planned to export medium and low risk products to China to ‘fast track’ their application. This enabled businesses who were successful to continue to export to China from 1st January 2022, without registering via the new Cifer system.

2. How do I know if my company was successful in the fast-track process?
Businesses who were successful via the fast-track registration (in 2021),can check their application status on the single window query site.

3. How do you access my Cifer registration?
If your company is on the single window query site, please email agrifoodexports@defra.gov.uk to request your businesses account log in information.

4. What information do I need to supply for the modification?
Each category requires different information and documentation to be inputted and/or uploaded to the Cifer system. All businesses will be required to complete, sign, stamp and send Defra a checklist (relevant to your product category) and declaration (in word document format) to be uploaded to the Cifer system.

5. What is a checklist and declaration?
Every business will be required to complete a checklist and declaration. These need to be completed, signed and stamped and emailed in word format to Defra at agrifoodexports@defra.gov.uk. Template checklists (please select the correct template for your product category) and declaration are linked below.



[bookmark: _MON_1731753665]   

6. Can I apply for the fast track?
No, the fast track closed on 17 December 2021. Since January 2022, all food and drink businesses who currently or plan to export to China must register with the GACC on Cifer. High and medium risk products (listed below) are required to register via Defra. All other producers can self-register with the GACC via the single window query site.

·    Meat
·    Dairy
·    Seafood
·    Birds nest products
·    Casing
·    Bee products 
·    Eggs and egg products 
·    Edible oils (and fats) and oilseeds 
·    Stuffed wheaten products 
·    Edible grains
·    Milled grain industry products and malt 
·    Fresh and dehydrated vegetables and dried beans 
·    Condiments 
·    Nuts and seeds 
·    Dried fruits 
·    Unroasted coffee beans and cocoa beans 
·    Foods for special dietary purposes 
·    Health foods

7. What happens after a modification is submitted?
Defra is currently unaware of the timeframe once a modification is submitted. We are working with Chinese authorities to determine confirmation of next steps. We recommend businesses subscribe to Defra’s Agri-Food bulletin, a weekly bulletin, where we will share any additional information as it is received. 
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GACC Company Checklist Templates
Chinese Import Regulation 

Company Checklist



Template requirement forms for multiple food categories.



		Category

		Template registration



		4.1.1 Imported meat overseas production company registration conditions and comparison inspection points

		





		4.1.5 Registration requirements of overseas manufacturers of imported bee products and the key points of comparison and inspection

		





		4.2.1 Registration requirements for overseas manufacturers of imported edible fats and oils

		





		4.2.2 Imported stuffed pasta production company registration conditions and comparison check points

		





		4.2.3 Registration requirements of overseas production enterprises of imported edible grains and the key points of comparison and inspection

		





		4.2.4 Imported grain milling industrial products and overseas malt production enterprises

		





		4.2.5 Overseas production enterprises of imported fresh and dehydrated vegetables and dried beans Registration conditions and comparison check points

		





		4.2.6 Registration requirements for overseas production enterprises of imported nuts and seeds and control check points

		





		4.2.7 Registration requirements for overseas companies producing imported seasonings and control check points

		





		4.2.8 Registration requirements for overseas production enterprises of imported dried fruits and control check points

		





		4.3.1 Imported pasteurized milk overseas production company registration conditions and comparison check points

		





		4.3.2 Registration conditions and comparison check points for overseas production enterprises of imported infant formula milk products

		





		4.3.3 Registration conditions and key points of comparison and inspection for overseas production enterprises of imported dairy products (Excluding pasteurized milk and infant formula milk products)

		





		4.3.4 Registration requirements for overseas manufacturers of imported health food and key points for comparison and inspection

		





		4.3.5 Registration conditions and comparison check points for overseas production enterprises of imported special dietary foods

		





		4.3.6 Imported unroasted coffee beans and cocoa beans production enterprises Registration conditions and comparison check points

		





		5.4.1 Imported aquatic product production enterprise registration conditions and comparison check points

		





		12 Declaration of conformity for overseas production enterprises of imported foods applied by themselves

		









Not government policy



4.1.1 Imported meat overseas production company registration conditions and comparison inspection points.docx

Annex 4-1-1


Registration conditions and key points for comparison and inspection of overseas production enterprises of imported meat


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs), the sanitary conditions of overseas meat and meat product manufacturers that apply for registration in China shall comply with Chinese laws, regulations and standards The relevant regulations are in line with the requirements of the Protocol on Inspection and Quarantine of Meat Exported to China.


[bookmark: _Hlk14029052]2. The overseas competent authorities of meat and meat products exported to China conduct official inspections of meat and meat products manufacturers according to this form and make compliance determinations based on the actual situation of the inspection. Submit this form and the certification materials provided by overseas meat production enterprises in accordance with the relevant requirements of the Import and Export Food Safety Bureau of the General Administration of Customs of China.


3. Overseas producers of meat and meat products exported to China should conduct self-assessment and self-inspection before applying for registration according to this form. Provide the supporting materials according to the content in the column of "Filling Requirements and Certification Materials" in this form. The certification materials should have a catalog, and the number and content should correspond to the number and content in the column "Requirements for Filling and Certification Materials", and should be filled out in Chinese and English, and the content is true and complete.


4. The content in English is for reference only, and the content in Chinese shall prevail.


[bookmark: _Hlk71147763]5. Scope of application of this table: Meat refers to all parts of livestock and poultry that are intended for human consumption or that have been judged to be safe and suitable for human consumption, including livestock and poultry carcasses, meat cuts and edible by-products, of which edible by-products refer to livestock and poultry Edible products such as viscera, fat, blood, bone, skin, head, hooves (or claws) and tails obtained after slaughtering and processing. HS code range: Chapter 02, Chapter 05 (except casing), Chapter 15 (beef, sheep animal fat)





			project


			Main Conditions and Basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1. Basic situation


			1. Articles 5, 6, 7 and 8 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


2. " Administrative Measures of the People's Republic of China on Import and Export Food Safety " (Order No. 249 of the General Administration of Customs).


3. "National Food Safety Standard Livestock and Poultry Slaughtering and Processing Hygienic Specifications" (GB 12694).


4. Protocol on inspection and quarantine of meat exported to China signed by the competent authority of the applicant country and the General Administration of Customs .


			1. Fill in the " Application for Registration of Overseas Manufacturers of Imported Meat and Meat Products ".


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. Human resources (enterprise and official) should be able to meet the requirements of enterprise production and processing and official inspection and supervision . .


3. Meat products to be exported to China shall comply with the product scope stipulated in the Protocol.


4. The slaughtering line speed should be able to ensure the effective implementation of post-mortem inspection, and the deboning, segmentation and processing capabilities should match the slaughtering capabilities. 


5. The refrigeration storage capacity should meet the capacity of continuous production and storage of frozen/chilled meat products .


			□ Compliant


□ does not meet


			





			2. Enterprise location, workshop layout and facilities and equipment





			2.1 Enterprise location and factory environment


			3.1, 3.2 in "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygiene Regulations" (GB 12694) .


			2.1 Provide pictures of the environment in the area where the factory is located. The pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas , etc. ).


			There should be no pollution sources around the factory


			□Compliant


□ does not meet


			





			2.2 Factory layout


			3.1, 3.3 and 4.1 of "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694) .





			2.2 Provide a floor plan of the plant, which should indicate the live animal temporary holding area, isolation/emergency slaughtering area, slaughtering area, dividing area, shipping area, chemical storage room, laboratory (if applicable), and harmless treatment area (if applicable) and other different functional areas; marking the entry, unloading, cleaning and disinfection and departure routes of live animal transport vehicles; marking the entry, loading and departure routes of meat product transport vehicles; marking information on waste transport routes .


			The layout of the factory area meets the needs of production and processing. The factory area should be divided into production areas and non-production areas. Cross-contamination should be avoided in the transportation of live livestock, waste and finished products.





			□Compliant


□ does not meet


			





			2.3 Workshop Design and Layout


			4.1, 4.2, and 5 in "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694) .


			2.3 Provide the floor plan of the production workshop. The floor plan of the workshop should clearly indicate the scope of the clean area and the non-clean area; indicate the personnel changing room, slaughtering Functional areas such as pre-cooling facilities for edible by-products), internal and external packaging areas, quick-freezing and refrigerated storage areas; indicate the flow direction of personnel and products in the workshop.





			The layout of the workshop should be reasonable to meet the needs of production and processing and avoid cross-contamination . Different types of livestock and poultry should not be slaughtered at the same time in the same slaughtering room .


.


			□Compliant


□ does not meet


			





			2.4 Production equipment


			5.4 in "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694).


			2.4 Provide a list of major equipment and facilities.


			Enterprises should be equipped with production equipment suitable for production capacity .


			□Compliant


□ does not meet


			





			2.5 Storage facilities


			8.2 in "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694) .


			2.5 Briefly describe the sanitation management requirements of the warehouse, and provide relevant pictures in the warehouse that can reflect the storage situation .


			Enterprises should ensure that meat exported to China is clearly marked, stored in a special area, and the storage and transportation environment is clean and hygienic .


			□Compliant


□ does not meet


			





			3. Supply of water/ice/steam for processing





			3.1 Water quality treatment of processing water (if applicable)


			1. 5.1.1 and 11.2.2 of "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygiene Regulations" (GB 12694) .


2. "Sanitation Standard for Drinking Water" (GB 5749).


			3.1 If it is the company's own water source, please explain the relevant measures for water quality control and provide the latest production water quality test report (if applicable) .


			For chlorination treatment, the amount of chlorine added should meet the requirements of the "Sanitation Standard for Drinking Water" (GB 5749); if no chlorine is added, the enterprise should ensure that the water quality meets the requirements of the "Sanitation Standard for Drinking Water" (GB 5749).


			□Compliant


□ does not meet


□Not applicable 


			





			3.2 Water/Ice/Steam Microbial Control


			5.1.1 and 11.2.2 of "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694) .





			3.2.1 Provide a microbiological monitoring program for process water and ice /steam in direct contact with food . The scope of microbial monitoring should cover production water, ice/steam, and the plan should include testing items, frequencies, testing methods, and determination criteria.


3.2.2 Provide the latest microbiological test report of water, ice/steam.


			The test items, methods and test results shall comply with the requirements of "Sanitation Standards for Drinking Water" ( GB 5749) .


			□ Compliant


□ does not meet


			





			4. Live animal sources





			4.1 Source areas and farms of live animals


			Protocol on inspection and quarantine of meat exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			4.1.1 Provide the country/province/region information sheet of the source of live animals .


4.1.2 Provide a list of live animal source farms, which should indicate whether the enterprise owns farms or contract farms .


			Enterprises should take effective measures to distinguish and ensure that raw meat animals exported to China should come from countries or regions specified in the protocol (or specific provinces/regions specified in the protocol), and cannot purchase raw animals from foreign regions .


			□Compliant


□ does not meet


			





			4.2 Live animal quarantine certificate


*Determination of age in months (applicable to cattle)


			1. Protocol on inspection and quarantine of meat exported to China signed by the competent authority of the applicant country and the General Administration of Customs


2. 6.2.1 in "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygiene Regulations" (GB 12694) .


			4.2.1 Provide samples of animal quarantine certificates for slaughtered animals .


4.2.2 Provide age judgment criteria and operating procedure documents (applicable to cattle).


			1. The quarantine certificate should be confirmed by the official department to ensure that the raw animals come from the qualified area, can be traced back to the farm, and keep relevant records.


2. The determination of the age of the month should be accurate, and the operation method should be reasonable and easy to operate (applicable to cattle).


			□Compliant


□ does not meet


			





			5. Meat slaughter and segmentation





			5.1 Meat Inspection


5.1.1 Inspection procedure


5.1.2 Criteria for carcass/meat rejection or acceptance


			1. 6, 10.5 in "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygienic Specifications" (GB 12694).


2. Protocol on inspection and quarantine of meat exported to China signed by the competent authority of the applicant country and the General Administration of Customs .


			5.1.1 Briefly describe who and at what post/process the inspection before and after slaughter is carried out.


5.1.2 Provide relevant pictures of the post-mortem inspection work area under working conditions. The pictures of the work area should include post-mortem inspection workbench, contaminated carcass trimming area, suspicious carcass retention area, unqualified carcass storage facilities, emergency stop button of slaughtering line, etc.


5.1.3 Provide criteria for carcass/meat rejection or acceptance.


			1. Only meat that has passed the pre-slaughter and post-slaughter inspection is allowed to be exported to China.


2. It should be ensured that the internal organs and the carcass are accurately corresponding to the post-mortem inspection.


3. Cross-contamination caused by fecal bile pollution should be avoided .


			□Compliant


□ does not meet


			





			5.2 The establishment and operation of HACCP system


			1. 11.1 of "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694).


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


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


5.2.2 Provide CCP point monitoring records, deviation correction records, and verification records sample sheets .


			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards.


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


3. The setting of CCP points should be scientific and feasible, and the corrective and verification measures should be appropriate.


4. The HACCP plan should include all products to be exported to China .


			□Compliant


□ does not meet


			





			5.3 Hygiene Standard Operating Procedures


*Establish and implement hygienic standard operating procedures for special risk substances (SRMs) for bovine spongiform encephalopathy (BSE) ( applicable to cattle)


			1. 5.4.5, 5.4.6, 7.2, 7.3, 7.4, 7.5, 10.4, 11.2 in "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygiene Code" (GB 12694) .


2. Requirements for Special Risk Substances (SRMs) stipulated in the Protocol on Inspection and Quarantine of Meat Exported to China signed by the competent authority of the applicant country and the General Administration of Customs .


			5.3.1 Briefly describe when, by whom and with what frequency the cleaning and disinfection of equipment, tools, and work clothes will be carried out.


5.3.2 Briefly describe or provide the hygienic standard operating requirements for the removal of anus, internal organs, fur and other posts/processes that may cause carcass pollution . .


5.3.3 Briefly describe or provide the definition scope of Special Risk Substances (SRMs) for cattle; SRMs removal standard operation requirements, clarify SRMs removal post settings, refine the specific operations of different posts, etc.


			1. Hygienic standard operating procedures should be able to eliminate cross-contamination and meet hygienic requirements.


2. Enterprises should clarify the scope of Special Risk Substances (SRMs), establish SRMs removal operation requirements, conduct employee training, effectively control SRMs, and prevent cross-contamination (if applicable).


			□Compliant


□ does not meet


			





			5.4 Self-inspection and self-control


			1. 6.1, 7.1 in "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygienic Specifications" (GB 12694).


2. Microbiological requirements stipulated in the Protocol on Inspection and Quarantine of Meat Exported to China signed by the competent authority of the applicant country and the General Administration of Customs . .


			5.4.1 Provide the enterprise microbiological monitoring plan. The scope of the monitoring plan should include all products to be exported to China, and the plan should list the monitoring items, frequency, judgment standards, and non-conforming treatment measures.


5.4.2 Provide an analysis report of the microbial monitoring results in the last 6 months.


5.4.3 The enterprise has its own laboratory and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification.


			Enterprises should establish a self-inspection and self-control plan , and the sampling, testing and judgment standards for raw material and product testing should meet Chinese requirements to ensure product safety and hygiene .


			□Compliant


□ does not meet


			





			6. Edible by-product processing (if applicable)





			6. Processing and processing of edible by-products


			1. 4.1.6, 7.6, 7.7 in "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygiene Code" (GB 12694).


2. The requirements for edible by-products stipulated in the Protocol on Inspection and Quarantine of Meat Exported to China signed by the competent authority of the applicant country and the General Administration of Customs.





			6.1 Provide a plan of the edible by-product processing room/area. The floor plan should indicate the location of the edible by-product processing room/hoof (claws) removal treatment area, pre-cooling facilities, and packaging rooms, indicate the flow of people and logistics directions, and provide the production status. Picture of edible by-product processing plant.


6.2 Provide a process flow diagram, hazard analysis worksheet and HACCP plan for the processing of edible by-products.


6.3 Provide edible by-product hygienic standard operating procedures ( SOP). The SOP should at least list the edible by-product processing area, qualified product determination criteria or rejected product defect criteria, product temperature control requirements, product batch management requirements, etc. .


6.4 Explain the necessary procedures that have been established to ensure that the corresponding edible by-products can be accurately identified and disposed of when lesions unfit for human consumption are found in the internal organs of the carcass, so as to prevent the edible by-products of unqualified animals from being exported to China (apply for edible by-products, such as head, hoof and claw) .


6.5 A microbiological monitoring plan for edible by-products is attached, and the plan should at least list the sampling method, frequency, monitoring and testing items , detection limits, and standards for judging compliance.


6.6 Provide space/time isolation measures for visceral evisceration processing and carcass segmentation processing areas, and provide proof materials for avoiding cross-contamination (applicable to the process of taking duck/goose fat liver).


			1. The edible by-product workshop should correspond to the registered products declared by the enterprise. For example, the workshop area for livestock and poultry heads, claws, hooves, viscera and other products is sufficient, the layout is reasonable, and the dirty area is separated into a clean area to avoid cross-contamination.


2. The edible by-product processing capacity should correspond to the slaughtering capacity.


3. If the edible by-products, such as head, hoof and claw, have been removed before the post-mortem inspection, it should be ensured that the corresponding edible by-products can be accurately identified and disposed of when lesions unsuitable for human consumption are found in the internal organs of the carcass, so as to prevent the edible by-products of unqualified animals. By-products are exported to China.


4. The microbial monitoring plan for products exported to China should include edible by-products.


5. For the operation of taking fat liver from duck/goose, the evisceration process should not be processed at the same time as the meat segmentation (applicable to the process of taking fat liver from duck/goose).


			□ Compliant


□ does not meet


□Not applicable





			





			7. Temperature control





			7.1 Workshop temperature control


			4.3 in "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694).


			7.1 Briefly describe the temperature requirements for pre-cooling facilities, segmentation workshops, freezing rooms and cold storage.





			The workshop temperature should be controlled within the specified range according to the product process requirements. The temperature of the pre-cooling facility is controlled at 0 ℃ ~ 4 ℃ ; the temperature of the segmentation workshop is controlled below 12 ℃ ; the temperature of the freezing room is controlled below -28 ℃ ; the temperature of the refrigerated storage is controlled below -18 ℃ .


			□Compliant


□ does not meet


			





			7.2 Product temperature/acid discharge control


			1. 7.6 of "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygienic Specifications" (GB 12694).


2. The temperature and pH value requirements (if applicable) specified in the Protocol on Inspection and Quarantine of Meat Exported to China signed by the competent authority of the applicant country and the General Administration of Customs.





			7.2.1 Briefly describe the requirements for the core temperature of meat and by-products after cooling.


7.2.2 Provide meat deacidification procedures, including cooling methods and facilities (if applicable).


7.2.3 Provide the temperature curve of pre-cooling and curing, and the detection record of pH value in the center of the carcass longissimus dorsi ( if applicable ) .





			1. According to the process requirements, if the carcass and edible by-products need to be pre-cooled after slaughter, they should be pre-cooled immediately. After cooling , the central temperature of livestock meat should be kept below 7 °C , the central temperature of poultry meat should be kept below 4 °C , and the central temperature of offal products should be kept below 3 °C . Operations such as machining, dividing, deboning, etc., should be done as quickly as possible.


2. The processing time should be limited to ensure processing as soon as possible. When producing frozen products, the core temperature of the meat should reach below -15 ℃ within 48 hours before entering the refrigerated storage.


3. The pH value of meat after deacidification should meet the requirements of the protocol (if applicable).





			□ Compliant


□ does not meet


			





			8. Management of chemicals and packaging materials





			8.1 Chemical management storage


			7.8 and 11.2.7 of "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygiene Regulations" (GB 12694).


			8.1.1 Briefly describe the requirements for the use and storage of chemicals.


8.1.2 Provide pictures of chemical storage rooms.


			1. Chemicals (including disinfectants and other cleaning agents) should comply with local competent authorities and Chinese requirements.


2. Chemicals should be stored in a special area, strictly managed, and clearly marked.





			□ Compliant


□ does not meet





			





			8.2 Management and storage of internal and external packaging materials


			8.1 in "National Food Safety Standard Hygienic Specification for Slaughtering and Processing of Livestock and Poultry" (GB 12694).


			8.2 Provide proof that the inner and outer packaging materials are suitable for meat packaging .


			Packaging materials should not contain toxic and harmful substances, and should not change the organoleptic properties of the meat.


			□Compliant


□ does not meet


			





			9. Waste treatment and pest control





			9.1 Waste Disposal


			3.3.2, 3.3.3, 4.1.5, 5.2.3, 5.4.4, 5.8, 6.3.7, 6.4 in "National Food Safety Standard for Livestock and Poultry Slaughtering and Processing Hygiene Code" (GB 12694).


			9.1.1 Provide pictures of the distinguishing signs of edible product containers and waste storage containers in the workshop.


9.1.2 Briefly describe the requirements for waste treatment procedures; if a third party is used for harmless treatment, please provide the corresponding qualifications of the third-party enterprise.


			1. Edible product containers and waste storage containers should be clearly marked and distinguished.


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


			□Compliant


□ does not meet


			





			9.2 Pest control


			5.2.2, 5.5.2, 5.7.2, 5.8.1, 11.2.9 in the "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694).


			9.2 Provide a layout plan of pest control sites, and provide third-party qualifications if undertaken by a third party.


			Pests and rodents should be avoided to affect production safety and hygiene.





			□Compliant


□ does not meet


			





			10. Product Traceability and Recall





			10. Product traceability and recall system .


			1. 9 in "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694).


2. The traceability and recall requirements stipulated in the Protocol on Inspection and Quarantine of Meat Exported to China signed by the competent authority of the applicant country and the General Administration of Customs.





			10.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the corresponding farm or the source enterprise of the previous step.


10.2 For independent cold storage companies, please provide the certification documents (if applicable) that the product source company has obtained the qualification for registration in China.


10.3 Provide a brief description of the storage management of products exported to China by the independent cold storage enterprise, and explain the source of products exported to China and the operational requirements for receiving and storage (if applicable). .


			1. The source of the animal or product should be identified through the composition of the batch number, and the traceability management of one step forward and one step backward should be achieved through batch management and receipt of sales records.


2. Products exported to China by independent cold storage enterprises should come from slaughtering and cutting enterprises that have obtained registration qualifications in China. The products have completed internal and external packaging and labeling. The products received meet the temperature control requirements. Carry out processing operations such as repackaging and changing labels.


			□Compliant


□ does not meet


			





			11. Personnel management and training





			11.1 Employee qualification and health management


			10.1 and 10.2 of "National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing" (GB 12694).


			11.1 Provide pre-employment health management and employee physical examination requirements.





			1. Pre-employment employees should undergo a medical examination and be certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


			





			11.2 Personnel training





			10.5 of "National Food Safety Standard Hygienic Specifications for Slaughtering and Processing of Livestock and Poultry" (GB 12694).





			11.2 Provide employees with annual training plan, content, assessment and records.





			The training content should cover the Protocol on Inspection and Quarantine of Meat Exported to China, Chinese Regulations and Standards, SRMs Control (applicable to cattle), etc.


			□Compliant


□ does not meet


			





			12. Statement





			12.1 Corporate Statement


			


			1. Fill in the " Application for Registration of Overseas Manufacturers of Imported Meat and Meat Products ".


			It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


			





			12.2 Confirmation by the veterinary authority


			


			1. Fill in the " Application for Registration of Overseas Manufacturers of Imported Meat and Meat Products ".


			It should be signed by the competent veterinarian and stamped by the competent authority.


			□Compliant


□ does not meet
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4.1.5 Registration requirements of overseas manufacturers of imported bee products and the key points of comparison and inspection.docx

Annex 4-1-5 


Registration conditions for overseas manufacturers of imported bee products and key points for comparison


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food" (Order No. 248 of the General Administration of Customs), the overseas bee product production and processing enterprises that apply for registration in China shall have sanitary conditions that comply with Chinese laws, regulations and standards. The relevant regulations comply with the requirements of the Protocol on Inspection and Quarantine of Bee Products Exported to China.


[bookmark: _Hlk14029052]2. The overseas competent authorities of imported bee products conduct official inspections of bee product manufacturers according to this form and make compliance judgments based on the actual situation of the inspection. Submit this form and the certification materials provided by overseas bee product manufacturers in accordance with the relevant requirements of the Import and Export Food Safety Bureau of the General Administration of Customs of China.


3. Overseas manufacturers of bee products should conduct self-assessment and self-inspection before applying for registration according to this form. Provide the supporting materials according to the content in the column of "Filling Requirements and Certification Materials" in this form. The certification materials should have a catalog, and the number and content should correspond to the number and content in the column "Requirements for Filling and Certification Materials", and should be filled out in Chinese and English, and the content is true and complete.


4. The content in English is for reference only, and the content in Chinese shall prevail.





			project


			Main Conditions and Basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1. Basic situation


			1. Articles 5, 6, 7 and 8 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


2. " Administrative Measures of the People's Republic of China on Import and Export Food Safety " (Order No. 249 of the General Administration of Customs). .


3. "National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ).


4. The protocol on inspection and quarantine of bee products exported to China signed by the competent authority of the applicant country and the General Administration of Customs .





			1. Fill in the " Application for Registration of Overseas Manufacturers of Imported Bee Products ".





			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. The human resources of the enterprise should be able to meet the requirements of the enterprise's production and processing and quality and safety control .


3. Bee products to be exported to China shall comply with the product scope stipulated in the protocol.





			□Compliant


□ does not meet


			





			2. Enterprise location, workshop layout and facilities and equipment





			2.1 Enterprise site selection





			3.1 in " National Food Safety Standard Food Production General Hygiene Code" (GB 14881 ) .





			2.1 Provide pictures of the environment in the area where the factory is located. The pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas , etc. ).


			There should be no pollution sources around the factory.





			□Compliant


□ does not meet


			





			2.2 Factory environment and layout





			3.2 in " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .





			2.2 Provide a floor plan of the factory area. The floor plan should indicate different functional areas such as production and processing, raw material/finished product storage, chemical storage room, and laboratory (if applicable) .





			layout of the factory area meets the needs of production and processing, and the functional areas are divided reasonably to prevent the risk of product contamination.


			□Compliant


□ does not meet


			





			2.3 Workshop Design and Layout





			4.1 in " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .





			2.3 Provide a floor plan of the production workshop. The floor plan of the workshop should clearly mark the scope of the clean area and the non-clean area; mark the functional areas such as personnel changing rooms, production and processing, cleaning and disinfection rooms for tools and appliances; mark the flow direction of personnel and products in the workshop .


			The layout of the workshop should be reasonable to meet the needs of production and processing and avoid cross-contamination .


 


			□Compliant


□ does not meet


			





			2.4 Workshop building structure and materials


			4.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


			2.4 Provide photos of the workshop ceiling, walls, floors, doors and windows, and be able to explain their materials.


			The building structure and materials of the workshop meet the hygienic requirements of food production and processing, and are easy to clean to prevent food contamination.


			□Compliant


□ does not meet


			





			2.5 Production facilities and equipment





			5 , 6.2 in " National Food Safety Standard General Hygienic Specification for Food Production" (GB 1 4881 ) .





			2.5.1 Provide a list of main equipment and facilities for production and processing .


2.5.2 Provide photos of main production and processing facilities, as well as water supply, drainage, cleaning and disinfection, waste storage, personal hygiene, lighting, temperature control (if applicable) and other equipment and facilities .


			Enterprises should be equipped with production equipment suitable for production capacity , and be able to ensure that the sanitary conditions in the production and processing process meet the requirements .





			□Compliant


□ does not meet


			





			2.6 Storage facilities





			10 in " National Food Safety Standard General Hygiene Code for Food Production" (GB 14881 ) .


			2.6 Briefly describe the management requirements of raw material and finished product storage warehouse, and provide relevant pictures in the storage warehouse that can reflect the storage situation .


			It should be ensured that the raw materials, semi-finished products and finished products of products exported to China are clearly marked, stored in special areas, and the storage and transportation environment is clean and hygienic. Warehouses with temperature requirements should have temperature control facilities that meet the requirements.


			□Compliant


□ does not meet


			





			3. Supply of water for processing





			3.1 Water quality treatment of processing water (if applicable)





			1. 5.1.1 and 5.1.2 of " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .


2. "Sanitation Standard for Drinking Water" (GB 5749).





			3.1 If it is the company's own water source, please explain the relevant measures for water quality control and provide the latest production water quality test report (if applicable).





			For chlorination treatment, the amount of chlorine added should meet the requirements of the "Sanitation Standard for Drinking Water" (GB 5749); if no chlorine is added, the enterprise should ensure that the water quality meets the requirements of the "Sanitation Standard for Drinking Water" (GB 5749).





			□Compliant


□ does not meet


□Not applicable 


			





			4. The source of raw materials for bee products





			4.1 Beekeeping


			protocol on inspection and quarantine of bee products exported to China signed by the competent authority of the applicant country and the General Administration of Customs .





