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Compliance Checklist for Registration of Overseas Establishments of meat

to be Exported to P.R.China
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Notes: 1. According to the Administration of Registration of Foreign Food Establishments intended to be imported into the P.R.China
(released by Order No.145 of the former General Administration of Quality Supervision, Inspection and Quarantine and revised
according to Order No.243 of the General Administration of Customs), the sanitation conditions of overseas meat establishments
applying for registration in China shall conform to the relevant provisions of Chinese laws, regulations, standards and norms and to
the requirements of the Protocol on Inspection and Quarantine of Meat to Be Exported to China.

2. The competent authorities of overseas establishments applying for registration shall carry out official audit according to this form
and determine the compliance of the establishments based on their actual situations and audit results. The form shall be submited
according to the relavant request from Bureau of Import and Export Food Safety of the General Administration of Customs with
supporting materials provided by meat establshiments.

3. Foreign meat establishments shall conduct self-assessment and self-check before applying for registration according to this form.
Supporting materials required in the column of “Filling in Requirements and Supporting Information” in this form shall be provided,
which shall be numbered and catalogued according to the requirements mentioned in the column of “Key points of Review and
Audit”, and written in Chinese or English, and all the materials shall be true and complete.

4. This English version is for reference only. The authentic version is the Chinese version.



)l 2R EMER S Establisment Name and Approval No.:
el HbdiE Establisment Address:

Administrative Measures on the
Inspection and Quarantine of
Import and Export Meat
Products.

AERMRLERNE BBREE
T BAHE) (GB 12694 )

Application For Export
of Meat and Meat
Products to P.R.China.

production of the
establishment  and the
information provided by the
competent authority.

2ADRIR (BUMET )
Bz gER B bl & 7= 0 T H

SR B iER
TERAREE REERRERH FEEX e
oA L Iy Filling-in : : . &
| Sanitation Conditions/Leagl . Key points of Review and | Compliance
tem basis Requirements and Audit (Yes/No) Remarks
supporting Information
1. A B AR Basic Information of Establisment
\ =] =z A S
1 CEOREEHEF A Ll BNRHEHES | B
=5 n = - A2 22 _ N
HRAE) BAK, BER AEENEHOETEH
Articles 6 and 7 of the e -
Administration of Registration of NEXWELE -, N5X
Foreign Food Establishments | 1155 (it O BIR/AH | prar= TR0 — 3%
iptended 10 be imported Int0 e | & 4 44 sk 2= 4o sl 35 A | Meat establishmets shall fil
1LERER T e o - the true information in the | %4 ves
Basic 2. (i D SRT i R Eﬁlﬁ i_FZ» application form, which shall - N
information | B&E L) Fill in the form of | pe in line with the actual | D& No




National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

4. REEFESNREBXEE
ZITWRERARRERENE
St

Protocol on Inspection and
Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the General
Administration of Customs of
China(GACC).

BEARBREENER
Human resources
(establishments and official
veterinarians) shall be able to
meet  the needs of
establishment production and
official inspection control.

SHWAMLEREFTmUFEW
ERMEN™BEE

Meat products to be exported
to China must fall within the

scope of products specified
in the Protocol.

4BELEE N RIEE
ERBHNEXRRE , ZE8D
g, IO EEERE

ENU

The slaughter line speed
shall ensure the effective
implementation of
post-mortem inspection, and
the deboning and cutting
capacity shall match the
slaughter capacity.

5.5 75 17 82 0 R B 42




EFEE TR ROKEERE
mAEED

Cold storage capacity shall
meet the needs of continuous

production and storage of
frozen/chilled meat.

2. 2w E, EREABMIRHEIRSEZ Location, Workshop Layout and Facilities & Equipments

2.1 %t K

I XIRE

The location and
environment of
meat
establishment

(RRmRLERNHE TERB=F
MIZEME) (GB 12694 )

3.1, 3.2

Articles 3.1 and 3.2 of National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2.1 BT KL X
SR | B R
R AEFEEL (T
X, $X, Tib, Rl
MERKZ)

Provide pictures of the
establishment location
and environment,
indicating clearly the
surrounding

environment

information (urban,
suburban, industrial,
agricultural, residential
areas, etc.).

