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PROTOCOL
BETWEEN
THE MINISTRY OF AGRICULTURE
AND COOPERATIVES OF THE KINGDOM OF THAILAND
AND
THE GENERAL ADMINISTRATION OF CUSTOMS OF THE
PEOPLE'S REPUBLIC OF CHINA
ON INSPECTION, QUARANTINE AND VETERINARY SANITARY
REQUIREMENTS FOR FROZEN POULTRY MEAT
AND BY-PRODUCTS
TO BE EXPORTED FROM THAILAND TO CHINA

The Ministry of Agriculture and Cooperatives of the Kingdom of Thailand
(hereinafter referred to as “the Thai side”) and General Administration of
Customs of the People's Republic of China (hereinafter referred to as
“the Chinese side”) through friendly negotiations, have agreed on the
following inspection, quarantine and veterinary sanitary requirements for
frozen poultry meat and by-products to be exported from Thailand to China.

Article 1
The Thai side shall be responsible for the inspection and quarantine
of the frozen poultry meat and by-products to be exported to China and
the issuance of the health certificates.

Article 2

1. The Thai side shall provide the Chinese side with the following documents:
laws and regulations with regard to the slaughtering, processing and storing of
the frozen poultry meat and by-products exported to China, as well as
the inspection and quarantine programs which consist of the analytic items
and methods, the administrative process, the quarantine stamps and relevant
standards.

2. The Thai side shall provide information on the monitoring and surveillance
of residues, epidemic diseases, contaminants (such as Dioxin, PCBs) and
pathogenic microbiological agents each year with annual test reports.

3. The Thai side shall offer details about the prevention and control system on
animal diseases listed on Articles 3 and 4 as the Chinese side requires, as well

as regional disease control measures and inform the Chinese side regularly.
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4. Upon risk analysis, the Chinese side will delegate experts to Thailand to
conduct an on-site retrospective inspection to ensure the efficacy of the food
safety administrative systems therein at set or irregular intervals.

The Thai side shall offer necessary assistance to the Chinese side as
appropriate.

The Thai side shall provide the Chinese side with dynamic information on
production and exportation of the producers intended for exportation as well
as the sanitary and safety supervision situations of the veterinary authority. An
Efficient information reporting mechanism shall be established with regard to
investigate and settle the emerging issues cooperatively. Upon this, both sides
will take corrective action and apply preventive measures to ensure
the establishments meet the requirements of the People’s Republic of China.

Article 3
The Thai side officially self-declares freedom from Highly
Pathogenic Avian Influenza and New Castle Disease in Thailand territory.

Article 4
The live birds from which the exported frozen poultry meat and by-products
are derived shall:
1. be born, raised and slaughtered in Thailand since birth;
2. originate from farms with no infectious bursal disease, fowl typhoid,
infectious laryngotracheitis, infectious bronchitis, pullorum disease,
avian mycoplasma (Mycoplasma gallisepticum and Mycoplasma synoviae)
and psittacosis during the past 12 months;
3. originate from farms where no restriction or surveillance zone has been
established due to poultry diseases which should be reported in accordance
with the relevant Thai, Chinese and/or OIE animal health regulations during
the past 6 months; and
4. originate from farm free from avian mycoplasmosis which should satisfy
the following requirements that:
(1) under official veterinary control.
(2) containing no bird which has been vaccinated against avian
mycoplassmosis; and
(3) birds having been tested with negative results by sero-surveillance, and no
symptoms of avian mycoplasma having been found through ante- and
post-mortem inspections.
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Article 5

The manufacturing (including slaughtering, processing and storing)
establishments intended for exporting frozen poultry meat and by-products to
China shall be supervised by the Thai side in compliance with Thai and
Chinese laws and regulations on veterinary health and public health.

The manufacturing establishments intended for export of frozen
poultry meat and by-products will be registered with the Chinese side
according to the Food Safety Law of the People’s Republic of China.
Manufacturing establishments that have not registered will not be allowed to
import into the People’s Republic of China.

Article 6
The Thai official veterinarians shall perform the following functions:
1. to certify that the frozen poultry meat and by-products have been
slaughtered, processed and stored at slaughterhouses, processing
establishments and cold stores approved by the Chinese side;
2. to certify that veterinary medicines and feed additives prohibited by Thai
and Chinese regulations have never been utilized on the live birds from which
the frozen poultry meat and by-products intended for exportation are derived,;
3. to certify that the live birds intended for slaughter originate from the farms
in conformity with article 4 of this Protocol, which are subject to ante- and
post-mortem inspections in accordance with relevant Thai and Chinese laws
and regulations; to certify that all the live birds intended for slaughter are
healthy exhibiting no clinical signs of epidemic disease and gross lesions on
the carcasses and viscera;
4. to carry out the annual national residue monitoring program; to ensure that
the residue level of the veterinary medicine, pesticides and environmental
pollutants (such as Dioxin, PCBs and heavy metals), as well as other harmful
substances contaminated is below the limits stipulated by Thai and Chinese
laws and regulations;
5. to certify that the frozen poultry meat and by-products are free from
the contamination of pathogenic microbiological agents in conformity with
the Thai and Chinese laws and regulations;
6. to certify that the frozen poultry meat and by-products are sanitary, safe,
and fit for human consumption; and
7. to ensure that for trace back, an effective identification system, which
relates to frozen poultry meat and by-products intended for export in
the slaughterhouses or establishments to their farms of origin, has been

implemented in the farms, slaughterhouses and establishments.

- —
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Article 7

The live birds intended for producing exporting poultry meat and
by-products shall not come into contact with any live birds or animals which
are complying with neither the requirements in Articles 3 and 4 nor
the registration requirements in Article 5 of this Protocol during the period of
delivery from the farms to the slaughterhouses (including lairage in
the slaughterhouses). Exported frozen poultry meat and by-products shall not
be processed at the same time with other products which are not in compliance
with the requirements in Articles 3and4 of this Protocol or other products
which are not produced by this registered establishment, or products of other
species of this registered establishment.

A specific area identified clearly within the cold store shall be
available exclusively for the storage of frozen poultry meat and by-products

intended for exportation.

Article 8

The frozen poultry meat and by-products to be exported to China
must be packed with new packaging materials in compliance with the
international hygienic and sanitary standards.

The frozen poultry meat and by-products exported to China should
be labeled with country of origin, the name of the product, establishment
registration number and the lot/batch numbers on the inner package. Country
of origin, the name of the product, specifications, place of origin
(state/province/city), establishment registration number, lot/batch numbers,
destination(should be “The People’s Republic of China” only), production
date(year/month/day), shelf life and storage temperature should be labeled on
the outside package in Chinese. The inspection and quarantine mark/stamp of
the Thailand competent authority should be present as well.

The labels of prepackaged frozen poultry meat and by-products
should comply with the standards and regulatory requirements of China on
pre-packaged food labeling.

Article 9
To prevent contamination of harmful substances, during the package,
storage and transportation, the frozen pouitry meat and by-products to be
exported to China shall meet the sanitary and hygienic requirements of
Thailand and China. To keep the core temperature of the frozen poultry meat
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and by-products not higher than -15°C, the storage and transportation should
be carried out under suitable temperatures.

Prior to shipment, the container should be sealed under the
supervision of the DLD veterinary officer. The seal number should be
indicated in the health certificate. During transportation, the package of
the products should not be unwrapped or changed.

Article 10

Each consignment/container of frozen poultry meat or by products
exported from Thailand to China should be accompanied by an original health
certificate attesting that the products are in compliance with the veterinarian
and public health rules and regulations of Thailand and China and provisions
of this Protocol.

The health certificate should be written in Chinese, Thai and
English. The format and content of the certificate should be mutually agreed
in advance by both sides.

To put on record, the Thai side shall provide to the Chinese side
with the samples of the official quarantine and inspection mark/stamp,
the model of health certificate, a list of authorized veterinarians with their
corresponding signatures, instructions on the anti-fake label and the email
address through which the electronic certificates shall be delivered. If there are
any modification and changes of the above, the Thai side shall notify
the Chinese side at least one month prior to the changes coming into effect.

To facilitate the border inspection by the Chinese side, the Thai side
shall deliver to the Chinese side the electronic information of each veterinary
health certificate issued through official channels in a timely manner.
The Thai side shall ensure the accuracy and security of the electronic
information.

Article 11

When there are outbreaks of epidemic diseases which are defined as
the list A diseases of List of Quarantine Diseases for the Animals Imported to
the People’s Republic of China (see Annex 1)by Chinese laws and regulations or
stipulated in Article 3 of this Protocol, the Thai side shall inform the Chinese side
and stop the exportation of the relevant frozen poultry meat and by-products to
China, recall of the products and other products with potential risk, inform
the Chinese side and provide the Chinese side with information on how
the incidence has occurred, and how it has been investigated and controlled.
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When there are any occurrences in Thailand of the epidemic or
parasitic diseases, listed in Article 4 of this Protocol or defined as list B diseases
of List of Quarantine Diseases for the Animals Imported to the Peoples Republic

of China(see Annex 1 ) by Chinese laws and regulations, or any other significant

food contamination which may affect the frozen poultry meat and by-products
for exportation, the Thai side shall stop the exportation of the frozen poultry meat
and by-products in relevant regions immediately, recall the products and other
products with potential risk, inform the Chinese side and provide information on
how the outbreak and contamination incidence have occurred, and how they have
been investigated and controlled.

After the outbreaks have been eliminated and contamination
incidences have been contained, based on international practice, technical
consultation between both sides should be conducted in order to resume
the market.

List A and list B (Annex I) are subjected to change based on

the Chinese regulation.

Article 12
If the Chinese side finds that the frozen poultry meat and
by-products do not comply with the requirements of the Protocol, the Chinese
side shall notify the Thai side in a timely manner of the return, destruction or
other disposals of the products. Both sides shall cooperate with each other to
investigate the cause and take corrective actions and rectifications to prevent
recurrence of the non-compliance.

Article 13
For the purposes of this Protocol, by-products refer to any edible
parts as described in Annex I1.The hygienic and sanitary requirements of
by-products shall be in compliance with Annex III.

Article 14
This Protocol can be amended by mutual consent of both sides.
Any side may terminate this Protocol by notifying the other side by a written
notice 6 months in advance.
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Article 15
The Protocol is done in duplicate at Bangkok, Thailand on 24"
August 2018 in Thai, Chinese and English languages, all texts being equally
authentic. Should there be any divergences of interpretation, the English text
shall prevail. This Protocol shall enter to force from the date of signing.

The Ministry of Agriculture and The General Administration of Customs
Cooperatives of the Kingdom of the People's Republic of China
of Thailand
\ land
" LQ/ 59 L. N
\)& A v
(Mr. Luck Wajananawat) (Mr. Zou Zhiwu)
Deputy Minister of Agriculture Vice Minister of the General
and Cooperatives Administration of Customs of China
- o
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Annex [

Poultry Diseases in the List of Quarantine Diseases for the Animals
Imported to the People’s Republic of China

List A Diseases
Highly Pathogenic Avian Influenza
Newcastle Disease

List B Diseases-Avian Diseases
Duck Virus Enteritis

Avian Infectious Laryngotracheitis
Avian Infectious Bronchitis
Infectious Bursal Disease
Marek’s Disease

Avian Egg Drop Syndrome
Avian Leukosis

Fowl Pox

Duck Virus Hepatitis

Goose Parvovirus Infection
Pullorum Disease

Fowl Typhoid

Avian Mycoplasmosis (Mycoplasma gallisepticum, M. synoviae)
Low Pathogenic Avian Influenza
Reticuloendotheliosis

Avian Chlamydiosis

Avian Viral Arthritis

Avian Spirochaetosis
Leucocytozoonosis

Avian Paratyphoid

Note: List A and List B diseases (Annex ) are subject to change based on
Chinese regulation.
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Annex [1

A list of edible frozen by-products (including viscera) of poultry allowed to
be exported from Thailand to China

chicken bone
chicken gizzard
chicken claws
chicken liver
chicken heart
chicken joint wing
chicken middle wing
chicken wing tip
chicken cartilage
chicken neck
chicken tendon
chicken fat.
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Annex I11 »

Inspection, quarantine, hygienic and sanitary requirements on edible frozen
by-product (including viscera) of poultry exported from Thailand to China

1. Scope

For the purposes of these requirements, the products refer to the list in Annex II
of this protocol.

2. General requirements

(1) These requirements are based on Protocol between the Ministry of
Agriculture and Cooperatives of the Kingdom of Thailand and the General
Administration of Customs of the People’s Republic of China on Inspection,
Quarantine and Veterinary Sanitary Requirements for Frozen Poultry Meat and
By-products to be Exported from Thailand to China. This Annex III is
an indispensable part of this Protocol.

(2) The Thai side shall establish an inspection, quarantine, hygienic and sanitary
management system on edible frozen by-products (including viscera) of poultry
exported from Thailand to China.

(3) The edible by-products (including viscera) to be exported to China shall come
from the farms, slaughterhouses and establishments which have established
the traceability system to ensure that products of concern can be traced back to
the farm of origin.

(4) Only slaughterhouses and establishments that have been registered with
China are allowed to export edible by-products (including viscera) to China,
and their processing workshop shall be registered with China as well.

(5) The monitoring and surveillance program of the Thai side for harmful
substances such as residues and microorganisms in Thailand shall cover
the edible by-products (including viscera) to be exported to China. The annual
plans and test reports shall be provided to the Chinese side regularly according to
Article 2 of the Protocol.

