PEAREMEEFIMNEATEEEER
Certification and Accreditation Administration of the People's Republic of China

IM0102-201009

O R KESME =l AR iE

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

XEREARTHEERIMEATESESER(CNCA) EREPEE ORXNEINEE. INIE
A ZHR R FREFNIEMAYERS | iIERARXEHER  HiERHRSERTE | LIHRS

HEREIENER, HiERIEECIHUSISASRIEREH.

NOTE: This application on foreign slaughterhouse an d/or meat processing
establishment is required by Certification and Accr editation Administration of the

People’s Republic of China (CNCA) for evaluation an  d registration to export meat and
meat products to China. All information must be sub mitted in Chinese or English.
Complete Information must be provided in the inform ation as inadequate/incomplete
submission will result in delays. Please provide an y additional information to support

your application.

I. f£MVFEBB Declaration by Establishment

EIFMNTERELTR
| HEREBY DECLARE THAT THE INFORMATION GIVEN ABOVE | S TRUE AND CORRECT.

B AR FERSS

Name and designation of person who submitted above information

EANEBNATERE HEA

Signature of the owner and Company Stamp Date
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Il EEEELF/IIA Verification by Veterinary Authority

SR | ZIEFZ A EHRUR iRt ESE | TiR.

| HAVE VERIFIED THE ABOVE INFORMATION GIVEN BY THE COMPANY
AND CERTIFIED IT IS TRUE AND CORRECT.

FEEEMRERS

Name and designation of veterinarian who verified above information

FTEEEERMETEZREE (AH)

Signature and official stamp of veterinary authority ( Date )

1. NFEAXRIER Particulars of Establishment

1.1 {™IFBFR Name of Establishment:

1.2 bt Address:

1.3 1DAFMERSE Approval Number:

1.4 ERMEELEFEE Approval Activity

WMREERZ=NRV , BFRE/R/ETTEIMINISEIR For slaughterhouses, List

Countries/Sate/districts from which the livestock/poultry/other live animals are obtained:

NRESIREAAZE=RAISER For cutting plants or processing plants, List

Countries/Sate/districts from which the carcasses or meat products are obtained:
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PiREINTEN , BREAZEREGEAEN / MLHE  EE5EEEEHORE For cuttiing

plants or processing plants, are there quick frozen storage / cold store on site using for exports.
If yes, write down the quick frozen storage / cold store approval number :

RERN  EEPREIENEBEREF (RN M R R EEEM mRERY ) . 4

5, BRI+ For independent cold store, Whether the repacking activities (open the

ou8tside packaging, contact the meat and meat products after eceiving) are approved. If yes,
attached a copy of approval certificate :

1.5 & HHE Year Constructed:

1.6 REHEmFR Total Land Area:

1.7 REREFR Total Built-in Area:

1.8 INI=5FfH2& Types of Products Manufactured/stored:

1.9 MHOZIFER mBEFRE R mATREERR )

Products Intended for export to China (attach the labels or photos of finished products):

1.10 E=E/SERMHMEREILES (018 , BHEFEASEH)

Whether the livestock/poultry are companied with the quarantine certificate (if have, attached
a copy of the sample):

1.11 FIHEEARPWEANER. EME. EMRAI2E5. BERERSpsaEAE

H, FREMIRIE—REOERERNBERETEBEEME

List the names of countries approving the establishment to export, dates of approval, and
types of products approved, year of first export, dates of most recent export. Attach copy of
veterinary health certificate that accompanied the latest shipment to each country.

2. A BFI%RE Location and Layout of Establishment
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2.1 fEAREALATbAIBIX (Bla0: X, RBX., Tk, RFEERK ) , AFRAEEERRME

Description of the area where establishment is located (e.g. downtown, suburb, industrial,
agricultural, residential, etc.) and showing clearly the surrounding where the establishment is
located:

2.2 AARFEE ( AR XK EEEERNREIRIE , FAF e R AR

iR )
Layout Plan of Establishment: (Attach layout plan showing properly rooms for different

operations, including the important equipment/facilities and the personnel and process/product
flow must be in color indicated by arrows)

2.3 FENZIHFERNEFME Materials Used & Design

2.3.1 iBiE Floor:

2.3.2 1ZEE wWalls:

2.3.3 KIEHRFN_EEREH Ceiling & Superstructure :

2.3.4 HEBA Lighting:

2.3.5 BXIESt Ventilation System:

2.3.6 HENB=/IN T A XIERVERETIRE

Footbaths for entrance into slaughter/processing rooms/areas:

3. 2K/WKEYLS Water Supply/ice

3.1 7Kj& Source of water:

3.2 INS%E ( 2/8 ) Chlorination: (Yes/No)
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(FNRE , HBEIIASDppm ) If yes, state level in ppm:

3.3 HESFHEE Bacteriological examination

3.3.1 ¥&EIMBFSE Item and Method:

3.3.2 $ZE Frequency:

3.3.3 BFIE®:: B/F Records available: (Yes/No)

3.4 EEIERABEHIKH: B/F Ice making machine available in premises: (Yes/No)

3.4.1 WNRE , H2EHIHIIKEESD If yes, capacity of machine:

3.4.2 JKEYEEFNIZAE Ice storage and capacity:

4. ANFE&EiE Manpower

4.1 RTERGUBEWAIBIFAAR. —BRTIAFHIEHE. &)

Staff Information (List the number, qualifications of technical, general workers, etc, employed
by establishment):

4.2 EERMEMEES Medical Examination and History:

4.2.1 ERARIR T RS TIMEFHIERESERMIN TR TF

Are employees medically examined and certified fit to work in a food preparation establishment
prior to employment: (Yes/No)

4.2.2 TAREBFMERRFCRIIER

Annual Health Check and Records for Workers: (Yes/No)
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4.3 I EABREMEARIGR AZINumber of official Vets and official inspector:

4 ATYERRRSESE (L) WakE &R ) Laundry (in-plant or by contract):

5. EBE4%EIZEE Slaughtering and Boning /Cutting Premises
5.1 1&%& Equipment
MERTAEEREER (BS. MmhEMHIER )

Attach list of equipment (types, brand and manufacturer) used.

5.2 AEmAREER (IZRER ) RE=LEE:

Brief description of slaughtering processing (attach process flowcharts) and slaughtering line
speed:

5.3 BT 2EHfER Food Safety Programs
5.3.1 EBAETHZFERT HACCP K&: ( 2/A; WRZ | 1Bt HACCP 1tkl , HACCP i+XIZE

DR E ST T ERAIKRE S i

Whether based on HACCP system or equivalent: (Yes/No; if yes, attach the HACCP plan,
HACCP plan include hazard analysis form &CCP summary at least)

5.3.2 IRBAEE W RERMLIE R HEB AN R BT SN =HTRW. MREERIRERE

¥, FUBRtENREAI I SEI=FMEEN ) .

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual).

5.3.3 EHEEFNENFER Sampling and testing procedures:

5.3.4 [REHFNFmiSNEHAIEINE

Criteria for rejection/acceptance of products/raw materials testing:

5.4 fBEmAT-RIEFIZEWARZ Brief description of products traceability and recall system:
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5.5 DPAINERIERER Sanitation Standards Operating Procedures (SSOP)

5.5. 15 EABrief description:

5.5.2 SCHEFN4ERS SSOP BRI A RBHFNERSS

Name and designation of individuals implementing and maintaining SSOP activities:

5.5. 31 HtE =D EIFTARYSSOPFARISEDNY

Attach copy of the SSOP manual used for slaughtering and cutting :

5.6 HINIg8EA Daily Throughput

5.6.1 &XJ1L¥E Number of shifts:

5.6.2 EHIAYEEEE Slaughter capacity (tones) per shift:

5.6.3 BEHIT{ERENumber of working days per week:

5.7 FEE5E8] (W ) Total annual slaughter capacity (tons):

5.8 PYEHEIE Meat Inspection

5.8.1 RHESSEMRIGERZAEIRERHARIEE

By government inspectors or company's QC staff:

5.8.2 MIGRSE. FEEE)ER Total number of inspectors, qualification and training:

5.8.3 BIIEIERAYEE Number of inspectors per shift:

5.8.4 RIS (MIHQICFATSENH)

Inspection procedures (attach a copy of the inspection manual):
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5.8.5 fRIA/AEREEEZIIFENEIRIEINAERBERICRENY )

Criteria  for rejection/acceptance of animal body/section: (attach a copy of the latest
condemnation record):

5.9 X84 E|ZEE Boning /Cutting Room

5.9.1 iBEHIESR (1A% /DE ) Temperature control features ( state temperature ) :

5.9.2 XB/4EI8ES] Boning /Cutting production capacity:

5.10 BRI RIS EHERF
Brief description of cooling procedures of animal body/section:
5.11 AJEMEIFHELE Edible Offal Handling

5.11.1 AEEAT AR RANERER (MIZWEE ) |

Brief description of edible offal handling (attach process flowcharts)

5.11.2 Al EMEIFFREEEEREF quantity of offal handling rooms and theirs area:

5.11.3 A EMEIF-REIEEES] edible offal handling capacity:

5.11.4 ATRMEREEREEEENER (RPES0E )

Temperature control features in the offal handling rooms ( state temperature ) :

5.11.5 2RI MEIF R ERT Y SSOP VS EN4E

Attach copy of the SSOP manual used for edible offal handling:

5.11.6 AT RME miEEERZRFIENE IR SIRIBRICREEMT )

Criteria for rejection/acceptance of edible offal: (attach a copy of the latest condemnation
record):
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6.B9FIMmANIZEE Meat Product Processing Premises
6.1 ARYSERIE Source of meat

SIBBRTAEImIITAEMPRERNER. U NRETHRS

List countries and Registration No. of plants where meat is obtained for processing:

6.2 INTREWN : &g  IRAHR , #XF),

Type of Processing: (e.g. sausages, ready-to-eat, canning, etc)

6. 3 INT#&FF Processing Procedures

6.3.1 IHOFFERIEMERRIINTREZEE |, SEXEESR
Attach process flowcharts for each type of product for export to China showing clearly the

critical control points (CCP’" s).