			4.1.1 List of apiaries/honey shake rooms that provide raw materials for the enterprise (the list should include the location information of the apiaries/honey shake rooms) and the certification materials approved by the competent authorities of the country .


4.1.2 For bee product raw materials from a third country , provide certification materials (if applicable) that comply with the Protocol on Inspection and Quarantine of Bee Products Exported to China .


4.1.3 Proof that the raw materials of bee products meet the requirements of the bilateral protocol.


			Bee farms or honey shakers that provide raw materials for bee products exported to China should be approved by the competent authorities of the country where they are located and effectively supervised, and comply with the relevant requirements of the bilateral protocol.


			□Compliant


□ does not meet


			





			4.2 Acceptance of raw materials


			protocol on inspection and quarantine of bee products exported to China signed by the competent authority of the applicant country and the General Administration of Customs .


7.2 of " National Food Safety Standard Food Production General Hygiene Code" (GB 14881 ) .





			4.2.1 Briefly describe the management requirements of the enterprise for suppliers of bee product raw materials ( including bee farms and honey shake rooms that provide raw materials, etc.) .


4.2.2 Provide a raw material acceptance system (including indicators, limits, acceptance requirements, etc. , including how to prevent toxic and harmful nectar sources from entering the factory).


4.2.3 Provide a risk management system to prevent bee products from being infected by bee blight pathogens .


			1. The raw materials for the production of bee products exported to China should be safe and hygienic and suitable for human consumption.


2. Take effective measures to prevent the spread of related bee diseases through bee products exported to China in accordance with the provisions of the bilateral protocol.


			□Compliant


□ does not meet


			





			4.3 Food related products


			7.4 of " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .


			4.3.1. Briefly describe the procurement requirements for food packaging materials, detergents, disinfectants, etc.


4.3.2. Briefly describe the disinfection requirements for packaging materials that come into direct contact with bee products .


			Food-related products should comply with food safety requirements to avoid contamination of food.


			□Compliant


□ does not meet


			





			5. Process control





			5.1 Processing process


			1. "National Food Safety Standard Honey Hygiene Standard " (GB14963) .


2. The protocol on inspection and quarantine of bee products exported to China signed by the competent authority of the applicant country and the General Administration of Customs .





			5.1.1 (Applicable to honey companies) Briefly describe the honey processing technology (including whether the honey is heated and the maximum temperature and pressure for heating, the mesh number of the filter screen, whether to use the dehydration and concentration process, whether to add other raw materials such as food additives, etc.) .


5.1.2 (applicable to royal jelly enterprises) briefly describe the production and processing technology .


5.1.3 In accordance with the provisions of the bilateral protocol, take effective measures to eliminate the risk of bee blight .


5.1.4 Provide pictures of main processing equipment .


			1. Honey exported to China should meet the basic definition requirements of honey, bee products should maintain their natural properties, and no other food additives and food raw materials should be added.


2. Ensure that bee products exported to China do not have related bee diseases specified in the bilateral protocol.


			□Compliant


□ does not meet


			





			5.2 Sanitation control situation





			6.6 , 8 in " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .





			5.2.1 Briefly describe the basic requirements and management system of hygiene control in the production and processing process .


5.2.2 Provide pictures of the sanitation control measures implemented in the processing workshop .


			Effective hygiene control measures should be implemented in the production and processing process to ensure the safety and hygiene of bee products exported to China.


			□Compliant


□ does not meet


			





			5.3 Self-inspection and self-control


			"National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) 9





			5.3.1 If the enterprise has its own laboratory , it shall submit the certificate of laboratory capability and qualification of the enterprise; if the enterprise entrusts a third-party entrusted laboratory , it shall provide the qualification certificate of the entrusted laboratory.


5. 3.2 Provide enterprise monitoring plan , including monitoring items, frequency, judging standards , non-conforming treatment measures, etc.


			Enterprises should establish a self-inspection and self-control plan, and the sampling, testing and judgment standards for raw material and product testing should meet Chinese requirements to ensure product safety and hygiene .


			□Compliant


□ does not meet


			





			8. Management of chemicals and packaging materials





			8.1 Chemical management storage


			8.3 of " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .


			8.1.1 Briefly describe the requirements for the use and storage of chemicals.


8.1.2 Provide pictures of chemical storage rooms.


			1. Chemicals (including disinfectants and other cleaning agents) should comply with local competent authorities and Chinese requirements.


2. Chemicals should be stored in a special area, strictly managed, and clearly marked.


			□Compliant


□ does not meet





			





			8.2 Management and storage of internal and external packaging materials


			8.5 of " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .


			8.2 Provide evidence that the inner and outer packaging materials are suitable for bee product packaging.


			Packaging materials should not contain toxic and harmful substances, and should not change the sensory properties of bee products .


			□Compliant


□ does not meet


			





			9. Waste treatment and pest control





			9.1 Waste Disposal


			6.5 in " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .


			9.1.1 Provide pictures of the distinguishing signs of edible product containers and waste storage containers in the workshop.


9.1.2 Briefly describe the requirements for waste treatment procedures; if a third party is used for harmless treatment, please provide the corresponding qualifications of the third-party enterprise.


			1. Edible product containers and waste storage containers should be clearly marked and distinguished.


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


			□Compliant


□ does not meet


			





			9.2 Pest control


			6.4 in " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .


			9.2 Provide a layout plan of pest control sites, and provide third-party qualifications if undertaken by a third party.


			Pests and rodents should be avoided to affect production safety and hygiene.


			□Compliant


□ does not meet


			





			10. Product Traceability and Recall





			10. Product traceability and recall system





			14 in " National Food Safety Standard Food Production General Hygiene Code" (GB 14881 ) .


The traceability and recall requirements stipulated in the Protocol on Inspection and Quarantine of Bee Products Exported to China signed by the competent authority of the applicant country and the General Administration of Customs .


			10.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the corresponding apiary or the source enterprise of the previous step.


10.2 Provide pictures of batch identification of bee product processing raw materials, finished products and semi-finished products in storage and processing projects .


			1. The source of the animal or product should be identified through the composition of the batch number, and the traceability management of one step forward and one step backward should be achieved through batch management and receipt of sales records.


2. It should be ensured that the products are effectively marked in all links such as processing and storage.


			□Compliant


□ does not meet


			





			11. Personnel management and training





			11.1 Employee qualification and health management


			6.3 in " National Food Safety Standard General Hygienic Specification for Food Production" (GB 14881 ) .





			11.1 Provide pre-employment health management and employee physical examination requirements.


			1. Pre-employment employees should undergo a medical examination and be certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


			





			11.2 Personnel training


			12 in "National Food Safety Standard Food Production General Hygiene Code" (GB 14881 ) .





			11.2 Provide employees with annual training plan, content, assessment and records.


			The training content should cover the inspection and quarantine protocol of bee products exported to China, and the control of Chinese regulations and standards.





			□Compliant


□ does not meet


			





			12. Statement





			12.1 Corporate Statement


			


			12.1 Fill in the " Application for Registration of Overseas Manufacturers of Imported Bee Products ".


			It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


			





			12.2 Confirmation by the veterinary authority


			


			12.2 Fill in the " Application for Registration of Overseas Manufacturers of Imported Bee Products ".


			It should be signed by the competent veterinarian and stamped by the competent authority.


			□Compliant


□ does not meet
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Attachment 4-2-1


Registration Conditions for Overseas Manufacturers of Imported Edible Oils and Oilseeds


and comparison checkpoints





Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food" (Order No. 248 of the General Administration of Customs) , overseas edible oil and oil production enterprises that apply for registration in China shall establish effective food safety and hygiene management and protection. The system ensures that the food exported to China complies with relevant Chinese laws and regulations and national food safety standards, as well as the relevant inspection and quarantine requirements agreed by the General Administration of Customs and the competent authorities of the country (region) where it is located. This form is for the overseas competent officials of imported edible oils and oils to carry out official inspections of edible oils and oils and oilseeds production enterprises according to the listed main conditions and bases, according to the review points; Fill in and submit supporting materials, and self-examination can also be carried out according to the review points, which is used for self-assessment before the enterprise applies for registration.


2. Overseas competent officials and overseas edible oils and fats and oilseed production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


4. Edible oils and fats refer to single products or mixtures of vegetable oils prepared from edible vegetable oils for processing or consumption, and vegetable oils and fats processed by one or more methods of refining and fractionation. Oil plants refer to the grains of oil plants used for extracting edible vegetable oil, such as peanuts and sesame for oil.





 


			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The relevant inspection and quarantine protocol signed by the competent authority of the applicant country and the General Administration of Customs.


			1.1.1 Fill in the 1. Basic Information Form of Overseas Manufacturers of Imported Edible Oils and Oilseeds.


1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, annual actual output (statistics by variety), export volume (if any species and national statistics), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. Edible oils and oilseeds to be exported to China shall comply with the product scope stipulated in relevant inspection and quarantine agreements, protocols and memorandums.


			□Compliant


□ does not meet


 


			





			1.2 Management system


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The relevant inspection and quarantine protocol signed by the competent authority of the applicant country and the General Administration of Customs.


			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□Compliant


□ does not meet





			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on inspection and quarantine of edible oils and fats exported to China signed by the competent authority of the applicant country and the General Administration of Customs.





			1.3 Provide the information about the organization of the enterprise management and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet





			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1, 3.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 3.2 in "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specification for Production" (GB 8955).





			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


2.1.2 The ground used for oil storage and drying should not pollute food and vegetable oil, such as asphalt ground.


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.





			□Compliant


□ does not meet





			





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 4.2 and 4.3 of "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specifications" (GB 8955).


			2.2 Provide workshop floor plan. The edible oil filling area should be separated from other operating areas to prevent cross-contamination.


			1. There should be no pollution factors around the production area of the enterprise that may cause product safety.


			□Compliant


□ does not meet


			





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. 5.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 5.4 in "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specification for Production" (GB 8955).


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


			1. Enterprises should be equipped with production and processing equipment that is compatible with production and processing capabilities.


			□Compliant


□ does not meet


□Not applicable





			





			3.2 Storage facilities


			.10 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


, 5.5, 5.6, 5.7 in "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specifications" (GB 8955) .


			3.2 Provide storage tank, warehouse or freight yard information.


			1. Enterprises should establish relatively independent and closed storage facilities suitable for production. The temperature, humidity, sanitation and other conditions in the storage facility are suitable for product storage.


			□Compliant


□ does not meet


□Not applicable





			





			4. Water/Ice/Steam





			4.1 Process water/ steam /ice (if applicable)


			1. " National Food Safety Standard Drinking Water Hygiene Standard" ( GB 5749).


2. 5.2 of "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specification for Production" (GB 8955) .


3. 5.1.1 in " National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			4.1.1 Provide materials that meet the requirements for the steam condensed water directly in contact with the product used in the processing of edible oils and fats . (where applicable)


			Enterprises should test the water quality of production water (if used) to ensure compliance with safety requirements.


			□ Compliant


□ does not meet


□ Not applicable


			





			5. Raw materials and packaging materials





			5.1 Acceptance of raw and auxiliary materials


			1. 7 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			5.1 Provide the acceptance measures, acceptance standards, acceptance records and decontamination records of raw materials.


			1. Enterprises should conduct phytosanitary inspection and plant safety inspection of raw materials, or take necessary pest control measures before the raw materials enter the factory.


			□Compliant


□ does not meet


			





			5.2 Source of raw materials


 


			1. Table 1 of " National Food Safety Standard for Pathogenic Bacteria Limits in Foods" (GB29921).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


3. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


4. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


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


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


7. "National Food Safety Standard Edible Vegetable Oils" (GB 19641).


8. "Regulations on the Safety of Agricultural Genetically Modified Organisms".


9. Measures for the Administration of Inspection and Quarantine of Entry and Exit Genetically Modified Products.


			5.2.1 Provide raw material qualification certification materials.


5.2.2 Provide materials to prove that the raw materials produced by the enterprise come from areas that are not concerned by the Chinese side with the occurrence of quarantine pests, and that the raw material suppliers have qualifications that meet local requirements.


5.2.3 The type of raw material is GMO or non-GMO. Provide relevant supporting materials.


			1. The raw materials used should meet the requirements of Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memorandums of inspection and quarantine.


2. Whether the enterprise establishes raw material conformity assessment and implements traceability management of purchased raw materials in accordance with the requirements of the agreement .





			□ Compliant


□ does not meet





			





			5.3 Packaging Materials


			1. 8.5 in " National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


2. "Hygienic Specification for the Production of Edible Vegetable Oil and Its Products" (GB 8955) 7.4.





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


5.3.2 Provide the finished product label style to be exported to China. (where applicable)


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


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.





			□ Compliant


□ does not meet


□Not applicable





			. 





			6 Production and processing control





			6.1 Operation of food safety and hygiene control system





			1. 8 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 8.1 in "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specification for Production" (GB 8955).


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


			6.1.1 Provide the production and processing process flow, indicate the critical control point (CCP) and the hazard control measures taken.


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


			1. The production and processing process of the enterprise and the corresponding main process parameters should be scientific and standardized, which can ensure product safety, and take special hazard control measures or set up critical control points (CCP) in key links with safety risks.


			□Compliant


□ does not meet


□Not applicable


			 





			6.2 Temperature Control


			1. 7.3 of " National Food Safety Standard Edible Vegetable Oil and Its Products Production Hygienic Specification" ( GB 8955).


			6.2.1 Records of temperature and moisture during storage.


			1. Silos and storage tanks for storing bulk raw materials should be stored in separate silos and tanks according to different varieties and different quality levels. During the storage period of the oil , the temperature and moisture conditions should be checked and recorded.


			□ Compliant


□ does not meet


□Not applicable


			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specification for Production" (GB 8955) 7.2.


3. "National Food Safety Standard for Use of Food Additives" (GB 2760).


4. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB 14880).


			6.3 List of food additives and nutritional fortifiers used in production and processing (including name, purpose, added amount, etc.) (when applicable).





			1. The food additives and nutritional fortifiers used in production comply with China's regulations on the use of food additives.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in " National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			7.1 Equipped with cleaning and disinfection equipment suitable for production, washing, disinfectant, etc. (provide a list), provide usage records and keep records.


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


			□Compliant


□ does not meet


 


			 





			8. Security risk control





			8.1 Chemical Pollution Control


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 8.4 in " National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specifications" (GB 8955) .


3. "National Food Safety Standard Limits of Contaminants in Food" (GB2762).


4. "National Food Safety Standard for Maximum Residue Limits of Pesticides in Foods" (GB2763)


5. "National Food Safety Standard for Use of Food Additives" ( GB 2760).


6. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB14880).


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


8. "National Food Safety Standard Edible Vegetable Oils" (GB19641).


			8.1.1 Provide food safety risk control measures and related monitoring records such as heavy metals, pesticide residues, food additives (if used) in products.


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


			1. Ensure compliance with China and country of origin requirements.


2. Process parameter monitoring.


			□Compliant


□ does not meet


□Not applicable


			 


 





			8.2 Physical pollution control


			1. 8.4 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 8.5 in " National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specifications" (GB 8955) .





			8.2 Provide foreign body control measures.


			1. Screens, filters, metal checkers, etc. should be set up to control foreign objects, formulate operating specifications and monitor them well. The source of the found foreign body should be analyzed in time and corresponding control measures should be taken.





			□Compliant


□ does not meet





			





			8.3 Biological contamination control


			1. "National Food Safety Standard Limits of Mycotoxins in Foods" ( GB 2761).


2. "National Food Safety Standard Limits of Pathogenic Bacteria in Food" (GB29921).


			8.3 Provide microbial risk control measures and related monitoring records in products.





			1. The product meets the requirements of China and the country of origin.


			□Compliant


□ does not meet


□ Not applicable


			





			8.4 Disease vector control


			1. 6.4 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 6.2, 7.3 in "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specifications" (GB 8955) .


			8.4.1 The control measures against mosquitoes, rodents and other vectors established by the enterprise in each production link.


8.4.2 Pictures of the installation of protective facilities such as screen windows, anti-rat panels, and air curtains in closed production and storage places such as filling workshops and warehouses.


8.4.3 The pest inspection records of oil plants during storage, and the corresponding treatment measures to be taken when mildew, insect erosion, etc. are found.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


2. Insect pest records of oil plants during storage .





			□Compliant


□ does not meet





			





			8.5 Waste Management


			1. 6.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.5 Provide waste management system and related treatment records.


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□Compliant


□ does not meet


□Not applicable


			





			9. Product traceability





			9.1 Traceability and recall


			1. 11 in "National Food Safety Standard Food Production General Hygiene Code " ( GB14881).





			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material .


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products .


			□ Compliant


□ does not meet


 


			





			9.2 Inventory management


			1. 11 and 14.1 of "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881).


			9.2 Provide product storage management.


			1. Products should be inspected before entering the warehouse, and there should be records of acceptance, storage, and delivery of the products, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet


			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


 


			. 





			10.2 Personnel training


			1. 12 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			10.2 Provide employees with annual training plan, content, assessment and records.


 


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


			□Compliant


□ does not meet








			 





			10.3 Requirements for managers


			1. 13.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations, and conduct on-site random questions and answers if necessary.


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, and they should be familiar with the relevant provisions of the phytosanitary and food safety laws and regulations of the country/region and China, as well as the signing of the protocol and the requirements of this specification.


2. Possess the relevant qualifications and abilities suitable for their work .


			□ Compliant


□ does not meet





			





			11. Self-check and self-control


			 





			11. Product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 9 in "National Food Safety Standard Edible Vegetable Oil and Its Products Hygienic Specification for Production" (GB 8955 ).


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


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


5. "National Food Safety Standard Edible Vegetable Oils" (GB 19641).


6. "National Food Safety Standard for Use of Food Additives" ( GB 2760).


7. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB 14880).


8. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


9. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762).


10. "National Food Safety Standard Maximum Residue Limits of Pesticides in Foods" (GB 2763).


11. "National Food Safety Standard General Rules for the Labeling of Prepackaged Foods" (GB 7718).


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


13. "National Food Safety Standard Standard for Limiting Concentration of Radioactive Substances in Food" ( GB 14882).


			11.1 Provide phytosanitary and food safety inspection items, indicators, inspection and quarantine methods and frequencies.


11.2 The enterprise has its own laboratory and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification.


11.3 Inspection and testing records.


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. The enterprise shall have the capability of product phytosanitary and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□Compliant


□ does not meet





			





			12. Pest Control





			12.1 Prevention and control of quarantine pests of concern to China


			Bilateral Inspection and Quarantine Memorandum, Agreement and Protocol


			12.1 Provide the list, monitoring system and monitoring records of quarantine pests that China is concerned about.


			1. Enterprises should take effective measures during production and storage to prevent products from being infested by harmful organisms, monitor quarantine pests that China is concerned about, and keep monitoring records for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.2 Pest identification


			Bilateral Inspection and Quarantine Memorandum, Agreement and Protocol


			12.2 Provide records of pests found during production and storage, as well as records of self-identification or entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage, or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.3 Pest Control


			Bilateral Inspection and Quarantine Memorandum, Agreement and Protocol


			12.3 Provide records of pest control measures implemented in production and storage areas


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.4 Fumigation treatment (if necessary)


			Bilateral Inspection and Quarantine Memorandum, Agreement and Protocol


			12.4 Provide fumigation treatment methods, qualifications of fumigation institutions and personnel.


			1. The fumigation treatment method should meet the requirements of the Chinese side, and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□Compliant


□ does not meet


□Not applicable


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should have the signature of the legal person and the company seal


			□Compliant


□ does not meet





			





			13.2 Confirmation by the competent authority


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority


			□Compliant


□ does not meet
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Attachment 4-2-2


Registration conditions and comparison check points for overseas manufacturers of imported stuffed pasta


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs), the overseas stuffed and pasta manufacturers that apply for registration in China shall have hygienic conditions that comply with Chinese laws, regulations and standards. The relevant regulations comply with the requirements of the Protocol on Inspection and Quarantine of Stuffed Pasta Exported to China. This form is for overseas officials in charge of imported stuffed pasta to conduct official inspections on the stuffed and pasta production enterprises according to the listed main conditions and bases, according to the review points. Evidence materials, and self-examination can also be carried out against the review points for self-assessment before enterprises apply for registration.


2. Overseas competent officials and overseas filling and pasta manufacturers should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


4. " Stuffed pasta" refers to the processing of wheat flour or other starch-rich raw material flour for making leather, and using one or more raw materials such as livestock and poultry meat, fruits and vegetables, aquatic products, egg products, and dairy products from enterprises registered in China. Rice and noodle products with filling, which are produced by processing techniques such as modulation, heating (or unheated), quick-freezing, cold (frozen) storage, etc., and can be eaten after simple processing.





			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The inspection and quarantine protocol of stuffed pasta exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


 


			1.1.1 Fill in the 1. Basic Information Form for Overseas Manufacturers of Imported Stuffed Pasta. 1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, annual actual output (statistics by variety), export volume (if any species and national statistics), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. The stuffed pasta to be exported to China shall comply with the product range stipulated in the relevant agreements, protocols, and memorandums on the inspection and quarantine of stuffed and pasta exported to China.


			□Compliant


□ does not meet


 


			 





			1.2 Management system


			Articles 5, 6, 7 and 8 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs ).


			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□ Compliant


□ does not meet





			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The inspection and quarantine protocol of stuffed pasta exported to China signed by the competent authority of the applicant country and the General Administration of Customs.





			1.3 Provide the information about the organization of the enterprise management and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet





			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1, 3.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 4.2 in "National Food Safety Standard Quick Frozen Noodle and Rice Products" (GB 19295).


			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


 


2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet


 


			 





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			2.2 Provide a floor plan of the workshop, marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The area and height of the workshop should be adapted to the production capacity and the placement of the equipment, to meet the technological process and safety and hygiene requirements of the processed products, and to avoid cross-contamination.


2. The workshop can open doors and windows, and the passage connecting with the outside world should have facilities to prevent insects, mice, birds and bats and other flying animals.


			□Compliant


□ does not meet


 


			





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. 5.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			3.1 Provide a list of major equipment and facilities, and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production and processing capabilities.


 


			□Compliant


□ does not meet


 


			





			3.2 Storage facilities


			1. 10 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			3.2 If there is a cold storage, please describe the temperature control requirements and monitoring methods. (where applicable)


			1. The storage facilities can meet the basic requirements of product storage and the requirements of insect control, temperature control and humidity control.


			□Compliant


□ does not meet





			





			4. Water/Ice/Steam





			4.1 Process water/ steam /ice (if applicable)


			1. "National Food Safety Standard Drinking Water Hygiene Standard" (GB 5749 ).


2. 5.1.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			4.1.1 Provide photos of self-provided water sources or secondary water supply facilities, and indicate whether there are special personnel responsible for food protection measures such as locking and locking. (if applicable)


4.1.2 Provide a monitoring plan for production and processing water and ice/steam (if applicable) in direct contact with food, including the items, methods, frequency, records, and test results of bacteriological inspections.


4.1.3 Provide boiler additives used in the production of steam directly in contact with food, and indicate whether they meet the requirements of food production and processing.


			1. The production water monitoring plan should cover all water outlets in the factory.


2. Whether the project and method meet the requirements of "National Food Safety Standard for Drinking Water" (GB5749).


3. The water supply facilities have developed and implemented sanitation control procedures and have appropriate food defense measures.


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


 


			 


 


□Compliant


□ does not meet


□Not applicable


			





			5. Raw materials and packaging materials





			5.1 Acceptance and control of raw and auxiliary materials





			1. 7 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 3.1 in "National Food Safety Standard Quick Frozen Noodle and Rice Products" (GB 19295).


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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards.


2. Before the raw materials enter the factory, the enterprise should check the phytosanitary and plant safety conditions of the raw materials, or take necessary pest control measures to ensure that the raw materials meet the safety production requirements, and establish acceptance records and pest control records, and keep the records no less than 2 years.


			□ Compliant


 


□ does not meet


 


			 





			5.2 Source of raw materials





			1. "National Food Safety Standard Limits of Pathogenic Bacteria in Foods" (GB29921).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


3. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


4. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


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


6. "National Food Safety Standard Grain" (GB 2715).


			5.2.1 Provide the latest test report that the product complies with China's national food safety standards. (where applicable)


5.2.2 Provide materials to prove that the raw materials produced by the enterprise should come from areas that are not concerned by the Chinese side with the occurrence of quarantine pests, and that the raw material suppliers have qualifications that meet local requirements.


			1. The raw materials used should comply with Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memorandums on inspection and quarantine of stuffed pasta exported to China.


2. Whether the enterprise establishes raw material conformity assessment and implements traceability management of purchased raw materials in accordance with the requirements of the agreement.


			□Compliant


□ does not meet


 


			





			5.3 Food additives (where applicable)


			1. Article 7.3 of the National Food Safety Standard General Hygiene Code for Food Production (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


			5.3 List of food additives used in production and processing (including names, uses, added amounts, etc.).





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


			□ Compliant


□ does not meet


□Not applicable


			





			5.4 Packaging Materials


			1. 8.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 4.1 in "National Food Safety Standard Quick Frozen Noodle and Rice Products" (GB 19295).


3. Relevant bilateral inspection and quarantine agreements, memoranda and protocols.


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


5.4.2 Provide the finished product label style to be exported to China.


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


 


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.


 


			□Compliant


□ does not meet


 


 


			 





			6. Production and processing control





			6.1 The establishment and operation of HACCP system





			1. "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881) .


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


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


6.1.2 Provide CCP monitoring records, deviation correction records, and verification records sample sheets.


			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards.


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


3. The setting of CCP points should be scientific and feasible, and the corrective and verification measures should be appropriate.


			□ Compliant


□ does not meet


□Not applicable


			





			6.2 Mycotoxins Control


			1. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


2. 4.2 in "National Food Safety Standard Quick Frozen Noodle and Rice Products" (GB 19295).


			a sampling inspection report that the mycotoxins in the produced, processed and stored products meet the Chinese national food safety standards.


			Whether the control system of the processing plant for mycotoxins in the processed and stored products is reasonable.


2. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


3. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB14880).





			6.3 Provide production and processing technology, product monitoring plan and monitoring results.


			1. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





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


			1. Cleaning and disinfection measures should be able to eliminate cross-contamination and meet hygienic requirements.


			□Compliant


□ does not meet


 


			  





			8. Chemical, waste, pest control





			8.1 Chemical Control


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.1 Briefly describe chemical usage and storage requirements.





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


			□Compliant


□ does not meet


□Not applicable


			 





			8.2 Physical pollution management


			1. 8.4 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881)


2. 3.5 in "National Food Safety Standard Quick Frozen Noodle and Rice Products" (GB 19295).


			8.2 Provide management system and related treatment records for preventing physical pollution.


			1. A management system to prevent foreign body contamination should be established, possible pollution sources and pollution pathways should be analyzed, and corresponding control plans and control procedures should be formulated.


2. By taking measures such as equipment maintenance, sanitation management, on-site management, foreign personnel management and processing supervision, the maximum


Minimize the risk of food contamination by foreign objects such as glass, metal, plastic, etc.


3. Effective measures such as setting screens, traps, magnets, and metal checkers should be taken to reduce the risk of metal or other foreign objects contaminating food.


			□ Compliant


□ does not meet


 


			





			8.3 Pest control


			1. 6.4 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


 


			□Compliant


□ does not meet


 


			





			8.4 Waste Management


			1. 6.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.4 Provide waste management system and related treatment records.


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□Compliant


□ does not meet





			.





			9. Product traceability





			9.1 Traceability and recall


			1. 11 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet


 


			 





			9.2 Inventory management


			1. 11 and 14.1 of "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881).


			9.2 Provide product storage management.


			1. Products should be inspected before entering the warehouse, and there should be records of acceptance, storage, and delivery of the products, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet





			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 in " National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□ Compliant


□ does not meet


 


			. 





			10.2 Personnel training


			1. 12 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			10.2 Provide employees with annual training plan, content, assessment and records.





			1. The training content should cover the inspection and quarantine memorandum, agreements and protocols, Chinese regulations and standards of stuffed and pasta exported to China.


			□Compliant


□ does not meet


 


 


			 





			10.3 Requirements for managers


			1. 13.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations, and conduct on-site random questions and answers if necessary.


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, familiar with the relevant provisions of the plant health and food safety laws and regulations of the country/region and China, as well as the signing of the protocol for exporting stuffed pasta to China and the requirements of this specification.


2. Possess the relevant qualifications and abilities suitable for their work.


			□Compliant


□ does not meet





			





			11. Self-check and self-control





			11. Finished product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. "National Food Safety Standard Quick Frozen Noodles and Rice Products" ( GB 19295).


3. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


4. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


5. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


6. "National Food Safety Standard Maximum Residue Limits of Pesticides in Foods" (GB 2763) .


			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection.


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification .


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. The enterprise shall have the capability of product phytosanitary and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□ Compliant


□ does not meet


 


			





			12. Pest Control





			12.1 Prevention and control of quarantine pests of concern to China


			


			12.1 The enterprise shall submit the list of quarantine pests of concern to the Chinese side, as well as the monitoring system and monitoring results.


			1. Enterprises should take effective measures during production and storage to prevent products from being infested by harmful organisms, monitor quarantine pests that China is concerned about, and keep monitoring records for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.2 Pest identification


			


			12.2 The enterprise shall submit the records of harmful organisms found in the production and storage process and the identification records of the entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage, or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.3 Pest Control


			


			12.3 The enterprise submits records of the implementation of pest control measures in production and storage areas.


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.4 Fumigation treatment (if necessary)


			


			12.4 Provide fumigation treatment methods, qualifications of fumigation institutions and personnel.


			1. The fumigation treatment method should meet the requirements of the Chinese side, and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□Compliant


□ does not meet


□Not applicable


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			 


			1. It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


 


			 





			13.2 Confirmation by the competent authority


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs ) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority.


			□Compliant


□ does not meet
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Attachment 4-2-3


Registration conditions and comparison check points of overseas manufacturers of imported edible grains


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food" (Order No. 248 of the General Administration of Customs), the sanitary conditions of overseas edible grain production enterprises applying for registration in China shall comply with Chinese laws, regulations and standards. It complies with the requirements of the Protocol on Inspection and Quarantine of Edible Grains Exported to China. This form is for the overseas competent officials of imported edible grains to conduct official inspections of edible grain production enterprises according to the listed main conditions and basis, and check the main points of the review; at the same time, overseas edible grain production enterprises shall fill in and submit supporting materials according to the listed main conditions and basis. , and self-examination can also be carried out against the review points for self-assessment before an enterprise applies for registration.


2. Overseas competent officials and overseas edible grain production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


4. " Edible grains" refer to the seeds or root and tuber products of cultivated plants such as cereals and potatoes, mainly including edible products of gramineous herb seeds after rough processing, such as rice, oats, sorghum, etc.; Edible buckwheat from the seeds of the plant family.








			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The protocol on inspection and quarantine of edible grains exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


 


			1.1.1 Fill in 1. Basic Information Form of Overseas Manufacturers of Imported Edible Grains. 1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, annual actual output (statistics by variety), export volume (if any species and national statistics), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. The edible grains to be exported to China shall comply with the product scope stipulated in the relevant agreements, protocols and memorandums on the inspection and quarantine of edible grains exported to China.


			□Compliant


□ does not meet


 


			





			1.2 Management system


			Articles 5, 6, 7 and 8 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs ).


2. The protocol on inspection and quarantine of edible grains exported to China signed by the competent authority of the applicant country and the General Administration of Customs.





			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products , traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□ Compliant


□ does not meet


 


			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The protocol on inspection and quarantine of edible grains exported to China signed by the competent authority of the applicant country and the General Administration of Customs.





			1.3 Provide the information about the organization of the enterprise management and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet


 


			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1, 3.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet


 


			 





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 4 in "National Food Safety Standard Grain" (GB 2715).


			2.2 Provide a floor plan of the workshop, marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The area and height of the workshop should be adapted to the production capacity and the placement of the equipment, to meet the technological process and safety and hygiene requirements of the processed products, and to avoid cross-contamination.


2. The workshop can open doors and windows, and the passage connecting with the outside world should have facilities to prevent insects, mice, birds and bats and other flying animals.


			□Compliant


□ does not meet


 


			





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. 5.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			3.1 Provide a list of major equipment and facilities, and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production and processing capabilities.


 


			□Compliant


□ does not meet


 


			 





			3.2 Storage facilities


			1. 10 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. 4 in "National Food Safety Standard Grain" (GB 2715)


			3.2 If there is a cold storage, please describe the temperature control requirements and monitoring methods. (where applicable)


			1. The storage facilities can meet the basic requirements of product storage and the requirements of insect control, temperature control and humidity control.


			□Compliant


□ does not meet


  


			





			4. Water/Ice/Steam





			4.1 Process water/steam/ice (if applicable)


			1. "National Food Safety Standard Drinking Water Hygiene Standard" (GB 5749).


2. 5.1.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			4.1.1 Provide photos of self-provided water sources or secondary water supply facilities, and indicate whether there is a special person responsible for food protection measures such as locking and locking. (if applicable).


4.1.2 Provide a monitoring plan for production and processing water and ice/steam (if applicable) in direct contact with food, including the items, methods, frequency, records, and test results of bacteriological inspections.


4.1.3 Provide boiler additives used in the production of steam directly in contact with food, and indicate whether they meet the requirements of food production and processing.


			1. The production water monitoring plan should cover all water outlets in the factory.


2. Whether the project and method meet the requirements of "National Food Safety Standard for Drinking Water" (GB5749).


3. The water supply facilities have developed and implemented sanitation control procedures and have appropriate food defense measures.


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


 


			 


 


meets the


incompatible


Not applicable


			  





			5. Raw materials and packaging materials





			5.1 Acceptance and control of raw and auxiliary materials





			1. 7 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard Grain" (GB 2715).


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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards.


2. Before the raw materials enter the factory, the enterprise should check the phytosanitary and plant safety conditions of the raw materials, or take necessary pest control measures to ensure that the raw materials meet the safety production requirements, and establish acceptance records and pest control records, and keep the records no less than 2 years.


			□ Compliant


□ does not meet


 


			 





			5.2 Source of raw materials





			1. "National Food Safety Standard for Pathogenic Bacteria Limits in Foods" (GB 29921).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


3. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


4. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


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


6. "National Food Safety Standard Grain " ( GB 2715).


			5.2.1 Provide the latest test report that the product complies with China's national food safety standards. (where applicable)


5.2.1 Provide materials to prove that the raw materials produced by the enterprise should come from areas that are not concerned by the Chinese side with the occurrence of quarantine pests, and that the raw material suppliers have qualifications that meet local requirements.


			1. The raw materials used shall comply with Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memorandums on inspection and quarantine of edible grains exported to China.


2. Whether the enterprise establishes raw material conformity assessment and implements traceability management of purchased raw materials in accordance with the requirements of the agreement.


			□Compliant


□ does not meet


 


			





			5.3 Food additives (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


			5.3 List of food additives used in production and processing (including names, uses, added amounts, etc.).





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


			□Compliant


□ does not meet


□Not applicable


			





			5.4 Packaging Materials


			1. 8.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. Relevant bilateral inspection and quarantine agreements, memoranda and protocols.


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


5.4.2 Provide the finished product label style to be exported to China.


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


 


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.


 


			□Compliant


□ does not meet


 


 


			. 





			6. Production and processing control





			6.1 The establishment and operation of HACCP system





			1. "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881) .


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


 


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


6.1.2 Provide CCP monitoring records, deviation correction records, and verification records sample sheets.


			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards.


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


3. The setting of CCP points should be scientific and feasible, and the corrective and verification measures should be appropriate.


			□ Compliant


□ does not meet


□Not applicable


			





			6.2 Mycotoxins Control


			1. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


			a sampling inspection report that the mycotoxins in the produced, processed and stored products meet the Chinese national food safety standards.


			Whether the control system of the processing plant for mycotoxins in the processed and stored products is reasonable.


2. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


3. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB14880).


4. 3.6 in "National Food Safety Standard Grain" (GB 2715).


			6.3 Provide production and processing technology, product monitoring plan and monitoring results.


			1. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





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


			1. Cleaning and disinfection measures should be able to eliminate cross-contamination and meet hygienic requirements.


			□Compliant


□ does not meet


 


			 





			8. Chemical, waste, pest control





			8.1 Chemical Control


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.1 Briefly describe chemical usage and storage requirements.





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


			□Compliant


□ does not meet


□Not applicable


			 





			8.2 Physical pollution management


			1. 8.4 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.2 Provide management system and related treatment records for preventing physical pollution.


			1. A management system to prevent foreign body contamination should be established, possible pollution sources and pollution pathways should be analyzed, and corresponding control plans and control procedures should be formulated.


2. By taking measures such as equipment maintenance, sanitation management, on-site management, foreign personnel management and processing supervision, the maximum


Minimize the risk of food contamination by foreign objects such as glass, metal, plastic, etc.


3. Effective measures such as setting screens, traps, magnets , and metal checkers should be taken to reduce the risk of metal or other foreign objects contaminating food.


			□ Compliant


□ does not meet


 


			





			8.3 Pest control


			1. 6.4 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


 


			□Compliant


□ does not meet


 


			 





			8.4 Waste Management


			1. 6.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.4 Provide waste management system and related treatment records.


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□Compliant


□ does not meet


 


			





			9. Product traceability





			9.1 Traceability and recall


			1. 11 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet


 


			 





			9.2 Inventory management


			1. 11 and 14.1 of "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881).


			9.2 Provide product storage management.


			1. Products should be inspected before entering the warehouse, and there should be records of acceptance, storage, and delivery of the products, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet





			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


 


			





			10.2 Personnel training


			1. 12 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			10.2 Provide employees with annual training plan, content, assessment and records.





			1. The training content should cover the memorandum, agreement and protocol on inspection and quarantine of edible grains exported to China, Chinese regulations and standards, etc.


			□Compliant


□ does not meet


 


			 





			10.3 Requirements for managers


			1. 13.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations, and conduct on-site random questions and answers if necessary.


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, familiar with the relevant provisions of the plant health and food safety laws and regulations of the country/region and China, as well as the signing of the protocol for exporting edible grains to China and the requirements of this specification.


2. Possess the relevant qualifications and abilities suitable for their work.


			□Compliant


□ does not meet


 


			





			11. Self-check and self-control





			11. Finished product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" ( GB14881) .


2. "National Food Safety Standard Grain" (GB 2715).


3. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


4. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


5. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


6. "National Food Safety Standard Maximum Residue Limits of Pesticides in Foods" (GB 2763) .


			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection.


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification .


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. The enterprise shall have the capability of product phytosanitary and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□ Compliant


□ does not meet


 


			





			12. Pest Control





			Prevention and control of quarantine pests of concern to China


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Edible Grains Exported to China.


			12.1 The enterprise shall submit the list of quarantine pests of concern to the Chinese side, as well as the monitoring system and monitoring results.


			1. Enterprises should take effective measures during production and storage to prevent products from being infested by harmful organisms, monitor quarantine pests that China is concerned about, and keep monitoring records for not less than 2 years.


			□ Compliant


□ does not meet


□Not applicable


			





			12.2 Pest identification


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Edible Grains Exported to China.


			12.2 The enterprise shall submit the records of harmful organisms found in the production and storage process and the identification records of the entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage, or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.3 Pest Control


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Edible Grains Exported to China.


			12.3 The enterprise submits records of the implementation of pest control measures in production and storage areas.


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.4 Fumigation treatment (if necessary)


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Edible Grains Exported to China.


			


			1. The fumigation treatment method should meet the requirements of the Chinese side, and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□Compliant


□ does not meet


□Not applicable


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			 


			1. It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


 


			 





			13.2 Confirmation by the competent authority


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority.


			□Compliant


□ does not meet
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Annex 4-2-4


Imported grain milling industrial products and overseas production enterprises of malt


Registration conditions and comparison check points


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food" (Order No. 248 of the General Administration of Customs), the sanitary conditions of overseas grain milling industrial products and malt production enterprises applying for registration in China shall comply with Chinese laws and regulations and the relevant provisions of the standard specification, in line with the requirements of the Protocol on Inspection and Quarantine of Grain Milling Industrial Products and Malt Exported to China. This form is for overseas officials in charge of imported grain milling industrial products and malt to conduct official inspections on grain milling industrial products and malt production enterprises according to the main conditions and basis listed, and check the main points of review; at the same time, overseas grain milling industrial products and malt production enterprises According to the listed main conditions and basis, enterprises can fill in and submit supporting materials, and can also conduct self-examination according to the review points, which can be used for self-assessment before enterprises apply for registration.


2. Overseas competent officials and overseas grain milling industrial products and malt production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


4. Grain milling industrial products and malt refer to the fine powder products that are edible after grinding the seeds, roots and tubers of cultivated plants such as cereals and potatoes, or the malt products formed after hydrolysis processing.








			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


Protocol on Inspection and Quarantine of Grain Milling Industrial Products and Malt Exported to China signed by the competent authority of the applicant country and the General Administration of Customs .


 


			1.1.1 Fill in the 1. Basic Information Form of Imported Grain Milling Industrial Products and Malt Overseas Manufacturers. 1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, actual annual output ( statistics by variety ), export volume (if any) Statistics by species and country), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. The grain milling industrial products and malt to be exported to China shall comply with the product scope stipulated in the relevant agreements, protocols, and memorandums on inspection and quarantine of grain milling industrial products and malt exported to China.


			□Compliant


□ does not meet


 


			





			1.2 Management system


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The Protocol on Inspection and Quarantine of Grain Milling Industrial Products and Malt Exported to China signed by the competent authority of the applicant country and the General Administration of Customs.





			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□Compliant


□ does not meet





			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


Protocol on Inspection and Quarantine of Grain Milling Industrial Products and Malt Exported to China signed by the competent authority of the applicant country and the General Administration of Customs .





			1.3 Provide the information about the organization of the enterprise management and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet


			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1, 3.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet 


			





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			2.2 Provide a floor plan of the workshop, marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The area and height of the workshop should be adapted to the production capacity and the placement of the equipment, to meet the technological process and safety and hygiene requirements of the processed products, and to avoid cross-contamination.


2. The workshop can open doors and windows, and the passage connecting with the outside world should have facilities to prevent insects, mice, birds and bats and other flying animals.


			□Compliant


□ does not meet


			





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. 5.2.1 of "National Food Safety Standard General Hygienic Specification for Food Production" ( GB14881).





			3.1 Provide a list of major equipment and facilities, and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production and processing capabilities.


			□Compliant


□ does not meet 


			





			3.2 Storage facilities


			1. 10 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			3.2 If there is a cold storage, please describe the temperature control requirements and monitoring methods. (where applicable)


			1. The storage facilities can meet the basic requirements of product storage and the requirements of insect control, temperature control and humidity control.


			□Compliant


□ does not meet


			





			4. Water/Ice/Steam





			4.1 Process water/steam/ice (if applicable)


			1. "National Food Safety Standard Drinking Water Hygiene Standard" (GB 5749) .


2. 5.1.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			4.1.1 The enterprise shall ensure that the water quality meets the production and processing requirements, and shall provide the production and processing water test report as required.


4.1.2 Food processing water and other water not in contact with food (such as indirect condensate water, sewage or waste water) should be transported in completely separate pipelines to avoid cross-contamination.


			


Enterprises should test the water quality of production water (if used) to ensure compliance with safety requirements.


			


□Compliant


□ does not meet


□Not applicable


			





			5. Raw materials and packaging materials





			5.1 Acceptance and control of raw and auxiliary materials





			1. 7 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards.


2. Before the raw materials enter the factory, the enterprise should check the phytosanitary and plant safety conditions of the raw materials, or take necessary pest control measures to ensure that the raw materials meet the safety production requirements, and establish acceptance records and pest control records, and keep records of no less than 2 year.


			□Compliant


□ does not meet


 


			





			5.2 Source of raw materials





			1. "National Food Safety Standard Limits of Pathogenic Bacteria in Foods" (GB29921) .


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


3. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


4. "National Food Safety Standards"  Limits of Contaminants in Foods (GB 2762) .


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





			5.2.1 Provide the latest test report that the product complies with China's national food safety standards. (where applicable)


5.2.2 Provide materials to prove that the raw materials produced by the enterprise should come from areas where quarantine pests are not concerned by the Chinese side, and the raw material suppliers have qualifications that meet local requirements.


			1. The raw materials used shall comply with Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memorandums on inspection and quarantine of industrial products of grain milling and malt exported to China.


2. Whether the enterprise establishes raw material conformity assessment and implements traceability management of purchased raw materials in accordance with the requirements of the agreement.


			□Compliant


□ does not meet


 


			





			5.3 Food additives (where applicable)


			1. Article 7.3 of the National Food Safety Standard General Hygiene Code for Food Production (GB14881) .


2. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


			5.3 List of food additives used in production and processing (including names, uses, added amounts, etc.).





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


			□Compliant


□ does not meet


□Not applicable


			 





			5.4 Packaging Materials


			1. 8.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


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


5.4.2 Provide the finished product label style to be exported to China .


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


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.


 


			□Compliant


□ does not meet


 


 


			





			6 Production and processing control





			6.1 Operation of food safety and hygiene control system





			1. 8 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


			6.1.1 Provide the production and processing process flow, indicate the critical control point (CCP) and the hazard control measures taken.


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


			1. The production and processing process of the enterprise and the corresponding main process parameters should be scientific and standardized, which can ensure product safety, and take special hazard control measures or set up critical control points (CCP) in key links with safety risks.


			□Compliant


□ does not meet


			





			6.2 Mycotoxins Control


			1. "National Food Safety Standard Limits of Mycotoxins in Foods" ( GB 2761)


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


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


2. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet





			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. Article 7.3 of "National Food Safety Standard for Food Production General Hygiene Code" (GB14881)


2. "National Food Safety Standard for Use of Food Additives" (GB 2760)


3. "National Food Safety Standard for the Use of Food Nutrition Fortifiers" (GB14880)


			6.3 Provide a list of food additives and nutritional fortifiers used in production and processing (including names, uses, added amounts, etc.).


			1. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable





			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





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


			1. Cleaning and disinfection measures should be able to eliminate cross-contamination and meet hygienic requirements.


			□Compliant


□ does not meet


 


			





			8. Chemical, waste, pest control





			8.1 Chemical Control


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.1 Briefly describe chemical usage and storage requirements.





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


			□Compliant


□ does not meet


□Not applicable


			





			8.2 Physical pollution management


			1. 8.4 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


			8.2 Provide management system and related treatment records for preventing physical pollution .


			1. A management system to prevent foreign body contamination should be established, possible pollution sources and pollution pathways should be analyzed, and corresponding control plans and control procedures should be formulated.


2. By taking measures such as equipment maintenance, sanitation management, on-site management, foreign personnel management and processing supervision, the maximum


Minimize the risk of food contamination by foreign objects such as glass, metal, plastic, etc.


3. Effective measures such as setting screens, traps, magnets, and metal checkers should be taken to reduce the risk of metal or other foreign objects contaminating food.


			□Compliant


□ does not meet


 


			





			8.3 Pest control


			1. 6.4 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881)





			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


 


			□Compliant


□ does not meet


 


			





			8.4 Waste Management


			1. 6.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881)





			8.4 Provide waste management system and related treatment records .


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□Compliant


□ does not meet





			





			9. Product traceability





			9.1 Traceability and recall


			1. 11 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet


			





			9.2 Inventory management


			1. 11 and 14.1 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


			9.2 Provide product storage management .


			1. Products should be inspected before entering the warehouse, and there should be records of acceptance, storage, and delivery of the products, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet


			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


 


			 





			10.2 Personnel training


			1. 12 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			10.2 Provide employees with annual training plan, content, assessment and records.





			1. The training content should cover the inspection and quarantine memorandums, agreements and protocols of grain milling industrial products and malt exported to China, Chinese regulations and standards, etc.


			□Compliant


□ does not meet


 


 


			





			10.3 Requirements for managers


			1. 13.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations, and conduct on-site random questions and answers if necessary.


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, familiar with the relevant provisions of the plant health and food safety laws and regulations of the country/region and China, as well as the signing of the protocol for exporting grain milling industrial products and malt to China and this specification. Require.


2. Possess the relevant qualifications and abilities suitable for their work.


			□Compliant


□ does not meet


			





			11. Self-check and self-control





			11. Finished product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. "National Food Safety Standard Maximum Residue Limits of Pesticides in Foods" (GB 2763) .


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


4. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


5. "National Food Safety Standards"  Limits of Contaminants in Foods (GB 2762) .





			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection.


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification .


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. The enterprise shall have the capability of product phytosanitary and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□Compliant


□ does not meet


 


			 





			12. Pest Control





			12.1 Prevention and control of quarantine pests of concern to China


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Grain Milling Industrial Products and Malt Exported to China .


			12.1 The enterprise shall submit the list of quarantine pests of concern to the Chinese side, as well as the monitoring system and monitoring results.


			1. Enterprises should take effective measures during production and storage to prevent products from being infested by harmful organisms, monitor quarantine pests that China is concerned about, and keep monitoring records for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.2 Pest identification


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Grain Milling Industrial Products and Malt Exported to China .


			12.2 The enterprise shall submit the records of harmful organisms found in the production and storage process and the identification records of the entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage, or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.3 Pest Control


			and Protocol on Inspection and Quarantine of Grain Milling Industrial Products and Malt Exported to China .


			12.3 The enterprise submits records of the implementation of pest control measures in production and storage areas .


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.4 Fumigation treatment (if necessary)


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Grain Milling Industrial Products and Malt Exported to China .


			12.4 Provide fumigation treatment methods, qualifications of fumigation institutions and personnel.


			1. The fumigation treatment method should meet the requirements of the Chinese side, and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□Compliant


□ does not meet


□Not applicable


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			 


			1. It should be signed by the legal person and stamped by the company .


			□Compliant


□ does not meet


			





			13.2 Confirmation by the competent authority


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority .


			□Compliant


□ does not meet
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Annex 4-2-5


Imported fresh and dehydrated vegetables and overseas manufacturers of dried beans


Registration conditions and comparison check points


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food" (Order No. 248 of the General Administration of Customs), the overseas fresh and dehydrated vegetables and dry bean production enterprises applying for registration in China shall have hygienic conditions in accordance with Chinese laws and regulations. And the relevant provisions of the standard specification, in line with the requirements of the inspection and quarantine protocol for fresh and dehydrated vegetables and dried beans exported to China. This form is for the overseas officials in charge of the import of fresh-keeping and dehydrated vegetables and dry beans to conduct official inspections on the production enterprises of fresh-keeping and dehydrated vegetables and dry beans according to the main conditions and bases listed, and comparing the review points; According to the listed main conditions and basis, enterprises can fill in and submit supporting materials, and can also conduct self-examination according to the review points, which can be used for self-assessment before enterprises apply for registration.


2. Overseas competent officials and overseas producers of fresh-keeping and dehydrated vegetables and dry beans should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


4. Preserved and dehydrated vegetables refer to fresh vegetables or various vegetable products processed by preservation, dehydration, drying and other drying processes, including leafy vegetables, stem vegetables, cauliflower, nightshade, melon and bean vegetables species, root vegetables and edible fungi. Dried beans refer to the seeds of other legumes other than soybeans after being dried.





			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on Inspection and Quarantine of Preserved and Dehydrated Vegetables and Dry Beans Exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


 


			1.1.1 Fill in the 1. Basic Information Form for Imported Preserved and Dehydrated Vegetables and Overseas Manufacturers of Dry Beans. 1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, annual actual output (statistics by variety), export volume (if any species and national statistics), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. The fresh-keeping and dehydrated vegetables and dried beans to be exported to China shall comply with the product scope stipulated in the relevant agreements, protocols, and memorandums on the inspection and quarantine of fresh-keeping and dehydrated vegetables and dried beans exported to China.


			□Compliant


□ does not meet


 


			 





			1.2 Management system


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on Inspection and Quarantine of Preserved and Dehydrated Vegetables and Dry Beans Exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□Compliant


□ does not meet





			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on Inspection and Quarantine of Preserved and Dehydrated Vegetables and Dry Beans Exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.3 Provide the information about the organization of the enterprise management and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet





			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1, 3.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


 


2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet


			





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			2.2 Provide a floor plan of the workshop, marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The area and height of the workshop should be adapted to the production capacity and the placement of the equipment, to meet the technological process and safety and hygiene requirements of the processed products, and to avoid cross-contamination.


2. The workshop can open doors and windows, and the passage connecting with the outside world should have facilities to prevent insects, mice, birds and bats and other flying animals.


			□Compliant


□ does not meet


			





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. 5.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			3.1 Provide a list of major equipment and facilities, and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production and processing capabilities.


			□Compliant


□ does not meet


			





			3.2 Storage facilities


			1. 10 in "National Food Safety Standard Food Production General Hygiene Code" ( GB14881).





			3.2 If there is a cold storage, please describe the temperature control requirements and monitoring methods. (where applicable)


			1. The storage facilities can meet the basic requirements of product storage and the requirements of insect control, temperature control and humidity control.


			□Compliant


□ does not meet


			





			4. Water/Ice/Steam





			4.1 Process water/steam/ice (if applicable)


			1. "National Food Safety Standard Drinking Water Hygiene Standard" (GB 5749).


2. 5.1.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			4.1.1 The enterprise shall ensure that the water quality meets the production and processing requirements, and shall provide the production and processing water test report as required.


4.1.2 Food processing water and other water not in contact with food (such as indirect condensate water, sewage or waste water) should be transported in completely separate pipelines to avoid cross-contamination.


			


Enterprises should test the water quality of production water (if used) to ensure compliance with safety requirements.


			□Compliant


□ does not meet


□Not applicable


			





			5. Raw materials and packaging materials





			5.1 Acceptance and control of raw and auxiliary materials





			1. 7 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards.


2. Before the raw materials enter the factory, the enterprise should check the phytosanitary and plant safety conditions of the raw materials, or take necessary pest control measures to ensure that the raw materials meet the safety production requirements, and establish acceptance records and pest control records, and keep records of no less than 2 year.


			□Compliant


□ does not meet


			





			5.2 Source of raw materials





			1. "National Food Safety Standard Limits of Pathogenic Bacteria in Foods" (GB29921).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


3. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


4. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


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


			5.2.1 Provide the latest test report that the product complies with China's national food safety standards. (where applicable).


5.2.1 Provide materials to prove that the raw materials produced by the enterprise should come from areas that are not concerned by the Chinese side with the occurrence of quarantine pests, and that the raw material suppliers have qualifications that meet local requirements.


			1. The raw materials used shall comply with Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memorandums on inspection and quarantine of fresh-keeping and dehydrated vegetables and dried beans exported to China.


2. Whether the enterprise establishes raw material conformity assessment and implements traceability management of purchased raw materials in accordance with the requirements of the agreement.


			□Compliant


□ does not meet


			





			5.3 Food additives (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


			5.3 List of food additives used in production and processing (including names, uses, added amounts, etc.).





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


			□Compliant


□ does not meet


□Not applicable


			





			5.4 Packaging Materials


			1. 8.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


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


5.4.2 Provide the finished product label style to be exported to China.


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


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.


 


			□Compliant


□ does not meet


			





			6. Production and processing control





			6.1 Operation of food safety and hygiene control system





			1. 8 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


 


			6.1.1 Provide the production and processing process flow, indicate the critical control point (CCP) and the hazard control measures taken.


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


			1. The production and processing process of the enterprise and the corresponding main process parameters should be scientific and standardized, which can ensure product safety, and take special hazard control measures or set up critical control points (CCP) in key links with safety risks.


			□Compliant


□ does not meet


□Not applicable


			





			6.2 Mycotoxins Control


			1. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


			a sampling inspection report that the mycotoxins in the produced, processed and stored products meet the Chinese national food safety standards.


			Whether the control system of the processing plant for mycotoxins in the processed and stored products is reasonable.


2. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


3. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB14880).


			6.3 Provide a list of food additives and nutritional fortifiers used in production and processing (including names, uses, added amounts, etc.).


			1. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


			1. Cleaning and disinfection measures should be able to eliminate cross-contamination and meet hygienic requirements.


			□Compliant


□ does not meet


			





			8. Chemical, waste, pest control





			8.1 Chemical Control


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.1 Briefly describe chemical usage and storage requirements.





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


			□Compliant


□ does not meet


□Not applicable


			





			8.2 Physical pollution management


			1. 8.4 in " National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


			8.2 Provide management system and related treatment records for preventing physical pollution.


			1. A management system to prevent foreign body contamination should be established , possible pollution sources and pollution pathways should be analyzed, and corresponding control plans and control procedures should be formulated.


2. By taking measures such as equipment maintenance, sanitation management, on-site management, foreign personnel management and processing supervision, the maximum


Minimize the risk of food contamination by foreign objects such as glass, metal, plastic, etc.


3. Effective measures such as setting screens, traps, magnets, and metal checkers should be taken to reduce the risk of metal or other foreign objects contaminating food.


			□ Compliant


□ does not meet


			





			8.3 Pest control


			1. 6.4 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


			□Compliant


□ does not meet


			





			8.4 Waste Management


			1. 6.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.4 Provide waste management system and related treatment records.


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□ Compliant


□ does not meet





			





			9. Product traceability





			9.1 Traceability and recall


			1. 11 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet


			





			9.2 Inventory management


			1. 11 and 14.1 of "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881).


			9.2 Provide product storage management.


			1. Products should be inspected before entering the warehouse, and there should be records of acceptance, storage, and delivery of the products, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet


			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


			 





			10.2 Personnel training


			1. 12 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			10.2 Provide employees with annual training plan, content, assessment and records.