(6) The edible by-products (including viscera) exported to China shall be
processed and handled according to the food safety administrative regulations
intended for human consumption. Quality management system such as HACCP
shall be established to ensure the safety, quality and sanitation of the by-products
to be exported to China.

3. Edible by-products (including viscera) processing requirements

(1) Processing sites, facilities and equipment »

@ The edible by-products (see Annex II, except for frozen poultry bone,
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frozen poultry cartilage, frozen unrefined poultry fat) exported to China should
be processed in a workshop separately from the carcass processing. The
processing workshop and its sanitary conditions shall be in compliance with the
design, construction, sanitary and processing standards prescribed for edible meat
products in Thailand.

(@ The area size of the edible by-products (including viscera) processing

workshop shall be compatible with the processing ability with hygienic
equipment and facilities. The dirty or clean processing workshop shall be
separated with reasonable flow to avoid cross contamination.

® The design, installation and operation for gizzard processing shall prevent

contamination of the products effectively. There is to be suitable and sufficient
means of natural or mechanical ventilation, airflow from a contaminated area to
a clean area is to be avoided. Ventilation systems are tobe so constructed as to
enable filters and other parts requiring cleaning or replacement to be readily
accessible. Ventilation system shall be installed to prevent and eliminate the odor
and vapor. The device that discharges the gizzard contents and waste water into
the waste disposal system in a closed manner shall be available as well.

@ On the occasion of gizzard emptying and cleaning in the same room,

the emptying gizzard area shall set up an effective physical shielding with good
ventilation to discharge the spatters, air suspension, odor, etc. out of the building
in time.

® All types of edible by-products (including viscera) shall be processed with

the dedicated pre-cooling facilities and packaging room.

(2) Personnel hygiene requirements

The establishments should be equipped with the corresponding personnel
according to the processing procedure of edible by-products (including viscera).
The personnel who work in different area such as between the processing area of
poultry and edible by-products (including viscera), and/or between the dirty
processing areas and clean areas may not be allowed to shift the post.

(3) Temperature requirement

@ The temperature of the processing workshop for edible by-products (including

viscera) should be maintained at not higher than 12°C. The temperature of
the quick-freeze store should not be higher than -28°C. The cold store
temperature should not be higher than -18°C.

@The freezing time and the core temperature of the final edible by-products

(including viscera) should be consistent with the same variety of poultry products.

- L 4
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(® The means of transportation shall be in conformity with the hygienic

requirements with facility of cooling to maintain cold chain and temperature
preservation depending on the characteristics of the products.
(4) Requirements for products after processing

(DThe processed gizzard products should be emptied and cleaned without and

visible gastric contents. Water for washing and for treatment of finished products
should be fully drained.

@The edible by-products (including viscera) should be cleaned and trimmed

before chilling (not higher than 4°C) and packing. Any lesions, scar, pustule,
lymph node, blood, feces, bile and other foreign objects (such as plastic, metal
and feeds residues, etc.) should not be found on the edible by-products (including
viscera). The cleaned and trimmed edible by-products (including viscera) should

not be processed with non-edible products in the same area.

(®The slaughter process shall ensure that the claw and neck are free from feather
and dirt.

@The edible by-products (including viscera) to be exported to China must be

packed separately according to the type of products and stored in the specific area
with identifiable marking.

(5) The hygienic and sanitary control of processing and finished products

The establishments should implement the microbial monitoring plans depending
on different processes of the edible by-products (including viscera) exported to
China, which include statistical analysis to evaluate the microbiological
monitoring results in each stage to establish a baseline database. The hygienic
requirements on processing and the finished products of the edible by-products
(including viscera) shall conform to the following table.
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Table: sampling plans and limits for microbial monitoring

Sampling - 4 5 . Stage where
Limit Sampling frequen

plan e b Sl e the sample

: : hould be

Microorganism S
N The &eqlfency can be soilecied
n ¢ m M Original frequency reduced if the results
are satisfied.
: 5 6
Aerobic plate 5 2 | 5%10°CFU/g | 5%10°CFU/g :or each cat;:ga:;m For each category, End of t.he
count collect 5 samples cotledt S samples processing
(APC) fsém ot pex \‘week. from the same lot
for 6 consecutive
every 2 weeks
weeks.

Salmonella 50 5 1] 0 For each category, Before
collecting 5 samples For each category, | freezing
from the same lot per collect 5 samples

week for 10 from the same lot
consecutive weeks to every 2 weeks
atotal of 30 weeks.”
E. coli 5 2 50 cfw 500 cfu/ For each category, End of the
- bt o) EOrY; For each category, :
collect 5 samples from processing
collect 5 samples | =
the same lot per week
3 from the same lot
for 6 consecutive
every 2 weeks
weeks
Coliforms 5x10° For each category, For each category, | Before
MPN/100g collect 5 samples from collect 5 samples | freezing
per week, for 6 from the same lot
consecutive weeks every 2 weeks

(@ Sampling operation: 5 packing boxes or bulk samples should be collected

randomly by cutting. The samples shall be collected from different part of
the package, mixed thoroughly, and then merged into one portion weight of at
least 500 grams.

@ Sample storage and transportation: The samples shall be placed in the

insulation containers with ice packs or ice water. The sample shall not be frozen
or direct contact with the ice pack. After sampling, the test shall be carried out in
the laboratory within 1 hour, otherwise the sample should be stored at 2°C + 2°C
for no more than 24 hours.

@ Results interpret: If the test results meet the limit, which means “satisfactory”,

the sampling frequency can be reduced according to the relevant provisions;
If the sample test results in excess of the limit, which means “unsatisfactory”,
the following actions should be taken:

I. Checking processing control data (such as temperature, sanitary and other
anomalies) to find out the reason.
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III. When “unsatisfactory” results appear, the establishments should implement »
the product recall or / and harmless treatment if necessary.

IX. The cause of the problem and the corrective actions should be recorded,
and the relevant records shall be kept for at least 2 years.
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Low Pathogenic Avian Influenza
Reticuloendotheliosis

Avian Chlamydiosis

Avian Viral Arthritis

Avian Spirochaetosis

Avian Paratyphoid
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Foreword

This standard replaces GB 12694-1990 Hygienic Specifications of Meat Packing Plant, GB/T
20094-2006 Code of Hygienic Practice for Abattoir and Meat Processing Establishment and
GB/T 22289-2008 Requirement for Processing Chilled Pork.

This standard differs from the replaced standards in the following main aspects:

- The standard name is changed as National Food Safety Standard - Hygienic Specification
for Livestock and Poultry Slaughter and Processing;

- Standard structure is integrated and modified;
- The terms and definitions are partially integrated and modified;

- Requirements for site selection and plant environment, plant building and workshop and
facilities and equipment and management requirements for hygiene control operation are
integrated, modified and supplemented;

- Requirements for product tracing and recall management are added;

- Requirements for records and document management are added.

86



National Food Safety Standard Hygienic Specification for

Livestock and Poultry Slaughtering and Processing

1. Scope

This standard specifies basic requirements for sites, facilities and personnel and management
rules for hygienic control operation at the stages of livestock and poultry acceptance, slaughter,
cutting, packaging, storage and transportation during livestock and poultry slaughtering and
processing.

This standard is applicable to livestock and poultry slaughtering and processing enterprise of
scale.

2. Terms and Definitions

For the purposes of this standard, the terms and definitions in GB 14881-2013 apply.
2.1 Livestock and poultry slaughtering and processing enterprise of scale

enterprises which slaughter 20,000 pigs, 3,000 cattle, 30,000 sheep, 2,000,000 fowls and
1,000,000 ducks and gooses in one year

2.2 livestock and poultry
Livestock and poultry consumed by human
2.3 Meats

All livestocks and poultries consumed by humans and judged to be safe and suitable for
mankind consumption, including livestock and poultry carcass, cut meat and edible offal.

2.4 Carcass

Animal carcass left after bloodletting, hair removing, skin peeling off or skinning on, head and
hoof (jaw) removing and viscera separating

2.5 Edible offal

edible products left after livestock and poultry slaughter and processing, including offal, grease,
blood, bone, skin, head, hoof (or jaw) and tail

2.6 Non-edible offal

Non-edible products left after livestock and poultry slaughtering and processing, including fur,
hair, horn
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2.7 Ante-mortem inspection

The inspection carried out on either group or individual livestock and poultry, before livestock

and poultry slaughtering, to judge whether livestock and poultry are healthy and suitable to be

eaten by human beings.

2.8 Post-mortem inspection

The inspection carried out on head, carcass, offal and other parts, after livestock and poultry

slaughtering, to judge whether livestock and poultry are healthy and suitable to be eaten by

human beings.

2.9 Non-hygienic area

Area for processing of livestock and poultry ready for slaughtering, making them faint,

bloodletting, hair burning and removal and skin peeling.

2.10 Hygienic area

Area for carcass processing, finishing, cooling, cutting, temporary storage and packaging

3. Site Selection and Plant Environment

3.1 General requirements

Comply with Chapter 3 of GB 14881-2013.

3.2 Site selection

3.2.1

3.2.2

3.23

Sanitary protection distance shall meet the requirements of GB 18078.1 and animal

epidemic prevention.

The plant site shall have favorable environmental sanitation conditions. The plant shall
be kept away from contaminated water and industrial enterprise releasing harmful gas,

smog and dust or from region or site releasing pollution sources.

Plant site must be provided with satisfactory water source and power supply and be
determined in accordance with local condition and process requirement and shall meet
the requirements of slaughtering establishment for arrangement and planning.

3.3 Plant environment

3.3.1

3.3.2

3.3.3

Main roads in the plant shall be hardened (such as concrete or asphalt pavement etc.),
with the road surface being leveled, easy to wash and free from water accumulation.

The plant area shall be provided with facilities for temporary storage or disposal of
wastes and garbage which shall be removed or disposed timely to avoid polluting the
plant environment. Discarded equipment and other sundries shall not be piled up in the
plant area.

Waste storage, processing and discharge shall meet national environmental protection
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3.34

requirements.

Animals irrelevant to slaughtering and processing are forbidden to be fed in the plant
area.

4. Plant Building and Workshop

4.1 Design and layout

4.1.1

4.1.2

4.1.3

4.1.4

4.1.5

4.1.6

Plant area shall be classified into production area and non-production area. A front door
shall not be shared for the transport of live livestock and poultry and waste and delivery
of finished product and one channel shall not be shared in the site.

Layout and facilities of workshop in production area shall meet production process
flow and hygienic requirements. The hygienic area and non-hygienic area shall be
separated.

Building area and facilities of slaughtering workshop and cutting workshop shall be
corresponding to production scale. Processing area within workshop shall be delineated
in accordance with production and processing procedure in such a way that people flow
and goods flow are not interfered and the processing area shall meet the requirements
of technology, sanitation, quarantine and inspection.

Slaughtering enterprises shall be equipped with slaughter waiting lot (area), isolating
room, emergency slaughtering house, experiment (chemical assay) room, official
veterinarian room, chemicals storage room and bio-safety disposal house. The plant
area shall be equipped with specialized area for cleaning and disinfecting the vehicle
for transporting livestock and poultry and products and tools for such purpose.

As for slaughtering enterprises without bio-safety disposal house, professional and
qualified bio-safety disposal site shall be entrusted to implement bio-safety disposal.

It shall be arranged special edible and non-edible offal processing houses. The area of
each edible offal processing workshop shall be suitable to its processing capacity,
equipment installations shall meet the hygienic requirements, and the technological
layout shall be such to separate processing area and avoid cross contamination.

4.2 Internal structure and materials of the building

Comply with the requirements of 4.2 in GB 14881-2013.

4.3 Workshop temperature control

4.3.1

Workshop temperature shall be controlled within the specified range in accordance
with product process requirement. The precooling facilities temperature is controlled
between 0°C and 4°C; the cutting workshop temperature is controlled under 12°C;
freezing room temperature is controlled under -28°C; refrigerating and storage depot
temperature is controlled under -18°C.
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4.3.2

Procedure or site required for temperature shall be installed with temperature
displaying device and shall be monitored, for which hygrometer shall be mounted
where necessary; both thermometer and hygrometer shall be calibrated periodically.

5. Facilities and Equipment

5.1 Water supply requirements

5.1.1

5.1.2

5.1.3

5.14

Production water used in slaughtering and cutting workshops shall meet the
requirements of GB 5749; enterprises shall control water quality.

Cold and hot water pipes shall be arranged respectively, according to production
process flow, in slaughtering and cutting workshops where water is used. Hot water for
cleaning purpose should not be less than 40°C; hot water for disinfection purpose shall
not be less than 82°C.

Cold and hot water pipes shall be arranged in emergency slaughtering house and bio-
safety disposal workshop.

Processing water pipeline shall be equipped with anti-siphon or backflow-prevention
devices; water outlet in water supply network shall not be directly inserted into the
sewage level.

5.2 Drainage requirements

5.2.1

5.2.2

5.2.3

Water shall not be accumulated on the ground in slaughtering and cutting workshops
where water drained shall flow from cleaning area to non-hygienic area.

Water outlet of open trench shall be equipped with grid made of non-corrosive material,
with rat-proof and odor-resistant facilities.

Industrial wastewater shall be subjected to centralized processing, which shall be
discharged in accordance with the relevant national regulations.