TXEABETNEFRIR
No pollution sources shall be
found around the plant area.

ofFE Yes
oA~ RFE No




22 X /A

Layout of the
factory

(RmZRLERNE TERB=F
MIBEME) (GB 12694 ) A

3.1, 33M41

Articles 3.1, 3.3 and 4.1 of
National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

22 BH XFESE
T EE R ED Y
HHKX, BR/AEK,
BEX, 28K, &%E
X, {L@EHE, 5
WE (WEM ) KE
AL B (WEA )
FEDER ;HFHED
MEBEFHEA, 5
8. EAEERETE
% AL RER
E A, EH, BF
B RERANES
BERES

Provide the factory
floor plan , which shall
indicate different
functional areas such as
lairage area of live
animal,
isolation/emergency
slaughter area, slaughter

[XmRAHEEFNTIE
E [ XX AEFXH
FEFX ,FEE. BREY
15k A B T R S R
5%,

The layout of the factory
shall meet the needs of
production,  with  clear
division of production areas
and non-production areas.
The transportation of live
animal, the wastes and the
final products shall be

prevented from Cross
contamination.

ofFE Yes
oS No




area, cutting area,
dispatching area,
chemical storage room,
laboratory (if
applicable), bio-safety
disposal area(if

applicable); indicate the
routes for live animal
transportation vehicles
to enter, unload, be
cleaned and disinfected,
and leave as well as the
routes for final product
transportation  vehicles
to enter, load and leave;
indicate  the  waste
transportation route
information.

2.3 FEEZITM

i

Design and
layout of
workshop

(RmE2ERNE BB
I BAEME) (GB 12694 ) A

41, 4.2, 5.

Articles 4.1, 4.2 and 5 of National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2.3 REE~FEFE
B, Z (A P B M
PR BB XMIEFE
XeEE ;FRAARE
KiE, BEFE, 738
|, TRAE
TZXg, TEREFEHE

ERMRENEE HEEF
MIFEE , BEXXSHR,
FNER—BEMR , FiTE
ETERHENEER,

The layout of the workshop
shall be reasonable to meet
the needs of production and

avoid cross contamination.
Different species of animal

ofFE Yes
oS No




B, WsE (2FEA
EABEmM AR
M) AAEEX, &
AR mEEEXED
BEX FREAZERIAN AR
M7= minash 3 aE

Provide workshop floor
plan, which shall clearly

indicates the boundary
of clean areas and

non-clean areas;
indicates personnel
dressing room,

slaughtering, cutting
and deboning room,

edible by-product
handling room, tools
cleaning and
disinfection room,
cooling room (including
edible by-product
cooling facilities),
internal and external
packaging area,
quick-freezing and

refrigerating storage

shall not be slaughtered
simultaneously in the same
slaughtering room.




area and other
functional areas;
indicate the flow

direction of personnel
and products in the
workshop.

(EmZLERNKE BB
MIBEME) (GB 12694 )
5.4

24 REFERR R

Al NEREE~/ENHE
BN EFIRE

2.4 E’ﬁjlﬁﬁ Article 5.4 of National Food | /A% Establishment  shall  be o & Yes
Production Safety Standard — Code of | Provide a list of major : : : WP
e t o . ) equipped with equipments | oFf&FE No
quipments Hygienic  Practice  for  the | equipments and | - s With s oroduction

Livestock and Poultry | facilities. capacit P

Slaughtering  Enterprise (GB pactty.

12694).

25 FRfEEFEELLE
(RRELERFE BEET | BER  Ritapsy | © LRI ENXBH
MI DALY (GB 12694 ) 1 | LR MR | PR TRER , LENE
s 8.2 MEEE MINEEEDE

2.5 BRI Article 8.2 of National Food . . i off & Yes
Storage Describe the sanitation | Establishment shall ensure
il it Safety Standard - Code of | . ement that meat exported to China | o &4 No
actlities Hygienic  Practice  for  the : is clearly marked and stored

. requirements of the y

Livestock and Poultry ide | in dedicated areas. The

. . storage and provide -
Slaughtering ~ Enterprise  (GB |\~ pictures that | Storage and  transportation
12694). shall be clean and hygienic.

can reflect the storage
conditions.