			1. The training content should cover the memorandum, agreement and protocol on inspection and quarantine of fresh and dehydrated vegetables and dried beans exported to China, Chinese regulations and standards, etc.


			□Compliant


□ does not meet


			





			10.3 Requirements for managers


			1. 13.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations , and conduct on-site random questions and answers if necessary.


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, familiar with the relevant provisions of the phytosanitary and food safety laws and regulations of the country/region and China, as well as the signing of the protocol and this specification for the export of fresh and dehydrated vegetables and dried beans to China. Require.


2. Possess the relevant qualifications and abilities suitable for their work.


			□ Compliant


□ does not meet





			





			11. Self-check and self-control





			11. Finished product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


3. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


4. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


5. "National Food Safety Standard Maximum Residue Limits of Pesticides in Foods" ( GB 2763) .


			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection.


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification .


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. The enterprise shall have the capability of product phytosanitary and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□Compliant


□ does not meet


			





			12. Pest Control





			12.1 Prevention and control of quarantine pests of concern to China


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Preserved and Dehydrated Vegetables and Dry Beans Exported to China.


			12.1 The enterprise shall submit the list of quarantine pests of concern to the Chinese side, as well as the monitoring system and monitoring results.


			1. Enterprises should take effective measures during production and storage to prevent products from being infested by harmful organisms, monitor quarantine pests that China is concerned about, and keep monitoring records for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.2 Pest identification


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Preserved and Dehydrated Vegetables and Dry Beans Exported to China.


			12.2 The enterprise shall submit the records of harmful organisms found in the production and storage process and the identification records of the entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage, or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			.





			12.3 Pest Control


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Preserved and Dehydrated Vegetables and Dry Beans Exported to China.


			12.3 The enterprise submits records of the implementation of pest control measures in production and storage areas.


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.4 Fumigation treatment (if necessary)


			Protocol on Inspection and Quarantine of Preserved and Dehydrated Vegetables and Dry Beans Exported to China .


			12.4 Provide fumigation treatment methods, qualifications of fumigation institutions and personnel.


			1. The fumigation treatment method should meet the requirements of the Chinese side, and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□ Compliant


□ does not meet


□ Not applicable


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should have the signature of the legal person and the company seal


			□Compliant


□ does not meet


			





			13.2 Confirmation by the competent authority


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority


			□Compliant


□ does not meet
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Registration Conditions for Overseas Manufacturers of Imported Nuts and Seeds


and comparison checkpoints


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs) , overseas nut and seed manufacturers that apply for registration in China shall establish effective food safety and hygiene management and protection. The system ensures that the food exported to China complies with relevant Chinese laws and regulations and national food safety standards, as well as the relevant inspection and quarantine requirements agreed by the General Administration of Customs and the competent authorities of the country (region) where it is located. This form is for overseas officials in charge of importing nuts and seeds to conduct official inspections of nut and seed production enterprises according to the listed main conditions and basis, and check the main points of review; Fill in and submit supporting materials, and self-examination can also be carried out according to the review points, which is used for self-assessment before the enterprise applies for registration.


2. Overseas competent officials and overseas nut and seed production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


Nuts refer to the grains of woody plants with hard shells, including walnuts, chestnuts, apricot pits, almond pits, pecans, pistachios, torrents, macadamia nuts, pine nuts, etc. Seeds refer to the seeds of melons, fruits, vegetables and other plants, including watermelon seeds, pumpkin seeds, etc. Nuts and seed foods are processed foods made from nuts, seeds or their kernels as the main raw materials.





			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on inspection and quarantine of nuts and seeds exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.1.1 Fill in the 1. Basic Information Form of Overseas Manufacturers of Imported Nuts and Seeds. 1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, annual actual output (statistics by variety), export volume (if any species and national statistics), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. The nuts and seeds to be exported to China shall comply with the product range stipulated in the relevant agreements, protocols and memorandums on inspection and quarantine of nuts and seeds exported to China.


			□Compliant


□ does not meet


			





			1.2 Management system


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on inspection and quarantine of nuts and seeds exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□Compliant


□ does not meet





			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on inspection and quarantine of nuts and seeds exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.3 Provide the information about the organization of the enterprise management and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet





			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1 and 3.2 of "National Food Safety Standard General Hygienic Specification for Food Production" ( GB14881).





			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas).


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet


			 





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			2.2 Provide a floor plan of the workshop, marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The area and height of the workshop should be adapted to the production capacity and the placement of the equipment, to meet the technological process and safety and hygiene requirements of the processed products, and to avoid cross-contamination.


2. The workshop can open doors and windows, and the passage connecting with the outside world should have facilities to prevent insects, mice, birds and bats and other flying animals.


			□Compliant


□ does not meet


			





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. 5.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			3.1 Provide a list of major equipment and facilities, and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production and processing capabilities.





			□Compliant


□ does not meet


			





			3.2 Storage facilities


			1. 10 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			3.2 If there is a cold storage, please describe the temperature control requirements and monitoring methods. (where applicable)


			1. The storage facilities can meet the basic requirements for product storage as well as the requirements for insect control, temperature control and humidity control.


			□Compliant


□ does not meet


			





			4. Water/Ice/Steam





			4.1 Process water/ steam /ice (if applicable)


			1. "National Food Safety Standard Drinking Water Hygiene Standard" ( GB 5749).


2. 5.1.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			4.1.1 Provide photos of self-provided water sources or secondary water supply facilities, and indicate whether there are special personnel responsible for food protection measures such as locking and locking. (if applicable)


4.1.2 Provide a monitoring plan for production and processing water and ice/steam (if applicable) in direct contact with food, including the items, methods, frequency, records, and test results of bacteriological inspections.


4.1.3 Provide boiler additives used in the production of steam directly in contact with food, and indicate whether they meet the requirements of food production and processing.


			1. The production water monitoring plan should cover all water outlets in the factory.


2. Whether the project and method meet the requirements of "National Food Safety Standard for Drinking Water" (GB5749).


3. The water supply facilities have developed and implemented sanitation control procedures and have appropriate food defense measures.


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


			


□Compliant


□ does not meet


□Not applicable


			





			5. Raw materials and packaging materials





			5.1 Acceptance and control of raw and auxiliary materials


 


			1. 7 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards.


2. Before the raw materials enter the factory, the enterprise should check the phytosanitary and plant safety conditions of the raw materials, or take necessary pest control measures to ensure that the raw materials meet the safety production requirements, and establish acceptance records and pest control records, and keep records of no less than 2 year.


			□Compliant


□ does not meet


			





			5.2 Source of raw materials





			1. "National Food Safety Standard Limits of Pathogenic Bacteria in Foods" (GB29921).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


3. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


4. "National Food Safety Standard Limits of Contaminants in Food" 
(GB 2762).


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


6. "National Food Safety Standard Nuts and Seeds" (GB19300).


			5.2.1 Provide the latest test report that the product complies with China's national food safety standards. (where applicable)


5.2.2 Provide materials to prove that the raw materials produced by the enterprise should come from areas where quarantine pests are not concerned by the Chinese side, and the raw material suppliers have qualifications that meet local requirements.


			1. The raw materials used shall comply with Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memorandums on inspection and quarantine of nuts and seeds exported to China .


2. Whether the enterprise establishes raw material conformity assessment and implements traceability management of purchased raw materials in accordance with the requirements of the agreement.


			□ Compliant


□ does not meet


			





			5.3 Food additives (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" ( GB 2760.)


			5.3 List of food additives used in production and processing (including names, uses, added amounts, etc.).


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


			□Compliant


□ does not meet


□Not applicable


			





			5.4 Packaging Materials


			1. 8.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. Relevant bilateral inspection and quarantine agreements, memoranda and protocols.


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


5.4.2 Provide the finished product label style to be exported to China.


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


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.


			□Compliant


□ does not meet


			





			6. Production and processing control





			6.1 Establishment and operation of food safety and hygiene control system





			1. "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881) .


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


 


			6.1.1 Provide the production and processing process flow, indicate the critical control point (CCP) and the hazard control measures taken.


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


			1. The production and processing process of the enterprise and the corresponding main process parameters should be scientific and standardized, which can ensure product safety, and take special hazard control measures or set up critical control points (CCP) in key links with safety risks.


			□Compliant


□ does not meet


□Not applicable


			





			6.2 Mycotoxins Control


			1. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


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


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


2. The test results should meet the national food safety standards of China.


			□ Compliant


□ does not meet


			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


3. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB14880).


			6.3 Provide production and processing technology, product monitoring plan and monitoring results.


			1. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


			1. Cleaning and disinfection measures should be able to eliminate cross-contamination and meet hygienic requirements.


			□Compliant


□ does not meet


			





			8. Chemical, waste, pest control





			8.1 Chemical Control


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.1 Briefly describe chemical usage and storage requirements.


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


			□Compliant


□ does not meet


□Not applicable


			 





			8.2 Physical pollution management


			1. 8.4 in " National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


			8.2 Provide management system and related treatment records for preventing physical pollution.


			1. A management system to prevent foreign body contamination should be established, the possible sources and routes of contamination should be analyzed, and corresponding control plans and procedures should be formulated.


2. The risk of food contamination by foreign objects such as glass, metal, and plastic should be minimized by taking measures such as equipment maintenance, hygiene management, on-site management, outside personnel management, and processing supervision.


3. Effective measures such as setting screens, traps, magnets, and metal checkers should be taken to reduce the risk of metal or other foreign objects contaminating food.


			□ Compliant


□ does not meet


			





			8.3 Pest control


			1. 6.4 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


			□Compliant


□ does not meet


			





			8.4 Waste Management


			1. 6.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.4 Provide waste management system and related treatment records.


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□Compliant


□ does not meet


			





			9. Product traceability





			9.1 Traceability and recall


			1. 11 in "National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□ Compliant


□ does not meet


			





			9.2 Inventory management


			1. 11 and 14.1 of "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881).


			9.2 Provide product storage management.


			1. Products should be inspected before entering the warehouse, and there should be records of acceptance, storage, and delivery of the products, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet


			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


			





			10.2 Personnel training


			1. 12 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			10.2 Provide employees with annual training plan, content, assessment and records.





			1. The training content should cover the memorandum, agreement and protocol on inspection and quarantine of nuts and seeds exported to China, and Chinese regulations and standards.


			□Compliant


□ does not meet


			





			10.3 Requirements for managers


			1. 13.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations, and conduct on-site random questions and answers if necessary.


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, familiar with the relevant provisions of the phytosanitary and food safety laws and regulations of the country/region and China, as well as the signing of the protocol for exporting nuts and seeds to China and the requirements of this specification.


2. Possess the relevant qualifications and abilities suitable for their work .


			□ Compliant


□ does not meet


			





			11. Self-check and self-control


			 





			


11. Finished product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard Nuts and Seeds" (GB 19300).


3. "National Food Safety Standard for Use of Food Additives" (GB 2760).


4. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


5. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762).


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


			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection.


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification.


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. The enterprise shall have the capability of product phytosanitary and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□Compliant


□ does not meet


			





			12. Pest Control





			12.1 Prevention and control of quarantine pests of concern to China


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Nuts and Seeds Exported to China.


			12.1 The enterprise shall submit the list of quarantine pests of concern to the Chinese side, as well as the monitoring system and monitoring results.


			1. Enterprises should take effective measures during production and storage to prevent products from being infested by harmful organisms, monitor quarantine pests that China is concerned about, and keep monitoring records for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.2 Pest identification


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Nuts and Seeds Exported to China.


			12.2 The enterprise shall submit the records of harmful organisms found in the production and storage process and the identification records of the entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage, or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.3 Pest Control


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Nuts and Seeds Exported to China.


			12.3 The enterprise submits records of the implementation of pest control measures in production and storage areas.


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.4 Fumigation treatment (if necessary)


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Nuts and Seeds Exported to China.


			12.4 Provide fumigation treatment methods, qualifications of fumigation institutions and personnel.


			1. The fumigation treatment method should meet the requirements of the Chinese side, and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□Compliant


□ does not meet


□Not applicable


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


			


			1. It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


			





			13.2 Confirmation by the competent authority


			1. Articles 8 and 9 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority.


			□Compliant


□ does not meet


			













image9.emf

4.2.7 Registration  requirements for overseas companies producing imported seasonings and control check points.docx




4.2.7 Registration requirements for overseas companies producing imported seasonings and control check points.docx

Annex 4-2-7


Registration conditions for overseas enterprises producing imported seasonings


and comparison checkpoints


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations on the Administration of Registration of Overseas Manufacturers of Imported Foods of the People's Republic of China" (Order No. 248 of the General Administration of Customs), the hygienic conditions of overseas seasoning manufacturers that apply for registration in China shall comply with relevant Chinese laws, regulations and standards. It is in line with the requirements of the Protocol on Inspection and Quarantine of Seasonings Exported to China. This form is for overseas authorities in charge of imported seasonings to conduct official inspections on seasoning manufacturers according to the listed main conditions and bases, according to the main points of review. , and self-examination can also be carried out against the review points for self-assessment before an enterprise applies for registration.


2. Overseas competent officials and overseas seasoning manufacturers should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


4. "Seasonings" refer to natural plant products such as plant fruits, seeds, flowers, roots, stems, leaves, skins or whole plants that can be used directly with the functions of infusing, flavoring and seasoning.





 


			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The inspection and quarantine protocol of seasonings exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.1.1 Fill in the 1. Basic Information Form of Overseas Manufacturers of Imported Seasonings. 1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, annual actual output (statistics by variety), export volume (if any species and national statistics), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. The seasonings to be exported to China shall comply with the product range stipulated in the relevant agreements, protocols, and memorandums on the inspection and quarantine of seasonings exported to China.


			□Compliant


□ does not meet


			





			1.2 Management system


			Articles 5, 6, 7 and 8 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs ).


2. The inspection and quarantine protocol of seasonings exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□ Compliant


□ does not meet


 


			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The inspection and quarantine protocol of seasonings exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.3 Provide information on the management organization of the enterprise and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet


			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1, 3.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881)





			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet


			





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			2.2 Provide a floor plan of the workshop, marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The area and height of the workshop should be adapted to the production capacity and the placement of the equipment, to meet the technological process and safety and hygiene requirements of the processed products, and to avoid cross-contamination.


2. The workshop can open doors and windows, and the passage connecting with the outside world should have facilities to prevent insects, mice, birds and bats and other flying animals.


			□Compliant


□ does not meet


			





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. 5.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			3.1 Provide a list of major equipment and facilities, and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production and processing capabilities.


			□Compliant


□ does not meet


			





			3.2 Storage facilities


			1. 10 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			3.2 If there is a cold storage, please describe the temperature control requirements and monitoring methods. (where applicable)


			1. The storage facilities can meet the basic requirements for product storage as well as the requirements for insect control, temperature control and humidity control.


			□Compliant


□ does not meet


			





			4. Water/Ice/Steam





			4.1 Process water/steam/ice (if applicable)


			1. "National Food Safety Standard Drinking Water Hygiene Standard" (GB 5749)


2. 5.1.1 of "National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


			4.1.1 The enterprise shall ensure that the water quality meets the production and processing requirements, and shall provide the production and processing water test report as required.


4.1.2 Food processing water and other water not in contact with food (such as indirect condensate water, sewage or waste water) should be transported in completely separate pipelines to avoid cross-contamination.


			


Enterprises should test the water quality of production water (if used) to ensure compliance with safety requirements.


			□Compliant


□ does not meet


□Not applicable


			





			5. Raw materials and packaging materials





			5.1 Acceptance and control of raw and auxiliary materials


 


			1. 7 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards.


2. Before the raw materials enter the factory, the enterprise should check the phytosanitary and food safety conditions of the raw materials, or take necessary pest control measures to ensure that the raw materials meet the safety production requirements, and establish acceptance records and pest control records, and keep records for no less than 2 year.


			□Compliant


□ does not meet


			





			5.2 Source of raw materials


 


			1. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


2. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


3. "National Food Safety Standard Limits of Contaminants in Food" ( GB 2762) .


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


5. "National Food Safety Standard Hygienic Standard for Irradiated Spices" (GB 14891.4).





			5.2.1 Provide the latest test report that the product complies with China's national food safety standards. (where applicable)


5.2.2 Provide materials to prove that the raw materials produced by the enterprise should come from areas that are not concerned by the Chinese side with the occurrence of quarantine pests, and that the raw material suppliers have qualifications that meet local requirements.


			1. The raw materials used should comply with Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memorandums on inspection and quarantine of seasonings exported to China.


2. Whether the enterprise establishes raw material conformity assessment and implements traceability management of purchased raw materials in accordance with the requirements of the agreement.


			□Compliant


□ does not meet


			





			5.3 Food additives (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


			5.3 List of food additives used in production and processing (including names, uses, added amounts, etc.).


 


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


			□Compliant


□ does not meet


□Not applicable


			





			5.4 Packaging Materials


			1. 8.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard Hygiene Standard for Irradiated Spices" ( GB 14891.4).


3. "General Rules for the Labelling of Prepackaged Foods in National Food Safety Standard" (GB7718).


3. Relevant bilateral inspection and quarantine agreements, memoranda and protocols.


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


5.4.2 Provide the finished product label style to be exported to China.


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


 


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.


 


			□ Compliant


□ does not meet


			





			6. Production and processing control





			6.1 The establishment and operation of HACCP system


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


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


6.1.2 Provide CCP monitoring records, deviation correction records, and verification records sample sheets.


			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards.


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


3. The setting of CCP points should be scientific and feasible, and the corrective and verification measures should be appropriate.


			□Compliant


□ does not meet


□Not applicable


			





			6.2 Mycotoxins Control


			1. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


			a sampling inspection report that the mycotoxins in the produced, processed and stored products meet the Chinese national food safety standards.


			Whether the control system of the processing plant for mycotoxins in the processed and stored products is reasonable.


2. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


3. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB14880).


4. "National Food Safety Standard Hygiene Standard for Irradiated Spices" (GB 14891.4) .


			6.3 Provide a list of food additives and nutritional fortifiers used in production and processing (including names, uses, added amounts, etc.).


			1. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


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


			1. Cleaning and disinfection measures should be able to eliminate cross-contamination and meet hygienic requirements.


			□Compliant


□ does not meet


			





			8. Chemical, waste, pest control





			8.1 Chemical Control


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


			8.1 Briefly describe chemical usage and storage requirements. 


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


			□Compliant


□ does not meet


□ Not applicable


			





			8.2 Physical pollution management


			1. 8.4 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.2 Provide management system and related treatment records for preventing physical pollution.


			1. A management system to prevent foreign body contamination should be established, possible pollution sources and pollution pathways should be analyzed, and corresponding control plans and control procedures should be formulated.


2. By taking measures such as equipment maintenance, sanitation management, on-site management, foreign personnel management and processing supervision, the maximum


Minimize the risk of food contamination by foreign objects such as glass, metal, plastic, etc.


3. Effective measures such as setting screens, traps, magnets, and metal checkers should be taken to reduce the risk of metal or other foreign objects contaminating food.


			□Compliant


□ does not meet


			





			8.3 Pest control


			1. 6.4 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


 


			□Compliant


□ does not meet


			





			8.4 Waste Management


			1. 6.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			8.4 Provide waste management system and related treatment records.


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□ Compliant


□ does not meet


			





			9. Product traceability





			9.1 Traceability and recall


			1. 11 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet


			





			9.2 Inventory management


			1. 11 and 14.1 of "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881).


			9.2 Provide product storage management.


			1. Products should be inspected before entering the warehouse, and there should be records of acceptance, storage, and delivery of the products, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet


			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


			





			10.2 Personnel training


			1. 12 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.2 Provide employees with annual training plan, content, assessment and records.


			1. The training content should cover the inspection and quarantine memorandums, agreements and protocols of seasonings exported to China, Chinese regulations and standards, etc.


			□Compliant


□ does not meet


			





			10.3 Requirements for managers


			1. 13.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations, and conduct on-site random questions and answers if necessary .


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, familiar with the relevant provisions of the plant health and food safety laws and regulations of the country/region and China, as well as the signing of the protocol for exporting seasonings to China and the requirements of this specification.


2. Possess the relevant qualifications and abilities suitable for their work.


			□ Compliant


□ does not meet


			





			11. Self-check and self-control





			11. Finished product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. "National Food Safety Standard Hygiene Standard for Irradiated Spices" (GB 14891.4)


3. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


4. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


5. "National Food Safety Standard Limits of Contaminants in Foods" (GB 2762 ) .


6. "National Food Safety Standard Maximum Residue Limits of Pesticides in Foods" (GB 2763) .


			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection.


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification .


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. The enterprise shall have the capability of product phytosanitary and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□Compliant


□ does not meet


			





			12. Pest Control





			12.1 Prevention and control of quarantine pests of concern to China


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Seasoning Exported to China.


			12.1 The enterprise shall submit the list of quarantine pests of concern to the Chinese side, as well as the monitoring system and monitoring results.


			1. Enterprises should take effective measures during production and storage to prevent products from being infested by harmful organisms, monitor quarantine pests that China is concerned about, and keep monitoring records for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.2 Pest identification


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Seasoning Exported to China.


			12.2 The enterprise shall submit the records of harmful organisms found in the production and storage process and the identification records of the entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage, or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.3 Pest Control


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Seasoning Exported to China.


			12.3 The enterprise submits records of the implementation of pest control measures in production and storage areas.


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.4 Fumigation treatment (if necessary)


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Seasoning Exported to China.


			12.4 Provide fumigation treatment methods, qualifications of fumigation institutions and personnel.


			1. The fumigation treatment method should meet the requirements of the Chinese side , and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□ Compliant


□ does not meet


□Not applicable


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			 


			1. It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


			





			13.2 Confirmation by the competent authority


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			 


			1. It should be signed by the competent authority personnel and stamped by the competent authority.


			□Compliant


□ does not meet
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Annex 4 -2-8


Registration conditions for overseas manufacturers of imported dried fruit


and comparison checkpoints


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs), the hygienic conditions of overseas dried fruit manufacturers that apply for registration in China shall comply with the relevant provisions of Chinese laws, regulations and standards , in line with the requirements of the Protocol on Inspection and Quarantine of Dried Fruits Exported to China. This form is for the overseas authorities in charge of imported dried fruit to conduct official inspections of dried fruit production enterprises according to the listed main conditions and basis, and check the main points of the review. The main points can also carry out self-examination, which is used for the self-assessment of enterprises before applying for registration.


2. Overseas competent officials and overseas dried fruit production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


4. "Dried fruit" refers to dried fruit products made from fresh fruit through dehydration processes such as drying and drying.


 


 


			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


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


			1.1.1 Fill in the 1. Basic Information Form of Overseas Manufacturers of Imported Dried Fruits. 1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, annual actual output (statistics by variety), export volume (if any species and national statistics), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. Dried fruits to be exported to China shall comply with the product range stipulated in the relevant agreements, protocols and memorandums on the inspection and quarantine of dried fruits exported to China.


			□Compliant


□ does not meet


			





			1.2 Management system


			Articles 5, 6, 7 and 8 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs ).


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


			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management , finished product export inspection, recall of substandard products, traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□ Compliant


□ does not meet


			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


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


			1.3 Provide information on the management organization of the enterprise and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet


			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1, 3.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


 


2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet


			





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			2.2 Provide a floor plan of the workshop, marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The area and height of the workshop should be adapted to the production capacity and the placement of the equipment, to meet the technological process and safety and hygiene requirements of the processed products, and to avoid cross-contamination.


2. The workshop can open doors and windows, and the passage connecting with the outside world should have facilities to prevent insects, mice, birds and bats and other flying animals.


			□Compliant


□ does not meet


			





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. 5.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			3.1 Provide a list of major equipment and facilities, and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production and processing capabilities.


			□Compliant


□ does not meet


			





			3.2 Storage facilities


			1. 10 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard Dried Fruit Food Hygiene Standard" (GB16325)


			3.2 If there is a cold storage, please describe the temperature control requirements and monitoring methods. (where applicable)


			1. The storage facilities are dry and ventilated, which can meet the basic requirements of product storage and the requirements of insect control, temperature control and humidity control.


2. The product shall not be stored in the same place with toxic, harmful, odorous, volatile and corrosive items.


			□Compliant


□ does not meet


			





			4. Water/Ice/Steam





			4.1 Process water /steam/ice (if applicable)


			1. "National Food Safety Standard Drinking Water Hygiene Standard" ( GB 5749).


2. 5.1.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			4.1.1 The enterprise shall ensure that the water quality meets the production and processing requirements, and shall provide the production and processing water test report as required.


4.1.2 Food processing water and other water not in contact with food (such as indirect condensate water, sewage or waste water) should be transported in completely separate pipelines to avoid cross-contamination.


			


 Enterprises should test the water quality of production water (if used) to ensure compliance with safety requirements.


			


□ Compliant


□ does not meet


□Not applicable


			





			5. Raw materials and packaging materials





			5.1 Acceptance and control of raw and auxiliary materials


			1. 7 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard Dried Fruit Food Hygiene Standard" (GB16325) .


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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards.


2. Before the raw materials enter the factory, the enterprise should check the phytosanitary and food safety conditions of the raw materials, or take necessary pest control measures to ensure that the raw materials meet the safety production requirements, and establish acceptance records and pest control records, and keep records for no less than 2 year.


			□Compliant


□ does not meet


			





			5.2 Source of raw materials


			1. "National Food Safety Standard Dried Fruit Food Hygiene Standard" (GB16325).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760) .


3. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


4. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


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


			5.2.1 Provide the latest test report that the product complies with China's national food safety standards. (where applicable)


5.2.1 Provide materials to prove that the raw materials produced by the enterprise should come from areas that are not concerned by the Chinese side with the occurrence of quarantine pests, and that the raw material suppliers have qualifications that meet local requirements.


			1. The raw materials used shall comply with Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memorandums on inspection and quarantine of dried fruits exported to China .


2. Whether the enterprise establishes the conformity assessment of raw materials in accordance with the requirements of the protocol and implements traceability management of purchased raw materials.


			□ Compliant


□ does not meet


			





			5.3 Food additives (where applicable)


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


			5.3 List of food additives used in production and processing (including names, uses, added amounts, etc.).


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


			□Compliant


□ does not meet


□Not applicable


			





			5.4 Packaging Materials


			1. 8.5 in "National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


2. "National Food Safety Standard Dried Fruit Food Hygiene Standard" (GB16325).


3. "General Rules for the Labelling of Prepackaged Foods in National Food Safety Standard" (GB7718).


4. Relevant bilateral inspection and quarantine agreements, memoranda and protocols.


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


5.4.2 Provide the finished product label style to be exported to China.


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


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.





			□ Compliant


□ does not meet


			





			6. Production and processing control





			6.1 The establishment and operation of HACCP system


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


			6.1.1 Provide the production and processing process flow, indicate the critical control point (CCP) and the hazard control measures taken.


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


			1. The production and processing process of the enterprise and the corresponding main process parameters should be scientific and standardized, which can ensure product safety, and take special hazard control measures or set up critical control points (CCP) in key links with safety risks.


			□Compliant


□ does not meet


□Not applicable


			





			6.2 Mycotoxins Control


			1. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


			a sampling inspection report that the mycotoxins in the produced, processed and stored products meet the Chinese national food safety standards.


			Whether the control system of the processing plant for mycotoxins in the processed and stored products is reasonable.


2. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. Article 7.3 of "National Food Safety Standard for Food Production General Hygiene Code" (GB14881)


2. "National Food Safety Standard for Use of Food Additives" (GB 2760).


3. "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB14880).


4. "National Food Safety Standard Dried Fruit Food Hygiene Standard" (GB16325).


			6.3 Provide a list of food additives and nutritional fortifiers used in production and processing (including names, uses, added amounts, etc.).


			1. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in "National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


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


			1. Cleaning and disinfection measures should be able to eliminate cross- contamination and meet hygienic requirements.


			□ Compliant


□ does not meet


			





			8. Chemical, waste, pest control





			8.1 Chemical Control


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.1 Briefly describe chemical usage and storage requirements.


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


			□Compliant


□ does not meet


□Not applicable


			





			8.2 Physical pollution management


			1. 8.4 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.2 Provide management system and related treatment records for preventing physical pollution.


			1. A management system to prevent foreign body contamination should be established, the possible sources and routes of contamination should be analyzed, and corresponding control plans and procedures should be formulated.


2. The risk of food contamination by foreign objects such as glass, metal, and plastic should be minimized by taking measures such as equipment maintenance, hygiene management, on-site management, outside personnel management, and processing supervision.


3. Effective measures such as setting screens, traps, magnets, and metal checkers should be taken to reduce the risk of metal or other foreign objects contaminating food.


			□Compliant


□ does not meet


			





			8.3 Pest control


			1. 6.4 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


			□Compliant


□ does not meet


			





			8.4 Waste Management


			1. 6.5 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			8.4 Provide waste management system and related treatment records.


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□Compliant


□ does not meet


			





			9. Product traceability





			9.1 Traceability and recall


			1. 11 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).