5.3 Cleaning and disinfection facilities

5.3.1

5.3.1.1

53.1.2

53.13

Cleaning and disinfection facilities in dressing room, washroom and bathroom

Hand washing facilities, disinfection facilities and hand dryers controlled at appropriate
temperature appropriate to the production capacity shall be arranged at the entrance of
workshop and in the bathroom and workshop where appropriate. Hand washing
facilities shall be equipped with non-manual switches, water from which shall be
directly discharged into sewer pipeline.

Dressing rooms, bathrooms and shower stalls appropriate to the production capacity
and connected with the workshop shall be arranged, of which facilities and layouts shall
not cause potential pollution to products.

Zones having different cleaning requirements shall be provided with separate dressing
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53.14

5.3.2

53.2.1

5322

rooms where personal clothing and work clothes shall be stored separately.

It shall be convenient to keep clean and disinfected of structures of shower stalls and
bathrooms and their internal facilities and material. Bathrooms shall be equipped with
ventilation facilities and fly- and inset-proof facilities to keep clean and hygienic.
Bathrooms shall not be directly connected to slaughtering/processing, packaging, and
storage areas, etc. Bathrooms shall be equipped with self-closing doors, doors and
windows of which shall not be directly open toward workshops.

Washing and disinfection facilities in plant area or workshops

Disinfection pools, above 4m*0.3m (length*width), as wide as the door, shall be
arranged at the entrance/exit of vehicles transporting livestock and poultry in the plant
area; at the entrance of production workshop and where necessary in the workshop, it
is required to arrange facilities helping changing shoes (wearing shoe covers) or work
shoes disinfection facilities, specification and dimension of which shall meet the
requirements of disinfection.

Disinfection facilities for wheels and shoes shall be arranged at the door of isolating
room and bio-safety disposal workshop.

5.4 Equipment and appliance

5.4.1

5.4.2

5.4.3

5.44

5.4.5

5.4.6

Production equipment appropriate to the production capacity shall be arranged in order
according to process flow, so as to avoid cross contamination.

Equipment, appliance and containers exposed to meat products shall be fabricated with
nontoxic, inodorous, non-absorbent, corrosion-resistant materials which are difficult of
deformation and shedding and can withstand repeated washing and disinfection; they
will not react with meat products, detergents or disinfectants during normal production;
they shall be kept in good condition; bamboo tools (appliance) and containers are
forbidden.

The location of processing equipment shall be convenient for maintenance, washing
and disinfection, and the processing equipment shall be such mounted to avoid cross
contamination during processing.

Waste containers shall be made of metal or other watertight material. Containers shall
not be used to contain both waste and meat. Containers of different uses shall have
visible sign or color difference.

Appliance and equipment used in slaughtering and inspecting livestock and poultry,
such as slaughtering and dehorning equipment, inspecting cutter, thoracotome and
slicer, and viscera-holding tray for quarantine and inspection, shall all be cleaned and
disinfected with hot water above 82°C after each use.

Facilities and equipment in the workshop shall be cleaned and disinfected timely
catering to the production requirements. In production, appliance, control console and
processing surface exposed to foods shall be cleaned and disinfected regularly, during
which, adequate measures shall be taken to avoid contaminating products.
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5.5 Ventilation facilities

5.5.1

5.5.2

Good ventilation and air exhausting device shall be equipped in the workshop to
eliminate polluted air and vapor. Air shall flow from cleaning area to non-hygienic area.

Vents shall be equipped with gauze or other protective mesh enclosure made of
corrosion-resistant material against insect pests. Gauze or mesh enclosure shall be
convenient for handling, cleaning, maintenance or replacement.

5.6 Lighting facilities

5.6.1

5.6.2

Workshops shall have proper natural light or artificial lighting. The luster of lighting
fixture shall not change the natural color of processed material and the luminance shall
be able to meet the job demand of quarantine and inspection personnel and
manufacturing operators.

Light fixture above meats shall be of safety-type or with protection facilities to prevent
meats from being contaminated by crushed light fixture.

5.7 Storage facilities

5.7.1

5.7.2

5.7.3

The temperature in storage depot shall meet specific requirements for products stored.

The storage depot shall maintain clean, neat and ventilated, equipped with mould
proofing, rat proofing and insect prevention facilities.

Cold storage temperature shall be monitored, for which hygrometer shall be mounted
where necessary; both the thermometer and the hygrometer shall be calibrated
periodically.

5.8 Waste storage and bio-safety disposal facilities

5.8.1

5.8.2

The temporary storage facilities shall be arranged at proper place far away from the
workshop. The facility shall be manufactured with sterilized materials convenient for
cleaning; the structure shall be tight to avoid the access of insect pest and the pollution
to plant are and road or operators by the waste. Facilities and containers for storing
waste in the workshop shall be clearly and visibly marked.

Bio-safety disposal facilities shall be configured according to the requirements of the
national relevant laws and regulations, standards and codes, and bio-safety disposal.

6. Quarantine and Inspection

6.1 Basic requirements

6.1.1

The enterprise shall have the inspection department appropriate to its production
capacity; possess the necessary inspection method and relevant standard materials, and
establish sound internal management system to ensure the accuracy of inspection result.
The original record of inspection shall be available. The laboratory shall be equipped
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6.1.2

with necessary inspection facility/apparatus. Where the inspection is entrusted to the
social inspection agency, the agency shall possess corresponding qualification. The
entrustment shall satisfy the enterprise's routine inspection demand.

Metrologic instruments and apparatus required for product processing, inspection and
maintenance of food safety control system shall be subjected to metrological
verification as stipulated and calibration prior to use.

6.2 Ante-mortem inspection

6.2.1

6.2.2

6.2.3

6.2.4

6.2.5

The livestock and poultry to be slaughtered shall be accompanied with Veterinary
Inspection Certificate, and shall wear specified identifier for livestock and poultry.

The livestock and poultry to be slaughtered shall be subjected to ante-mortem
inspection according to the relevant national laws and regulations, standards and
regulations. The livestock and poultry arrived shall be subjected to clinical health
examination according to the relevant procedures. Observe the live livestock and
poultry in terms of behavior, posture, physical condition, body surface, excrement,
smell, etc. The abnormal ones shall be isolated to measure the body temperature and
perform further inspection. If necessary, the sampling shall be conducted as required
to carry out laboratory test.

Livestock and poultry which are judged to be unsuitable for normal slaughtering shall
be disposed according to relevant requirements.

Stop feeding and keep the livestock and poultry at rest before slaughtering.

Ante-mortem inspection information shall be timely fed back to the farm and the post-
mortem inspection personnel, and ante-mortem inspection records shall be made.

6.3 Post-mortem inspection

6.3.1

6.3.2

6.3.3

6.3.4

6.3.5

6.3.6

Post-mortem inspection on head, hoof (jaw), carcass and viscera (body cavity) shall be
performed in accordance with relevant national laws, standards and regulations.

The special rail for reserving the suspicious diseased carcass shall be arranged at the
proper position of the livestock slaughtering workshop; the suspicious diseased carcass
shall be subjected to further inspection and judgment. Independent low-temperature
space or area shall be arranged for temporary storage of suspicious diseased carcass or
tissues.

Enough space shall be reserved in the workshop for post-mortem inspection.

Pig slaughtering workshop shall be provided with trichinae inspection room and
inspection facilities.

Where the laboratory test is necessary according to the national specifications, the
laboratory sampling inspection shall be conducted.

The quarantine and inspection result shall be determined by combining the pre-mortem
and post-mortem inspection information.
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6.3.7 Those judged as waste shall be clearly identified and disposed to avoid cross
contamination due to mixing with other meat.

6.3.8 In order to perform post-mortem inspection or in case of emergency, the official
veterinarian has the right to slow down or stop slaughtering.

6.4 Bio-safety disposal

6.4.1 After quarantine and inspection, the livestock and poultry and the tissues detected with
infectious disease, parasitic disease, toxic disease, or harm residues shall be put in
dedicated closed watertight vessel and transported by the special-purpose vehicle
timely to undergo bio-safety disposal under supervision of the official veterinarian.
Those with suspicious pestilence shall be handled according to the relevant quarantine
and inspection regulations, and subjected to bio-safety disposal after confirmation.

6.4.2  Other livestock and poultry and their tissues judged as needing bio-safety disposal shall
be subjected to bio-safety disposal under supervision of the official veterinarian.

6.4.3 The corresponding protective measures shall be established to avoid hazard to
personnel, cross contamination and environmental pollution during bio-safety disposal.

7. Hygiene Control for Slaughtering and Processing

7.1 The enterprise shall implement the monitoring plans established by the competent authority
concerning the residues, illegal additives and pathogenic microorganism, and then establish
its own plans accordingly for all meats of the enterprise.

7.2 Inspection post shall be set at the proper position to examine the carcass and hygiene
condition of product.

7.3 Appropriate measures shall be taken to prevent the carcass, tissue, body fluids (e.g., bile,
urine, milk, etc.), and gastrointestinal contents of the livestock and poultry with suspicious
disease from contaminating other meats, or equipment and site. The contaminated
equipment and site shall not be used to slaughter and process normal livestock and poultry
unless cleaned and disinfected.

7.4 Carcass or product contaminated by pus, effusion, pathological tissue, body fluid, contents
in stomach and intestine and other contaminants shall be disposed, eliminated or abandoned
in accordance with relevant regulations.

7.5 Apparatus used in processing, such as containers for holding products and water pipes for
cleaning, shall not fall to the ground or contact with unclean surface so as to avoid cross
contamination to products; in case that products fall to the ground, adequate measures shall
be taken to eliminate contamination.

7.6 If required by the process requirements, the slaughtered carcass and edible offal shall be
precooled immediately. After cooling, the core temperature shall be kept below 7°C for
livestock meat, below 4°C for poultry meat, and below 3°C for viscera. The processing,
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cutting and deboning shall be as quick as possible. When producing frozen products, the

meat will enter into the freezer after the core temperature reaches -15°C within 48h.

7.7 The slaughter room shall be of sufficient area and the operation shall meet the requirements.

Different kinds of livestock and poultry shall not be slaughtered in the same slaughter room.

7.8 In order to avoid contaminating meats, strict management shall be performed over the

storage and application of toxic and harmful substances, and effective control shall be

realized over detergents, disinfectants, pesticides, fuel, lubricants, chemical reagents used

in the plant area, workshop and laboratory, as well as other toxic and harmful substances

which must be used in processing.

8. Packaging, Storage and Transportation

8.1 Packaging

8.1.1

8.1.2

8.1.3

8.14

8.1.5

It shall comply with the requirements of 8.5 in GB 14881-2013.

Packaging materials shall comply with the relevant standards and shall not contain
toxic and harmful substances, nor change the organoleptic properties of the meat.

Unless the meat packaging materials are easily cleaned and corrosion resistant, they
shall not be reused and shall be cleaned and disinfected prior to use.

Interior and exterior packaging materials shall be separately stored and the packaging
material depot shall keep dry, ventilated, clean and sanitary.

The temperature in product packing room shall meet the specific product requirements.

8.2 Storage and transportation

8.2.1

8.2.2

8.2.3

8.24

8.2.5

8.2.6

They shall comply with the relevant requirements of Chapter 10 in GB 14881-2013.

The finished products in storage depot shall maintain a proper distance from the wall,
shall not directly contact the ground, and shall be stored in stacks by category and batch,
and be identified.

Articles detrimental to sanitation shall not be stored in storage depot and products
possibly causing cross contamination or tainting of odor shall not be stored in the same
depot. The storage depot shall be periodically disinfected.

The refrigerated storage depot shall be periodically defrosted.

Dedicated transportation vehicles shall be adopted for meats and shall not be used to
transport livestock and poultry, livestock and poultry products to be subjected to bio-
safety disposal or other articles possibly contaminating the meats.

Packaged and nude meats shall not be transported in the same vehicle; if inevitable,
physical insulation and protection measures shall be taken.
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8.2.7

8.2.8

The transportation vehicles shall be provided with refrigerating and thermal insulation
installations depending on the product characteristics. During the transportation
process, appropriate temperature shall be maintained.

The transportation vehicles shall be cleaned and disinfected timely to maintain clean
and hygienic.

9. Product Tracing and Recall Management

9.1 Product tracing

Sound traceability system shall be established to ensure the meats and their derived products

can be traced in the case of unacceptable food safety risk.

9.2 Product recall

9.2.1

9.2.2

Livestock and poultry slaughtering and processing enterprises shall establish the
product recall system according to relevant laws and regulations. If any outgoing
products are found unsafe, they shall be recalled and reported to official veterinarian.

The recalled products shall be treated according to the relevant requirements of Chapter
11 in GB 14881-2013.

10. Personnel Requirements

10.1

10.2

10.3

10.4

10.5

The requirements of relevant national laws and regulations shall be met.

Operating personnel having direct contact with meat packaging or unpacked meats, meat
equipment and appliance, as well as meat contact surface shall start the work after
passing the physical examination and getting the health certificate issued by local
medical institution. The health examination shall be carried out once every year and
temporary health examination shall be carried out when necessary. Any personnel
suffering from diseases that may affect the food safety shall be removed from the food
production post.

Personnel engaged in production, processing, quarantine, inspection and management of
meats shall maintain clean personally, and shall not bring articles irrelevant to production
into the workshop; they shall not wear ornaments or watch, nor make up in working
period; besides, they shall wash hands, receive disinfection and wear work clothes, cap
and shoes when entering the workshop, and shall take off when leaving the workshop.