3. MITAKOKIRESEBEL Water/Ice/Steam supply

3.1 tNTAKH

I(EmZLERNE TEEE
I BAEME) (GB 12694 ) A
5.1.1, 11.2.2

3.1 MRRWABK
R 18 T BA K BT I Y
MAERARHKRE
—IREF RKKRER

MELEMEENFTE (L
SERAKIEESRAE) (GB
5749 ) R ; IRFME ,
il NERERKEFE (EE
MAKIEEHRAE) ( GB

Articles 5.1.1 and 11.2.2 of A
KB4 (2| National Food Safety Standard — | M#R&E ( WEA ) 5749 ) EX oS Yes
EA) Code of Hygienic Practice for the | In the case that the | Chlorine  dosage  for | oR A& No
The  treatment Livestock and Poultry | water source is owned | chlorination treatment must OFE A NA
f water used in | S'audhtering  Enterprise  (GB | by the establishment, meet the requirements of ot
grovc\jlﬁcetiou:e (Iif 12694). please  describe  the \S/\t/anda(rgds i fo(rGB 5[)728;(”)9 gp?)licable)
: S b o~ relevant measures for | \Water Quality , In
applicable) | 2 CERRAKDEINAE) (GB | PP ality control | case of no  chlorination
Standards for Drinking Water | test report on the water | Must ensure that the water
Quality (GB 5749). used in production (if | quality meets the
applicable). requirements of Standards
for Drinking Water Quality
(GB 5749).
S2AARAR | (REReERAE BRER 321 REESAAL | RURE. DEARBNER |
oA Yes
2] MIBLERSE) (GB 12604) # | RERREBEMM | MHE (EERAKDER |
. . O 1= 0
Microial 5.1, 1122 KIZ MM IR | #) (GB 5749 ) B =

10




water/ice/steam

Articles 5.1.1 and 11.2.2 of
National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

il MEMS RS
REEEF=RAK, K/
R RN E R A
KMHBIE, MR, 8
MFE, HIERE

Provide microbiological
monitoring plans for
water and ice/steam in
direct contact with food.
The microbial
monitoring plan shall
cover water, ice/steam
used in the production,
and specify the test
item, frequency, test

method and limit
criteria.

3.2.2 BHHKIE 1 X
K, IKIZSTI B E RS
MR &

Provide the latest

microbial test report of
water, ice/steam.

The test items, methods and
test results shall meet the
requirements of Standards
for Drinking Water Quality
(GB 5749).

11




4. SETHYFRIR Source of Live Animals

4.1.1 BESESYIRIR
HNER/ER/HXEER
=

Provide the information

il B SR EVE B HE X 2
FRERERKERDY
RI3k B WE M E / E 5
X ( HBERABNE

talbe of country MEAEDHX ), TEEX
41 Eymsk | PEEEEZHRSEXEEL |province, and  region 41 =
. ’ N Ak i 3 A TA Ry = | WhHere the live animal is TSN E A X )
B i X R 55 | THRERRREBRBNED | ) ced from. Establishments shall ~take oy
Protocol on Inspection and /4 > =+ sz g | Effective measures to | BNE YES
& Quarantine of Meat to Be 4.1.2 RECEH MR distinguish and guarantee | R4 No
?ource ar]%as i’?}nd Exported to China signed between | F=JE1% % 8 , M EBA{® | that the animals slaughtered
arms — OF  1IVe | the competent authority of the — = ~ | for the meat exported to
animals applicant state and the GACC. LEFFESERSE China shall come from
EE:Es countries or regions
Provide the list of farms | SPecified in the protocol (or
providing live animals, | SPecific  provinces/regions
indicating whether it is | SPecified in the protocol),
own -farms or | and shall not purchase
contracted-farms. animals from other foreign
countries or regions.
- = FEXFELREBEXEEX 421 BMEFEES N = N
ITHHLTAREERLBINES S HIEB s 2 Wl =
Protocol on Inspection and | Provide models of

12




B
(ERTH)

Quarantine
certificate

live animals
*Determination

of month age
(for cattle)

for

Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC.

2{EmMBLERNE BEBEF

T BAHE) (GB 12694 ) F

6.2.1
Article 6.2.1 of National National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

quarantine  certificates
of live animals for
slaughter.

4.2.2 1214 B R ¥IMTAR
ERIRERF XN (&

AT4+)
Provide criteria to
determine the month

age and the operation
procedures (for cattle).

BERXE , seBEHEIF
S , AEEFEMEXIER
The quarantine certificate
shall be certified by the
official authority to ensure
that animals come from
permitted areas and can be
traced back to the farm, and
relevant records shall be
kept.

2.3 AHAEPHERER | 12
55 R R AR BT R
(BATFH)

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

5. IFEEESE Slaughter and deboning/Cutting

51 RERE
Meat inspection

511 REERF
Inspection

I(ERTL2ERNE BERE
T E4EHE) (GB 12694 ) F

6. 10.5
Articles 6 and 10.5 of National

5.1.1 fE R i, 4

NI TFXEEGEE
& 0

Describe who will carry

LABEZEN=EREER

HYRZR 77 AT S a4
Only meat that passes the
ante  mortem and post

ofFE Yes
oA~ RFE No

13




procedure

5.1.2 AR/
e EZTH
¥ TE bR AE
Criteria for
carcass/meat
rejection or
acceptance

Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2HRBEEFESREBXREEX

TR HERRRBOBEIE
Protocol on Inspection and
Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC.

out ante-mortem and
post-mortem inspection
and where to conduct it.