			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet


			





			9.2 Inventory management


			1. 11 and 14.1 of "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881).


			9.2 Provide product storage management.


			1. Products should be inspected before entering the warehouse, and there should be records of acceptance, storage, and delivery of the products, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet


			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 of "National Food Safety Standard Food Production General Hygiene Code" ( GB14881).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□ Compliant


□ does not meet


			





			10.2 Personnel training


			1. 12 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.2 Provide employees with annual training plan, content, assessment and records.


			1. The training content should cover the inspection and quarantine memorandum, agreement and protocol of dried fruit exported to China, Chinese regulations and standards, etc.


			□Compliant


□ does not meet


			





			10.3 Requirements for managers


			1. 13.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations, and conduct on-site random questions and answers if necessary.


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, familiar with the relevant provisions of the plant health and food safety laws and regulations of the country/region and China, as well as the signing of the protocol for exporting dried fruits to China and the requirements of this specification.


2. Possess the relevant qualifications and abilities suitable for their work.


			□Compliant


□ does not meet





			





			11. Self-check and self-control





			11. Finished product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. "National Food Safety Standard Dried Fruit Food Hygiene Standard" (GB16325).


3. "National Standard for Food Safety Standard for Use of Food Additives" (GB 2760) .


4. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761) .


5. "National Food Safety Standard Limits of Contaminants in Food" (GB 2762) .


6. "National Food Safety Standard Maximum Residue Limits of Pesticides in Foods" (GB 2763) .


			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection.


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification .


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. The enterprise shall have the capability of product phytosanitary and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□ Compliant


□ does not meet


			





			12. Pest Control





			12.1 Prevention and control of quarantine pests of concern to China


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Dried Fruit Exported to China.


			12.1 The enterprise shall submit the list of quarantine pests of concern to the Chinese side, as well as the monitoring system and monitoring results.


			1. Enterprises should take effective measures during production and storage to prevent products from being infested by harmful organisms, monitor quarantine pests that China is concerned about, and keep monitoring records for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.2 Pest identification


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Dried Fruit Exported to China.


			12.2 The enterprise shall submit the records of harmful organisms found in the production and storage process and the identification records of the entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage , or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□ Compliant


□ does not meet


□Not applicable


			





			12.3 Pest Control


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Dried Fruit Exported to China.


			12.3 The enterprise submits the records of the implementation of pest control measures in the production and storage areas


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet


□Not applicable


			





			12.4 Fumigation treatment (if necessary)


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Dried Fruit Exported to China.


			12.4 Provide fumigation treatment methods, qualifications of fumigation institutions and personnel.


			1. The fumigation treatment method should meet the requirements of the Chinese side, and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□Compliant


□ does not meet


□Not applicable


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


			





			13.2 Confirmation by the competent authority


			Articles 8 and 9 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs ) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority.


			□Compliant


□ does not meet
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Attachment 4-3-1


Registration conditions and comparative inspection points for overseas manufacturers of imported pasteurized milk





Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form :


1. According to the "Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food" (according to the General Administration of Customs Order No. 248), the sanitary conditions of overseas dairy production enterprises that apply for registration in China shall comply with the relevant provisions of Chinese laws, regulations and standards. Requirements of the Protocol on Inspection and Quarantine of Dairy Products Exported to China. This form is for the foreign competent authorities of imported pasteurized milk to conduct official inspections of pasteurized milk production enterprises according to the listed main conditions and basis, according to the review points ; Fill in and submit the supporting materials, and self-examination can also be carried out according to the review points, which is used for the self-assessment before the enterprise applies for registration.


2. Overseas competent authorities and overseas pasteurized milk production enterprises should truthfully make compliance judgments based on the actual situation of the control inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.














			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Enterprise name, address, registration number, production/export qualification approval agency


			9 and 10 of "Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food" (Order No. 248 of the General Administration of Customs) .


			1.1 Fill in the company name, address, registration number, and the name of the production/export qualification approval agency in the "Application Form for Registration of Overseas Manufacturers of Imported Pasteurized Milk".


			1. The information filled in by the applicant enterprise should be consistent with the information on the list of enterprises submitted by the competent authority of the applicant country.


			□Compliant


□ does not meet





			





			1.2 Apply for product registration





			1. "National Food Safety Standard Pasteurized Milk" (GB 19645).





			1.2 In 1.8 of the "Application Form for Registration of Overseas Manufacturers of Imported Pasteurized Milk", list the standards that the products applying for registration meet.


			1. The product applying for registration shall conform to the definition of relevant standards.





			□Compliant


□ does not meet





			





			2. Enterprise location and workshop layout





			2.1 Enterprise location and factory environment


			1. "National Food Safety Standard General Hygiene Code for Food Production" ( GB14881) 3.


			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.





2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .





			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□ Compliant


□ does not meet





			





			2.2 Workshop Design and Layout


			1. 5.12 and 5.13 of "National Food Safety Standard for Good Manufacturing Practice for Dairy Products" (GB12693).


			2.2 Provide workshop floor plan. The figure shows the flow of people, the direction of logistics, the functions of different processing areas, and the range of areas with different degrees of cleanliness.


			1. The layout of the workshop should be reasonable, meet the production and processing requirements, and avoid cross-contamination.


			□Compliant


□ does not meet





			





			3. Facilities and equipment





			3.1 Production and processing equipment


			6.1 of "National Food Safety Standard for Good Manufacturing Practice for Dairy Products" (GB12693).


			3.1 Provide a list of major equipment and facilities , and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production capacity .





			□Compliant


□ does not meet





			





			3.2 Storage facilities


			8.3.2.3, 11 of "National Food Safety Standard for Good Manufacturing Practice for Dairy Products" (GB12693).


			3.2.1 Provide photos of raw milk storage equipment, storage capacity and temperature control requirements. (where applicable)





3.2.2 If there is a cold storage , please describe the temperature control requirements and monitoring methods . (where applicable)


			1. Warehousing facilities can meet product storage temperature requirements .


			□Compliant


□ does not meet





			





			4. Water/steam/ice supply





			4.1 Process water/steam/ice (if applicable)


			1. 5.3.1 of "National Food Safety Standard Dairy Good Manufacturing Practice" (GB12693).


			4.1.1 Provide photos of self-provided water sources or secondary water supply facilities, and indicate whether there is a special person responsible for food protection measures such as locking and locking. (if applicable)





4.1.2 Provide a monitoring plan for production and processing water and ice/steam (if applicable) in direct contact with food, including bacteriological inspection items, methods, frequency, records, test results and the last two test reports.





4.1.3 Provide boiler additives used in the production of steam directly in contact with food, and indicate whether they meet the requirements of food production and processing.


			1. The production water monitoring plan should cover all water outlets in the factory.


2. Whether the project and method meet the requirements of "National Food Safety Standard for Drinking Water" (GB5749).


3. The secondary water supply facilities shall formulate and implement sanitation control procedures and have appropriate food protection measures.


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





			□Compliant


□ does not meet





			





			5. Raw materials and packaging materials





			5.1 Raw milk





			1. "National Food Safety Standard Raw Milk" (GB 19301).


2. 8.2.2.1 in "National Food Safety Standard for Good Manufacturing Practice for Dairy Products" (GB12693).


3. Article 5 of " Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food " .





			5.1 Provide raw milk acceptance criteria, including acceptance items and indicators. (if applicable)





			1. Raw milk complies with "National Food Safety Standard Raw Milk" (GB 19301-2010 ) and national requirements.


2. The milk source comes from the epidemic-free area.


			□ Compliant


□ does not meet


□ Not applicable





			





			5.2 Dairy products <whole milk (powder), skim milk (powder), whey (powder), etc.>


			1. "National Food Safety Standard Milk Powder" (GB 19644).


2. "National Food Safety Standard for Whey Powder and Whey Protein Powder" (GB 11674).





			5.2.1 Provide a list of dairy ingredients used.





5.2.2 Provide acceptance criteria for dairy products, including acceptance items and indicators.








			1. The raw materials of dairy products used should meet the national food safety standards of China.





			□Compliant


□ does not meet


□Not applicable


			





			5.3 Other raw materials


			


1. The use of food additives and nutritional fortifiers shall comply with the provisions of "National Food Safety Standard for Use of Food Additives" (GB 2760) and "National Food Safety Standard for Use of Food Nutrition Fortifiers" (GB 14880).





			5.3 Provide a list of other raw materials used.











			1. Additives: the scope and dosage of food additives and nutritional fortifiers.








			□Compliant


□ does not meet


□Not applicable


			





			5.4 Packaging Materials


			1. 9.5 in "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693).


			5.4 Provide evidence that the inner and outer packaging materials are suitable for dairy packaging.


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


			□Compliant


□ does not meet





			





			5.5 Raw material supplier audit


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693) 8.2.1.


			5.5 Provide audit procedures for raw material suppliers.


			1. Enterprises should establish supplier audit procedures and stipulate procedures for supplier selection, audit and evaluation.


			□Compliant


□ does not meet





			





			6. Production and processing control





			6.1 HACCP system


			1. "General Requirements for Food Production Enterprises under the Hazard Classification and Critical Control Points (HACCP) System" (GB/T 27341).


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





6.1.2 If you have obtained HACCP, ISO22000 and other certifications, please provide the corresponding certification certificate (if applicable).








			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards.


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


3. The setting of CCP points should be scientific and feasible, and the corrective and verification measures should be appropriate.


4. Whether the HACCP plan includes all products applied for registration.


			□Compliant


□ does not meet


□Not applicable


			





			6.2 Production and processing technology


			1. "National Food Safety Standard Pasteurized Milk" (GB 19645).


2. Pasteurized milk:


Pasteurilization conditions in Ministry of Agriculture "NY/T 939-2016 Identification of Reconstituted Milk in Pasteurized Milk and UHT Sterilized Milk": long time at low temperature (62 ℃ ~ 65 ℃ , keep 30min) or short time at high temperature (72 ℃ ~ 76 ℃ , keep 15s; or 80 ℃ ~ 85 ℃ , keep 10s ~ 15s) processing method.


			6.2.1 Provide a process flow diagram, list the main process parameters such as heat treatment temperature/time, and describe the process.





6.2.2 For those with heat treatment process, provide the heat treatment temperature/time curve (if applicable).





6.2.3 If the extended shelf life (ESL) process is used, the main process parameters shall be stated and the process description shall be made, and the description or proof materials that the ESL process can meet the requirements of relevant Chinese standards shall be provided.


			1. Whether the production process of the enterprise conforms to the product definition.


2. Whether the pasteurization temperature/time change curve of pasteurized milk is consistent with the sterilization temperature/time declared by the enterprise.


3. Whether the temperature of sterilized milk heat treatment meets the requirements of the national standard.


			□ Compliant


□ does not meet





			





			6.3 Packaging


			1. "National Food Safety Standard General Rules for the Labeling of Prepackaged Foods" (GB 7718).


2. "National Food Safety Standard General Rules for Nutrition Labeling of Prepackaged Foods" (GB 28050).


			6.3.1 Provide label samples for products to be exported to China.





6.3.2 The procedures for providing airtightness inspection shall at least include inspection points, operators, inspection methods and inspection frequency (applicable to sterilized milk, modulated milk and other sterilized milk).





			1. Product labels should comply with the General Rules for the Labeling of Prepackaged Foods in National Food Safety Standards (GB 7718).





2. For products using Tetra Pak, the airtightness testing items should at least include the items listed in the Tetra Pak Package Integrity Inspection Manual.


			□Compliant


□ does not meet


□Not applicable


			





			6.4 Product shelf life


			1. "National Food Safety Standard General Rules for Labeling of Prepackaged Foods" (GB 7718-2011) 2.5.


			6.4.1 Fill in the following information


How the product is stored ______.


Shelf life _________.





6.4.2 Provide the basis or data for confirming the shelf life of the product.


			1. Whether the basis for confirming the shelf life is consistent with the actual label.


2. Whether there is a corresponding relationship between the test conditions of the shelf life and the actual storage and transportation.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection procedures of the production line.


			1. "National Food Safety Standard Dairy Good Manufacturing Practice"


(GB 12693-2010) 7.3.


			7.1.1 Provide cleaning and disinfection procedures covering the entire production line.


7.1.2 If CIP (Clean in Place) is used, the cleaning and disinfection procedures provided shall include the following:


CIP plan, frequency; type of disinfectant used in CIP, action time, concentration, object, temperature; cleaning and disinfection effect verification measures; measures to prevent CIP from contaminating products. (if applicable)


7.1.3 If dry cleaning is used, provide cleaning and disinfection procedures, frequency and verification measures for cleaning and disinfection effects. (if applicable )


			1. Whether the heated surfaces of pipes and equipment are pickled or otherwise removed to remove denatured proteins and salts.


2. Cleaning agent residue verification (such as testing conductivity, pH value, etc.)


3. Verification of cleaning effect (such as microbial detection, ATP experiment, etc.).


			□Compliant


□ does not meet


□Not applicable


			





			8. Self-check and self-control





			8.1 Product online control inspection


			8.1 "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010).


9.1.1.1, 9.1.1.2, 9.1.1.3.


			8.1 Provide an online product inspection plan, including the following: specify the inspection content, parameters, frequency and verification according to the process sequence.


			1. Online control measures, whether the hazards analyzed by the enterprise are effectively monitored.


			□Compliant


□ does not meet


□Not applicable


			





			8.2 Finished product inspection


			8.2 "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010) 10.


			8.2 Provide the testing plan, testing standards and testing reports of the last 2 batches of final products to be exported to China.





			


			□Compliant


□ does not meet


□Not applicable


			





			9. Chemical and pest control





			9.1 Chemical Control _


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010) 9.2.


			9.1 Briefly describe chemical usage and storage requirements.


			1. Chemicals should be stored in a special area, strictly managed, and clearly marked.


2. Prevent the chemicals used from contaminating the product.


			□Compliant


□ does not meet





			





			9.2 Pest control


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010) 7.5.


			9.2 Provide the pest control method and layout plan. If it is undertaken by a third party, provide third-party qualifications .


			1. The influence of pests and rodents on production safety and hygiene should be avoided.





			□Compliant


□ does not meet





			





			10. Product traceability





			10.1 Product traceability


			1. 12 in "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010).


			10.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example to explain how to trace the finished product to the corresponding raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet





			





			11. Personnel management and training





			11.1 Personnel health and hygiene management


			1. 7.4 of "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010).


			11.1 Provide pre- employment health management and employee physical examination requirements


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business .


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet





			





			11.2 Personnel training


			1. 13 in "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010).


			11.2 Provide employees with annual training plan, content, assessment and records.





			1. The training content should cover the protocol for exporting dairy products to China, Chinese regulations and standards , etc.


			□Compliant


□ does not meet





			





			12. Statement





			12.1 Corporate Statement


			1. Article 9 of "Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food" .


			


			1. It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


			





			12.2 Official Statement


			" Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food " .


			


			1. It should be signed by the competent authority and stamped by the competent authority.


2 . The review report of the competent authority of the country (region) where the relevant enterprises are audited and inspected.


			□ Compliant


□ does not meet
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[bookmark: _GoBack]Attachment 4-3-2


Registration conditions and comparative inspection points for overseas manufacturers of imported infant formula milk products


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the "Regulations on the Administration of Registration of Overseas Manufacturers of Imported Foods" (According to Order No. 248 of the General Administration of Customs), the sanitary conditions of overseas infant formula milk manufacturers that apply for registration in China shall comply with the relevant laws, regulations and standards of China. It complies with the requirements of the Protocol on Inspection and Quarantine of Dairy Products Exported to China. This form is for the overseas authorities in charge of imported infant formula to conduct official inspections on infant formula production enterprises based on the listed main conditions and bases, and check the main points of review; Fill in and submit supporting materials, and self-examination can also be carried out according to the review points, which is used for self-assessment before the enterprise applies for registration.


2. Overseas competent authorities and overseas infant formula milk production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.





                                                               


			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			A. Basic information





			1. Basic information of the enterprise


			Articles 8 and 9 of the Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food (Order No. 248 of the General Administration of Customs) .





			1. Fill out the "Application for Registration of Overseas Manufacturers of Imported Infant Formula (Formula Milk Powder and Formula Liquid Milk)".





			1. The registered name, address, registration number, etc. are consistent with the relevant registration information in the "Official Declaration of Conformity for Registration of Imported Dairy Products" and "Format of List of Overseas Dairy Enterprises Applying for Registration" submitted by the official competent authority.





			□Compliant


□ does not meet





			





			2. Workshop layout





			1. 5.1, 9.6.5.1, 9.6.6.1 of "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010).


2. "National Food Safety Standard Dairy Good Manufacturing Practice" (GB12693-2010) 5.1.


			2. Provided workshop floor plan. The figure shows the flow of people, the direction of logistics, the functions of different processing areas, and the range of areas with different degrees of cleanliness.


			1. The layout of the workshop should be able to clearly identify the division of areas with different degrees of cleanliness.


2. Reasonable layout of human flow and logistics to prevent cross-contamination.


3. Infant preparation enterprises adopting wet process and dry-wet mixing process should effectively isolate dry area and wet area.


			□ Compliant


□ does not meet





			





			3. To export Chinese products


			1. "Detailed Rules for Examination of the Production License of Infant Formula Milk Powder" (2013 edition) requires subsections, infant formula milk powder (0-6 months old, paragraph 1), older infant formula milk powder (6-12 months old, 2 segment) and infant formula milk powder (12-36 months old, segment 3).


			3. Fill in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula (Formula Milk Powder and Formula Liquid Milk)".





			1. Whether the segmentation of the products to be exported to China is consistent with the segmentation requirements of my country.


			□Compliant


□ does not meet





			





			4. The actual production volume of finished infant formula milk products in the last two years (tons/year).


			


			4. Fill in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)".





			


			□Compliant


□ does not meet


□Not applicable


			





			B. Production Information





			1. Production process


			1. "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010 ) 3, 9.6.





			1 Provide a process flow diagram.


1.1 If it is produced by wet process, the submitted materials should also include:


a) Verification report of heat treatment (heat sterilization and other processes).


1.2 If it is produced by dry process, the provided materials should also include:


a) Guarantee measures for product mixing degree.


b) The latest mixing degree verification report for infant formula milk products exported to China.


1.3 If it is produced by dry-wet mixing process, the content provided shall also include the following:


a) Verification report of heat treatment (heat sterilization and other processes);


b) safeguard measures for product mixing degree;


c) The latest mixing degree verification report for infant formula milk products exported to China.


1.4 Provide relevant materials proving the scientificity and rationality of product formulations exported to China, including :


a ) Provide formula development process for products exported to China .


b ) Provide description materials for formula characteristics and research and development objectives of products exported to China , to prove the use of raw materials and additives in the formula of products exported to China, and the setting of nutrient composition indicators, with reference to the daily nutrient intake of infants and young children recommended by international organizations and China's national food safety standards quantity. Provide proof of scientificity and rationality of the formula ( detailed list of all relevant standards or scientific experimental conclusions based on, scientific experiments indicate the exact source and experimental time, provide corresponding test certificates, testing certificates, etc.) ; 


c ) Provide a written statement stating that the nutritional ingredients of the product formula exported to China are reasonably matched, which can promote the growth and development of infants and young children , and can meet the requirements of relevant Chinese regulations and standards .


			1. The process flow chart should describe all processing steps completely and clearly.


2. Heat treatment (heat sterilization and other processes) effectiveness.


The scientific nature of the safeguard measures for product mixing degree .


			□ Compliant


□ does not meet





			





			2. Production capacity and equipment





			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 6.1.1.1.


2. "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010) 6.1.3.2.


			2. Fill in the relevant content in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)".


			1. Enterprises should have processing equipment compatible with the production process.


2. Whether the production capacity of the main equipment matches the production capacity declared by the enterprise.


			□Compliant


□ does not meet





			





			3. Hygiene quality management system





			1. General Requirements for Hazard Analysis and Critical Control Points (HACCP) System Food Production Enterprises (GB/T 27341-20 09 ).





			3. Fill in the relevant content in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)", and provide the corresponding attachments.


			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards.


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


3. The setting of CCP points should be scientific and feasible, and the corrective and verification measures should be appropriate.


4. Whether the HACCP plan includes all products applied for registration.


			□Compliant


□ does not meet





			





			4. Isolation and cleaning (or cleaning) measures between different products


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 7.3.


2. "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010) 9.6.6.5.








			4. Fill in the relevant contents in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)". The provided isolation and cleaning (or cleaning) measures should include the isolation and cleaning (or cleaning) method, frequency, and effectiveness verification measures.


			1. The cleaning (or cleaning) measures are comprehensive and the effect can be verified.


			□Compliant


□ does not meet





			





			5. Environmental monitoring plan and air cleanliness testing plan for cleaning work areas


			1. "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010) 5.1.8 and Appendix A.


2. "National Food Safety Standard Dairy Good Manufacturing Practice" (GB12693-2010) 9.1.3.





			5. The provided environmental monitoring plan and air cleanliness test plan in the cleaning work area shall include test items, determination standards, test frequency, test methods, sampling point settings, corrective measures for positive results and the last two test reports.














			1. The focus of monitoring should cover areas where microorganisms are easy to hide and breed.


2. Sampling point setting. In the event of major maintenance, construction activities, or deteriorating sanitary conditions, add necessary sampling points to the monitoring plan.


3. Whether to adjust the frequency of environmental monitoring plan implementation based on test results and the severity of pollution risks.


4. Corrective measures for positive results .


5. Whether to monitor the air cleanliness in the clean area. High cleaning operation area≤30cfu/dish; Quasi-cleaning operation area≤50cfu/dish.


			□ Compliant


□ does not meet





			





			6. Cleaning and disinfection





			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 7.3.


2. "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010) 7.3.3





			6. Fill in the relevant content in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)", and the cleaning and disinfection procedures provided should cover the entire production line.





			1. Whether the heated surfaces of pipes and equipment are pickled or otherwise removed to remove denatured proteins and salts.


2. Cleaning agent residual verification (detect conductivity, pH value, etc.).


3. Verification of cleaning effect (detection of microorganisms, sensory inspection, etc.).


			□Compliant


□ does not meet


□Not applicable





			





			7. Chemical Management


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 9.2.


			7. List the names of chemicals such as disinfectants and cleaning agents used by the enterprise for the production area.








			1. Whether disinfectants and cleaning agents can be applied to food contact surfaces.


			□Compliant


□ does not meet


□Not applicable








			





			8. Water/ice/steam supply





			1. 5.3.1 and 5.3.2 of "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010).


2. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 5.3.1, 5.3.2.


			8.1 Fill in the relevant content in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)", and provide the corresponding attachments.


8.2 The water supply and drainage diagrams provided shall reflect the flow direction of water.


8.3 The provided monitoring plan for production water and ice/steam (if applicable) in direct contact with food shall include the items, methods, frequency of bacteriological inspections and the latest two test reports.


			1. The water supply and drainage diagrams should be complete and clear.


2. The production water monitoring plan should cover all water outlets in the factory.


3. Whether the testing items and methods meet the requirements of "National Food Safety Standard for Drinking Water" (GB5749-2006 ) .





			□Compliant


□ does not meet


□Not applicable








			





			C. Raw material information





			1. Raw milk





			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 8.2.


2. Article 5 of " Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food " ( Order No. 248 of the General Administration of Customs ) .


3. "National Food Safety Standard Raw Milk" (GB 19301-2010).


			1 If raw milk raw materials are used, fill in the relevant contents of C.1 (1) in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)" .





			1. Raw milk complies with the "National Food Safety Standard Raw Milk" (GB 19301-2010).


2. The milk source comes from the epidemic-free area.


			□Compliant


□ does not meet


□Not applicable








			





			2. Dairy products <whole milk (powder), skim milk (powder), whey (powder), etc.>






			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 8.2.


2. "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010) 8.2.


3. Infant formula does not use fructose, unpregelatinized starch. "National Food Safety Standard - Infant Formula" (GB10765-2010) "General Principles of National Food Safety Standard for Infant Formula for Special Medical Purposes" (GB25596-2010).


The raw materials and food additives used should not contain gluten, and no irradiated raw materials are used. "National Food Safety Standard for Infant Formula " (GB10765-2010), "National Food Safety Standard for Older Infants and Young Children Formula " (GB10767-2010).


Do not use hydrogenated vegetable oil "National Food Safety Standard - Infant Formula" (GB10765), "National Food Safety Standard - Older Infant and Young Child Formula" (GB10767-2010)


			2 If raw milk raw materials are used, fill in the relevant contents of C.1(2) in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)" .








			1. A complete list of dairy raw materials that the enterprise should submit.


2. The raw materials of dairy products used shall meet the national food safety standards of China.


3. The main raw materials of dairy-based products (including base powder, whey powder, whey protein powder, skim milk/powder, whole milk/powder) should come from approved and registered overseas enterprises.





			□Compliant


□ does not meet


□Not applicable








			





			3. Raw material supplier audit system


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 8.2.


2. "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" (GB23790-2010) 8.2.





			3. Provide the audit procedures of raw material suppliers and the list of qualified suppliers of main raw materials.


The attachments provided should list the attachment name and number in this column.





			1. Enterprises should establish supplier audit procedures and stipulate procedures for supplier selection, audit and evaluation.


			□Compliant


□ does not meet





			





			D. Product traceability and recall





			1. Product traceability





			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 12.





			1 Fill in D.1 of the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)"


If there is a logo, mark or number printed on the product package for traceability, please explain the meaning of the logo, logo or number for traceability, the printing position on the package, and how consumers use the logo, logo or number.


			1. The enterprise should clearly describe the representative meaning of the product identification, logo or number used for traceability.





			□Compliant


□ does not meet





			





			2. Product recall


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 12.


			2 Fill in D.2 in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)" .





			


			□Compliant


□ does not meet





			





			E. Product inspection





			1. Finished product factory testing laboratory





			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 10.


2. "National Food Safety Standard Powdered Infant Formula Food Good Manufacturing Practice" ( GB23790-2010) 10.








			1. Fill in E.1 in the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)" and provide the corresponding attachments.





			1. Laboratory testing capabilities can cover the "National Food Safety Standard for Infant Formula" (GB 10765-2010 ) and


The corresponding test indicators in "National Food Safety Standard for Older Infants and Young Children Formula Food" (GB 10767-2010).


			□ Compliant


□ does not meet





			





			2. Disposal procedures for unqualified raw materials, semi-finished products and finished products


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 8.2.3.


			2. Provide the disposal procedures for raw materials, semi-finished products and finished products.











			


			□Compliant


□ does not meet


			





			F. Enterprise location and factory environment





			1. Enterprise address and surrounding environment

















			1 "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881-201 3 ).











			1 Provide pictures of the plant location and surrounding environment (eg, satellite location map).





			1. Whether there are pollution sources around the buildings and facilities around the company.


2. The layout of the company's factory area meets the needs of production and processing.





			□Compliant


□ does not meet





			





			2. Pest control map


			2. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010) 7.5.


			2 Provide pest control charts.











			1. The layout of pest and rodent control points is reasonable, which can effectively prevent and control pests and rodents.


			□Compliant


□ does not meet





			





			G. Statement





			1. Corporate Statement


			1. Articles 6 and 7 of "Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food".


			1. The enterprise makes a statement in Part G of the "Application for Registration of Overseas Manufacturers of Imported Infant Formula Milk Products (Formula Milk Powder and Formula Liquid Milk)" .


			1. It should be signed by the legal person and stamped by the company.


			□Compliant


□ does not meet


			





			2. Official statement


			1. Articles 6 and 7 of "Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food".


			2. The overseas competent authority makes a statement in Part H of the "Application for Registration of Overseas Manufacturers of Imported Infant Formula (Formula Milk Powder and Formula Liquid Milk)" .





			1. It should be signed by the competent authority and stamped by the competent authority.


2. The review report of the competent authority of the country (region) where the relevant enterprise has been audited and inspected.


			□Compliant


□ does not meet
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Attachment 4-3-3


Registration conditions and key points for comparison and inspection of overseas manufacturers of imported dairy products


(without pasteurized milk and infant formula)


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the " Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food" (Order No. 248 of the General Administration of Customs), the sanitary conditions of overseas dairy production enterprises that apply for registration in China shall comply with the relevant provisions of Chinese laws, regulations and standards , in line with the requirements of the Protocol on Inspection and Quarantine of Dairy Products Exported to China. This form is for the overseas competent authorities of imported dairy products (excluding pasteurized milk and infant formula) to conduct official inspections on dairy production enterprises based on the listed main conditions and bases, with reference to the review points ; Conditions and basis, fill in and submit supporting materials, and conduct self-examination according to the review points, which can be used for self-assessment before the enterprise applies for registration.


2. Overseas competent authorities and overseas dairy production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.





			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Enterprise name, address, registration number, production/export qualification approval agency


			1. Articles 9 and 10 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			Application for Registration of Overseas Manufacturers of Imported Dairy Products" (excluding pasteurized milk and infant formula)


Chinese enterprise name, address, registration number, production/export qualification approval agency name.