Personnel at areas or posts with different hygienic requirements shall wear work clothes
and caps with different colors or marks. Personnel in different processing areas shall not
leave for other irrelevant posts.

Corresponding number of quarantine and inspection personnel shall be assigned in the
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enterprises. Personnel engaged in slaughtering, cutting, processing, inspection and
hygienic control shall pass professional training and examination before starting the work.

11. Hygienic Management

11.1 Management system

11.1.1 Enterprises shall establish and implement the food safety control system centering on
hazard analysis and prevention and control measures.

11.1.2 Enterprises are encouraged to establish and implement the hazard analysis and critical
control point (HACCP) system.

11.1.3 Top managers of enterprises shall define their hygienic quality guidelines and
objectives, allocate corresponding organizations and provide adequate resources to
ensure effective implementation of the food safety control system.

11.2 Hygienic management requirements

11.2.1 Enterprises shall prepare written hygienic management requirements, define the
responsibilities of executor, determine the implementation frequency and implement

effective monitoring and corresponding corrective and preventive measures.

11.2.2 Water and ice in direct or indirect contact with the meats (including raw materials,
semi-finished products and finished products) shall meet the hygienic requirements.

11.2.3 Appliance, gloves and interior and exterior packaging materials in contact with the
meats shall keep clean, hygienic and safe.

11.2.4 Personnel hygiene, staff operations and installations design shall ensure the meats are
safe from cross contamination.

11.2.5 Installations for washing hands and disinfection of operating personnel and toilet
facilities shall keep clean and be periodically maintained.

11.2.6 Chemical, physical and biological pollutants shall be prevented from contaminating the
meats, meat packaging materials and meat contact surface.

11.2.7 Various toxic chemicals shall be correctly marked, stored and used.

11.2.8 Contamination to meats, meat packaging materials and meat contact surface, due to
poor health of staff, shall be avoided.

11.2.9 Rats, pests and birds shall be prevented and eliminated.

12. Records and Document Management

12.1 Recording system shall be established and effectively implemented, including incoming
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12.2

12.3

12.4

12.5

12.6

acceptance, ante-mortem inspection, post-mortem inspection, bio-safety disposal,
disinfection, storage of livestock and poultry, etc., as well as maintenance records of
slaughtering and processing equipment, installations, transportation vehicles and
appliance. The records shall be complete and true, and ensure all links from incoming
and delivery of livestock and poultry are validly traceable.

Enterprises shall record the recalled product name, batch, specification, quantity, recall
reason, subsequent rectification scheme and recall handling status, etc.

Enterprises shall properly make employment registration and training records.

For related records reflecting the product hygienic quality conditions, the enterprises
shall prepare and implement the quality record control procedure, and correspondingly
specify the marking, collection, cataloguing, filing, storage, preservation and handling
of quality records.

All records shall be accurate, normative and traceable and the preservation period shall
not be less than 6 months after the expiration of warranty period of the meats. If no
definite warranty period is available, the preservation period shall not be less than 2 years.

Enterprises shall prepare program documents required for the food safety control system.
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- Unofficial Translation —

National Standards of the People's Republic of China
GB 2707-2016

National Food Safety Standards
For Fresh (Frozen) Livestock, Poultry Products

Release 23 December 2016 Implement 23 June 2017

Promulgated by
National Health and Family Planning Commission of the People's Republic of China

State Food and Drug Administration

99



Foreword

This standard replaces GB2707-2005 "fresh (frozen) meat hygiene standards" and
GB16869-2005 "fresh and frozen poultry products," part of the means Standard,
GB16869-2005 "fresh, frozen poultry products,” the indicators related to this standard to
the standard shall prevail.

This standard compared with GB2707-2005, the main changes are as follows:

--- Standard name was changed to "national food safety standards for fresh

(frozen) livestock and poultry products";

--- Added terms and definitions;

--- Modify the raw material requirements;

--- Modify the sensory requirements;

--- Modify the physical and chemical indicators.
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National food safety standards
Fresh (frozen) livestock, poultry products

1. Scope
This standard applies to fresh (frozen) livestock and poultry products.
This standard does not apply to ready-to-eat raw meat products.

2. Terms and definitions
2.1 Fresh Livestock, Poultry
Meats of livestock (pigs, cattle, sheep, rabbits, etc.), poultry (chickens,
ducks, geese, etc.) slaughtered, processed but not subject to freezing processes

2.2 Frozen livestock, poultry
Meats of livestock (pigs, cattle, sheep, rabbits, etc.), poultry (chickens,

ducks, geese, etc.) slaughtered and processed and frozen at <-18 ° C.

2.3 Livestock, poultry by-products
Offal, head, neck, tail, wings, feet, and other edible products obtainted
after livestock (pigs, cattle, sheep, rabbits, etc.), poultry (chickens, ducks, geese, etc.) are
slaughtered, processed,

3 Technical Requirements
3.1 Raw material requirements
Livestock and poultry should be quarantined and tested by animal health

supervision agencies before being slaughtered.
3.2 Sensory requirements

Sensory requirements should be consistent with the provisions of Table 1.

Table 1 Sensory Requirements

Item Requirements Testing method
Color [t has the color as the Take the appropriate
product should have amount of sample, place it
Taste, Smell It has the taste and smell as | in a clean white plate
the product should have, (porcelain plate or similar
without different taste and container), observe
bad smell sample’s color and status
Status It has the status as the under natural light, smell its
product should have, odor
without normally visual
foreign matters

101




3.3 Physical and Chemical Indicators
Physical and chemical indicators should be consistent with the provisions

of Table 2.
Table 2 Physical and Chemical Indicators
Item Indexes Inspection Method
Volatile base nitrogen / (mg / 100g) 15 GB5009.228

34 Pollutants Limits
The limit of pollutants of viscera of livestock and poultry shall comply
with the provisions of the viscera of livestock and poultry in GB2762, and the limit of the
pollutants of the products except the viscera of livestock and poultry should comply with
GB2762 in the provisions of poultry meat.

3.5 Pesticide Residues and Veterinary Drug Residues Limits
3.5.1 pesticide residues should be consistent with the provisions of

GB2763.
3.5.2 veterinary drug residues should be consistent with relevant state

regulations and announcements.
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GB 5749-2006 Standards for Drinking Water Quality

National Standard of the People’s Republic of China

GB 5749-2006
Replaces GB 5749-1985

Standards for Drinking Water Quality

AEERIXAKBERE

¢ Released on 2006-12-29
¢ Implemented on 2007-07-01

¢ Issued by Ministry of Health

DISCLAIMER: The English version is an unofficial translation of the original in Chinese for
information and reference purposes only. In case of a discrepancy the Chinese original standard
will prevail.
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GB 5749-2006 Standards for Drinking Water Quality

Foreword
All technical contents of this standard are mandatory.
This standard replaces GB 5749-1985 Standards for Drinking Water Quality since the date of implementation.

Compared with GB 5749-1985, the main changes of this standard are as follows:

— The number of water quality indicators was added from 35 in GB 5749-1985 to 106, with an increase of 71; 8
were revised; amongthem:

a) Microbial indicators increased from 2 to 6, and escherichia coli, heat-resistant coliform bacteria, giardia and
cryptosporidium were added; total coliform bacteria is revised;

b) Drinking water disinfectants increased from 1 to 4, and monochloramine, ozone and chlorine dioxide were added,;
¢) Inorganic compounds in toxicology index increased from 10 to 21 items, with bromate, chlorite, chlorate, antimony,
barium, beryllium, boron, molybdenum, nickel, thallium and cyanogen chloride been added; Arsenic, cadmium, lead
and nitrate were revised;

Organic compounds in toxicology index increased from 5 to 53, adding formaldehyde, trihalomethane, methylene
chloride, 1,2-dichloroethane, 1,1,1-trichloroethane, bromoform, chlorodibromomethane, bromodichloromethane,
epoxy chloropropane, vinyl chloride, 1,1-dichloroethylene, 1,2-dichloroethylene, trichloroethylene,
tetrachloroethylene, hexachlorobutadiene, dichloroacetic acid, trichloroacetic acid, trichloroacetaldehyde,
benzene, toluene, xylene, ethylbenzene, styrene, 2,4,6-trichlorophenol, chlorobenzene, 1,2- dichlorobenzene,
1,4 - dichlorobenzene, trichlorobenzene, Bis(2-ethylhexyl) phthalate, acrylamide, micro capsule algal toxins-LR,
bentazone, chlorothalonil, deltamethrin, dimethoate, 2,4-D, heptachlor, hexachlorobenzene, gamma-BHC,
malathion, parathion, methyl parathion, pentachlorophenol, atrazine, carbofuran, chlorpyrifos, dichlorvos,
glyphosate; carbon tetrachloride was revised;

d) Sensory properties and the general chemical index increased from 15 to 20 items, with oxygen consumption,
ammonia nitrogen, sulfur, sodium and aluminum been added; turbidity was revised;

e) The total alpha radioactive indicator in radioactive indicators was revised.

— The water source selection and water health protectionparts were deleted.

— Simplified water quality detection regulations of water supply departments; part of the contents has been
listed in the Hygienic Standard for the Drinking Water Centralized Supply Unit.

— Add Appendix A.

— Add References.

The appendix A of this standard is an informative one.

The implementation and the date of the indicators in Table 3 Non-regular Water Quality Index and Limit of this
standard are stipulated by the provincial governments according to the local actual situation, which should be
submitted to the Standardization Administration of China, the Ministry of Development and the Ministry of Health for
record. Since 2008, the three departments above will report the implementation situation of non-regular water
quality indices of each province and all the indices should be implemented till July 1, 2012 at the latest.

This standard is proposed by the ministry of health, the ministry of development, ministry of water resources, the
ministry of land and resources and ministry of environmental protection, etc.

This standard is centralized by the ministry of health of the People's Republic of China.

The standard is drafted by the Institute of Environmental Health and Product Safety Related, China CDC.

The units which participated in the drafting of this standard are: Health Supervision of Guangdong province, Health
Supervision of Zhejiang province, Jiangsu Provincial Center for Disease Control and Prevention, Beijing Center for
Disease Control and Prevention, Shanghai Center for Disease Control and Prevention, China Urban Water Association,

China Institute of Water Resources and Hydropower Research, Environmental Standards Institute of the Ministry of
EnvironmentalProtection.
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GB 5749-2006 Standards for Drinking Water Quality

Main drafters of this standard: Yinlong Jin, Xueli E, Changjie Chen, Xi-ping Chen, Lan Zhang, Yayan Chen, Zugen Cai,
Rihua Gan, Hang Shentu, Changyi Guo, Jianrong Wei, Ruizhu Ning, Wenzhao Liu, Linlin Hu.

Participant drafters of this standard: Shiwen Cai, Shaobin Lin, Fan Liu, Xiaoyuan Yao, Kunming Lu, Guangguo Chen,
Huaidong Zhou, Yanping Li.

This standard was firstly published in August, 1985 and this is the first revision.
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Standards for Drinking Water Quality
1. Scopes

The sanitary requirements of the drinking water and its source, centralized water supply unit, secondary water supply
and health security products related to drinking water as well as water quality monitoring and testing methods.

This standard applies to drinking water from all kinds of centralized water supply in urban and rural areas, and also
applies to decentralized drinking water supply.

2. Normative references

The clauses of the following reference are essential to the Standard by reference. For dated references, the Standard
only applies to the dated revisions. For undated references, the normative document (containing all modification lists)
applies to the latest edition.

GB 3838 Environmental quality standards for surface water

GB/T 5750 (all parts) Test methods for drinking water standard

GB/T 14848 Quality standard for ground water

GB 17051 Hygienic specification for facilities of secondary water supply

GB/T 17218 Hygienic safety evaluation for chemicals used in drinking water treatment

GB/T 17219 Standard for safety evaluation of equipment and protective materials in drinking water system

CJ/T 206 Water quality standards for urban water supply

SL 308 Qualification standard for water supply works for villages and towns

Hygienic Standard for the Drinking Water Centralized Supply Unit Ministry of Health

3. Terms and definitions

The following terms and definitions apply to this standard

3.1 Drinking water

Water and domestic water for people to live.

3.2 Type of water supply

3.2.1 Central water supply

The method of getting water from the source and then deliver it to the user or public water supply spot through the
water transport and distribution network, including self-built water supply facilities. The water supply stations
providing daily drinking water for users and water supply for public places and residents community also belong to
central water supply.

3.2.2 Secondary water supply

Centralized water goes through storage, high pressure and disinfection or deep processing once again before
delivering to the users through pipes or containers.

3.2.3 Small central water supply

Daily water supply is less than 1000 ma in rural area (or water supply population is under 10000).

3.2.4 Non-central water supply

Getting water directly from the water source by dispersive residents with no or just simple facilities.

3.3 Regular indices

The index that can reflect the basic drinking water quality.

3.4 Non-regularindices

Drinking water quality indices that need to be adopted according to the region, time or special circumstances.

4. Hygiene requirements for drinking water
4.1 The quality of drinking water should meet the following basic requirements to ensure the safety of users.

4.1.1 Pathogenic microorganisms should not be contained in the drinking water.
4.1.2 Chemicals in drinking water should not be harmful to humanhealth.
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4.1.3 Radioactive substances in drinking water should not be harmful to humanhealth.