512 BEHIERST
EERETHEXMEX
Bh  ITEXBRFNS
BEERBIEAR. 5
RS X, A5EE
HEEBEX., TEEMREHE
TR, BERKE

SEREE

Provide pictures of
postmortem inspection
areas when the

inspection is in process,
including  postmortem

inspection table,
contaminated  carcass
trimming area,
suspicious carcass
holding area, codemned
carcass storage
facilities, emergency
stop button of

slaughtering line, etc..

mortem inspection can be
exported to China.

2. NREEF R KA SHE
129;: 3PPV

The  correspondence  of
viscera with carcass shall be
ensured after slaughter.

3. R EFEREITER IR
5%
Cross contamination caused

by feces and bile shall be
avoided.

14




5.1.3 EHEME/AKE
“ RIZEZ W HEERE

Provide the criteria for
carcass/meat  rejection
or acceptance.

5.2 HACCP £ %
BIYREBEITHE
wn

Establishment

and operation of
HACCP system

ICERMBEERNE BEBEF

I BAEME) (GB 12694 ) A

111
Article 11.1 of National Food

Safety Standard - Code of
Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2 ABEDWEXBEH X
( HACCP ) &R BEmEFL

BRAER) (GBIT 27341)

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

Processing Plant
(GBIT 27341).

5.2.1 AR M4
FREEFMITIZ
REE., EEINIHE
& F HACCP itRI%&

Provide the production
flow chart, hazard
analysis worksheet and
HACCP plan of all
products applied for
export to China.

5.2.2 121t CCP R4z
B%, dRicx. Rirf
TORER

Provide model records
of CCP monitoring,
correction and
verification.

1.HACCP itXIRi % #rF¥AE
WIEHEYH., WEHN. 1L

FHRE ;

The biological, physical and
chemical hazards shall be
analyzed and effectively
controlled in HACCP plan;

QEFIZAENEE | #
REXTH ;
The process flow shall be

reasonable and avoid cross
contamination;

3.CCP RiRENRIZFTT ,

AR, BIFBENE S
CCP point shall be scientific

and feasible, and the
measures of correction, and
verification shall be

appropriate.

ofFE Yes
o~ FFE No

15




4HACCP itXINa¥EAE
B4 m

All the products applied for
export to china shall be

included in the HACCP
system.

5.3 B AFRHER

ERF
* Xt 48 48 IR i
7% ( BSE ) # &k
( SRMs ) 21
HE T AR
HRERRF (&
BAT4)
Sanitation
Standard
Operation
Procedure

* A Sanitation
Standard
Operation
Procedure
(applicable  to

I(ERLZLERNE BERE
T E4EHE) (GB 12694 ) F
5.4.5, 54.6, 7.2, 7.3, 7.4, 75,

10.4, 11.2

Articles 5.4.5,5.4.6, 7.2, 7.3, 7.4,
7.5, 10.4 and 11.2 of the National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2HRBEEFEIREBXEER
THRERREBEEE S
P TE RV BRI ( SRMs )

=R

Special Risk Materials (SRMs)
requirements as stipulated in the
Protocol on Inspection and

5.3.1 fRiR Rk, T
BRE. TERBERHEE
TEMIRS, i, LUl

EXH
Briefly describe when,

by whom and at what
frequency the cleaning

and disinfection of
equipment and
facilities, tools and

working cloths will be
carried out.

5.3.2 ERSIRMERR
AL, ik, REZES
SHEESFER /T
FHIDEMERER

R

Briefly  describe or

1B AERERERFREE
HERRX SR  FAEIEEE
sk

The Sanitation Standard
Operation Procedure should
be able to eliminate cross

contamination and meet
hygenic requirements.

2.4l B BR 8 4 TR XL RS W 3R
( SRMs )SBE , 3 SRMs
ERRIBEER, #ITRAIHE
Yl , BIESE SRMs |, BsLE
REFH (WER )

The establishment  shall
define the scope of the
SRMs, establish  SRMs

removal operation
requirements, conduct

ofFE Yes
oS No

16




Bovine) shall be
established and
implemented for
the Special Risk
Materials
(SRMs) of the
Bovine
Spongiform
Encephalopathy
(BSE)

Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC.

provide sanitation
standard operating
requirements for

removing the anus, offal
and fur that will easily
contaminate the carcass.

5.3.3 IR R4 4
BN BEHI BT ( SRMs )
RESEE ; SRMs £BR
HAEREER A
SRMs ERKIRE.

HMIEFREKLE AR
EERR

Briefly  describe or
provide the definition
scope of the SRMs; the
standard operation
requirements for SRMs
removal; clear post
settings and the detailed

operations of SRMs
removal in different
posts, etc..

employee training,
effectively control SRMs,
and prevent Cross
contamination (if
applicable).