			1. The information filled in by the applicant enterprise should be consistent with the information on the list of enterprises submitted by the competent authority of the applicant country.


			□Compliant


□ does not meet





			





			1.2 Apply for product registration





			1. "National Food Safety Standard Fermented Milk" (GB 19302-2010 ) .


2. "National Food Safety Standard Sterilized Milk" (GB 25190-2010 ) .


3. "National Food Safety Standard Modulated Milk" (GB 5 191-2010 ).


4. " National Food Safety Standard Condensed Milk " ( GB 13102-2010 ) .


5. " National Food Safety Standard Milk Powder "


》 ( GB 19644-2010 ) .


6. " National Food Safety Standard for Whey Powder and Whey Protein Powder " ( GB 11674-2010 ) .


7. " National Food Safety Standard for Cream, Cream and Anhydrous Cream " ( GB 19646-2010 ) .


8. Food Safety National Standard Cheese ( GB 5420-2010 ) .


9. " National Food Safety Standard Processed Cheese " ( GB 25192-2010 ) .





			1.2 In the " Application for Registration of Overseas Manufacturers of Imported Dairy Products" (excluding pasteurized milk and infant formula) . 1.3 lists the standards that the product applying for registration meets.








			1. The product applying for registration shall conform to the definition of relevant standards.





			□Compliant


□ does not meet





			





			2. Enterprise location and workshop layout * (no need to fill in the application form, it will be used for self-inspection and provided if necessary)





			2.1 Enterprise location and factory environment


			1. "National Food Safety Standard Food Production General Hygiene Code" (GB14881-2013) 3.


			Plant floor plan, indicating the names of different operating areas.


A picture of the environment in the area where the factory is located, and the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) should be indicated in the picture .





			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			2.2 Workshop Design and Layout


			1. 5.12 and 5.13 in "National Food Safety Standard Dairy Good Manufacturing Practice" (GB12693-2010).


			Workshop floor plan. The figure shows the flow of people, the direction of logistics, the functions of different processing areas, and the range of areas with different degrees of cleanliness.








			1. The layout of the workshop should be reasonable, meet the production and processing requirements, and avoid cross-contamination.


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			3. Facilities * (no need to fill in the application form, for self-inspection use, provided if necessary)





			3.1 Production and processing equipment


			6.1 in "National Food Safety Standard for Good Manufacturing Practice for Dairy Products" (GB12693-2010).


			List of main equipment and facilities , and design processing capacity.


			1. Enterprises should be equipped with production equipment suitable for production capacity .





			□Compliant


□ does not meet





			For self-examination use, if necessary.





			3.2 Storage facilities


			8.3.2.3, 11 in "National Food Safety Standard for Good Manufacturing Practice for Dairy Products" (GB12693-2010).


			Photos of raw milk storage equipment, storage capacity and temperature control requirements. (where applicable)


If there is a cold storage , please describe the temperature control requirements and monitoring methods . (where applicable)


			1. Warehousing facilities can meet product storage temperature requirements .


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			4. Water/steam/ice supply * (no need to fill in the application form, it will be used for self-checking and provided if necessary)





			4.1 Process water/steam/ice (if applicable)


			1. 5.3.1 in "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB12693-2010).


			Photos of self-provided water sources or secondary water supply facilities, and indicate whether there is a special person responsible for food protection measures such as locking. (if applicable)


Monitoring plan for water used in production and processing and ice/steam (if applicable) in direct contact with food, including items, methods, frequency, records, test results and the last two test reports of bacteriological inspection.


Boiler additives used in the production of steam in direct contact with food, and indicate whether they meet the requirements of food production and processing.


			1. The production water monitoring plan should cover all water outlets in the factory.


2. Whether the project and method meet the requirements of "Drinking Water Standard" (GB5749-20 06 ).


3. The secondary water supply facilities shall formulate and implement sanitation control procedures and have appropriate food protection measures.


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





			□Compliant


□ does not meet





			For self-examination use, if necessary.





			5. Raw materials and packaging materials * (no need to fill in the application form, they will be used for self-inspection and provided if necessary)





			5.1 Raw milk





			1. "National Food Safety Standard Raw Milk" (GB 19301-2010).


2. 8.2.2.1 in "National Food Safety Standard Dairy Good Manufacturing Practice" (GB12693-2010).


3. Article 5 of " Regulations on the Administration of Registration of Overseas Production Enterprises of Imported Food " .





			Raw milk acceptance criteria, including acceptance items and indicators. (if applicable)





			1. Raw milk complies with "National Food Safety Standard Raw Milk" (GB 19301-2010) and national requirements.


2. The milk source comes from the epidemic-free area.


			□Compliant


□ does not meet


□Not applicable





			For self-examination use, if necessary.





			5.2 Dairy products <whole milk (powder), skim milk (powder), whey (powder), etc.>


			1. "National Food Safety Standard Milk Powder" (GB 19644-2010).


2. "National Food Safety Standard for Whey Powder and Whey Protein Powder" (GB 11674-2010).


			List of dairy ingredients used.





Acceptance criteria for dairy products, including acceptance items and indicators.








			1. The raw materials of dairy products used should meet the national food safety standards of China.





			□Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			5.3 Other raw materials


			1. Starter:


"National Food Safety Standard for Fermented Milk" (GB 19302-2010) 4.1.3


"List of strains that can be used in food" (Supervision issued by the Health Office [2010] No. 65).


2. Food additives


Article 9.4.1 of "National Food Safety Standard Dairy Good Manufacturing Practice" (GB12693-2010).


3. The use of food additives and nutritional fortifiers shall comply with the " National Food Safety Standard for the Use of Food Additives" (GB 2760-2014 ) and the "National Food Safety Standard for the Use of Food Nutrition Fortifiers" (GB 14880-2012 ) Regulation.





			List of other ingredients used.











			1. Starter: whether it is within the range of strains approved by the Chinese health administrative department.





2. Additives: the scope and dosage of food additives and nutritional fortifiers.





3. If the products used are jam products, the use of additives in the jam raw materials should also meet the limit requirements of the "National Food Safety Standard for the Use of Food Additives" (GB 2760-201 4 ).








			□ Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			5.4 Packaging Materials


			1. 9.5 in "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010).


			Evidence that the inner and outer packaging materials are suitable for dairy packaging.


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


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			5.5 Raw material supplier audit


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010) 8.2.1.


			Audit procedures for raw material suppliers.








			1. Enterprises should establish supplier audit procedures and stipulate procedures for supplier selection, audit and evaluation.


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			6. Production and processing control * (no need to fill in the application form, it will be used for self-inspection and provided if necessary)





			6.1 HACCP system


			1. "General Requirements for Hazard Distribution and Critical Control Points (HACCP) System Food Production Enterprises" (GB/T 27341-20 09 ).


			The production and processing process flow chart, hazard analysis worksheet and HACCP plan of all products to be exported to China.


If you have obtained HACCP, ISO22000 certification, etc., please provide the corresponding certification certificate (if applicable).








			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards.


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


3. The setting of CCP points should be scientific and feasible , and the corrective and verification measures should be appropriate.


4. Whether the HACCP plan includes all products applied for registration.


			□ Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			6.2 Production and processing technology


			1. "National Food Safety Standard Fermented Milk" (GB 19302-2010).


2. "National Food Safety Standard Sterilized Milk" (GB 25190-2010).


3. "National Food Safety Standard Modulated Milk" (GB 25191-2010).





			The process flow chart lists the main process parameters such as heat treatment temperature/time and describes the process.


For those with heat treatment process, provide the heat treatment temperature/time curve (if applicable).





			1. Whether the production process of the enterprise conforms to the product definition.


2 Whether the temperature/time change curve of sterilized milk is consistent with the sterilization temperature/time declared by the enterprise.


3. Whether the temperature of sterilized milk heat treatment meets the requirements of the national standard.


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			6.3 Packaging


			1. "National Food Safety Standard General Rules for the Labeling of Prepackaged Foods" (GB 7718-201 1 )


2. "National Food Safety Standard General Rules for Nutrition Labeling of Prepackaged Foods" (GB 28050-201 1 ).


			Label samples for products to be exported to China.


The procedure of airtightness inspection shall at least include inspection points, operators, inspection methods and inspection frequency (applicable to sterilized milk, modulated milk and other sterilized milk).





			1. Product labels should comply with the General Rules for the Labeling of Prepackaged Foods in National Food Safety Standards (GB 7718-201 1 ).





2. For products using Tetra Pak, the airtightness testing items should at least include the items listed in the Tetra Pak Package Integrity Inspection Manual.


			□ Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			6.4 Product shelf life


			1. "National Food Safety Standard General Rules for Labeling of Prepackaged Foods" (GB 7718-2011) 2.5.


			Fill in the following information


How the product is stored ______.


Shelf life _________.


The basis or data to confirm the shelf life of the product.


			1. Whether the basis for confirming the shelf life is consistent with the actual label.


2. Whether there is a corresponding relationship between the test conditions of the shelf life and the actual storage and transportation.


			□Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			7. Cleaning and disinfection * (There is no need to fill in the application form, it will be used for self-examination and provided if necessary)





			7.1 Cleaning and disinfection procedures of the production line.


			1. "National Food Safety Standard Dairy Good Manufacturing Practice"


(GB 12693-2010) 7.3.


			Cleaning and disinfection procedures covering the entire production line.


When using CIP (Clean in Place), the provided cleaning and disinfection procedures should include the following:


CIP plan, frequency; type of disinfectant used in CIP, action time, concentration, object, temperature; cleaning and disinfection effect verification measures; measures to prevent CIP from contaminating products. (if applicable)


If dry cleaning is used, cleaning and disinfection procedures, frequency and verification measures for cleaning and disinfection effects are provided . (if applicable)





			1. Whether the heated surfaces of pipes and equipment are pickled or otherwise removed to remove denatured proteins and salts.


2. Cleaning agent residue verification (such as testing conductivity, pH value, etc.).


3. Verification of cleaning effect (such as microbial detection, ATP experiment, etc.). .


			□Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			8. Self-inspection and self-control * (no need to fill in the application form, it is used for self-inspection and provided if necessary)





			8.1 Product online control inspection


			8.1 "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010)


9.1.1.1, 9.1.1.2, 9.1.1.3.


			Product online inspection plan, including the following: specify inspection content, parameters, frequency and verification according to the process sequence.


			1. Online control measures, whether the hazards analyzed by the enterprise are effectively monitored.


			□Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			8.2 Finished product inspection


			8.2 "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010) 10.


			The testing plan, testing standards and testing reports of the last two batches of final products to be exported to China.





			


			□Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			8.3 Production line sterility verification program and implementation (if applicable)


			1. "National Food Safety Standard Sterilized Milk" (GB 25190-2010 ) 4.6.


2. "National Food Safety Standard Modulated Milk" (GB25191-2010 ) 4.6.1.


3. "National Food Safety Standard Food Microbiological Test Commercial Sterility Test" (GB 4789.26-201 3 ) .


			Sterility validation program for sterilized product lines.








			1. The commercial sterility test report implemented in accordance with the method specified in GB/T 4789.26-2013 should be provided .


			□Compliant


□ does not meet


□Not applicable


			For self-examination use, if necessary.





			9. Chemicals and pest control * (no need to fill in the application form, it will be used by self-inspection and provided if necessary)





			9.1 Chemical Control _


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010) 9.2.


			Briefly describe chemical usage and storage requirements.


			1. Chemicals should be stored in a special area, strictly managed, and clearly marked.


2. Prevent the chemicals used from contaminating the product.


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			9.2 Pest control


			1. "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010) 7.5.


			Pest control method and layout plan, if it is undertaken by a third party, third-party qualifications will be provided .


			1. The influence of pests and rodents on production safety and hygiene should be avoided.





			□Compliant


□ does not meet





			For self-examination use, if necessary.





			10. Product traceability * (no need to fill in the application form, use it for self-inspection, and provide it if necessary)





			10.1 Product traceability


			1. 12 in "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010).


			Briefly describe the product traceability procedures, taking a batch of finished product batch numbers as an example to explain how to trace the finished product to the corresponding raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			11. Personnel management and training * (There is no need to fill in the application form, it will be used for self-examination and provided when necessary)





			11.1 Personnel health and hygiene management


			1. 7.4 of "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010).


			Employee pre- employment health management and employee physical examination requirements .


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business .


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			11.2 Personnel training


			1. 13 in "National Food Safety Standard Good Manufacturing Practice for Dairy Products" (GB 12693-2010).


			Staff annual training plan, content, assessment, records.





			1. The training content should cover the protocol for exporting dairy products to China, Chinese regulations and standards , etc.


			□Compliant


□ does not meet





			For self-examination use, if necessary.





			12. Statement





			12.1 Corporate Statement


			1. Article 9 of " Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs) .


			


			1. It should have the signature of the legal person and the company seal


			□Compliant


□ does not meet


			





			12.2 Official Statement


			1. Article 8 of " Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the competent authority and stamped by the competent authority.


2 . The review report of the competent authority of the country (region) where the relevant enterprises are audited and inspected.


			□Compliant


□ does not meet
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Annex 4-3-4


Registration conditions and key points of comparison for overseas manufacturers of imported health food


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the " Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs), the hygienic conditions of overseas health food manufacturers that apply for registration in China shall comply with relevant Chinese laws, regulations and standards. Regulation. This form is for the overseas authorities in charge of imported health food to conduct official inspections on health food production enterprises according to the listed main conditions and bases, according to the review points; at the same time, overseas health food manufacturers should fill in and submit supporting materials according to the listed main conditions and bases. , and self-examination can also be carried out against the review points for self-assessment before an enterprise applies for registration.


2. Overseas competent officials and overseas health food manufacturers should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


   








			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company





			" Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs)


			Fill in the basic information form of overseas manufacturers of imported health food.


			Focus on whether the registered name, address, registration number, etc. are consistent with the registration information submitted by the official competent authority


			□Compliant


□ does not meet


□Not applicable


			





			1.2 Information on products to be exported to China





			Article 76 of the "Food Safety Law of the People's Republic of China" shall be registered with the food safety supervision and administration department of the State Council. However, if the health food imported for the first time is supplemented with nutrients such as vitamins and minerals, it shall be reported to the food safety supervision and administration department of the State Council for the record. Other health foods shall be reported to the food safety supervision and administration department of the people's government of the province, autonomous region or municipality directly under the Central Government for the record .


The imported health food should be the product approved by the competent authority of the exporting country (region) for sale on the market.


			1.2.1. Product information, including product name, function declaration, packaging specification, packaging form and corresponding HS code and classification code;


1.2.2. Imported health food registration certificate or filing certificate;


1.2.3. The competent authority of the exporting country (region) has approved the marketing and sales certification materials.


			1. Focus on whether the product has an imported health food registration certificate or filing certificate, and whether the product name, function promotion, packaging specification, and packaging type of the product are consistent with those stated in the imported health food registration certificate or filing certificate;


2. Check whether the product is a product approved for sale by the competent authority of the exporting country (region).


			□ Compliant


□ does not meet


□Not applicable


			





			2. Raw materials and packaging materials





			2.1 Acceptance of raw and auxiliary materials


 


			2.1.1 "National Food Safety Standards" Good Manufacturing Practice for Health Foods (GB17405-1998) (6.2 Raw materials must meet food hygiene requirements. The variety, source, specification and quality of raw materials should be consistent with the approved formula and product enterprise standards.


2.1.2 Purchasing raw materials must obtain a valid inspection report according to relevant regulations; raw materials belonging to new food resources need to obtain the approval certificate (copy) of the Ministry of Health.


2.1.3 For the mycelium or the mixture of mycelium and fermentation product obtained by artificial fermentation of fungi, and the microecological raw materials, the strain identification report, the stability report and the proof data that the strain does not contain drug resistance factors must be obtained.


2.1.4 If algae, animals and animal tissues and organs are used as raw materials, a variety identification report must be obtained. A single effective substance extracted from animals or plants or a biological or chemical compound as the raw material shall obtain a test report on the physical and chemical properties and content of the substance.


2.1.5 For raw materials containing stimulants or hormones, the content test report should be obtained; for raw materials that have been irradiated, relevant information on irradiation dose should be obtained. )


2.1.6 "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (7.2.1 The purchased food raw materials should be checked with the supplier's license and product qualification certificate; , should be inspected in accordance with food safety standards.


2.1.7 Food raw materials can only be used after passing the acceptance inspection. Unqualified food raw materials should be placed in designated areas separately from qualified products and clearly marked, and should be returned and exchanged in a timely manner.


2.1.8 Sensory inspection should be carried out before processing, and laboratory inspection should be carried out if necessary; if the inspection finds that the indicators of food safety items are abnormal, it shall not be used; only food raw materials that are determined to be suitable shall be used.


2.1.9 When purchasing food packaging materials, containers, detergents, disinfectants and other food-related products, the product qualification certificates shall be checked, and the licenses of suppliers shall also be checked for food-related products subject to licensing management. Food packaging materials and other food-related products must pass the acceptance inspection before they can be used. )


			2.1 Provide raw material acceptance criteria, including indicators, limits, and acceptance requirements.





			The raw material acceptance criteria shall be compared with the raw material standards submitted by the enterprise when applying for the health food approval certificate or the health food filing certificate.


			□Compliant


□ does not meet


□Not applicable


			 





			2.2 Use of animal-derived food raw materials or plant-derived food raw materials


 


			2.2.1 "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (7.2.1 The purchased food raw materials should be checked with the supplier's license and product qualification certificate; Raw materials should be inspected in accordance with food safety standards. ).


2.2.2 "National Food Safety Standard - Good Manufacturing Practice for Health Foods" (GB17405-1998) (6.2 Raw materials must meet food hygiene requirements. The variety, source, specification and quality of raw materials should be consistent with the approved formula and product enterprise standards.)


			2.2.1 Provide product ingredients in the order of the added amount from large to small, and indicate the proportion;


2.2.2 If the main raw materials (how to define the proportion of the main raw materials) contain raw milk, vegetables (including cultivated edible fungi), meat and meat products, bee products, aquatic products, bird's nest, the country of origin of the raw materials shall be provided;


2.2.3 If soybean is used as the main raw material, it should be indicated whether it is genetically modified soybean.


			1. Focus on the epidemic risk of animal-derived and plant-derived food raw materials, such as from the epidemic area, whether the subsequent production process can remove the risk;


2. If soybeans are used as raw materials, attention should be paid to whether they are genetically modified soybeans. Soybeans and their processed products should be treated with high temperature and other processes to eliminate anti-nutritional factors;


			□ Compliant


□ does not meet


□Not applicable


 


			 





			2.3 Other raw materials (if food additives are used, they need to be marked according to GB2760) (if applicable)


			1. "National Food Safety Standard for Use of Food Additives " ( GB 2760-2014) .


2. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (7.3.1 When purchasing food additives, the supplier's license and product qualification certificate shall be checked. Food additives must pass the inspection before they can be used.)


			in accordance with the "National Food Safety Standard for the Use of Food Additives " ( GB 2760-2014) .


 


			Enterprises should provide a complete list of raw materials.


			□Compliant


□ does not meet


□Not applicable


			 





			2.4 Packaging Materials


			1. "National Food Safety Standard - Good Manufacturing Practice for Health Food" (GB17405-1998) (7.4 Food containers, packaging materials, detergents, and disinfectants that comply with sanitation standards and sanitation management regulations should be used .


2. The raw materials such as empty capsules and sugar coating used must meet the hygienic requirements, and the use of non-food coloring is prohibited.


3. Various glass bottles (tubes), plastic bottles (tubes), bottle caps, bottle pads, bottle stoppers, aluminum-plastic packaging materials, etc. are used for product packaging. All inner packaging materials that directly contact the product should be cleaned and dried by appropriate methods. After sterilization, it should be placed in a clean room to cool down for later use. If the storage time exceeds the specified period, it should be washed and sterilized again. )


			Describe in detail the composition of the inner packaging material of the product, and list the quality and safety standards of the inner packaging material.


			Focus on whether the company has provided safety certification information for inner packaging materials, such as company declarations.


			□Compliant


□ does not meet


□Not applicable


			 





			3. Production process information





			3.1 Provide a detailed production process flow chart, which should contain process parameters and describe the process.


			"National Food Safety Standard - Good Manufacturing Practice for Health Foods" (GB17405-1998) (7.1.1 The factory shall formulate production process regulations and post operation regulations in accordance with the requirements of this standard and in combination with the production process characteristics of its own products.


The procedures must meet the technological requirements of no loss, destruction, transformation and no harmful intermediates of functional ingredients during the processing of health food. The content should include product formula, preparation of each component , main technical conditions and key points of finished product processing. Quality and sanitation monitoring points of the process, such as temperature, pressure, time, pH value, and quality indicators of intermediate products during the processing of finished products.


The regulations should specify specific operational requirements for each major production process, and clarify the job responsibilities of each workshop, process and individual. )


			Provide a detailed flow chart, which should include process parameters and describe the process.


			Pay attention to whether the production process of the enterprise meets the product definition.


			□Compliant


□ does not meet


□Not applicable


			





			3.2 Plant cleanliness level


			1. "National Food Safety Standard - Good Manufacturing Practice for Health Food" (GB17405-1998) (5.2.2 The cleanliness level must be divided according to the production process, hygiene and quality requirements. In principle, it is divided into general production area and 100,000-level area. Corresponding purification air-conditioning facilities with filtering devices should be installed in the grade area.


See Table 1 for levels and ventilation times


2. The purification level must meet the needs of air purification for the production and processing of health food. The production of tablets, capsules, pills and oral liquids that cannot be sterilized in the final container should be in a class 100,000 clean room. )


			1. Provide factory cleanliness level; 2. What method is used to maintain air cleanliness.


			If using an air filter, pay attention to the replacement frequency of the filters at all levels.


			


			





			3.3 Workshop layout and cross-contamination control


			1. "National Food Safety Standard - Good Manufacturing Practice for Health Foods" (GB17405-1998) (7.3.2 The production operation should be connected reasonably, the delivery should be fast and convenient, and cross-contamination should be prevented. Raw material processing, intermediate product processing, packaging materials and containers should be The cleaning, disinfection, packaging and inspection of finished products are set up separately. The same workshop shall not produce different products at the same time; the containers of different processes shall be clearly marked and shall not be mixed.


2. Production operators should strictly follow the different requirements of general production areas and clean areas, and do a good job of personal hygiene. When changing jobs may lead to product contamination, work clothes, shoes, and hats must be replaced and re-sterilized. Work clothes, hats, shoes, etc. used in the clean area must be strictly cleaned, disinfected, and replaced daily. They are only allowed to be worn in the clean area and not allowed to be taken out of the area.


3. Raw materials entering the production area must enter through the material channel. All materials entering the clean workshop and workshop must be removed from the outer packaging. If the outer packaging cannot be taken off, it must be cleaned or replaced with indoor packaging barrels.


4. Product tableting, sub-packaging of capsules, granules, and filling of liquid products should be carried out in a clean room, and the temperature and humidity of the operating room should be controlled. Manual dispensing of capsules should be carried out in a plexiglass cover with corresponding cleanliness level, and the operating table should not be lower than 0.7m;


5. The prepared materials must be placed in a clean and airtight container, and the process of filling, tableting or sub-packaging should be carried out in time, and the storage should not exceed the specified period. )


			1. Workshop floor plan, flow of people and logistics;


2. Cross-contamination control measures.


			1. Pay attention to the setting of cleaning areas at all levels in the workshop;


2. Whether there is cross-contamination between personnel entry and exit, personal hygiene, logistics entry and exit, etc.;


3. Whether the in-sourcing area and the out-sourcing area are effectively isolated.


			


			





			3.4 Provide cleaning and disinfection procedures covering the entire production line.


			1. "National Food Safety Standard - Good Manufacturing Practice for Health Foods" (GB17405-1998) (7.3 Before product ingredients, it is necessary to check whether the ingredients pots and container pipes are clean and meet the standards required by the process. Fermentation tanks for production by fermentation process , containers and pipes must be thoroughly cleaned and disinfected before they can be used for production. Cleaning and disinfection records of equipment should be made for each shift.)


2. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (5.1.3 Cleaning and disinfection facilities should be equipped with sufficient special cleaning facilities for food, tools and equipment, and appropriate disinfection facilities if necessary. Take measures to avoid cross-contamination caused by cleaning and disinfecting tools.


8.2.1 Cleaning and Disinfection)


			Provide cleaning and disinfection procedures covering the entire production line .


			Pay attention to the verification of cleaning and disinfection effects.


			□Compliant


□ does not meet


□Not applicable


			





			3.5 Provide main equipment list and production capacity.


			1. "National Food Safety Standard - Good Manufacturing Practice for Health Food" (GB17405-1998) (5.2.5 The plant, equipment layout and technological process should be connected reasonably, the building structure should be perfect, and can meet the requirements of production technology, quality and hygiene ; The workshop should have enough space and places to place equipment and materials; the storage room for intermediate products and products to be packaged should be adapted to the production requirements .)


2. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (5.2.1 Production Equipment)


			Provide the name , model, design and processing capacity and pictures of key process equipment .


			1. The enterprise should have processing equipment corresponding to the production process;


2. The surfaces that come into contact with food, such as equipment and tools, should be made of materials that are smooth, non-absorbent, easy to clean, maintain and sterilize.


			□Compliant


□ does not meet


□Not applicable


			





			3.6 Provide hazard analysis worksheet and HACCP plan.


			1. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (8.1.1 The key links of food safety in the production process should be identified through hazard analysis methods, and control measures should be established for the key links of food safety. In the key links In the area where it is located, relevant documents should be provided to implement control measures, such as ingredient (feeding) tables, post operation procedures, etc.


2. Encourage the adoption of Hazard Analysis and Critical Control Points (HACCP) system for food safety control in the production process. )


3. "National Food Safety Standard - General Requirements for Food Production Enterprises of Hazard Analysis and Critical Control Points (HACCP) System" (GB/T 27341-2009).


			1. Production and processing hazard analysis sheet and HACCP plan.


2. Provide monitoring records of CCP points, if any, please provide relevant measures and records of deviations from CCP key restrictions.


			1. Focus on the setting and key constraints of CCP points and the implementation of correction and verification.


2. Whether the HACCP plan includes all products applied for registration.


			□Compliant


□ does not meet


□Not applicable


			





			3.7 Product Sterilization


			"National Food Safety Standard - Good Manufacturing Practice for Health Foods" (GB17405-1998) (7.5 Product Sterilization


The sterilization of various products should use effective sterilization or sterilization equipment and methods. For products that need to be sterilized but cannot be autoclaved, fine filtration, microwave, irradiation and other methods can be used according to different processes and food hygiene requirements to ensure the sterilization effect. When using the irradiation sterilization method, the radiation absorbed dose and time should be strictly controlled in strict accordance with the provisions of the "Measures for the Hygiene Management of Irradiated Foods".


The uniformity and repeatability of the temperature in the sterilization or sterilization device should be regularly verified for reliability, and the testing instruments such as temperature and pressure should be regularly calibrated. In the sterilization or sterilization operation, indicators such as temperature, pressure and time should be accurately recorded. )


			1. If the thermal sterilization process is used, it is necessary to provide proof materials for the effectiveness of thermal sterilization and specific sterilization temperature and time requirements;


2. For products that need to be sterilized but cannot be autoclaved, provide the sterilization method used;


3. If irradiation is used for sterilization, please provide the absorbed dose and time of irradiation.


			Focus on the effectiveness of sterilization methods.


			□Compliant


□ does not meet


□Not applicable


			





			4. Product quality and safety control system





			4.1 Product online control inspection


			"National Food Safety Standard Health Food Good Manufacturing Practice" (GB17405-1998) (9.5.1 Find out the key control points of quality and hygiene in the processing process, at least monitor the following links and keep records.)


			A complete product online inspection plan should be submitted, and the inspection content, parameters, frequency and verification frequency should be specified in accordance with the process sequence.


			1. Online control measures, whether the hazards analyzed by the enterprise have been effectively monitored;


2. Focus on the consistency of online inspection set point parameters and frequency with the HACCP plan and process flow;


3. If there are gold detectors, thermometers, etc., pay attention to calibration and maintenance records.


			□ Compliant


□ does not meet


□ Not applicable


			





			4.2 Testing and release of final product


			1. "National Food Safety Standard - Good Manufacturing Practice for Health Food" (GB17405-1998)


The finished products must be inspected for sensory, hygienic and quality indicators batch by batch, and those who fail to pass shall not leave the factory.


It should have the ability to detect the main efficacy factors or efficacy components of the products, and test according to the efficacy factors or main efficacy components of the products produced by each feeding.


Each batch of products should have reserved samples, and the reserved samples should be stored in a specially designed reserved sample library (or area), and should be stored according to the variety and batch number, and should be clearly marked.


Product stability tests should be carried out on a regular basis.


The packaging materials, signs and instructions of the product must be checked, and those who fail to pass the test shall not be used.