4.1.4 Sensory properties of drinking water should be good.

4.1.5 Drinking water should be through sterilizationprocessing.

4.1.6 The drinking water quality shall meet the hygienic requirements in table 1 and table 3. The disinfectant limit of
drinking water from centralized water supply factory and the disinfectant residue in the finished water and want in the
end of pipe network shall meet the requirements in Table2.

4.1.7 Due to some restrictions, some quality indices of water from small centralized and decentralized water supply
should be temporarily implemented in accordance with Table 4. While the rest of the index should still refer to Table
1,2 and3.

4.1.8 In the event of unexpected public events impacting water quality, sensory properties and general chemical
indicators can be eased appropriately with the approval of the municipal people's government at orabove.

4.1.9 When drinking water contains the indicators listed in Table A.1 in Appendix A, the limit in this table can be
referred to for evaluation.

Table 1 Regular water quality indicators and limits

indicators Limits

1. Microbiological indicators@

Total coliform/ (MPN/100mL or CFU/100mL) Not detected
Heat-resistant coliforms/ (MPN/100mL or CFU/100mL) Not detected
Escherichia coli/ (MPN/100mLor CFU/100mL) Not detected
Aerobic bacterial count/ (CFU/mL) 100

2. Toxicology indicators
Arsenic/ (mg/L) 0.01
Cadmium/ (mg/L) 0.005
Chromium (6)/ (mg/L) 0.05
Lead/ (mg/L) 0.01
Mercury/ (mg/L) 0.001
Selenium/ (mg/L) 0.01
Cyanide/ (mg/L) 0.05
Fluoride/ (mg/L) 1.0

10
Nitrate (as N)/ (mg/L) 20 (when restricted by ground
water)

Trichloromethane/ (mg/L) 0.06
carbon tetrachloride/ (mg/L) 0.002
Bromate (using os) / (mg/L) 0.01
Formaldehyde (using o03) / (mg/L) 0.9
Chlorite (using chlorine dioxide for disinfection)/ (mg/L) 0.7
Chlorate (using compound chlorine dioxide for disinfection)/ 0.7

(mg/L)

3.Sensory properties and general chemical indicators
Chroma (platinum cobalt chromaticity unit) 15

107



GB 5749-2006 Standards for Drinking Water Quality

Turbidity (scattering turbidity unit)/ NTU

1
3 (when restricted by water
source and purification
technology)

Oxygen consumption (CODp,, as 0,)/ (mg/L)

Smell No abnormal odor
Visible substances None
pH >6.5 and <8.5
Aluminum/ (mg/L) 0.2
Iron/ (mg/L) 0.3
Manganese/ (mg/L) 0.1
Copper/ (mg/L) 1.0
Zinc/ (mg/L) 1.0
Chloride/ (mg/L) 250
Sulfate/ (mg/L) 250
Total dissolved solids/ (mg/L) 1000
Total hardness (as CaC0O3)/ (mg/L) 450

3

5 (when restricted by water
source and the original oxygen
consumption>6mg/L)

Volatile phenols (as phenol) /(mg/L)

0.002

Anion synthetic detergent/ (mg/L)

0.3

4. Radioactivity indexP

Guidance value

Total radioactivity a/ (Bg/L)

0.5

Total radioactivity B/ (Bq/L)

1

a8 MPN stands for most probable number; CFU stands for colony-forming unit. It is necessary to
conduct further test about escherichia coli or heat-resistant coliform bacteria when total coliform
bacteria is detected in the water samples; if total coliform bacteria is not detected in the water
samples, there is no need to test escherichia coli or heat-resistant coliform bacteria

b if radioactive indicators are beyond guidance values, nuclide analysis and evaluation should be
taken to determine whether the water can be drunk or not.

Table 2 Regular indicators and requirements of drinking water disinfectant

Limits in . . : : .
Disinfector Contacting time finished Residue in l:]e5|dude |? vYater in
with water water/ finished |the en( 0 /F’L';De net/
water/(mg/L mg,
(mg/L) (me/L)
Chlorine and free chlorine S30mi
>30min
preparation (free chlorine) 4 20.3 >0.05
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Chloramine (total chloride) >120min >0.5 >0.05
0.02
Ozone (Os) >12min 0.3 - If chloramine is
added, total
chloride>0.05
Chlorine dioxide (ClO,) >30min 0.8 >0.1 >0.02

Table 3 Non-regular water quality indicators and limits

Indicators Limits
1.Microbiological indicators
Giardia/ (per/10L) <1
Cryptosporidium/ (per/10L) <1
2.Toxicology index
Antimony/ (mg/L) 0.005
Barium/ (mg/L) 0.7
Beryllium/ (mg/L) 0.002
Boron/ (mg/L) 0.5
Molybdenum/ (mg/L) 0.07
Nickel/ (mg/L) 0.02
Silver/ (mg/L) 0.05
Thallium/ (mg/L) 0.0001
Cyanogen chloride (asCN-)/ (mg/L) 0.07
Chlorodibromomethane/ (mg/L) 0.1
Bromodichloromethane/ (mg/L) 0.06
dichloroacetic acid/ (mg/L) 0.05
1,2—dichloroethane/ (mg/L) 0.03
Methylene chloride/ (mg/L) 0.02

Trihalomethane/ (the total of chloroform,
chlorodibromomethane, bromodichloromethane, and
methyl bromide)

The sum of the ratio of the concentration
of various compounds to their own limits
should not exceed 1.

1,1,1- trichloroethane/ (mg/L) 2
Trichloroacetic acid/ (mg/L) 0.1
Trichloroacetaldehyde/ (mg/L) 0.01
2,4,6—trichlorophenol/ (mg/L) 0.2
Bromoform/ (mg/L) 0.1
Heptachlor/ (mg/L) 0.0004
Malathion (mg/L) 0.25
Pentachlorophenol (mg/L) 0.009
Hexachlorocyclohexane (total amount)/(mg/L) 0.005
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Hexachlorobenzene (mg/L) 0.001
Dimethoate/ (mg/L) 0.08
Parathion/ (mg/L) 0.003
Bentazone/ (mg/L) 0.3
Methyl parathion (mg/L) 0.02
Chlorothalonil (mg/L) 0.01
Carbofuran (mg/L) 0.007
Gamma-BHC/ (mg/L) 0.002
Chlorpyrifos/ (mg/L) 0.03
Glyphosate/ (mg/L) 0.7
Dichlorvos/ (mg/L) 0.001
Atrazine/ (mg/L) 0.002
Deltamethrin/ (mg/L) 0.02
2,4-D/ (mg/L) 0.03
DDT (mg/L) 0.001
Ethylbenzene/ (mg/L) 0.3
Xylene (total amount)/ (mg/L) 0.5
1,1-dichloroethylene/ (mg/L) 0.03
1,2-dichloroethylene/ (mg/L) 0.05
1,2-dichlorobenzene/(mg/L) 1
1,4- dichlorobenzene/ (mg/L) 0.3
Trichloroethylene/ (mg/L) 0.07
Trichlorobenzene/ (total amount ) (mg/L) 0.02
Hexachlorobutadiene/ (mg/L) 0.0006
Acrylamide/ (mg/L) 0.0005
Tetrachloroethylene/ (mg/L) 0.04
Methylbenzene(mg/L) 0.7
Bis(2-ethylhexyl) phthalate/ (mg/L) 0.008
Epichlorohydrin/ (mg/L) 0.0004
Benzene/ (mg/L) 0.01
Styrene/ (mg/L) 0.02
Benzo(,) pyrene/ (mg/L) 0.00001
Chloroethylene/ (mg/L) 0.005
Chlorobenzene/ (mg/L) 0.3
Micro capsule algal toxins—LR (mg/L) 0.001
3.Sensory properties and general chemical indicators
Ammonia nitrogen (as N)/ (mg/L) 0.5
Sulfide/ (mg/L) 0.02
Sodium/(mg/L) 200
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Table 4 Partial water quality indicators and limits of small centralized and decentralized water supply

Indicators ’ Limits

1.Microbiological indicators

Aerobic bacterial count/ (CFU/mL) ’ 500
2.Toxicology indicators

Arsenic/ (mg/L) 0.05

Fluoride/ (mg/L) 1.2

Nitrate/ (as N)/ (mg/L) 20
3.Sensory properties and general chemical indicators

Chroma (platinum cobalt chromaticity unit) 20

3
Turbidity (scattering turbidity unit)/NTU 5(when restricted by water source
and purification technology)

pH >6.5 and 9.5

Total dissolved solids (mg/L) 1500

Total hardness (as C,CO3)/ (mg/L) 550

Oxygen consumption (CODp,, as 0,)/ (mg/L) 5

Iron (mg/L) 0.5

Manganese (mg/L) 0.3

Chloride (mg/L) 300

Sulfate (mg/L) 300

5. Hygiene requirements for the source of drinkingwater

5.1 When using surface water as domestic and drinking water sources, it should meet the requirements of GB 3838.
5.2 When using groundwater as drinking water sources, the requirements of GB/T 14848 should be complied with.

6. Hygiene requirements for centralized water supplyunit

The Sanitation requirements of centralized water supply unit should refer to Hygienic Standard for the Drinking Water
Centralized Supply Unit promulgated Ministry of Health.

7. Hygiene requirements for secondary water supply

Secondary water supply facilities and treatment requirements shall refer to the GB 17051.

8. Hygiene requirements for health security products related to drinkingwater

8.1 Chemical treatment agents with the functions of flocculation, coagulation, disinfection, oxidation, and adsorption,
pH adjustment, rust prevention, anti-scaling, etc. which are used for treating the drink water should not pollute
the water, and shall also meet the requirements of GB/T 17218.

8.2 Water transport and distribution equipment, protective materials and treatment materials of drinking water
should not pollute drinking water and comply with the requirements of GB/T 17219.

9. Water quality monitoring

9.1 Water quality detection of the water supplyunit
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9.1.1 Non-regular water quality indicators of water supply unit should be decided after the negotiation between local
water supply administrative department at or above the county level and the administrative department of health.
9.1.2 Sampling point selection, inspection items and frequency as well as the calculation of the percent of pass of the
water detection of urban centralized water supply unit shall be carried out in accordance with CJ/T 206.

9.1.3 Test sampling site selection, inspection items and frequency as well as the calculation of the percent of pass of
the water detection of centralized water supply unit in villages and towns shall be carried out in accordance with SL 308.
9.1.4 Test results of the water of the water supply unit should be submitted to the local administrative department of
health regularly; the contents and method that submitted should be agreed upon by the local administrative
department of water supply and the health administrative department.

9.1.5 When the quality of drinking water is abnormal, it should be reported to the local water supply administrative
department and the administrative department of health in time.

9.2  Water quality monitoring of healthsupervision

9.2.1 The health administrative departments at all levels should periodically implement water quality supervision and
monitoring towards all kinds of water supply units according to the actual need.

9.2.2 In the event of unexpected public events impacting water quality, the health administrative department at or
above the county level shall make plans on drinking water supervision and monitoring according toneeds.

9.2.3 Water quality monitoring scope, project, frequency of health supervision should be determined by the health
administrative department at or above the local municipal.

10. Water quality test methods

The inspection of drinking water quality should be in accordance with GB/T 5750 (all parts).
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Appendix A
(Informative appendices)
Drinking water quality reference indices and limits

Table A.1 Drinking water quality reference indices and limits

Indicators Limits
Enterococcus/ (CFU/100mL) 0
Clostridium perfringens/ (CFU/100mL) 0
Bis(2-ethylhexyl) adipate/ (mg/L) 0.4
Ethylene Dibromide/ (mg/L) 0.00005
Dioxin (2,3,7,8-TCDD)/ (mg/L) 0.00000003
Geosmin/ (mg/L) 0.00001
Pentachloropropane/ (mg/L) 0.03
bisphenol A/ (mg/L) 0.01
Acrylonitrile/ (mg/L) 0.1
Propenoic acid/(mg/L) 0.5
Acrolein/ (mg/L) 0.1
Lead tetraethyl/ (mg/L) 0.0001
Glutaraldehyde/ (mg/L) 0.07
Methyl leftover alcohol-2/ (mg/L) 0.00001
Petroleum (total amount)/ (mg/L) 0.3
Asbestos (>10¥m) (ten thousand/L) 700
Nitrite (mg/L) 1
Polycyclic aromatic hydrocarbon (total amount)/ (mg/L) 0.002
Polychlorinated biphenyl (total amount)/ (mg/L) 0.0005
Diethyl phthalate/ (mg/L) 0.3
Dibutyl phthalate/ (mg/L) 0.003
Naphthenic acid/ (mg/L) 1.0
Anisole/ (mg/L) 0.05
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Total organic carbon (TOC)/(mg/L) 5
Naphthol-B/ (mg/L) 0.4
Butyl xanthate/ (mg/L) 0.001
Ethylmercuric chloride/ (mg/L) 0.0001
Nitrobenzene/ (mg/L) 0.017
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Introduction

Food production processing (including purchasing, processing, packaging, storing and shipping
of raw material) is an important procedure to prevent, control and avoid food safety hazard.

Hazard Analysis and Critical Control Point (HACCP) System is a scientific and reasonable
preventive system to control food production processing; the establishment and application of
this system may guarantee that the food safety hazard is effectively controlled, and the matter
jeopardizing public health is avoided.

This standard aims at paying attention to food safety, preventing and eliminating the food safety
risk or reducing it to an acceptable level by the virtue of HACCP principle on the basis of
scientificity and systematicness.
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Hazard Analysis and Critical Control Point (HACCP)

System General Requirements for Food Processing Plant

1. Scope

This standard specifies the general requirements of Hazard Analysis and Critical Control Point
(HACCP) System for food processing plant, so as to make sure they are able to provide safe
food complying with laws and regulations and the customer's requirements.