17




54 B BB
A
self-control

I(EmZLERNE TEEE
I BAEME) (GB 12694 ) A

6.1, 7.1

Articles 6.1 and 7.1 of National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).
2HBEEFELHREBXREEBL
THRERRRERENEH
PAENHENDER
Microbial requirements as

stipulated in the Protocol on
Inspection and Quarantine of
Meat to Be Exported to China
signed between the competent
authority of the applicant state
and the GACC.

541 R HEY
WEEitR, EEitRE
R ‘S ¥E Fi A $l 4
P, THRI R 5 A s 1
TE . R, HERE.,
TERABEES

Provide
microbiological
monitoring plan made
by establishments
which shall cover all
products applied for
export to China, and
shall specify the
monitoring items,
frequency, limit criteria
and follow-up action of
non-conformity etc..

542 RHFKIE 6 NA
MEMBEBRERN D
e &=

Provide an
report on
microbiological
monitoring results in

the

analysis
the

il NE Y B BRI,
FCRIAN mAQ T Y RA¥, 42
MM EFRENFEHE

BER, BREREE2IE

The establishment  shall
establish a self-control plan.
The sampling, testing and
limit criteria  for raw
materials and final products
shall meet the requirements
of competent authorities and
China to ensure the safety
and wholesome of products.

ofFE Yes
oS No

18




recent 6 months.

543 U HBEXRE
E EXBPUEHERE
HERRER ;A E
RE=ZDZERIRE ,

RUZEEIBERTR
In case of laboratory
owned by the
establishment,  submit
certificates  for its
laboratory  capability
and qualification; in
case of laboratory
entrusted by a third
party,  provide the
qualification of the
laboratory entrusted.

6. FRABFmMNT (i

A ) Edible By-prod

uct Processing (if applicable)

6. A B A&~ m
T, 48
Edible

By-product
handling

I(EmZLERGE TEEE
I BAEME) (GB 12694 ) A

416, 7.6, 7.7

Articles 4.1.6, 7.6 and 7.7 of
National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry

6.1 ‘AT RAE"m
T4 E/XFEE ,
FYTHENFEHATR
A&l Ak R B
(JU) ERGEX, i

LAUREAEFmERNSE
A BR$R B9 SE A= AR AL
MEEKNE, RS> m
FHERRER. FREE,
fEX3X ke | #RRR5

ofFE Yes
o~ FFE No
ofEA NA

(not
applicable)

19




Slaughtering
12694).

2HRBEEFEIREBXEER
THRERREBOEE S

PAEN AT RARFMER
Edible by-product requirements
as stipulated in the Protocol on
Inspection and Quarantine of
Meat to Be Exported to China
signed between the competent
authority of the applicant state
and the GACC.

Enterprise (GB

IR, 2R E A
B, ERAR. WRA
@ REEFRSTA
BEAE~miNTFE
KB

Provide a floor plan of
the handling room/area
for edible by-products,
which shall indicate the

location  of  edible
by-product handling
room, hoofs (feet)

removal area, cooling
facilities and packaging
room, as well as the
flow  direction of
personnel and materials,
and provide the pictures
of edible byproduct
handling room when the
production is in process.

6.2 REARAETR
MINIZHER. &
Eo NI EEHM
HACCP itz

L

Edible by-product room shall
be suitable for the production
of products applied by the
establishment for export,
including that the room
where the head, feet and
other visera are processed
shall be sufficient in working
area, reasonable in layout,
separated the clean areas
from the non-clean areas and
the cross contamination can
be avoided.

2. RAEFmAERE D N

BEEZRE X A

Edible by-product handling
capacity shall match the
slaughtering capacity.

3. AR A B m kB,
EEZEREBEENIEZYKR
B9, BI 24 R IIE AR 2 9 B & 20
TEEALEBRABEMEE
BEBIAINNATRA
Bl mAHITLE LT

20




Provide the production
flow chart, hazard
analysis worksheet and
HACCP plan of all the
edible by-products.

6.3 R ATRAE™m
DERERERR
( SOP) SOP N ¥ ZEA
SRR AR~ min
IXiE, E=mHE
HAEDSZER™ M

fEinE, = mBRERES
ER, FRitRERE

K&

Provide the Standard
Operation Procedure
(SOP) for  edible

by-products. The SOP
shall at least indicate
the handling areas of
edible by-products, the
criteria for acceptance
or rejection of the
products, the
temperature

BRIV ATERE™

e
If the edible by-products,
such as the head, feet and
claws, have been removed

before post-mortem
inspection, the edible
by-products shall be
accurately identified and

disposed when the carcass
viscera are found to be unfit
for human consumption, so
as to prevent the edible
by-products of condemned
animals from being exported
to China.