Check and manage the storage conditions of finished product warehouses, and warehouses that do not meet the storage conditions shall not be used. )


2. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (9.1 Raw materials and products should be inspected by self-inspection or by entrusting a food inspection agency with corresponding qualifications, and a food factory inspection record system should be established.


The self-inspection shall have an inspection room and inspection capability suitable for the inspected items; inspectors with corresponding qualifications shall inspect according to the prescribed inspection methods; inspection instruments and equipment shall be inspected on schedule.


The laboratory shall have a sound management system and properly keep the original records and inspection reports of various inspections. A product sample retention system should be established, and samples should be retained in a timely manner.


Factors such as product characteristics, process characteristics, and raw material control should be comprehensively considered to reasonably determine the inspection items and inspection frequency to effectively verify the control measures in the production process. The inspection frequency of net content, sensory requirements and other inspection items that are easily affected by the production process should be higher than other inspection items. 


For the same variety of products with different packaging, inspection items that are not affected by the packaging specifications and packaging forms can be inspected together. )


			Provide the testing plan, testing standards and release requirements for final product release.


			final product inspection report should cover the limit requirements of "National Food Safety Standard for Health Food" (GB 16740-2014) .


			□Compliant


□ does not meet


□Not applicable


			





			4.3 Determination basis or data of product shelf life


			1. "National Food Safety Standard - Good Manufacturing Practice for Health Foods" (GB17405-1998) (9.6.4 Product stability tests should be carried out regularly.)


2. "National Food Safety Standard - General Rules for the Labeling of Prepackaged Foods" (GB 7718-2011) (2.5 Shelf life The period during which prepackaged food maintains quality under the storage conditions specified on the label. Within this period, the product is completely suitable for sale, and Preserve characteristic qualities that do not have to be stated or have been stated in the label.)


Refer to " T/CNFIA001-2017 General Guidelines for Food Shelf Life"


			the basis or data for the determination of product shelf life


			1. Whether the basis for confirming the shelf life is consistent with the actual label;


2. Whether there is a corresponding relationship between the test conditions of the shelf life and the actual storage and transportation.


			□Compliant


□ does not meet


□Not applicable


			





			4.4 Protection requirements for product delivery to sales process


			1. "National Food Safety Standard - Good Manufacturing Practice for Health Food" (GB17405-1998) (8.1 The general hygienic requirements for storage and transportation should be in accordance with the "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) .


2. The storage method and environment of the finished product should be protected from light and rain, the temperature and humidity should be controlled within an appropriate range, and impact and vibration should be avoided.


3 Products containing biologically active substances shall adopt corresponding refrigeration measures, and be stored and transported in a cold chain manner.


4 Health food stored at very low temperature (such as some micro-ecological health food) should be processed at the required temperature according to the different characteristics of the product.


Storage and transportation.


5 Warehouses should have inspection systems for receipt and delivery. Finished products should follow the principle of "first production, first sales".


6. There should be inventory records for finished products in storage; shipment records for finished products should include at least batch number, delivery time, location, object, quantity, etc., so that problems can be recovered in time. )


7 "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (10 Food Storage and Transportation)


8. GB/T 27320 "Food Defense Plan and Application Guidelines for Food Production Enterprises";


			Product delivery to sales process protection requirements;


An exercise plan that simulates a recall may be submitted.


			Pay attention to the integrity of the product traceability chain;


Whether the setting of the traceability code is operable.


			□Compliant


□ does not meet


□Not applicable


			





			5. Statement





			5.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the legal person and stamped by the company.


			□ Compliant


□ does not meet


 


			





			5.2 Confirmation by the competent authority


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority.


			□ Compliant


□ does not meet
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Annex 4-3-5


Registration conditions and key points of comparative inspection of overseas manufacturers of imported foods for special dietary use


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the " Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs), the hygienic conditions of overseas special dietary food manufacturers that apply for registration in China shall comply with Chinese laws, regulations and standards relevant regulations. This form is for overseas competent officials of imported special dietary food to conduct official inspections on special dietary food production enterprises according to the listed main conditions and basis, and check the main points of review; Fill in and submit supporting materials, and self-examination can also be carried out according to the review points, which is used for self-assessment before the enterprise applies for registration.


2. Overseas competent officials and overseas special dietary food production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1. Basic information of the company


 





			" Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs)


			Fill in 1. Basic Information Form of Overseas Manufacturers of Imported Special Dietary Foods.


			1. The registered name, address, registration number, etc. are consistent with the relevant registration information in the "Application" submitted by the official competent authority.





			□Compliant


□ does not meet





			





			2 Product information to be exported to China





			1. "National Food Safety Standard for Infant Formulas" (GB 10765-2010); "National Food Safety Standard for Older Infants and Young Children's Formulas" (GB10767-2010); "National Food Safety Standard for Infant Formulas for Special Medical Purposes" (GB 25596-2010); "National Food Safety Standard Complementary Foods and Nutritional Supplements" (GB 22570-2014); "National Food Safety Standard General Rules for Formulas for Special Medical Purposes" (GB 29922-2013); "National Food Safety Standard for Sports Nutrition" General Principles of Food" (GB 24154-2015); "National Food Safety Standard Nutritional Supplements for Pregnant Women and Lactating Mothers" (GB 31601-2015 );


2. Article 80 of the Food Safety Law of the People's Republic of China: Formulas for special medical purposes shall be registered with the food safety supervision and administration department of the State Council.


Article 82 The registrant or filer of health food, formula food for special medical purpose, and infant formula milk powder shall be responsible for the authenticity of the materials submitted. The food safety supervision and administration department of the people's government at or above the provincial level shall publish the registered or filed catalogues of health food, formula food for special medical purpose, and infant formula milk powder in a timely manner, and keep confidential the business secrets of enterprises learned during the registration or filing. Manufacturers of health food, formula food for special medical purposes, and infant formula milk powder shall organize production in accordance with the registered or filed product formula, production process and other technical requirements.


			1. Product name


2. Packaging specifications


3. Packaging type


4. HS code /CIQ code


5. If you have registered with the food safety supervision and administration department of China, please provide the relevant registration certificate (special medical purpose formula food includes special medical purpose formula food and special medical purpose infant formula).


			1. Focus on whether the registered products provided by the enterprise conform to the terms and definitions in the relevant standards;


2. Whether the formula food for special medical purpose has obtained the registration certificate, and whether the product name and packaging specification and packaging type of the product are consistent with those stated in the registration certificate;





			□Compliant


□ does not meet





			





			2. Raw materials and packaging materials





			2.1 Product raw materials





			1. "National Food Safety Standard - Infant Formula" (GB 10765-2010); "National Food Safety Standard - General Rules for Infant Formula for Special Medical Purposes" (GB 25596-2010)


(No fructose, non-pregelatinized starch; raw materials and food additives used should not contain gluten. No irradiated raw materials; no hydrogenated vegetable oils;)


2 . "National Food Safety Standard - General Principles of Formulas for Special Medical Purposes" (GB 29922-2013) ( 7.2.5 For soybean raw materials, ensure that the urease activity is negative.)


3. "National Food Safety Standard - Complementary Food and Nutritional Supplements" (GB 22570-2014) ( 3.2.1 The food matrix should be ready-to-eat food raw materials, and its quality should meet the corresponding standards and / or relevant regulations . 


3.2.2 Soybeans and their processed products should be treated at high temperature to eliminate anti-nutritional factors, such as trypsin inhibitors.


4. "National Food Safety Standard - Nutritional Supplements for Pregnant Women and Lactating Mothers" (GB 31601-2015) ( 3.2.1 High- quality protein should be derived from one or more of soybeans, soybean products, milk, and dairy products, and its content It accounts for 18%-35% of the quality of nutritional supplements for pregnant women and lactating mothers .


3.2.2 The raw materials used in nutritional supplement food for pregnant women and lactating mothers shall comply with the corresponding standards and/or relevant regulations.


3.2.3 Soybeans and their processed products should be treated with high temperature to eliminate anti-nutritional factors, such as trypsin inhibitors.


3.2.4 Hydrogenated grease should not be used.


5. "National Food Safety Standard - Hygienic Specifications for Canned Food Production" (GB 8950-2016) (7.2 Raw materials such as meat, poultry, aquatic products, fruits and vegetables should be accepted according to relevant standards before they can be put into use.


6 . "National Food Safety Standard - Hygienic Specification for Beverage Production" (GB 12695-2016)


( 7.4 strains  For products using strains , the strains must meet the relevant national standards or regulations , and the strains must be strictly inspected for their characteristics before being put into production to ensure their activity and prevent contamination by other miscellaneous bacteria. The bacteria used for fermentation should be stored at suitable temperature according to the characteristics of the bacteria to maintain the vitality of the bacteria. )


			1. Provide product ingredients in the order of adding amount from large to small, and indicate the proportion;


2. If the main raw materials contain raw milk, vegetables (including cultivated edible fungi), meat and meat products, bee products, aquatic products, bird's nest, the country of origin of the raw materials must be provided;


3. If soybean is used as the main raw material, it must be indicated whether it is genetically modified soybean.


			1. Focus on the epidemic risk of animal-derived and plant-derived food raw materials, such as from the epidemic area, whether the subsequent production process can remove the risk;


2. If soybeans are used as raw materials, attention should be paid to whether they are genetically modified soybeans, and soybeans and their processed products should be treated with high temperature and other processes to eliminate anti-nutritional factors;


3. In nutritional supplements for pregnant women and lactating mothers, high-quality protein should be derived from one or more of soybeans, soybean products, milk, and dairy products, and its content accounts for 18%-35% of the quality of nutritional supplements for pregnant women and lactating mothers . ;


4. Hydrogenated oils and fats cannot be used in infant food, and irradiated raw materials are not used.





			□Compliant


□ does not meet





			





			2.2 Other raw materials (such as the use of food additives, need to be marked in accordance with the "National Food Safety Standard - Standard for the Use of Food Additives" (GB 2760-2014))


			1. "National Food Safety Standard General Rules for Formulas for Special Medical Purposes" (GB 29922-2013)


( 7.3.8 For nutritional fortifiers such as vitamins and minerals whose quality is likely to change during storage, raw material qualification verification shall be carried out, and inspection shall be carried out when necessary to ensure that they meet the requirements of raw material regulations.


8.5 Food additives and food nutrition fortifiers


8.5.1 Food additives and food nutrition fortifiers should be used rationally in accordance with the varieties, scope and dosage specified in the national food safety standards. 


8.5.2 Accurately weigh food additives and food nutrition fortifiers when they are in use, and make records. )


2. "National Food Safety Standard - Complementary Food Nutritional Supplements" (GB 22570-2014)


(3.9.1 The use of food additives shall comply with the provisions of "National Food Safety Standard - Standard for the Use of Food Additives" (GB 2760-2014).


3.9.2 The use of nutritional fortifiers shall comply with the provisions of "National Food Safety Standard - Standard for the Use of Food Nutrition Fortifiers" (GB 14880-2012). Among them , the daily dose of sodium ferric EDTA should not exceed 2.8 mg calculated as iron .


3.9.3 The quality specifications of food additives and nutritional fortifiers shall comply with the corresponding standards and relevant regulations. )


			in accordance with the "National Food Safety Standard for the Use of Food Additives" (GB 2760-2014).





			Food additives and food nutrition fortifiers should be used rationally in accordance with the variety, scope and dosage specified in the national food safety standards.


			□Compliant


□ does not meet





			





			2.3 Quality and safety standards for various raw materials


			"National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) ( 7.2.1 The purchased food raw materials should be checked with the supplier's license and product qualification certificate; food safety standards.)


			Provide quality and safety standards for raw material implementation, including indicators, limits, and acceptance requirements.


			Check the relevant national standards to determine whether the raw materials used meet the requirements of our country.


			□Compliant


□ does not meet





			





			2.4 Raw material supplier audit system


			GB "National Food Safety Standard General Rules for Formulas for Special Medical Purposes" (GB 29922-2013)


( 7.2.2 The enterprise shall establish a supplier management system and stipulate the procedures for supplier selection, review and evaluation.


7.2.6 The processes and security measures adopted by the supplier shall be evaluated and, if necessary, periodic on-site reviews shall be conducted or the processes shall be monitored. )


			Provide the audit system of raw material suppliers, including supplier selection, audit, evaluation procedures, etc., qualified supplier table and 1 main raw material supplier assessment record.


			Focus on reviewing whether the quality and safety standards for raw materials are met.


			□Compliant


□ does not meet





			





			2.5 Product inner packaging materials





			1. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) ( 7.4.1 When purchasing food packaging materials, containers, detergents, disinfectants and other food-related products, the product qualification certificates shall be checked, and the license management shall be implemented. Food-related products should also check the supplier's license. Food-related products such as food packaging materials must pass the inspection before they can be used.)


2. "National Food Safety Standard General Rules for Formulas for Special Medical Purposes" (GB 29922-2013) ( 8.6 Packaging 


8.6.1 It shall comply with the relevant provisions of "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) . 


8.6.2 Packaging materials should be clean, non-toxic and comply with relevant national regulations. 


8.6.3 Packaging materials or packaging gases should be non-toxic and not affect food safety and product characteristics under specific storage and use conditions.


8.6.4 Reusable packaging materials such as glass bottles and stainless steel containers should be thoroughly cleaned and disinfected as necessary before use. )


3. "National Food Safety Standard Hygienic Specification for Canned Food Production" ( GB 8950-2016) ( 7.5 The material, inner coating, seam repair coating and sealant of the packaging container used for canned food shall meet the requirements of relevant safety standards.)


4. "National Food Safety Standard - Hygienic Specification for Beverage Production" (GB 12695-2016)


( 7.3.2 Packaging containers and materials shall comply with relevant standards or regulations , and shall not affect food safety and product characteristics under specific storage and use conditions. Food-contact packaging containers and materials shall comply with the requirements of GB9685 and relevant regulations.)


			Describe in detail the composition of the inner packaging material of the product, and list the quality and safety standards of the inner packaging material.


			Focus on whether the company has provided safety certification information for inner packaging materials, such as company declarations.


			□Compliant


□ does not meet





			





			3. Production process information





			3.1 Provide a detailed production process flow chart, which should contain process parameters and describe the process.


			1. "National Food Safety Standard - Good Manufacturing Practice for Powdered Infant Formula" (GB 23790-2010) (9.6 Specific processing steps).


2. "National Food Safety Standard - General Rules for Formulas for Special Medical Purposes" (GB 29922-2013) ( 8.7.1 General requirements: each processing procedure in the production process of formula foods for special medical purposes requirements, and shall comply with the provisions of 8.7.2 ~ 8.7.9 ) .


			Provide a detailed flow chart, which should include process parameters and describe the process.


			1. Pay attention to whether the production process of the enterprise conforms to the product definition;


2. If it belongs to the categories of infant formula food and formula food for special medical purposes, it is necessary to pay attention to whether the processing technology belonging to the specific processing step meets the relevant standards.


			□Compliant


□ does not meet





			





			3.2 Provide cleaning and disinfection procedures covering the entire production line.


			1. "National Food Safety Standard - Good Manufacturing Practice for Powdered Infant Formula" (GB 23790-2010) ( 7.3 Cleaning and Disinfection).


2. "National Food Safety Standard - General Rules for Formulas for Special Medical Purposes" (GB 29922-2013) ( 6.3 Cleaning and Disinfection).


3. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) ( 8.2.1 Cleaning and Disinfection).


			Provide cleaning and disinfection procedures covering the entire production line.


			Pay attention to the verification of cleaning and disinfection effects.


			□Compliant


□ does not meet





			





			3.3. Provide main equipment list and production capacity.


			1. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) ( 5.2 Equipment).


2. "National Food Safety Standard - Hygienic Specification for Canned Food Production" (GB 8950-2016) ( 5.5 Sterilization Equipment).


3. "National Food Safety Standard - Hygienic Specification for Beverage Production" (GB 12695-2016) ( 5.3 Equipment).


			1. Provide the name, model, design and processing capability and pictures of key process equipment.


			Enterprises should have processing equipment corresponding to the production process.





			□Compliant


□ does not meet





			





			3.4 Provide hazard analysis worksheet and HACCP plan.


			1. "National Food Safety Standard Hazard Analysis and Critical Control Point (HACCP) System General Requirements for Food Production Enterprises" (GB/T 27341-2009) .


2. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) ( 8.1.1 The key links of food safety in the production process should be identified through hazard analysis methods, and control measures should be established for key links of food safety.


Shi. In the area where key links are located, relevant documents should be provided to implement control measures, such as ingredient (feeding) tables, post operation procedures, etc.


8.1.2 Encourage the use of Hazard Analysis and Critical Control Points ( HACCP ) system for food safety control of the production process. )


3. "National Food Safety Standard - General Principles of Formulas for Special Medical Purposes" (GB 29922-2013) ( 8.7.7 Control of key factors for dry mixing in dry process and dry-wet composite process of powdered food for special medical purposes)


			1. Production and processing hazard analysis sheet and HACCP plan.


2. Provide monitoring records of CCP points, if any, please provide relevant measures and records of deviations from CCP key restrictions.


			1. Focus on the setting of CCP points and key constraints as well as correcting and verifying implementation.


HACCP plan includes all products applied for registration.


			□Compliant


□ does not meet


□ Not applicable


			





			3.5 If there is a thermal sterilization process, it is necessary to provide proof materials for the effectiveness of thermal sterilization and specific sterilization temperature and time requirements 


			1 . "National Food Safety Standard - General Rules for Formulas for Special Medical Purposes" (GB 29922-2013) ( C.6 Heat Treatment of Products) .


2. "National Food Safety Standard - Hygienic Specification for Canned Food Production" (GB 8950-2016) ( 5.5.2 After the sterilization equipment is installed, the heat distribution test should be carried out to confirm that the heat distribution is uniform before it can be put into use. After ensuring the heat supply and heat transfer On the premise that the medium is unobstructed, the heat distribution test should be carried out at least once every three years. If the equipment structure, pipes, valves, procedures, etc. are changed and necessary, the heat distribution test should be carried out again.)


3. "National Food Safety Standard - Hygienic Specification for Beverage Production" (GB 12695-2016) ( 8.2.7 The sterilization process should have records or charts of the corresponding sterilization parameters ( such as temperature, time, pressure, etc. ) , and regularly check whether the requirements are met Require.)


			If there is a thermal sterilization process, it is necessary to provide proof materials for the effectiveness of thermal sterilization and specific sterilization temperature and time requirements.


			1. The sterilization process should have records or charts of the corresponding sterilization parameters ( such as temperature, time, pressure, etc. ) , and regularly check whether the specified requirements are met.


			□Compliant


□ does not meet


□ Not applicable


			





			4. Product quality and safety control system





			4.1 Product online control inspection





			1 . "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) ( 8 food safety control during production );


2. "National Food Safety Standards General Rules for Formulas for Special Medical Purposes" (GB 29922-2013)


( 8 food safety control during production);


Evenness:


3. "National Food Safety Standard - General Principles of Formulas for Special Medical Purposes" (GB 29922-2013) ( 5.1.3.7 Measuring instruments and key instruments used for production should be regularly calibrated. Equipment used for dry mixing should be able to ensure product mixing evenly.


8.7.7.3 The key process parameters related to mixing uniformity (such as mixing time, etc.) should be verified; the mixing uniformity should be confirmed. )


4 . "National Food Safety Standard - Good Manufacturing Practice for Powdered Infant Formula" (GB 23790-2010) ( 9.6.5.3 The key process parameters related to mixing uniformity (such as mixing time, etc.) should be verified; Undergo verification.)


Sealing:


5. "National Food Safety Standard - Hygienic Specification for Canned Food Production" (GB 8950-2016) ( 8.4.3 Inspection of sealing performance


8.4.3.1 Before starting each shift , the sealing quality of the sealing equipment should be checked and put into production after passing the test.


8.4.3.2 During the production process, the control and inspection of the appearance quality and sealing performance should be done according to the requirements of the sealing operation procedures , and records should be made.


8.4.4 The semi-finished product after sealing shall be sterilized within 2 hours . )


			1. A complete product online inspection plan should be submitted, and the inspection content , parameters, frequency and verification frequency should be specified in accordance with the process sequence;


2. For powdered infant formula food and formula food for special medical purpose, please provide relevant information on uniformity verification;


3. For canned special dietary products, relevant information on the sealing of the final product shall be provided.


			1. Online control measures, whether the hazards analyzed by the enterprise have been effectively monitored;


2. Focus on the consistency of online inspection set point parameters and frequency with the HACCP plan and process flow;


3. If there are gold detectors, thermometers, etc., pay attention to calibration and maintenance records.


4. Whether the mixing uniformity of products with uniformity requirements (powdered infant formula food, formula food for special medical purposes) has been confirmed;


5. Special dietary products belonging to the canned category should be inspected for the airtightness of the final product;


			□Compliant


□ does not meet





			





			4.2 Testing and release of final products


			1. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) ( 9 inspection ).


2. "National Food Safety Standard - General Rules for Formulas for Special Medical Purposes" (GB 29922-2013) ( 10.1 It shall comply with the relevant provisions of "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) . 


3. Representative finished product samples should be taken batch by batch, tested according to the relevant national regulations and standards, and the samples should be retained. 


4. Laboratory quality management should be strengthened to ensure the accuracy and authenticity of test results.


5 . "National Food Safety Standard Hygienic Specification for Beverage Production" (GB 12695-2016) ( 9.2 After filling and capping ( sealing ) , the appearance, filling volume, container condition, sealing ( sealing ) tightness and visible objects of the product should be carried out. test.)


			Provide the testing plan, testing standards and release requirements for final product release.


			The final product inspection report shall cover the limit requirements of my country's national food safety standards.


			□Compliant


□ does not meet





			





			4.3 Mold, yeast, foreign matter control measures


			1. "National Food Safety Standard - Good Manufacturing Practice for Powdered Formula for Infants and Young Children" (GB 23790-2010) (Appendix A (normative)) Salmonella, Enterobacter sakazakii and other Enterobacteriaceae in the cleaning work area of powdered formula for infants and young children environmental monitoring guidelines;


2. Manufacturers should adopt effective foreign body control measures to prevent and check foreign bodies, such as setting screens, strong magnets, metal detectors, etc., and process monitoring or effectiveness verification should be implemented for these measures. )


3. "National Food Safety Standard - General Rules for Formulas for Special Medical Purposes" (GB 29922-2013) (Appendix B Guidelines for Environmental Monitoring of Salmonella, Enterobacter sakazakii and other Enterobacteriaceae in the Cleaning Operation Areas of Powdered Formulas for Special Medical Purposes;


4. Manufacturers should adopt effective foreign body control measures to prevent and check foreign bodies, such as setting screens, strong magnets, metal detectors, etc., and process monitoring or effectiveness verification should be implemented for these measures. )


5. "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881-2013) (Appendix A Guidelines for Microbiological Monitoring Procedures in Food Processing;


6. A management system to prevent foreign body contamination should be established, the possible sources and routes of contamination should be analyzed, and corresponding control plans and procedures should be formulated.


			Provides mold, yeast, foreign body control measures.





			1. The focus of monitoring should cover areas where microorganisms are easy to hide and breed;


2. Whether the integrity of the relevant facilities for preventing foreign objects is regularly checked.


			□Compliant


□ does not meet





			





			5. Statement





			5.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the legal person and stamped by the company.


			□ Compliant


□ does not meet


 


			





			5.2 Confirmation by the competent authority


			1. Articles 8 and 9 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs ) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority.


			□ Compliant


□ does not meet
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Attachment 4-3-6


Imported unroasted coffee beans and cocoa beans manufacturers


Registration conditions and comparison check points


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the " Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food" (Order No. 248 of the General Administration of Customs ), overseas unroasted coffee and cocoa bean production enterprises applying for registration in China shall establish effective food safety The hygiene management and protection system ensures that the food exported to China conforms to relevant Chinese laws and regulations and national food safety standards, as well as the relevant inspection and quarantine requirements agreed by the General Administration of Customs and the competent authorities of the country (region) where it is located. This form is for the import of unroasted coffee beans and cocoa beans. According to the main conditions and basis listed, the official inspection of unroasted coffee beans and cocoa bean production enterprises shall be carried out according to the main points of the review. Cocoa bean production enterprises can fill in and submit supporting materials according to the listed main conditions and basis, and can also carry out self-inspection according to the review points, which can be used for self-assessment before the enterprise applies for registration.


2. Overseas competent officials and overseas unroasted coffee beans and cocoa bean production enterprises should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of " Filling Requirements and Certification Materials " . At the same time, submit the list of attachments of the certification materials.






			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1.1 Basic information of the company


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on inspection and quarantine of unroasted coffee beans and cocoa beans exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


 


			1.1.1 Fill in the 1. Basic Information Form of Overseas Manufacturers of Imported Unroasted Coffee Beans and Cocoa Beans. 1.1.2 Provide production and operation information for the first 2 years from the date of audit (if the establishment is less than 2 years, provide information since the establishment of the enterprise), including production capacity, annual actual output (statistics by variety), export volume (if any species and national statistics), etc.


			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.


2. The unroasted coffee beans and cocoa beans to be exported to China shall comply with the product scope stipulated in the relevant agreements, protocols, and memorandums on inspection and quarantine of unroasted coffee beans and cocoa beans exported to China.


			□Compliant


□ does not meet


 


			 





			1.2 Management system


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. Protocol on inspection and quarantine of unroasted coffee beans and cocoa beans exported to China signed by the competent authority of the applicant country and the General Administration of Customs .


			1.2 Provide management system documents for phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc.


			Enterprises should establish management system documents covering but not limited to phytosanitary prevention and control, food safety management, personnel management, chemical use, raw material acceptance, warehousing management, finished product export inspection, recall of substandard products, traceability management, etc., and effectively implement them. .


			□Compliant


□ does not meet





			





			1.3 Management Organization


			1. Articles 5, 6, 7 and 8 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs).


2. The protocol on inspection and quarantine of edible grains exported to China signed by the competent authority of the applicant country and the General Administration of Customs.


			1.3 Provide the information about the organization of the enterprise management and the staffing of departments or posts related to phytosanitary and food safety management.


			Enterprises should set up departments or positions responsible for phytosanitary and food safety management, and be equipped with management personnel with professional backgrounds related to phytosanitary and food safety.


			□Compliant


□ does not meet





			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. "National Food Safety Standards"


3.1, 3.2 of the General Hygienic Specification for Food Production (GB14881-2013).





			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.


2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			□Compliant


□ does not meet


 


			 





			2.2 Workshop layout


			1. "National Food Safety Standards"


General Hygienic Specification for Food Production ( GB14881-2013).





			2.2 Provide a floor plan of the workshop, marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The area and height of the workshop should be adapted to the production capacity and the placement of equipment, to meet the technological process and safety and hygiene requirements of the processed products, and to avoid cross-contamination.


2. The workshop can open doors and windows, and the passage connecting with the outside world should have facilities to prevent insects, mice, birds and bats and other flying animals.


			□Compliant


□ does not meet


 


			 





			3. Facilities and equipment





			3.1 Production and processing equipment


			1. "National Food Safety Standards"


5.2.1 of the General Hygienic Specification for Food Production (GB14881-2013).


			3.1 Provide a list of major equipment and facilities, and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production and processing capabilities.





			□Compliant


□ does not meet


			 





			3.2 Storage facilities


			1. "National Food Safety Standards"


10 in the General Hygienic Specification for Food Production (GB14881-2013).


			3.2 If there is a cold storage, please describe the temperature control requirements and monitoring methods. (where applicable)


			1. The storage facilities can meet the basic requirements for product storage as well as the requirements for insect control, temperature control and humidity control.


			 □Compliant


□ does not meet


			 





			4. Water/Ice/Steam





			4.1 Process water/steam/ice (if applicable)


			1. "People's Republic of China National Standard Drinking Water Sanitation Standard" (GB5749-2006).


2. "National Food Safety Standards"


  5.1.1 of the General Hygienic Specification for Food Production (GB14881-2013).


			4.1.1 Provide photos of self-provided water sources or secondary water supply facilities, and indicate whether there are special personnel responsible for food protection measures such as locking and locking. (if applicable)


4.1.2 Provide a monitoring plan for production and processing water and ice /steam (if applicable) in direct contact with food, including bacteriological inspection items, methods, frequency, records, test results and the last two test reports.


4.1.3 Provide boiler additives used in the production of steam directly in contact with food, and indicate whether they meet the requirements of food production and processing.


			1. The production water monitoring plan should cover all water outlets in the factory.


2. Whether the project and method meet the requirements of "Drinking Water Standard" (GB5749).


3. The water supply facilities have developed and implemented sanitation control procedures and have appropriate food defense measures.


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


 


			


□Compliant


□ does not meet


□Not applicable


			 





			5. Raw materials and packaging materials





			5.1 Acceptance and control of raw and auxiliary materials


 


			1. "National Food Safety Standards"


7 in the General Hygienic Standard for Food Production (GB14881-2013).





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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards.