This standard is applicable to the establishment, implementation and assessment of HACCP
system of food processing (catering) plant, including the purchasing, processing, packaging,
storing and transporting of raw material and food packaging material.

2. Normative References

The following normative documents contain provisions which, through reference in this text,
constitute provisions of this standard. For dated references, subsequent amendments to
(excluding amending errors in the text), or revisions of, any of these publications do not apply.

However, all parties corning to an agreement according to this standard are encouraged to study
whether the latest edition of the normative document is applicable. For undated references, the
latest edition of the normative document applies.

GB/T 19538 Hazard Analysis and Critical Control Point (HACCP) System and Guidelines for
Its Application

GB/T 22000 Food Safety Management Systems - Requirements for Any Organization in the
Food Chain

3. Terms and Definitions

For the purposes of this standard, the terms and definitions specified in GB/T 22000 and GB/T
19538 and those listed below apply.

3.1 Raw material
All intended products articles or substances constituting food constituent or composition.

Note: including materials, auxiliary materials and additives contained in foods or all intended
substances of other source.
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3.2 Potential hazard
Food safety hazard which may occur in case of no precaution.
3.3 Significant hazard

Potential hazard which is much more likely to occur and may result in disease or injury in case
of no control.

Note: "much more likely to occur" and "result in disease or injury" mean that the hazard has
"probability" and "severity".

3.4 Operation limit

The operation index established in order to avoid deviation of monitoring index from critical
limit.

3.5 Food defense plan

Measures established and implemented to protect food supply from deliberate biological,
chemical or physical contamination or artificial damage.

4. HACCP System of Plant

4.1 General Requirements

The plant shall plan and establish HACCP system according to the requirements of this standard,
form it into document for implementation, maintenance, update and continuous improvement,

and guarantee its validity.
The plant shall:

a) Plan, implement, inspect and improve the HACCP system process, and provide the

required resource.

b) Determine the scope of HACCP system, and define the relationship between the step
involved in this scope and other steps of the food chain.

¢) Guarantee to control all operations (including the outsourced process) which may affect
the food safety requirements, and to carry out identification and verification in HACCP
system. During verification, main attention shall be paid to the conformance of product
safety with relevant laws, regulations, and standards.

d) Guarantee that the HACCP system is effectively implemented so as to effectively control
the product safety. Where systematic deviation occurs to product safety, HACCP plan shall
be reconfirmed to continuously improve the HACCP system.

4.2 Document Requirements

4.2.1 HACCP system documents shall include:
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a) Documented food safety guideline;
b) HACCP manual;
c¢) Documented procedure required in this standard,

d) Documents required to guarantee the effective planning, operation and control of HACCP
system process;

e) Record required in this standard.
4.2.2 HACCP manual
The plant shall prepare and maintain HACCP manual, at least covering:

a) Scope of HACCP system, including the covered product or product category, operation
step, site, and the relationship with other steps of food chain;

b) Procedure document of HACCP system or the quotation of such document;

c) Expression for HACCP system process and its interaction.

423 Document control

Documents required for HACCP system shall be controlled.

The documented procedure shall be prepared to specify the control on the following aspects:

a) The document is approved prior to issuance so as to guarantee that it is sufficient, proper
and effective;

b) Where necessary, review and update the document and re-approve it;
c) Ensure that changes and the current revision status of the document are identified;

d) Ensure that relevant effective version of applicable document is available at application
location;

e) Ensure that the document is clear and easy for identification;

f) Ensure that documents related to HACCP system are identified, with their distribution
controlled;

g) Prevent the unintended use of obsolete documents, properly mark the obsolete documents
which shall be reserved.

424 Record control

Record shall be established and maintained to provide effective operation evidence meeting
relevant requirements and HACCP system.

Documented procedure shall be prepared, specifying the control required for mark, storage,
protection, retrieval, storage life and disposal of the record.

The record shall be maintained clear and easy for identification and retrieval.
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5 Management Responsibilities

5.1 Management Commitment

Top management shall, through the following activities, provide evidence for the commitment
made to establish and implement HACCP system:

a) Transmit the importance to meet the requirements of the customer and laws and regulations
to plants;

b) Establish food safety guideline;

c) Ensure the establishment of food safety objective;
d) Conduct management review;

e) Ensure the obtaining of resource.

5.2 Food Safety Guideline

Top management shall focus on the consumer's edible safety, establish food safety guideline
and food safety objective, and ensure food safety.

5.3 Responsibility, Authority and Communication
5.3.1 Responsibility and authority

Top management shall appoint a leader for HACCP working team, and confirm his
responsibility and authority; meanwhile, it shall specify the responsibilities and authorities of
all departments in a plant.

53.2 Communication

In order to obtain necessary food safety information and guarantee the effectiveness of HACCP
system, top management shall ensure that the plant has established, implemented and
maintained the required internal communication, and has carried out necessary external
communication with other suppliers, customers, food safety competent departments and other
interested parties.

Communication personnel shall accept proper training, sufficiently learn about the product,
relevant hazard and HACCP system of the plant, and reasonably authorized.

Communication record shall be maintained.
5.4 Internal Review

The plant shall carry out internal review according to planned time interval to determine
whether the HACCP system meets relevant requirements or not, and whether it is effectively
implemented, maintained and updated or not.

Consider the proposed review process, the regional condition and importance and the previous
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review results; plan the review scheme; specify the accuracy, scope, frequency and method of
review.

The selection and review by the internal reviewer shall ensure the objectivity and impartiality
of review process; internal reviewer shall not review his own work.

Manager responsible for the reviewed region shall timely take measures to eliminate the
discovered non-conformance item and its cause. Tracing activity shall include the verification
for measures taken and the report for the verification result.

Internal review procedure for the documented shall be prepared, the review shall be specified,
planned and implemented, the result shall be reported, and the record shall be maintained.

5.5 Management Review

Top management shall review HACCP system according to the planned time interval to ensure
its continuous suitability, sufficiency and effectiveness; the review shall include the
improvement and updating demand of HACCP system; record of management review shall be
maintained.

6 Prerequisite Plan

6.1 General

Plant shall establish, implement, verify and maintain the prerequisite plan, and update and
improve it where necessary, so as to continuously meet the sanitation condition required for
HACCP system; prerequisite plan shall include human resource security plan, good
manufacture practice (GMP), sanitation standard operation procedure (SSOP), safety and
sanitation security system of packaging material of raw material or that directly contacting
foods, recall and tracing system, equipment and facility maintenance plan and emergency plan.
Plant prerequisite plan shall be approved and recorded.

6.2 Human Resource Security Plan

Plant shall establish and implement human resource security plan, so as to ensure that all
personnel engaged in food safety work are competent.

The plan shall meet the following requirements:

a) Provide continuous training on HACCP system, relevant professional technology
knowledge, operating skills, laws and regulations, or take other measures to ensure that all
managers and staff are equipped with necessary capacity;

b) Assess the effectiveness of training provide or other measures taken;
¢) Maintain proper records of personnel education, training, skill and experience.
6.3 Good Manufacture Practice (GMP)

Plant shall establish and implement GMP according to food regulations and corresponding
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sanitary regulations.

6.4 Sanitation Standard Operation Procedure (SSOP)

Plant shall at least meet the following requirements when establishing and implementing SSOP:

a)

b)

g)
h)

Water and ice contacting foods (including raw material, semi-finished product and finished
product) or those in articles contacting foods shall meet the safety and sanitation
requirements;

Instruments, gloves or interior and exterior packaging materials contacting foods shall be
clean, sanitary and safe;

Protect foods free from cross contamination;
Ensure that hands of operators are cleaned and disinfected and the toilet facilities are clean;

Protect food safety free of hazard by lubricants, fuels, articles for cleaning and disinfecting,
condensate and other chemical, physical and biological contaminants;

Correctly label, store and use various toxic chemicals;
Ensure the physical health and sanitation of the personnel contacting foods;

Prevent and eliminate damage caused by rats and insects.

SSOP record shall be preserved.

6.5 Safety and Sanitation Security System of Raw Material and Food Packaging Material

Plant shall protect raw material and food packaging material free of food safety hazard, and

shall establish and implement its safety and sanitation security system so as to meet the

following requirements:

a)

b)

d)
e)

Establish valid qualification conditions for raw material and food packaging material
suppliers, and determine the supplier name list;

Assess the capacity of raw material and food packaging material suppliers to provide
product safety and sanitation, and carry out document review or site review for the
supplier's food safety management system;

Establish acceptance requirements and procedure for raw material and food packaging
material, including checking for inspection and quarantine, sanitation qualification and
tracing mark of raw material and food packaging material; carry out targeted inspection
and verification for the heath and sanitation of raw material and food packaging material
where necessary;

Establish control measures for food additives where necessary;

Establish the supplier's assessment system, including elimination system for rejected
suppliers.

6.6 Maintenance Plan
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Plant shall establish and implement maintenance plans for plant area, plant, facility and
equipment, maintain them in good conditions and protect them free from contamination.

6.7 Marking and Tracing Plan and Product Recall Plan
6.7.1 Marking and tracing plan

Plant shall ensure that it has capacity to identify products and trace their states. It shall establish
and implement product marking and tracing plan, which shall at least meet the following
requirements:

a) Identify product with proper method, and ensure its traceability during the whole food
production process;

b) Mark the product state in allusion to monitoring and verification requirements;

¢) Maintain product shipment record, including all distributors, retailers, customers and the
consumers.

6.7.2 Product recall plan

Plant shall establish product recall plan, and ensure that all released products under safety
hazard effect are recalled. This plan shall at least cover the following requirements:

a) Ensure the responsibilities and rights of personnel starting and implementing product recall
plan;

b) Ensure relevant laws and regulations and related requirements which shall be complied
with;

c) Establish and implement recall measures for products under safety hazard effect;
d) Establish analysis and disposal measures for recalled products;

e) Periodic drill and verify its effectiveness.

Implementation record for product recall plan shall be maintained.

6.8 Emergency Plan

Plant shall identify and determine potential food safety accident or emergency situation, pre-
establish response plan and measure, and make response where necessary to reduce the effect
of potential safety hazard.

Where necessary, especially in or after accident or emergency situation, plant shall review and

improve the emergency plan.

Implementation record for emergency plan shall be maintained. Periodic drill shall be
conducted and its effectiveness shall be verified.

Note: emergency situations include conditions put the plant's products under effect of force
majeure, like natural disaster, epidemic situation and biohazard.
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7 Establishment and Implementation of HACCP Plan

7.1 General

HACCP team shall establish and implement food HACCP plan according to the following 7
principles and systematically control the significant hazard, so as to prevent and eliminate such
hazard, or reduce it to an acceptable level, and further to guarantee food safety.

a) Carry out hazard analysis and establish control measures;
b) Determine critical control point;

¢) Determine critical limit;

d) Establish monitoring system of critical control point;

e) Establish correction measures;

f)  Establish verification procedure;

g) Establish maintenance system for documents and records.

Any change in factors affecting the effectiveness of HACCP plan, like the change in product
formula, process and processing condition, may affect the change of HACCP plan. Thus, the
HACCP plan shall be confirmed and verified, and updated where necessary.

7.2 Preliminary Steps
7.2.1 Composition of HACCP team

The capacity of personnel in plant HACCP team shall meet the specialized technical
requirements of food production in this plant; the team shall consist of personnel from different
departments, including the departments of sanitary quality control, product R&D, production
process technology, equipment and facility management, raw material purchasing, marketing,
storing and transporting. Where necessary, outside expert may be invited.

Team members shall be provided with professional knowledge and experience on product,
process and hazard involved in this plant, and shall be properly trained.

Top management shall designate a HACCP team leader, and empower him with responsibility
and authority on the following aspects:

a) Ensure that the process required for HACCP system is established, implemented and
maintained;

b) Report the effectiveness, suitability and updating or improving demand (if any) of HACCP
system to top management;

¢) Lead and organize the work of HACCP team, and ensure that the HACCP team members
are continuously improved in professional knowledge, skill and experience through
education, training and practice.

Record of education background, experience, training, approval and activity of HACCP team
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member shall be maintained.

7.2.2 Product description

HACCP team shall identify and determine the applicable information (as listed below) required

for hazard analysis in allusion to the product:

a)

b)

c)

d)

e)
f)

g)
h)

Name, category, composition as well as biological, chemical and physical properties of
raw material and food packaging material;

Source, production, packaging, storage, transportation and delivery mode of raw material
and food packaging material;

Reception requirement, reception mode and use mode of raw material and food packaging
material;

Name, category, composition as well as biological, chemical and physical properties of the
product;

Processing mode of the product;
Packaging, storage, transportation and delivery modes of the product;
Marketing mode and mark of the product;

Other necessary information.

Record of product description shall be maintained.

723 Determination of intended use

HACCP team shall identify and determine the applicable information (as listed below) required

for hazard analysis on the basis of product description:

a)
b)
c)
d)
e)
f)

g)

Consumption or use expectation of the customer on the product;

Intended use, storage condition and warranty period of the product;
Intended edible or use modes of the product;

Intended customer of the product;

Applicability of directly consumed product to vulnerable group;
Unintended (but much more likely to occur) edible or use modes of product;

Other necessary information.