4. 5mAETE MY SRR
MY aEARAR> M

The microbiological
monitoring plan for products

to be exported to China shall
cover edible by-products.

5.5 F ER98/38 AEAT 246 , R
B #49 B B 5 R RL 5 4 31 By
BX SR NI (EAFR

21




requirements of
product, the
requirements of product
batch management, etc..

6.4 HEARBUNME
2 7 4RI AR 4 9 B R
NFEEEAXRAR
A% B BE 98 A B IR B Xt
N AR A m A
HITRE B LEREH
YN AT RAE™ R
M RBETRARI
m, mskEEm )

Explain necessary
procedures established
to ensure that the
corresponding  edible
by-products can be
accurately identified

and disposed of when
the viscera and the
carcass are found to be
unfit for human
consumption, so as to
prevent the edible

P/FEREFTZ )

For the duck/goose fatty
liver plucking operation, the
evisceration shall not be
carried out in the same area
and at the same time with the
meat cutting (applicable to
the duck/goose fatty liver
plucking).

22




by-products of
condemned animals
from being ecported to
China (Applicable to
export of edible
by-products, such as
head, feet).

6.5 BEFI AT R A &I~ m
AE SRR, TR
N ZE D SI B EUEE 75
N, R, BEEREN L
B. RNRE. ¥ERF
BNRES

Provide an  edible
by-product
microbiological
monitoring plan, which
shall specify the
sampling method,
frequency, monitoring
items, detect limits,
limit criteria for
compliance, etc..

6.6 IRAFLANAE AL T
5 i@ 44 55 &) hn T X 15
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B Z2 B /6 R PR A 4R 1
AREBEBERERX
SRMUEAM R (&R
FE/RAFLE )
Provide the space/time
measures separating the
areas of offal process
after evisceration and
carcass cutting, with the
supporting materials of
avoiding  the  cross
contamination
(applicable to plucking

of duck/goose fatty
liver).

7. RE#$ Temperature Control

71 FREE®R
#l

Room
temperature
control

(EmZEERNE BBREE

T TEME) (GB 12694 ) F
4.3

Article 4.3 of National Food
Safety Standard - Code of
Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

7.1 fERTARE. 2
IR, REE, B
FERVREER

Brief description of the
temperature
requirements of chilling
facilities, cutting room,

freezing room and cold
storage.

MEBFEFRIZEREE
EREEFENETER.
A REREZEFE 0°C
~4°C; B ERBRE R T
12°CEA T R & BB E 5 4]
FE-28°CUL T m i 17 R
EiRH7E-18°CIA T

ofF & Yes

oA~ RFE No
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The room temperature shall

be controlled within the
required range, i.e. the
temperature  of  chilling

facilities shall be controlled
between 0 C ~4 'C ; the
temperature of the cutting
room shall be limited below
12 C; the freezing room
temperature is controlled
below -28 C  and the
temperature of cold storage

7.2 FmiRE/HE

[z
Product
temperature/
carcass aging
control

shall be controlled below

-18°C.
I(ERT2ERNE gaE% | 721 BRRARAR 1 RKEBITERBESZE
T DAMIE) (GB 12604 ) i | FORE, BIFmPL | g MaRB~REEH

7.6

Article 7.6 of National Food
Safety Standard - Code of
Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2HRBEEFEIREBXEER
THRERREBEEE S
PRERREM PHEER (W

mEER
Brief description of the

requirements of the
central temperature of

meat and edible
by-products after
chilling.

722 RMAXRPRE
F o, aiEasmAR., &
K ( GER )

17T, RS BIFLR o i ED
B ERNPLRENRE
E 7°CUT BRHPLERE
BRFEFE 4°CUT NEE
mPORENREHE 3 °C
BT, T, &, £8F

BN R AT gEd IR
According to the process

ofFE Yes
o~ FFE No
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EA )
Temperature and PH value
stipulated in the Protocol on

Inspection and Quarantine of
Meat to Be Exported to China
signed between the competent
authority of the applicant state
and the GACC(if applicable).

Provide the carcass
aging procedure,
including chilling

methods and facilities
(if applicable).

