PEARANERFMEPATEEEES

Certificatan and Accreditation Adrmnistration of the Pecple's Republic of Chira

AR EESME e EMERIF

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

BRALARAMEERINEAATUBEEERCNCAERATEHONXNEARSE, NTh
W ARG A T HEREROPE , BAFPXHARER , FEARARERTE , ies

HRRERNER, A FRURCEAIFEREROER,

NOTE: This application on foreign slaughterhouse and/or meat processing
establishment is required by Certification and Accreditation Administration of the
People’s Republic of China (CNCA) for evaluation and registration to export meat and
meat products to China. All information must be submitted in Chinese or English.
Complete Information must be provided in the information as inadequate/incomplete
submission will result in delays. Please provide any additional information to support
your application.

1. A BEAER Particulars of Establishment

1.1 A EF Name of Establishment:

1.2 #it Address:

1.3 il EM4%B Registration Number:

1.4 EM#ENF Approval Authority :

1.5 2] BH Year Constructed:

1.6 & 5i#EF Total Land Area:
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1.7 BEHEM Total Built-in Area:

1.8 I mihE Types of Products Manufactured:

1.9 £l OF P E B R RmEEARETRA)

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

1.10 B/B/H M YWHISKIR Source of livestock/poultry/other animals:

1.10.1 BENIZH/B/H MY RENE @/ X

List provinces/districts from which the livestock/poultry/other Animals are obtained for
slaughter/processing:

1.10.2 EEE/BREMMERZILES (WE , BREREDNHF)

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

1.10.3 2T BERZIER SRR Whether company's farms or contract farms:

1.11 FIHE#AERMLHANER, ERAS, EMTmOXs, EXEOFHNSEHAR

Hi, AREMRE—AHOERERNEEDLIEBENHGF

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. BRI/ Location and Layout of Establishment

2.1 HRAWAAAHX (Flm: mX, X, Tk, RUNERK ) , #EFRHAGLEERE

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:
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Certificatan and Accreditation Adrmnistration of the Pecple's Republic of Chira

22 ®AHFHFHE (FRRETRNEEXSEEEENRZRE , FAXEEIRRHARM

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 FENRITMEANERFMA Materials Used & Design

2.3.1 #:E Floor:

2.3.2 &EE Walls:

2.3.3 RTLARM LEBLEHI Ceiling & Superstructure :

2.3.4 BREA Lighting:

2.3.5 BR RS Ventilation System:

2.3.6 Bt ABE/IN T E 8 5 X 15 Y EH#HEE KR E

Footbaths for entrance into slaughter/processing rooms/areas:

3. KOKEIHELS Water Supply/ice

3.1 /KJE Source of water:

3.2 INELE ( /& ) Chlorination: (Yes/No)

(WRZ , HEEMAZDppm ) If yes, state level in ppm:

3.3 fIEF K E Bacteriological examination
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3.3.1 REMBEMA%E Item and Method:

3.3.2 MFE Frequency:

3.3.3 BXid3%: B/FE Records available: (Yes/No)

3.4 FRIZBEHIKH: B/T Ice making machine available in premises: (Yes/No)

3.4.1 WNRAE , HESHHIIKEED If yes, capacity of machine:

3.4.2 kKt A A & Ice storage and capacity:

4. AJHBIR Manpower

41 RTRRGIBELHTELRERARZ, —BRTAZFNHE. &)
Staff Information (List the number, qualifications of technical, general workers, etc, employed

by establishment):

4.2 BREREMNEESL Medical Examination and History:

421 ERAAIRBHTHRFAEHESERMMILL TH
Are employees medically examined and certified fit to work in a food preparation establishment

prior to employment: (Yes/No)

422 TARABEBFHERRARFICIEZNER

Annual Health Check and Records for Workers: (Yes/No)

43 B BEHEEMEARE R ABNumber of official Vets and official inspector:

AATHERAER (FEI ALHARS ) Laundry (in-plant or by contract):
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5. 49 8|%H Slaughtering and Boning /Cutting Premises
5.1 &% Equipment
MATREEEREE (BS, mENH®HRE )

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

52 MERREERRF (MIZRER ) REFELEE:

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

5.3 BmZ£EHERF Food Safety Programs

53.1 REETHERT HACCP #XR: ( 2/E; MER , M HACCP itXl )

Whether based on HACCP system or equivalent: (Yes/No; if yes, attach the HACCP plan)
532 HHAERULABRELECSHEFHNABRNLLIBREH#ITRE, WRRELLHEBE

B, FIERNRENQNTE (HXBREFREDNHF ) .

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 E#HFFMENFEF Sampling and testing procedures:

5.3.4 R mmad il 89 ¥ ERR A

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

5.4 EE#IR”mEBHMBEER Brief description of products traceability and recall system:

5.5 D4FRERERF Sanitation Standards Operating Procedures (SSOP)

5.5.1f8 E i Brief description:

5.5.2 KMEMYER SSOP EH AR B RIS

Name and designation of individuals implementing and maintaining SSOP activities:
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5.5 3RMHE =5 EIP AN SSOPF AV E N4

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

5.6 HiNI#ED Daily Throughput

5.6.1 & XJLIE Number of shifts:

5.6.2 SIIRIEEAE D Slaughter capacity (tones) per shift:

5.6.3 &£ TEXENumber of working days per week:

5.7 B3N (™ ) Total annual slaughter capacity (tons):

5.8 KK Meat Inspection

581 RHEAFEEREBERAMRIHFTEZEFIARAKLE

By government inspectors or company's QC staff:

5.8.2 IR S, BEAMIEIHER Total number of inspectors, qualification and training:

5.8.3 IR 7 AIEE Number of inspectors per shift:

584 REEFMREFMEDNH)

Inspection procedures (attach a copy of the inspection manual):

5.85 fAF/REELSEZIHNHERAMBIENFERBTRICRKEDNG )

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

5.9 % &/% Z|Z 8 Boning /Cutting Room
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59.1 BEZH4S (1HBAZDE ) Temperature control features ( state temperature ) :

5.9.2 £8&/% El8EH Boning /Cutting production capacity:

5.10 AR/ AX A EHEF

Brief description of cooling procedures of animal body/section:
5.11 T R4 & @A E Edible Offal Handling

511.1 MEHRATRMERLERF (MIZRER ) :

Brief description of edible offal handling (attach process flowcharts)

511.2 JREMEFRERKEREM quantity of offal handling rooms and theirs area:

5.11.3 AR MR R EEE S edible offal handling capacity:

511.4 IRMEIFmERBERFRR] (HBESLE)

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

5.11.5 R AR MR~ MmO EFTA K SSOP FH#y & N4

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

5.11.6 AIRMEI= mELRXZI VN ER A RN T EBERICRKEDNN)

Criteria for rejection/acceptance of edible offal: (attach a copy of the latest condemnation
record):

6.A9%I@ T %M Meat Product Processing Premises
6.1 PIHYRIR Source of meat

JIATARFAMINERARENER, tUREERES

List countries and Registration No. of plants where meat is obtained for processing:
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6.2 INTRE (W : B , BERFIG , BLF),
Type of Processing: (e.g. sausages, ready-to-eat, canning, etc)
6. 3 I Z#2F Processing Procedures

6.3.1 BMHOFFENSHRE~ENNIRER K SEXBREHR
Attach process flowcharts for each type of product for export to China showing clearly the

critical control points (CCP’s).

6.3.2 FARAEOFHPENSR~EHNMNIASR ( SERF @E/MEL~ RN TR BEFEE )

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 FIHELH O EFEN BM ™= mBI R 2 MR

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

6.4 BEm&ZLIEHERF Food Safety Programs

6.41 RRETHERT HACCP #X.2/& (MRRE , EM HACCP itXl] ) Whether based on
HACCP system or equivalent: (Yes/No ; If yes, attach the HACCP plan)

642 HAELULABRELESHEFHNABRNLLIBEH#ITRE, WRRELLHEBE

B, ZIERNRENQNTE (HXBREFREDNHF ) .

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):

6.4.3 A FHE N FEFSampling and testing procedures::

6.4.4 RN mRad il 89 ¥ ERR A

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

6.5 FEHIR” mEBHMBEER Brief description products traceability and recall system:
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6.6 T 4EFr R VETRF Sanitation Standards Operating Procedures (SSOP)

6.6.1 & EH#iikBrief description:

6.6.2 EKHMEMAERFSSOP EHH AR B EMIEAS

Name and designation of individuals implementing and maintaining SSOP activities:

6.6.3 REARGIMINT ( THERE:X ) FRASSOPFAMAE EN#.

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

6.7 B NI £ Daily Throughput:

6.7.1 8 XJLEE Number of shifts:

6.7.2 I AEFREHD (M ) Production capacity (tones) per shift:

6.7.3 & E# TEXE Number of working days per week:

6.8 S MAVELEFEE N (™ ) Total annual production capacity (tons) of each product:

7. IR Storage Facilities

7.1 ‘BEMR/REEYRIN1F8:8/F Packing materials storage room: (Yes/No)

7.2 F & ¥ 178 H/FDry ingredients storage room: (Yes/No)

7.3 {LEYFR. EENMECEEREEFR: B/ (MREEABERICEKEDNN)

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

8. WAEMEFFEAMERE, REBS., RAFEFHARNEERFS ) NFE

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

9. RYWALEMHBERK Waste Treatment/Disposal

9.1 IEBA/FEHT MIAERRF Procedures for treatment of inedible/unqualified products :

9.2 /& ¥4 B HE A2 F Procedure of waste treatment/disposal:

9.3 FKAE G EMBLERED

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

9.4 HE#H4| Pest control system:

REZRFREHOEN (EHRELRH N FHEURRITEREZFIZRENMF )

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. @RI/ T £1&He Welfare/Washing facilities

10.1 RTEfT, FKRE, EXRIE, MARE BT

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

10.2 FKFHBJIRHEMN N KRB/

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

11. ek BXRR, FR (CD) . EREM FERGARBXMR (TEZRE—-BRERH):

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

12. Ml 784 Declaration by Establishment

I LRERERETR

| HEREBY DECLARE THAT THE INFORMATION GIVEN ABOVE IS TRUE AND CORRECT.
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R A%E MRS

Name and designation of person who submitted above information

EALBNNARE Sp

Signature of the owner and Company Stamp Date

13. BEFEYR/MAIA Verification by Veterinary Authority

SWERIA , ZERZLAEKN LRAMBES , TiR.

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

TEEE#HB MRS

Name and designation of veterinarian who verified above information

TEERELHANTELREZE (AY)

Signature and official stamp of veterinary authority ( Date )
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