Record for intended use of the product shall be maintained.

7.2.4  Establishment of flow diagram

HACCP team shall draw process flow diagram of the product according to the operation

requirements within the production scope of the plant. This diagram shall include:

a)

Each step and corresponding operation;
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b) Sequence and interrelationship of such steps;

¢) Rework point and cycle point (where suitable);

d) External process and outsourced content;

e) Input point of raw material, auxiliary material and intermediate product;
f) Discharge point of waste.

The establishment of flow diagram shall be complete, exact and clear.

The operation requirements and process parameters of each processing step shall be listed in
process description. If applicable, plant location diagram, plant area plan, workshop plan,
people and material flow diagram, supply and drainage network diagram, moth-proof layout
diagram shall be provided.

7.2.5 Confirmation of flow diagram

HACCP team personnel who are familiar with operation process shall carry out on-site
verification for all operation steps under operating state, so as to confirm and verify that they
are consistent with the established flow diagrams, and to carry out modification where
necessary.

The confirmed flow diagram shall be maintained.
7.3 Hazard Analysis and Control Measures Preparation
7.3.1 Hazard identification

HACCP team shall consider the following factors when analyzing the biological, chemical and
physical hazards in processing step according to the food risk degree:

a) Product, operation and environment;

b) Safety and sanitation requirements for product, raw material and food packaging materials
by the consumers, customers, laws and regulations;

¢) Monitoring and assessment results on edible and use safety of the product;
d) Disposal, correction, recall and emergency plan of unsafe product;

e) Historical and current data and food safety accidents on epidemiology, animal and plant
epidemic situation or morbidity statistics;

f)  Scientific and technical literature, including hazard control guideline for relevant product;
g) Effect of other step on the product within the scope of hazard identification;

h) Artificial destruction and deliberate contamination.

i)  Experience.

For each considered hazard from raw material production to final consumption, all potential
hazards and their causes in each operation step on intended introduction, generation and
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increase shall be identified.

Where any factor affecting the identification result is changed, HACCP team shall repeat the
hazard identification.

Records of hazard identification criterion and result shall be maintained.
732 Hazard assessment

HACCP team shall assess its severity and probability in allusion to the identified potential
hazard. If this potential hazard is much more likely to occur and will result in serious
consequence in this step, it shall be determined as significant hazard.

Records of hazard assessment criterion and result shall be maintained.
7.3.3 Establishment of control measures

HACCP team shall establish corresponding control measures in allusion to each significant
hazard, and provide evidence to verify its effectiveness; it shall define corresponding
relationship between significant hazard and control measures, and consider the conditions
where one control measure controls multiple significant hazards or multiple control measures
control one significant hazard.

Food defense plan shall be established as a control measure in allusion to the significant hazard
caused by artificial destruction or deliberate contamination.

Where operating change is involved in such measures, corresponding change shall be carried
out and flow diagram shall be modified.

Since effective control measures for some significant hazard can't be established under existing
technical conditions, plant shall plan and implement necessary technical renovation, and change
the process, product (including raw material) or intended use where necessary, until
establishing effective control measures.

All established control measures shall be confirmed.

Where the effectiveness of control measures is affected, such measures shall be assessed,
updated, improved and then reconfirmed.

Establishment criterion and document of control measures shall be maintained.
7.3.4 Hazard analysis sheet

HACCP team shall provide hazard analysis sheet for documentation according to the results of
process flow, hazard identification, hazard assessment and control measures, including
processing step, considered potential hazard, judgment criterion of significant hazard and
control measures; it shall also define the interrelationship among factors.

Relationship between control measures and corresponding significant hazard shall be described
in the hazard analysis sheet, so as to provide criterion for the determination of critical control
point.

HACCP team shall make necessary update or revision for hazard analysis sheet where the
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hazard analysis result is affected.
Hazard analysis sheet for documentation shall be maintained.
7.4 Determination of Critical Control Point (CCP)

HACCP team shall identify proper step for control of each significant hazard according to the
relationship between significant hazard and control measures provided in hazard analysis, so as
to determine CCP, and ensure that all significant hazards are effectively controlled.

Plant shall adopt suitable method (like judgment tree in Appendix A) to determine CCP
However, the following factors shall be considered when adopting judgment tree:

a) Judgment tree is only a tool contributing to the determine CCP, and cannot supersede
professional knowledge;

b) Judgment tree is used after hazard analysis and during determination of significant hazard,

c) Subsequent processing step may be more effective to control hazard, and may be the
preferred CCP which shall be selected;

d) Inprocessing, above I step may control I hazard.

Where significant hazard or control measures are changed, HACCP team shall repeat the hazard
analysis to judge CCP.

Criterion and document determined by CCP shall be maintained. Where standard operating
procedure (SOP) control is identical with CCP control according to analysis, the criterion,
parameter document determined by SOP shall be maintained.

7.5 Determination of Critical Limit

HACCP team shall establish a critical limit for each CCP, and one CCP may have one or more
critical limit (s).

The establishment of critical limit shall be scientific, visual and easy for monitoring, so as to
ensure that the product safety hazard is effectively controlled and within the acceptable level.

The assessed competent personnel shall carry out monitoring and judgment based on perceptive
critical limit.

HACCP team should establish CCP operation limit to prevent or reduce deviation from critical
limit.

Records of critical limit determination criterion and result shall be maintained.

Note: critical limits may be time, rate, temperature, humidity, moisture content, water activity,
pH value and salt content.

7.6 CCP Monitoring

Plant shall establish and implement effective monitoring measures in allusion to each CCP, and
guarantee that CCP is controlled; monitoring measures include monitoring object, method,
frequency and personnel.
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Monitoring objects shall include all critical limits involved with each CCP; the monitoring
method shall be exact and timely; generally, continuous monitoring shall be implemented;
where discontinuous monitoring is adopted, its frequency shall be able to guarantee the control
requirements of CCP; monitoring personnel shall accept suitable training, understand
monitoring purpose and importance, get familiar with monitoring operation, and timely and
accurately record and report the monitoring result.

Where deviation from operation limit is indicated in monitoring, monitoring personnel shall
timely take correction to prevent deviation from critical limit.

Where deviation critical limit is indicated in monitoring, the monitoring personnel shall
immediately stop the operation procedure, and timely take correction measures.

Monitoring record shall be maintained.
7.7 Correction Measures for Establishment of Critical Limit Deviation

Plant shall pre-establish correction measures for deviation of each critical limit of CCP for
implementation upon deviation.

Correction measures shall include personnel implementing correction measures and releasing
affected products, identification and elimination of deviation causes, as well as isolation,
assessment and disposal of affected products.

Measurement or inspection for biological, chemical or physical properties may be carried out
when assessing affected products; where the inspection result shows that the hazard is within
the acceptable index, the product may be released to subsequent operation; otherwise, it shall
be reworked, degraded, altered or discarded.

Correction personnel shall be familiar with product and HACCP plan, and shall be properly
trained and authorized.

Where the monitoring result of a critical limit repeatedly deviates or the deviation cause
involves the control ability of corresponding control measures, HACCP team shall reassess the
effectiveness and suitability of relevant control measures, and improve and update them where

necessary.
Correction record shall be maintained.
7.8 Confirmation and Verification for HACCP Plan

Plant shall establish and implement confirmation and verification procedures for HACCP plan,
so as to verify the integrity, suitability and effectiveness of HACCP plan.

Confirmation procedure shall include effectiveness verification for all elements of HACCP plan.
Confirmation shall be carried out before the implementation or after change of HACCP plan.

Verification procedure shall include: criterion, method, frequency, personnel, content, result,
measure and record of verification.

Monitor the review of equipment alignment record; where necessary, carry out technical
verification for the required control equipment and method through qualified inspection
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organization, and provide technical verification report for documentation.

Verification result shall be input into the management review to ensure that such data resources

are duly considered and can contribute to the continuous improvement of the whole HACCP

system; where the verification result fails to meet the requirements, corrective measures shall

be taken and then verification shall be repeated.

7.9 Maintenance of HACCP Plan Record

Establishment, operation and verification records of HACCP plan shall be maintained.

Control of HACCP plan record shall be consistent with that of the system record.

HACCEP plan record shall include relevant information. Verification record shall at least include

the following information:

a)

b)

d)

Product description record: name and address of plant; processing category; type, name,
dosing and characteristic of the product; intended use and customer; edible (use) method;
packaging type; storage condition and warranty period; label instruction; marketing and
transportation requirements.

Monitoring record: name of address of plant; product name; processing date; operation
procedure; CCP; significant hazard; critical limit (operation limit); control measure;
monitoring method and frequency; actually measured or observed result; monitoring
personnel signature; monitoring date; review signature and date of monitoring record.

Correction record: name and address of plant; product name; processing date; description
and cause of deviation; correction measure and result; batch, isolated location, assessment
method and result and final disposal of affected product; correction personnel signature;
correction date; review signature and date of correction record.

Proper records for HACCP plan shall be maintained. For example, main records required
for verification activity are HACCP plan amendment record, semi-finished product and
finished product periodical inspection record, CCP monitoring review record, CCP
correction review record and CCP site verification record.
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Question 1

Question 2

Appendix A (Informative) Judgment Tree for CCPs

Is there any control measure? =

Yes

Modify procedure, process or product

Is the control for this step is
necessary for safety?

—1 Yes

|No__| "[__NotCCP —=| Stop®

Is this step specially designed to eliminate the potential
hazard or reduce it to an acceptable level? ©

—1 Yes [

1

-

Question 3 1
Will the contamination generated by hazard exceed
acceptable level or rise to unacceptable level? ®
i
i S
Yes No Not CCP “l- Stop ﬂ
Question 4

Will the subsequent step eliminate hazard or reduce it to

an

acceptable level? ®

Yes

'

1

No —4{ Critical control point ‘

Not CCP o =1 Stop?

2 Proceed to the next hazard according to the described process.

® When critical control point in HACCP plan is identified, the acceptable level and

unacceptable level shall be defined within the overall objective.

Figure A.1 Judgment Tree for CCPs
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A PIR/RAR B mmAE = Bl E M R R

APPLICATION FOR EXPORT OF MEAT / MEAT PRODUCTS
TO P.R.CHINA

RPEARANEBXEE(GACC)ERBPE L ARKHARFIMAVIRIE =,

[

&, I, FFEELATRENHTRHENERIBRE. FHPXRREER ,

HERBARERTE  WBR2SBHBEIRNLEIR.

This is an application required by the General Administration of Customs of the
People's Republic of China (GACC) for exporting meat or meat products to China for
slaughtering, cutting, processing, and storage enterprises to provide for evaluation and
registration. Please submit in Chinese or English. The application materials must be
complete to avoid delays in the application process.

D¥TIE E A Regjistration D¥TI8E M= Gr A FP Addition (products) U ¥ 3 Atteration

%_:&Bﬁ /JEHJLEZF'%)R 1. Particulars of Establishment

1.1 M FZFR Name of Establishment:

1.2 b3t Address:

1.3 JEMYRB Registration Number:

1.4 SEMHLEHH Approval Authority:

1.5 2] HEH vear constructed:

137




16 Ry EZBH, Iy BUEGHA (WNEA)

Alteration date, description of alteration (if applicable)

1.7 ﬂéﬂ]i;’éa_—ﬂ Type of enterprise
DEEE Slaughter house Dﬁ'}\%u Cutting plant Dle]I Processing plant

D;%ﬁ{%ﬁ Cold store Dﬁ;ﬂ%{%ﬁ Dry store

1.8 =M= miPZE Types of Products Manufactured

IOHARZER (CHONERS®X , XN HAFmmif )

Export trade situation (exported countries or regions, corresponding export products)

1.10 $AAXHEZEMARMAm (FAFI AU L mEAmith

EHEﬁj\:F l:%ﬁﬁ)# ) Products to be registered / added to China (specify the specific

varieties of products to be exported to China, and provide product photos)

1.11 BRMNEFMEKEE, SHOER O RPE (WEA )

Time of registration with China, approved export product types (if applicable)

1.12 EFﬁEjJ Production capacity

vl

E géf?&% Number of slaughter lines .
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B SE4EIR line speed  R/SKB/INET birds/hour ;
FERBFEHEN slaughtercapacity : R /K virdsiyear , T Ton ;
=B

ARAEFREMIESD (E-mmitEd , F/m) :

Annual processing capacity of edible by-products (description by product variety, annual/ton)

Hy

i’l\%ulﬁgjﬂ Deboning capacity . u_@ Ton ,

I’Jﬂ%ﬂ:‘ﬁ': ﬁbﬂIﬁEjJ Annual meat processing capacity . u_@ Ton ( tll]

B ) o (if applicable).

1.13 %'J ;%&{%'T?Fﬁgj] Chill and cold store capacity

HlIKBED 1ce making capacity /X Ton/ day

;%ﬁjiﬁi Number of chill room /l\ ) ;%gﬁﬁ?éi capacity
YLH)K cubic meter (m3) ;

;%)EJFFQE Number of cold store /I\ ) ;%);RJFFEE capacity

AL 75 2K cubic meter (m3)

N

FREE numberofdrystore. N, BIBEBE capacity
M 5K cubic meter (m3)
1.14 =X RXFR ( WEA ) Production correspondence (if applicable)
NTHIUNESE, 78, I, BRAEEFRL , FRAR
= mAEX R RRE N AR FIZEN T —REAEZR,
Mims , X NI R A EIREBELTMERK

For independent slaughtering, cutting, processing, drystore / cold storage enterprises,

please indicate the name and registration number of the source enterprise corresponding
to the product of the enterprise and the next enterprise to which it is transferred, and
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indicate whether the corresponding enterprise has obtained registration qualification in
China.