7.23 RETBMAL
RUBRE L, ARk S &
WAL REY PH ER
8%k (WER )

Provide the temperature
curve of chilling and
aging, and the record of
PH value measured in
the center of the
longissimus dorsi
muscle of carcass (if
applicable).

requirements, the carcasses
and edible by-products that
need to be chilled after
slaughter shall be chilled
immediately. After chilling,
the central temperature of
livestock meat shall be kept
below 7°C; for the poultry
meat, it shall be kept below
4 C , and the central
temperature  of  visceral
products shall be kept below
3°C. The operations such as
deboning and cutting shall be
carried out as quickly as
possible.

2. RIFREMIAE BRR
MINT . £7~=8%5>mEt,
RITE 48h AERRIY R E
K E|-15°CEA R e A ATt A

R T E

Production time shall be
limited to ensure a rapid
production.  During  the
production of frozen
products, the central

temperature of the meat shall
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reach below -15°C within 48
hours before being placed in
the coldstorage.

3.PIRHEFREHY PH ERIAF
BWEBER (WEA)

The PH value of meat after
aging shall meet the

requirements of the Protocol
(if applicable).

8. {tERRBEMBEE Management of Chemicals and Packaging Materials

8.1 ItFxmEE

& 17
Management and
storage of
chemicals

(EmBZ2ERINE BEBF

I B4AEME) (GB 12694 ) A
7.8, 11.2.7
Articles 7.8 and 11.2.7 of

National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

8.1.1 a1 méi A
SE#EFEEX

Brief  description of
chemical use and
storage requirements.

8.12 RH{LEREMN
BE A

Provision of pictures of
chemical storage rooms.

1% m ( B EERNE
CIREEN ) MAS Y EE
HRMPEER

The chemicals (including
disinfectants and  other
detergents) shall meet the
requirements of local
competent authorities and
China.

2AbtEMNETERXIEE, %
B, BHERD
The chemicals shall be

stored in dedicated areas,
strictly managed and clearly

ofFE Yes
oS No
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marked.

(EmBZ2ERINE BEEBF

8.2 RENASEMH

BEMBTNERRER

uE . S e e ey
?;ZMW#@Z‘ZM MITAME) (GB 12604 ) h | B EH TR DKM EYR AR THNRE
BEEB#HT 8.1 iFBA#1%) - N
Management and | Article 8.1 of National Food | provision of supporting _ _ off & Yes
storage of | Safety Standard - Code of | materials indicating the fPackl?g materials dSEa” fbfi SRS No
exterior and | Hygienic ~ Practice  for  the | jnternal and external | ['€€ OF any toxic and harmfu
interior  packing | Livestock and Poultry | packing materials are | Substances and - shall ~not
materials Slaughtering  Enterprise  (GB | quitaple  for  meat | Ch2N9€ the characteristics of
12694). packaging. meat.
9. RAYAEBRREEHLS] Waste Disposal and Pest Control
(BRE4+ERKE sap= 911 REFERATR | LARAFRER. BFY
MIBAEMEY (GB 12694 ) & ArFmask. BAYE | EREHFNBEERRHA
332, 333, 415, 523, 544, | BAERHNX I HRE | AXS
Edible product containers
5.8, 6.3.7, 6.4 h .
- h X i . . and waste storage containers | off & Yes
Waste disposal 5.4.4, 58, 637 and 64 of identification oA~ FE No

National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB

distinguished for edible
product containers and
waste storage containers
in the room.

12694).

9.1.2 MIREFWAE

distinguished.
2EFNBESER. RE
AhIB BTSSR

Waste shall be stored
separately and treated in time
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BFER MXMAE=
FHTERECLLE iE
REE=FH1LaE

BB T

Brief  description of
waste disposal
procedure and

requirements; If a third
party is contracted for
biosafety disposal,
please  provide the
corresponding

qualification of the third

party.

to avoid contamination of
production.

9.2 HEE#H

Pest control

(RRmRLERNHE TERB=F
T E4EHE) (GB 12694 ) H

5.2.2, 552,572, 581, 11.2.9

Articles 5.2.2, 5.5.2, 5.7.2, 5.8.1
and 11.2.9 of National Food

Safety Standard - Code of
Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

0.2 RFHELHH X
TEE , ME=H&
1B, RRE=SRR

Provision of the layout
plan for pest control. If
a third party undertakes,
please  provide the
qualification of the third

party.

NEfRERE, BENEFTER
2 DA BRI
Pests shall be avoided from

influencing the safety and
sanitation of production.

ofFE Yes
o~ FFE No
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10. RIEMMBE Product Traceability and Recal

10. 7= m & # M

BREER
Product
traceability and
recall system

ICERMBEERNE BEBEF

T TEME) (GB 12694 ) F

9.

Avrticle 9 of National Food Safety
Standard — Code of Hygienic
Practice for the Livestock and
Poultry Slaughtering Enterprise
(GB 12694).