6.3.2 Al AZIFEREM RIS ( SEAH R mIN TR EMEE )

Brief description for processing methods of every product planned to export to China, including
time and temperature of meat product processing /canning:

6.3.3 FIHIAH O EFESF @A D FIRE

List ingredients and composition of each product for export to CHINA:

6.4 BRLLEHfER Food Safety Programs

6.4.1 BEETEFRT HACCP (KA&: B/& (WRZ , iBMf HACCP ikl , HACCP it¥IZ=E

DRIEFERENDHT TVEFFNIE G4 ST ) Whether based on HACCP system or equivalent:

(Yes/No ; If yes, attach the HACCP plan, HACCP plan include hazard analysis form &CCP
summary at least)

6.4.2 BRI RERMLIT R HEB AN FEAT ST =HTIRW. MREERIAERE

¥, FUBRtENREAI I E SLIR=FMEENS ) .

State whether testing done in the plant or provided by an external accredited laboratory. If in
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the plant, list facilities and tests (attach a copy of manual):

6.4.3 IR MFERESampling and testing procedures::

6.4.4 [REFNFmSNESHAIEIRE

Criteria for rejection/acceptance of products/raw materials testing:

6.5 BEMIAT-EIEFIBEWARZ Brief description products traceability and recall system:

6.6 DAEINEERIERERSanitation Standards Operating Procedures (SSOP)

6.6.1 & IABrief description:

6.6.2 SCHEFN4EIESSOP SERIA R BRFERS

Name and designation of individuals implementing and maintaining SSOP activities:

6.6.3 RAAIGIMINT (LI5S ) FrAAISSOPFAAISEN L.

Attach copy of the SSOP manual used for the meat products processing /canning.

6.7 BN E Daily Throughput:

6.7.1 &XJ1L¥E Number of shifts:

6.7.2 FHIRAF=E5 (1% ) Production capacity (tones) per shift:

6.7.3 BEHIT{EXE Number of working days per week:

6.8 ST RIIEFELF=REH () Total annual production capacity (tons) of each product:

7. fi&iEighE Storage Facilities

7.1 SEMRHEEYIRINCTRIE): AT Packing materials storage room: (Yes/No)
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7.2 FECEMETRIE:B/FDry ingredients storage room: (Yes/No)

7.3 WEYIR. HSHIREESHIEERE: B/E (WRaERBRICREY )

Chemicals, disinfectants and other cleaning agents storage room: (Yes/No; if yes, attach
copies of the latest records)

8. 2ENEENEREE LT RE Chillers/Deep freezers/Cold Storage

8.1 QI EAFEQEAEFNE. XBENS. RLSF/EHAMBELH S ) ISE

Numbers, type (static, air blast etc/ammonia or freon), capacity of chillers/deep freezers/cold
storage:

8.2 BRLLEHIfER Food Safety Programs
8.2.1 ERETHFERT HACCP R&R:2/E (1RZE | 15 HACCP i+l , HACCP itRIZE/>

MNEIERESHT TEFRFNFE RS ST ) Whether based on HACCP system or equivalent:

(Yes/No ; If yes, attach the HACCP plan, HACCP plan include hazard analysis form &CCP
summary at least)

8.2.2 HEHIATHIEMWFIBEWARE Brief description products traceability and recall system
8.2.3 G FIARAHENEREERE (BN RN EEEEEN~AFxEN ) . 118,

BRI T7F2E For independent cold store, Whether the repacking activities (open the

ou8tside packaging, contact the meat and meat products after eceiving) are approved. If yes,
attached process flowcharts.

9. EYALIEFNHERT Waste Treatment/Disposal

9.1 IFR ARSI RAMIEFRER Procedures for treatment of inedible/unqualified products :

9.2 PR IRHERFE FProcedure of waste treatment/disposal:

9.3 JSIKAMIE AR H A TRRE

Procedure of effluent treatment/disposal and daily treatment/disposal capability:

9.4 HE=H Pest control system:
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REEFRGAIEN (R EEF R TFEELN R LR EEEICREEH )

Brief description on the pest control system implemented.(Attach copy of layout map of pest
control points and latest copy of pest control records)

10. {EFU/BHEigE Welfare/Washing facilities

10.1 BRTET. BXRZE. BB, MARIER/L

Staff canteen(s), Changing rooms, Lockers, Shower facilities :( Yes/No)

10.2 HFHS RN HKIZREB/TS
Hands-free operated features for taps and toilet flush and washing and disinfecting hands
facilities: (Yes/No)

11. fedEXER. FR (CD) . EffE. FERSIUREXME (US5ZBRE—RERH)

Photographs, video (in CD form), brochures, annual reports and other relevant
information of the establishment (to submit togethe r with this application):
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