1.15 A&7 10T A 7K water Supply

7}07?\ Source of water . D(L\\;:UEH 7J< Public water OE )l ﬁ ﬁj()‘ﬁ\ Enterprise's

own water source

ﬂﬂ%%ﬁéﬁlz § ﬁ7j<5/\ , %%‘Xﬂﬂﬁ&ﬁ%’%ﬂﬁ If it is the company's own

water source, whether to disinfect the water : O Yes O No ( ﬁﬂiﬁﬁﬁ ) (If

applicable)

BAKEHESBLE SR bisinfection treatment method : 0 1 & 4k
Chiorination DR EALIE ozone DELH other

( IN5E A ) (if applicable)

1.16 A 3% Manpower

J/J:\ﬂkﬁlﬁsﬁ Total number of employees . A person %fi}j‘iﬂtk
Management technical staff . A person

EEJ_EH*&BM&EAEI\ Official inspectors _A person, 5m3$1%m

Authority agency .

% H jJ[IIEB)’Q Number of shifts Z_Iﬁ‘ %E I'ﬂzfiﬂ Number of working

days per week . X day

1.17 H*%AH% N H*% EE.iE‘ EHB'T:E Contact name, phone number, E-malil

=& 1Ml 788 Declaration by Establishment

% R R EETS
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| HEREBY DECLARE THAT THE INFORMATION GIVEN ABOVE
IS TRUE AND CORRECT.

RRXAHR MRS

Name and designation of person who submitted above information

EAZRBNRARE Sp

Signature of the owner and Company Stamp Date

E=o SEFEHFBHAIA Verification by Veterinary Authority
ZERZEIN , ZIUERAZR A LRBERREIMBELRLIR. BIEE
el eEBFerEN (HOEBERSKMEXER ) XITEER,

| HAVE VERIFIED THE ABOVE INFORMATION GIVEN BY THE COMPANY AND CERTIFIED
IT IS TRUE AND CORRECT. THE COMPANY APPLYING FOR REGISTRATION CAN MEET
THE RELEVANT REQUIREMENTS OF CHINA AND (NAME OF EXPORTING COUNTRY OR
REGION).

FTEEEHB MRS
Name and designation of veterinarian who verified above

information
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TEREXRNETEIREE B &

Signature and official stamp of veterinary authority Date
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LIST OF ESTABLISHMENTS ELIGIBLE TO EXPORT
POULTRY MEAT AND BY-PRODUCTS TO P.R.CHINA

No Approval No. Name of Plant

1 EST. 07 CENTRAL POULTRY PROCESSING CO., LTD.
2 EST. 10 BETTER FOODS CO., LTD.

3 EST. 11 GFPT PUBLIC COMPANY LIMITED

4 EST. 14 BANGKOK RANCH PUBLIC CO., LTD.

5 EST. 23 CPF (THAILAND) PUBLIC COMPANY LIMITED
6 EST. 25 SUN FOOD INTERNATIONAL CO., LTD.

7 EST. 32 CARGILL MEATS (THAILAND) LIMITED

8 EST. 44 SAHA FARMS CO., LTD.

9 EST. 49 B. FOODS PRODUCT INTERNATIONAL CO., LTD.
10 EST. 53 TYSON POULTRY (THAILAND) LIMITED

11 EST. 79 PANUS POULTRY GROUP CO., LTD.

12 EST. 109 THAI POULTRY GROUP CO., LTD.

13 EST. 119 THAIFOODS GROUP PUBLIC CO., LTD.

14 EST. 129 GOLDEN LINE BUSINESS CO., LTD.

15 EST. 139 CPF (THAILAND) PUBLIC COMPANY LIMITED
16 EST. 160 F&F FOOD COMPANY LIMITED

17 EST. 165 CARGILL MEATS (THAILAND) LIMITED

18 EST. 197 TANAOSREE THAI CHICKEN CO., LTD.

19 EST. 201 GFPT NICHIREI (THAILAND) COMPANY LIMITED
20 EST. 244 THAIFOODS GROUP PUBLIC CO., LTD.

21 EST. 266 SILVER FARM CENTER CO., LTD.

22 EST. 319 BIG FOOD GROUP CO., LTD.

111 NAUATIIADUIIATFINANUNSUARRY dliniruissuuiasSuseanasguduauadng nsudadn
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ORIGINAL FA&

DEPARTMENT OF LIVESTOCK DEVELOPMENT
MINISTRY OF AGRICULTURE AND CO-OPERATIVES, THAILAND
FERLSEEHBER KRR
HEALTH CERTIFICATE FOR FROZEN POULTRY MEAT AND BY-PRODUCTS

TO BE EXPORTED FROM THAILAND TO

THE PEOPLE’S REPUBLIC OF CHINA

RERERGEARILE R LAES

Certificate reference No. iE BT :

1. Name and address of consignor H M7 44 %R fe ik

II. Name and address of producer PR AR R ik

Approval number producer 4 P2 /-5

111. Competent Authority E&ZE]:

DEPARTMENT OF LIVESTOCK DEVELOPMENT
MINISTRY OF AGRICULTURE AND COOPERATIVES, THAILAND

RERLSEEATEHRRER

IV. Name and address of consignee BEOT 2 HR Riht:

V. Issuing Agency iE+ H BHLH:

BUREAU OF LIVESTOCK STANDARDS AND CERTIFICATION
B SREL

VI. Administrative Areas F7BRITEIXH:

BANGKOK
245

VII. Means of Transport iZ# 75 =
4 Ship fHE I:l Aeroplane Ti&

[] other FAkJ5X
Name of ship f#fi44:

I:l Truck {Ki&

Documentation reference iz #. 5

VIIL Date of Production 4= H #i:

IX. Transportation Temperature M not higher than  -18 °C X. Place of Departure JH3&#: XI. Exporting Country {li [ EIZK:
S EA 1RO,
EHRE M #®F 18 THAILAND %
XIL Container / Seal Number  £23E5/4 5 2 XIIL Country and Port of Destination | XIV. Date of Dispatch &% F3:
B i E R BES:
XV. Batch Number 4= #t k5 XVI Storage Temperature fi§ 78 &: | XVIL Shelf Life fRFEH:
XVIIIL Country of Origin of the Derived Animal RIEZHYIEZK: XIX. Animal Species RIEZHHPIFHZE:

XX. Technics for Preservation {R#ER;AR:

XXI. Transit Countries 22 E%:

Ovacuum  Ocontrolled atmosphere [ antistaling agent

Orz O%iA O4REER)

XXII. Marks Packaging of the Product Number of Packaging Name of the Product Net Weight (kg)
B3k (2L AEHE alE BE (Twx)
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ORIGINAL IEA&

Certificate reference No. iEH4R5:

XXIIL Place of Origin JE e Hl

Slaughterhouse By Approval number
Name % Fi: [l

Address Hhhik:

Slaughter Date J&32 H #:

Cutting/Processing Plant SYEImI {\‘Ppr(i‘val number
Name % Fi: S

Address Hih:

Cutting/Processing Date

oy )/ H - Approval number
Cold Storage B M

Name #7K:

Address Hihk:

L. THE MEANING & ¥
Frozen poultry products mean any of the edible parts of poultry raised in captivity, fits for human consumption and not submitted to any
treatments, except for freezing to assure their preservation.

BN IR TR SRR AT T Y, EE A BOR AT AT, B v A DLRIEHAARAF .

II. HEALTH ATTESTATION A= iiF B
I, the undersigned official veterinarian hereby certifies that

AR B A MG I

The processing of the products is in compliance with the laws and regulations and national food standards relevant to animal products
prescribed by Thailand and China, as well as the protocols relevant to frozen poultry meat and by - products signed by General Administration
of Customs of People’s Republic of China and Ministry of Agriculture and Cooperatives of Thailand. The products are sanitary, safe and fit for
human consumption.

WA P R 7 A o [ G R R A L AR RVR AR R B i e 4 [ SRR, 4 rh A N R E AN [ ¢ 8 P e [ R
A5 AR RS 28 AR OC A2 7 i R UOE K, izt ™ i AR S AR H

DateofIssue: ZE R HM: ..o e
Signature of the Authorized Veterinarian
BIREESS:
Official Stamp /7 EN %

Name and Position in Capital Letters

KEG TR SHL:
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8. aUna
8.1 namstunzdeuilensaseenduaiiedndnuaztuaiuuauds

dinannssuukasSuTennasyAuAUAdM nsudden lﬁlﬁﬂﬁ%’usaagﬂizﬂaums
Tssendmdniilensaseentila¥umssusesssuunsufoaiialumsnanemns (GMP) S1uu 32 15eau
Usgneulme Tssnlnflensasean 29 18 Tssnidndienisasesn 3 51 LLaz%’Uiaﬂéﬂixﬂaumi
Tsssfaunsdnidniiienisaseaniilasunissusesssuunsufoaiinlunisuane1ms (GMP) Sauau 10
578 (ij@yja o Yuil 8 figueu 2563)

ﬂszmﬁlwaawszaﬂéqaaﬂ?iuéJWLﬁaﬁmﬂﬂﬂLLaz%uéauufzfLLﬁﬁﬂﬁJé’qmﬁ'ﬁm%ngﬁ%wu%u
Todunfausnlud 2561 Tnewunesu General Administration of Quality Supervision Inspection
and Quarantine (AQSIQ) ﬁ’]ﬁ’]im%ﬁﬂimﬁﬂjuaulgéﬂE;L%EJ’J%’]@L@U%N@JW]TJQU%LﬁWJ%UUﬂ’ﬁNam
ﬁw’:ﬁ‘dﬁé’mﬂuaﬂsaezhé’mﬁﬂﬂsuaalmﬁﬂmu 19 519 1iled 2560 LLaﬂé’USSﬂ’]ﬂaﬂémﬂﬂﬁﬁﬁL“J’]auélﬁ
Wedmdnuartumuntusnussmalvgladuaud 7 fuew 2561 ndmniuasisasgussrniu
1533‘msﬂ%’uﬂqﬂmqa%wammamu AQSIQ 3J’l€]gljﬂﬁEJEL(;]Iﬂ’lﬁﬁﬁfgf‘UG;]LLaGUE]ﬂﬁ’]ﬁﬂQ’]uﬁ]aﬂ’]ﬂiLLﬂlﬂ
mﬁﬁm%’gﬂswwu%u (General Administration of Customs of People’s Republic of China; GACC)

ﬂaa;ﬁ’uﬁamuﬂizﬂaumiﬁlﬁummﬁauﬁwﬁam’mﬁLﬁ'mszjyawmmmim%’gﬂizmwﬁu
fanun 22 919 Aowdusesay 70.97 vesanuvszneuntsfilauszasrvetunsidon Tnsuvady
anuUszneumsfilntunsdeuioaeenidelnuasiuamanlawuds $1uam 20 18 Aaudusesas
90.90 vesanUUsENOUNITlatunzdsuiavan anulszneunsilatunzideuiiodseantuany
lﬂ'LLS&LL%qagjiwﬁﬂwaLﬁmauﬁwﬂalﬁlm,lﬁq 1 518 Anudusosay 4.55 wazaniuUsznounisdila
Junzidouiieassonioidanuisoysemmmafismeunetuamunnidausuds 1 919 Aaidusosas
4.55 punTei 1

AU UUTENaUM ST LA TUN9P919UsINNLIE9 GACC UAYAITIBNUNTUN 1Y
YDUNNTDNUTHUTOBUA azﬂjiwdwiamamiﬁmszmma%ummﬁauma%u $1uan 6 18 Anidusosas
19.35 nenaniiaflanulszneunisiiasuuusveritevedunz el 085591939MINTIUTEITIY
MAVIBNY GACC S 2 78 Anidusesas 6.45 uazanuuszneumsiivesnidnnisveluns ey

1 1 579 Andusesay 3.23 SIa01UUTZNDUNITIINLA $1UIU 31 598 AIUAITIN 2
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M99 1

Y ! A o = o !
wazguaukndluassassussrvudu (wansdnaiunulssiananiulssnaunis)

LARIIILIUANIUUTENBUNIN VUMD suanILUSENaUNSIBAeaNAUA L adRIUN

FIUIUADUYTENOUMS

Tpgungidon vy L vy
Usgnn a@n1uUs¥naunng P ladunsidauy laduneideuy
by E Wedmdnuaz PR A
AleTunzifouy P, Wodnidnuawds YUATULTLT

FUAIULLD

R 21 20 (95.24%) 0 (0%) 1(4.76%)

gl 1 0 (0%) 1 (100%) 0 (0%)
22 20 (90.90%) 1 (4.55%) 1 (4.55%)

RN

AN519% 2 LERIILINADNUUSENBUNSNAANUUSEAIAYTUNLD 8 U UUTENDUNSINOAIDRNEUAT
WedmTnuazduaiuwouisluansisassusznuuidu Lansdnaunuuszinnaaulsznaunis)

UIUFDUUTTNDUANT
JseLnn Usvasnvaiy 1P%uUnnsTu SBNANNT 58N159579 gNANNNTVDTY
PNeLdeu neLley STRRETT Useiiu RN
R 27 21 (77.78%) | 5(18.52%) | 1(3.70%) 0 (0%)
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