2HRBEEFESREBXREEX
THRERRRERRIUE S
PMENEYSAEEER

Traceability and recall
requirements as stipulated in the
Protocol on Inspection and
Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC.

10.1 AR~ miE¥E
F L A—#RRmittS
75l , 5B a04R] B B
EWEMMNFEZ S

Bl — ZIRAY SRR Bl
Briefly describe the
product traceability
procedure, and take the
batch number of a
finished products as an
example to explain how
to trace the finished
products to the farm or
establishment where the
raw  material come
from.

10.2 EBEM IS EDL
Al iE 12 4 7= M SRR 4

W ERESELEME
HEEBA S 4 ( IniE
A )

Please the independed

1K\_ﬁ Tlit/)\"?mﬁkl/\bulﬁ
Wﬁ?nnﬂ%ﬁ bE:pU) ?HS/AE
BENMERHEEIERIIAM
B—SAEE-—SHATE
MEE

The animal or product
sources shall be identified
through the composition of
batch numbers, and the
backward and  forward
traceability shall be realized
through batch number, the

records of acceptance and
sales.

2303 B R b Fn e = m
HXBERBELEIME
BWBZrEItl ,~me
SERAINTERMIRR = m
BUHERERFIER | #
W fa R AT 3R A6 R 1
7, AEXNERN~RIT

ofFE Yes
o~ FFE No
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cold storage facility
provide the supporting
documents (if
applicable) to prove that
the product come from
the establishemt
registered by China.

103 MM IS ED
A 3 a4 7= f 77 B
ERER , HeAM
HEmRERER. 7
BEREER (WE
)

Provision of the brief

description  of  the
storage and
management of
products exported to
China by the

independed cold storage
indicating the source of
the product exported to

China and the
requirements of
acceptance and

storage.(if applicable).

BAE., RREMTEE
The products exporting to
China through independent
cold storage facilities shall
source from slaughterhouses
and cutting establishments
which are registered in
China. The products shall be
finished with inner and
exterior packing and
labelling, the temperature
requierment must be
satisfied when received by
the independent cold storage
facility. After the products
are received, no further
packing, re-labelling, or any
other processing opreation is
allowed except fast-freezing
and freeze storage.
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11. AREBEEEY| Personnel Management and Training

1LERN R TROHTHR H
TAESEEMMI 40

(EmEZ2ERNE EBEF 111 REATEM | T#
B T& MITAME) (GB 12694 ) | @EEEL K & T 4k | The employees must  be
111 RTHERR ( ) = g medically examined and
RETE 10.1, 10.2 KER certified to be fit for the SR Yes
Staff Articles 10.1 and 10.2 of National | Provide work in food processing a
qualification and | Food Safety Standard — Code of | pre-employment health | establishments  prior  to o~ FFE No
health Hygienic  Practice  for  the | management and | employment.
management Livestock and Poultry | medical ~ examination | 5 = T Ry #i k4 1R 1718
Slaughtering  Enterprise  (GB | requirements for
12694). employees. x
Employees shall take regular
medical examinations and
the records shall be kept.
(EmZ2ERNE EBEE 1) st TaEsg | BIRBTNEEREAR
MITBAEME) (GB 12694 ) H | yiit%). /R, i, | REERERWES. FEZEN
o 1 s 10.5 R ¥R v 3
= 3 . SRMs 2% (ERT
2 ABBI | Anicle 105 of National Food 16% ’ - =l ( ofFE Yes
Personnel Safety Standard - Code of |Provide —  employee | 4 ) ERNH O A No
training Hygienic  Practice for the | @nnual training plan, | The training content shall
Livestock and Poultry | including training | cover the Protocol on
Slaughtering  Enterprise  (GB | content, assessment and | |nspection and Quarantine of
12694). records. Meat to Be Exported to
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China, Chinese laws and
regulations and standard,
SRMs control (applicable to
cattle), etc..

12. BB Declaration

1LEE (O RE/A
BAEFRLIM | REEALBENNFEE
12.1 7 HA HiEE) The form shall be signed by | ofF&
Declared by - L responsible  person  and SN
establishment ';'(:Ir IIE?< Zhr? 0?%2;?223 stamped with seal of the o FRE
P establishment.
Meat  Products to
P.R.China.
LEE GHEORE/AS . X
o J— N . NEFXFEEEZLHENMEE
LEEEES BENEF RAER |
BHIA HiEE) R _ ofF & Yes
Confirmed b o o The form shall be signed by -
Veterinar y Fill in the Application | official ~ veterinarian  in | D& & No
ary For Export of Meat and | charge and stamped with
Authority Meat  Products to

P.R.China.

official seal of the Authority.
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