2. Before the raw materials enter the factory, enterprises should check the phytosanitary and plant safety conditions of the raw materials, or take necessary pest control measures to ensure that the raw materials meet the safety production requirements, and establish acceptance records and pest control records, and keep the records for not less than 2 years.


			□Compliant


□ does not meet


 


			 





			5.2 Source of raw materials





			1. "National Food Safety Standards"


Limits of Pathogenic Bacteria in Foods (GB29921-2013) Table 1


2. "National Food Safety Standards"


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


3. "National Food Safety Standards"


Limits of Mycotoxins in Foods (GB 2761-2017) .


4. "National Food Safety Standards"


Limits of Contaminants in Foods (GB2762-2017) .


5. "National Food Safety Standards"


Maximum Residue Limits of Pesticides in Foods (GB 2763-2021).


6. "National Food Safety Standards"


Unroasted Coffee Beans and Cocoa Beans" (GB19300-2014).


			5.2.1 Provide the latest test report that the product complies with China's national food safety standards. (where applicable)


5.2.1 Provide materials to prove that the raw materials produced by the enterprise should come from areas that are not concerned by the Chinese side with the occurrence of quarantine pests, and that the raw material suppliers have qualifications that meet local requirements.


			1. The raw materials used shall comply with Chinese laws and regulations, national food safety standards, and relevant agreements, protocols, and memoranda on inspection and quarantine of unroasted coffee beans and cocoa beans exported to China.


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


			□Compliant


□ does not meet


□Not applicable


 


			 





			5.3 Food additives (where applicable)


			1. "National Food Safety Standards"


Article 7.3 of the General Hygienic Specification for Food Production (GB14881-2013).


2. "National Food Safety Standards"


  Standard for the use of food additives (GB2760-2014).


			5.3 List of food additives used in production and processing (including names, uses, added amounts, etc.).


 


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


			□Compliant


□ does not meet


□Not applicable


			 





			5.4 Packaging Materials


			1. "National Food Safety Standards"


8.5 of the General Hygienic Specification for Food Production (GB14881-2013).


2. Relevant bilateral inspection and quarantine agreements, memoranda and protocols.


			5.5.1 Provide evidence that the inner and outer packaging materials are suitable for product packaging.


5.5.2 Provide the finished product label style to be exported to China.


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


2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols.


			□Compliant


□ does not meet


 


 


			 





			6 Production and processing control





			6.1 The establishment and operation of HACCP system


(if applicable)


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


 


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


6.1.2 Provide CCP monitoring records, deviation correction records, and verification records sample sheets.


			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards.


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


3. The setting of CCP points should be scientific and feasible, and the corrective and verification measures should be appropriate.


			□Compliant


□ does not meet


□Not applicable


			 





			6.2 Mycotoxins Control


			1. "National Food Safety Standards"


Limits of Mycotoxins in Foods (GB 2761-2017).


			a sampling inspection report that the mycotoxins in the produced, processed and stored products meet the Chinese national food safety standards.


			Whether the control system of the processing plant for mycotoxins in the processed and stored products is reasonable.


2. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet





			





			6.3 Use of food additives and nutritional fortifiers (where applicable)


			1. "National Food Safety Standards"


Article 7.3 of the General Hygienic Specification for Food Production (GB14881-2013).


2. "National Food Safety Standards"


Standard for the use of food additives (GB2760-2014).


3. "National Food Safety Standards"


Standard for the use of food nutrition fortifiers (GB14880-2012).


			6.3 Provide production and processing technology, product monitoring plan and monitoring results.


			1. The test results should meet the national food safety standards of China.


			□Compliant


□ does not meet


□Not applicable


			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. "National Food Safety Standards"


8.2.1 of the General Hygienic Specification for Food Production (GB14881-2013).


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


			1. Cleaning and disinfection measures should be able to eliminate cross-contamination and meet hygienic requirements.


			□Compliant


□ does not meet


			 





			8. Chemical, waste, pest control





			8.1 Chemical Control


			1. " National Food Safety Standards "


  8.3 of the General Hygienic Specification for Food Production ( GB14881-2013).


			8.1 Briefly describe chemical usage and storage requirements.


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


			□Compliant


□ does not meet


□Not applicable


			 





			8.2 Physical pollution management


			1. " National Food Safety Standards "


  8.4 of the General Hygienic Specification for Food Production (GB14881-2013).


			8.2 Provide management system and related treatment records for preventing physical pollution.


			1. A management system to prevent foreign body contamination should be established, possible pollution sources and pollution pathways should be analyzed, and corresponding control plans and control procedures should be formulated.


2. The risk of food contamination by foreign objects such as glass, metal, and plastic should be minimized by taking measures such as equipment maintenance, hygiene management, on-site management, outside personnel management, and processing supervision.


3. Effective measures such as setting screens, traps, magnets, and metal checkers should be taken to reduce the risk of metal or other foreign objects contaminating food.


			□Compliant


□ does not meet


 


			 





			8.3 Pest control


			1. "National Food Safety Standards"


6.4 of the General Hygienic Standard for Food Production (GB14881-2013).





			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party.


			1. Mosquitoes, flies and other pests and rodents should be avoided to affect production safety and health.


 


			□Compliant


□ does not meet


 


			 





			8.4 Waste Management


			1. "National Food Safety Standards"


  6.5 of the General Hygienic Specification for Food Production (GB14881-2013).


			8.4 Provide waste management system and related treatment records .


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished.


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


			□Compliant


□ does not meet





			





			9. Product traceability





			9.1 Traceability and recall


			1. "National Food Safety Standards"


11 of the General Hygienic Specification for Food Production (GB14881-2013).


			9.1 Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, to explain how to trace the finished product to the raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials, production and processing processes, and finished products.


			□Compliant


□ does not meet


			 





			9.2 Inventory management


			1. 11 and 14.1 in "National Food Safety Standard General Hygienic Specification for Food Production" (GB14881-2013).


			9.2 Provide product storage management.


			1. Products should be inspected before entering the warehouse, and records of acceptance, storage, and delivery should be recorded, and the records should be kept for not less than 2 years.


			□Compliant


□ does not meet


			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. "National Food Safety Standards"


6.3 of the General Hygienic Specification for Food Production (GB14881-2013).


			10.1 Provide pre-employment health management and employee physical examination requirements.


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business.


2. Employees should undergo regular physical examinations and keep records.


			□Compliant


□ does not meet


 


			 





			10.2 Personnel training


			1. "National Food Safety Standards"


General Hygienic Specification for Food Production ( GB14881-2013).





			10.2 Provide employees with annual training plan, content, assessment and records.





			1. The training content should cover the inspection and quarantine memorandums, agreements and protocols of unroasted coffee beans and cocoa beans exported to China, Chinese regulations and standards, etc.


			□Compliant


□ does not meet


 


 


			 





			10.3 Requirements for managers


			1. "National Food Safety Standards"


13.3 of the General Hygienic Specification for Food Production (GB14881-2013).


			10.3 Provide managers with training records on the countries/regions where the exported products are located and the relevant provisions of China's phytosanitary and food safety laws and regulations, and conduct on-site random questions and answers if necessary.


			1. The business capabilities of the production and management personnel of the enterprise should be suitable for the job requirements, familiar with the relevant regulations of the country/region and China's phytosanitary and food safety laws and regulations, as well as the signing of the Protocol on Unroasted Coffee Beans and Cocoa Beans and this requirements.


2. Possess the relevant qualifications and abilities suitable for their work.


			□Compliant


□ does not meet





			





			11. Self-check and self-control


			 





			11. Finished product inspection


			1. "National Food Safety Standards"


9 in the General Hygienic Standard for Food Production (GB14881-2013) .


2. "National Food Safety Standard for Unroasted Coffee Beans and Cocoa Beans" (GB 19300-2014).


3. "National Food Safety Standards"


Standard for the use of food additives (GB2760-2014) .


4. "National Food Safety Standards"


Limits of Mycotoxins in Foods (GB 2761-2017) .


5. "National Food Safety Standards"


Limits of Contaminants in Foods (GB2762-2017) .


6. "National Food Safety Standards"


Maximum Residue Limits of Pesticides in Foods (GB 2763-2021) .


			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection.


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification .


			1. Enterprises should implement phytosanitary, food safety and other testing on products to ensure compliance with Chinese requirements, and keep testing records for no less than 2 years.


2. An enterprise shall have the capability of product phytosanitary inspection and food safety inspection and testing, or entrust an institution with relevant qualifications to carry out inspection and testing.


			□Compliant


□ does not meet


 


			 





			12. Pest Control





			12.1 Prevention and control of quarantine pests of concern to China


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Unroasted Coffee Beans and Cocoa Beans Exported to China.


			12.1 The enterprise shall submit the list of quarantine pests of concern to the Chinese side, as well as the monitoring system and monitoring results.


			1. Enterprises should take effective measures during production and storage to prevent products from being infected by harmful organisms, monitor quarantine pests of concern to China, and keep monitoring records for no less than 2 years.


			□Compliant


□ does not meet





			





			12.2 Pest identification


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Unroasted Coffee Beans and Cocoa Beans Exported to China.


			12.2 The enterprise shall submit the records of harmful organisms found in the production and storage process and the identification records of the entrusted professional institutions.


			1. Enterprises should have the ability to identify harmful organisms found in the process of production and storage, or entrust professional institutions to carry out the identification, and establish work records, which should be kept for no less than 2 years.


			□Compliant


□ does not meet





			





			12.3 Pest Control


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Unroasted Coffee Beans and Cocoa Beans Exported to China.


			12.3 The enterprise submits records of the implementation of pest control measures in production and storage areas.


			1. Enterprises should regularly or when necessary, implement pest control measures in production and storage areas, and relevant control measures should be recorded and kept for not less than 2 years.


			□Compliant


□ does not meet





			





			12.4 Fumigation treatment (if necessary)


			Memorandum, Agreement and Protocol on Inspection and Quarantine of Unroasted Coffee Beans and Cocoa Beans Exported to China.


			


			1. The fumigation treatment method should meet the requirements of the Chinese side, and the institutions and personnel implementing fumigation should have relevant qualifications or conditions.


			□Compliant


□ does not meet


			





			13. Statement





			13.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods (Order No. 248 of the General Administration of Customs) .


			


			1. It should be signed by the legal person and stamped by the company.


			□ Compliant


□ does not meet


 


			 





			13.2 Confirmation by the competent authority


			1. Articles 8 and 9 of "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods " (Order No. 248 of the General Administration of Customs ) .


			


			1. It should be signed by the competent authority personnel and stamped by the competent authority.


			□ Compliant


□ does not meet
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Annex 5-4-1


Registration Conditions for Overseas Manufacturers of Imported Aquatic Products


and comparison checkpoints


Registration number:


Company Name:


company address:


Form filling date:


Instructions for filling out the form:


1. According to the " Regulations on the Administration of Registration of Overseas Manufacturers of Imported Foods of the People's Republic of China" (Order No. 248 of the General Administration of Customs ), the sanitary conditions of overseas aquatic product manufacturers that apply for registration in China shall comply with Chinese laws, regulations and standards. The relevant regulations comply with the requirements of the Protocol on Inspection and Quarantine of Aquatic Products Exported to China. This form is for the overseas authorities in charge of imported aquatic products to carry out official inspections on aquatic product production enterprises according to the listed main conditions and bases, according to the review points; at the same time, overseas aquatic product manufacturers should fill in and submit supporting materials according to the listed main conditions and bases , and self-examination can also be carried out against the review points for self-assessment before an enterprise applies for registration.


2. Overseas competent authorities and overseas aquatic product manufacturers should truthfully make compliance judgments based on the actual situation of the comparison inspection.


3. The submitted materials should be filled in in Chinese or English, the content is true and complete, the attachments should be numbered, and the number and content of the attachments should accurately correspond to the item number and content in the column of "Filling Requirements and Certification Materials". At the same time, submit the list of attachments of the certification materials.


4. "Aquatic products" refers to aquatic animal and plant products and their products for human consumption, including jellyfish, molluscs, crustaceans, echinoderms, cephalopods, fish, amphibians, reptiles, aquatic mammals and other aquatic animals Products and their products, as well as algae and other marine plant products and their products, excluding live aquatic animals and aquatic animal and plant reproduction materials.





			project


			Conditions and basis


			Fill in the requirements and supporting materials


			Review points


			Compliance determination


			Remark





			1. Basic information of the company





			1. Basic information of the company


			1. Articles 5, 6, 7 and 8 of " Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods" (Order No. 248 of the General Administration of Customs )


2. " Administrative Measures of the People's Republic of China on Import and Export Food Safety " (Order No. 249 of the General Administration of Customs) .


3 . Protocol on inspection and quarantine of aquatic products exported to China signed by the competent authority of the applicant country and the General Administration of Customs .





			1.1 Fill in the basic information form of overseas manufacturers of imported aquatic products .





			1. Enterprises should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country , and should be consistent with the actual production and processing conditions.


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


3. Human resources (enterprise and official) should be able to meet the requirements of enterprise production and processing and official inspection and supervision.


4. The refrigeration storage capacity should meet the capacity of continuous production and storage of frozen/chilled aquatic products.


			□Compliant


□ does not meet





			





			2. Enterprise location and workshop layout





			2.1 Site selection and factory environment


			1. 3.1 and 3.2 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. 3.1 and 3.2 in "Hygienic Specifications for the Production of Aquatic Products" (GB 20941) .


			2.1.1 Provide a floor plan of the factory area and indicate the names of different operating areas.





2.1.2 Provide pictures of the environment in which the factory is located, and the pictures should indicate the surrounding environment information (urban, suburban, industrial, agricultural and residential areas) .


			1. The layout of the factory area meets the needs of production and processing.


2. There is no pollution source around the factory.


			


□Compliant


□ does not meet





			





			2.2 Workshop layout


			1. 4.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. "Hygienic Specifications for the Production of Aquatic Products"


(GB 20941) in 4.1 .


			2.2 Provide a floor plan of the workshop , marking the flow of people, logistics, water flow, processing flow, and different cleaning areas.


			1. The layout of the workshop should be reasonable, meet the production and processing requirements, and avoid cross-contamination.


			


□Compliant


□ does not meet





			





			3. Facilities and equipment





			3.1 Production and processing equipment


			in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. "National Food Safety Standard Aquatic Products Production Hygiene Specification"


(GB 20941) in 5.2.1 .


			3.1 Provide a list of major equipment and facilities , and design and processing capabilities.


			1. Enterprises should be equipped with production equipment suitable for production capacity .





			


□Compliant


□ does not meet





			





			3.2 Storage facilities


			10 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. "National Food Safety Standard Aquatic Products Production Hygiene Specification"


(GB 20941 ) 10.2 .


			3.2 If there is a cold storage , please describe the temperature control requirements and monitoring methods . (if applicable).


			1. Warehousing facilities can meet product storage temperature requirements .


			


			





			4. Water/Ice/Steam





			4.1 Process water/steam/ice (if applicable)


			1. "Sanitation Standard for Drinking Water" (GB 5749)


2. 5.1.1 in " National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941 ) .


3. 5.1.1 in " National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


			4.1.1 Provide photos of self-provided water sources or secondary water supply facilities, and indicate whether there is a special person responsible for food protection measures such as locking and locking. (if applicable)


4.1.2 Provide a monitoring plan for production and processing water and ice/steam (if applicable) in direct contact with food, including bacteriological inspection items, methods, frequency, records, test results and the last two test reports.


4.1.3 Provide boiler additives used in the production of steam directly in contact with food, and indicate whether they meet the requirements of food production and processing.


			1. The production water monitoring plan should cover all water outlets in the factory.


2. Whether the project and method meet the requirements of "Drinking Water Standard" (GB5749).


3. The secondary water supply facilities shall formulate and implement sanitation control procedures and have appropriate food protection measures.


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





			





□Compliant


□ does not meet


□Not applicable


			





			5. Raw materials and packaging materials





			5.1 Acceptance of raw and auxiliary materials





			1. 7 in " National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. 7 in "National Food Safety Standard Aquatic Products Production Hygiene Specification" (GB 20941) .


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


			1. Acceptance criteria for raw materials and additives and compliance with Chinese regulations and standards .


			


□Compliant


□ does not meet





			





			5.2 Source of raw materials





			1. 7.2 of "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941) .


2. The non-muscle tissues such as viscera, eggs, skin, fins, scales, bones, shells and other non-muscle tissues of aquatic animals are used as raw materials for aquatic products, and should comply with the "National Food Safety Standards"


Fresh and Frozen Aquatic Products of Animal Origin" (GB 2733).


3. The raw materials of animal aquatic products should comply with the "National Food Safety Standard for Fresh and Frozen Animal Derived Aquatic Products" (GB 2733)


4. The raw materials of algae products should comply with the "National Food Safety Standard for Algae and Its Products" (GB 19643).


5. "National Food Safety Standard Limits of Pathogenic Bacteria in Foods" (GB29921) Table 1.


6. 3.6 and 3.7 in " National Food Safety Standard Animal Aquatic Products" (GB10136) .


			5.2.1 If the raw materials are raw materials of aquatic products with biological toxins or raw materials of raw aquatic products, please provide the latest test report . (where applicable)


5.2.2 If it is a fishing vessel, provide the official license documents for the fishing vessel's operating area, operating time, fishing species and fishing method description. (where applicable)


5.2.3 If it is a breeding material, provide the qualification certificate of the breeding farm. (where applicable)


			1. The raw materials of aquatic products with biological toxins such as bivalve mollusks and puffer fish should be tested for toxins, and accepted and processed according to relevant regulations to ensure the safety of raw materials.


2. The raw materials used should meet the requirements of the relevant agreements, protocols, and memorandums on the inspection and quarantine of aquatic products exported to China.


			□Compliant


□ does not meet


□Not applicable





			





			5.3 Raw bivalve molluscs (where applicable





			1. 7.2 of "National Food Safety Standard Aquatic Products Production Hygiene Specification" (GB 20941) .


2. "National Food Safety Standard Limits of Pathogenic Bacteria in Foods" (GB29921) Table 1 .


3. 3.6 and 3.7 in " National Food Safety Standard Animal Aquatic Products" (GB10136-2015) .


			5.3.1 Provide a description of the location of the sea area where the shellfish raw materials are sourced and the official license certificate of the bivalve harvester .


5.3.2 Provide the purification treatment party for shellfish raw materials.


5.3.3 Provide shellfish toxin monitoring measures for shellfish raw materials .





			1. Bivalve mollusks should be sourced from officially permitted farming or fishing waters and decontaminated if necessary. Farmers or harvesters of shellfish raw materials should have a licence from the official competent authority.


2. Regularly conduct shellfish toxin testing on shellfish raw materials to verify the safety of raw materials.


			□Compliant


□ does not meet


□Not applicable


			





			5.4 Food preparations (if applicable )


			1. Article 7.3 of "National Food Safety Standard Food Production General Hygiene Code" (GB14881).


2. Article 7.3 of "National Food Safety Standard Aquatic Products Production Hygiene Specification" (GB 20941).


3. "National Food Safety Standard for Use of Food Additives" (GB 2760).


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





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


			□Compliant


□ does not meet


□Not applicable


			





			5.5 Packaging Materials


			1. 8.5 in " National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. 8.5 in " National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941) .


3. Relevant bilateral inspection and quarantine agreements , memoranda and protocols.


			5.5.1 Provide evidence that the inner and outer packaging materials are suitable for product packaging.


5.5.2 Provide the finished product label style to be exported to China .


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





2. The packaging label shall comply with the requirements of bilateral inspection and quarantine agreements, memorandums and protocols .





			□ Compliant


□ does not meet








			





			6 Production and processing control





			6.1 The establishment and operation of HACCP system





			1. 8.1 in "National Food Safety Standard for Aquatic Products Production Hygiene Specification" (GB 20941) .


2. "General Requirements for Food Manufacturers of Hazard Analysis and Critical Control Points (HACCP) System" (GB/T 27341) .





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


6.1.2 Provide CCP monitoring records, deviation correction records, and verification records sample sheets .


			1. The HACCP plan shall analyze and effectively control biological, physical and chemical hazards .


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


3. The setting of CCP points should be scientific and feasible, and the corrective and verification measures should be appropriate.


			□Compliant


□ does not meet


□Not applicable


			





			6.2 Temperature Control


			1. 8. 2.2.1.4, 8.2.2.1.6 in " National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941) .


2. 8.2.2.2.1 (applicable to refrigerated aquatic products ) in " National Food Safety Standard for Aquatic Products Production Hygiene Specifications" (GB 20941 ) .


			6.2.1 Provide the method of thawing raw materials, and the temperature control requirements for thawing time (if applicable).


6.2.2 Provide temperature control requirements and temperature monitoring equipment for processing workshops and warehouses. (Applicable to refrigerated aquatic products).





			1. Control the thawing time and temperature of raw materials.


2. The processing workshop of refrigerated aquatic products should have temperature control measures. The processed aquatic products should be moved to the refrigerated environment as soon as possible, and the refrigerating room should be equipped with temperature indicators.


			□Compliant


□ does not meet


□Not applicable


			





			6.3 Frozen aquatic products


			1. 8. 2.2.2.2 in "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941) .





			6.3.1 Provide the freezing method, time and freezing temperature control requirements of frozen aquatic products and the basis for their determination. 


6.3.2 For raw food and aquatic products, provide cold treatment temperature and time.





			1. Determine the freezing time and temperature according to the thickness, shape and production volume of aquatic products to ensure that they pass through the largest ice crystal production zone as soon as possible.


2. Raw food and aquatic products should have sufficient cold treatment methods to ensure that parasites that are harmful to human body are killed. Store frozen for 7 days at ambient temperature below -20°C;


3. Freeze to solid at -35°C or below ambient temperature, and store at -35°C or below ambient temperature for 15 hours;


4. Freeze to solid at -35°C or below ambient temperature and store at -20°C or below ambient temperature for 24 hours.


			□ Compliant


□ does not meet


□ Not applicable


			





			6.4 Dried aquatic products (if applicable)


			1. 8.2. 2.2.3 in "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941) .


			6.4 Provide the drying time, drying temperature, ambient humidity, water activity of finished products and packaging and storage methods for the processing of dried aquatic products .


			1. It should be ensured that the water activity of the dry product is within a safe range.


			□Compliant


□ does not meet


□Not applicable


			





			6.5 Pickled aquatic products (when applicable


			1. 8.2. 2.2.4 in "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941) .


			6.5 Provide the sugar/ salinity of pickled aquatic products .


			1. Proper salinity should be used in the production of pickled products to prevent the reproduction of non-halophilic bacteria.


			□Compliant


□ does not meet


□Not applicable


			





			6. 6 Canned aquatic products (when applicable)


			1. 8.2.2.2.5 in "National Food Safety Standard for Aquatic Products Production Hygiene Code" (GB 20941 ) .


			6.6.1 Provide the sterilization temperature and time requirements for canned aquatic products of different specifications, and the latest sterilization/temperature record.


6.6.2 Provide heat penetration and heat distribution reports for sterilization containers of canned aquatic products of different specifications.


			1. Canned aquatic products should ensure sufficient sterilization temperature and sterilization time.


			


□Compliant


□ does not meet








			





			7. Cleaning and disinfection





			7.1 Cleaning and disinfection


			1. 8.2.1 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. 8.2.1 in "National Food Safety Standard for Aquatic Products Production Hygiene Specification" (GB 20941) .


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


			1. Cleaning and disinfection measures should be able to eliminate cross-contamination and meet hygienic requirements .


			□Compliant


□ does not meet





			





			7.2 Environmental Microbial Monitoring


			1. 8.2.2.1.2 and 8.2.2.1.3 in "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941 ) .


			7.2 Provide the product microbiological monitoring plan for the environment and production process , including monitoring items, frequency, determination criteria, and corrective measures for positive results.


			1. The focus of monitoring should cover areas where microorganisms are easy to hide and breed .


2. Sampling point setting. In the event of major maintenance, construction activities, or deteriorating sanitary conditions, add necessary sampling points to the monitoring plan .


3. Whether to adjust the frequency of environmental monitoring plan implementation based on test results and the severity of pollution risks .


4. Corrective measures for positive results.


			□ Compliant


□ does not meet





			





			8. Chemical, waste, pest control





			8.1 Chemical Control _


			1. 8.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881-2013) .


2. 8.3 in "Hygienic Specifications for the Production of Aquatic Products" (GB 20941) .








			8.1 Briefly describe chemical usage and storage requirements .








			1. Prevent the chemicals used from contaminating the product.


			□Compliant


□ does not meet


□Not applicable


			





			8.2 Waste management


			1. 8.1.4 in "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB 20941 ) .





			8.2.1 Provide the identification pictures of edible product containers and waste storage containers in the workshop .


8.2.2 Briefly describe the requirements for waste disposal procedures .


			1. The edible product containers and waste storage containers in the workshop should be clearly marked and distinguished .


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


			□Compliant


□ does not meet





			





			8.3 Pest control


			1. 6.4 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881)





			8.3 Provide pest control methods and layout plans, and provide third-party qualifications if undertaken by a third party .


			1. The influence of pests and rodents on production safety and hygiene should be avoided.





			


□Compliant


□ does not meet





			





			9. Product traceability





			9 Traceability and recall


			1. "National Food Safety Standard Food Production General Hygiene Code" ( GB14881 ) 11 .


2. 11 in "Hygienic Specifications for the Production of Aquatic Products" (GB 20941) .


			9. Briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example to explain how to trace back from finished product to raw material.


			1. A traceability procedure should be established to achieve two-way traceability of the entire chain of raw materials , production and processing processes, and finished products.


			□ Compliant


□ does not meet





			





			10. Personnel management and training





			10.1 Personnel health and hygiene management


			1. 6.3 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. 6.3 in "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB20941) .





			10.1 Provide pre- employment health management and employee physical examination requirements .


			1. Before hiring an employee, a medical examination should be carried out and certified as fit to work in a food processing business .


2. Employees should undergo regular medical examinations and keep records


			□Compliant


□ does not meet





			





			10.2 Personnel training


			1. "National Food Safety Standard Food Production General Hygiene Code" (GB14881 ) 12 .


2. 12 in "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB20941) .





			10.2 Provide annual training plan, content, assessment and records for employees.


			1. The training content should cover the inspection and quarantine memorandums, agreements and protocols of aquatic products exported to China, Chinese regulations and standards , etc.


			□Compliant


□ does not meet








			





			11. Self-check and self-control


			





			1 1. Finished product inspection


			1. 9 in "National Food Safety Standard Food Production General Hygiene Code" (GB14881) .


2. 9 in "National Food Safety Standard Aquatic Products Production Hygiene Code" (GB20941) .


3. "National Food Safety Standard Fresh and Frozen Animal Aquatic Products" (GB 2733).


4. "National Food Safety Standard Animal Aquatic Products" (GB 10136).


5. "National Food Safety Standard Aquatic Seasoning" (GB 10133).


6. "National Food Safety Standard Algae and Their Products" (GB 19643).


7. " National Food Safety Standard for Use of Food Additives" ( GB 2760 ) .


8. "National Food Safety Standard Limits of Mycotoxins in Foods" (GB 2761).


9. " National Food Safety Standards "  Limits of Contaminants in Foods ( GB 2762 ) .


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


"National Food Safety Standard Standard for Restricted Concentration of Radioactive Substances in Food" (GB 14882).


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


			11.1 Provide the items, indicators, inspection methods and frequency of finished product inspection .


11.2 The enterprise has its own laboratory, and submits the certificate of enterprise laboratory capability and qualification ; the enterprise entrusts a third-party entrusted laboratory to provide the entrusted laboratory qualification.


			1. The finished product inspection items conform to China's standard requirements .





			□Compliant


□ does not meet





			





			12. Statement





			12.1 Corporate Statement


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods.


			12.1 Fill in the " Application for Registration of Overseas Manufacturers of Imported Aquatic Products " .


			It should be signed by the legal person and stamped by the company .


			□Compliant


□ does not meet


			





			12.2 Competent authority confirmation


			1. Articles 8 and 9 of the Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported Foods.


			12.2 Fill in the " Application Form for Registration of Overseas Manufacturers of Imported Aquatic Products ".


			It should be signed by the competent authority personnel and stamped by the competent authority.


			□Compliant


□ does not meet
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Annex 12





Declaration of Conformity for Overseas Manufacturers of Imported Foods applied by themselves





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


I hereby declare the information submitted by                      (name of the company) is true, complete, and can meet the requirements of relevant regulations in China and              (name of the exporting country or region) and the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food". Please register.





Name and title of legal representative


                                                 


Signature of legal representative and company seal         Date :
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GACC Declaration Form
Annex 12



Declaration of Conformity for Overseas Manufacturers of Imported Foods applied by themselves



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

I hereby declare the information submitted by                      (name of the company) is true, complete, and can meet the requirements of relevant regulations in China and              (name of the exporting country or region) and the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Production Enterprises of Imported Food". Please register.



Name and title of legal representative

                                                 

Signature of legal representative and company seal         Date :

                                                            


