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~ CamG AP [DraftlOEE ~

Principles of CamGAP[Draft]

CamGAP[Draftll 3 A\ & HiEk & FFEORNF G D72V EEEPEORNT & | APE - Jitl - WEOEHEIAMEEZ B L £,
- CamGAP[Draft] aims to establish agricultural production that is consistent and sustainable for human beings, the earth and economical sustainability,
and aims to build trust among producers, distributors and consumers. -

AR TT DEGAZIANT T, ZRINRFENOAFE, BREICRUE Lo R, BEEER RS L NHEOYE, WY eE A FBT 2720 DOFE L L TERK
28 LT — RN o —F = — ABFHEEF DI E L TRT X2 MIBPFE SILE L,

- CamGAP[Draft] was developed as a tool to achieve the safety of agricultural products, sustainability of the agricultural production, safety and protection
of human rights among workers, well organized sales management of agricultural products, by Japanese GFVC efforts in 2016-2017. -

CamGAP(Draftlgi# Drafs izws & 130 2787 OEFEREE 2 QTR CE Vo A PE TR IOFETH Y | JRHEAPER L RpEEEE OWE A/ LT
BT 2 RE D TY, FEEAEEIHRHNCIATRIRETH D . I oiHEE - B FEE DO TE D APE TR AT 20N H Y £7,

- CamGAP[Draft] is based on the Cambodia agricultural context and legal regulations, and has been developed through collaborations between agricultural
producers, wholesalers, food manufacturers and retailers. It is important that the standard is feasible and easy to implement for agricultural producers in
a long run, and at the same time assures agricultural production management that meets the expectations of consumers and food industry stakeholders.

20 CamGAP (I, FIEEIERTLTHY . W RTTBIFEEEE L, e EZ M ESE20ENH Y £7,

- This CamGAP is still incomplete and we need to work closely with the Cambodian government to improve perfection. —

JRPER DL R U CIHE A 2570 . HERBRE AR U, [AIRA SRR R E 25 Z L 2% CamGAP O B Ict&iI72 BAEE T
- CamGAP ’s ultimate goals are to protect the consumers by assuring safe agricultural products, to conserve the environment on the earth, and to achieve
sustainable farm management at the same time. —



1. [ZL®IZ - Introduction -

AEL, FrREOHE BB i E EER#(Good Agricultural Practice) Tib V) | )72 EE L L Z DI HOWTORLIZH DT,
- This document compiles Good Agricultural Practices in the following topics, and shows the way of good farm management and its implementation
methods. -

OfEnE ORI OBRBEIRAE ol A4 o N\HE -ttt
- Farm operation - -Food safety - -Environmental sustainability - - Worker's safety - - Human rights and welfare -

JEPEM D EFE TR ZARE DI, REEIROEH, Fh5 TR 2 @EHO 3 DIZpE L., it 5 BT EEREISE FIELTHY 7,
INGOEBRIL, SR AR CIEET D RARIROIELZ £ L OT- b D TH Y | TIVENDFRHED 5 REDR00 7 R TREHE LWL RS T E
7, CamGAP OFFLAIZEH UCREAEIAITH) 2 Llck Y, ERt 5 THEIZ DWW TCHEYNIRNST D Z LM TE T,

F72. CamGAP EFATEAIND Z L1280 EFIC b < Pl S AL BEAE RO LoYL)3EZEL L, RIRACIHEE 2 50 RPEM OB T & OfEFHRH RS
WIEAT 2 ENTEET,

- This document list important control points throughout the production process of agricultural produce is divided into three areas; basic farm management,
resource management and cultivation process management. For each area, important control points related to the above five topics are listed. These control
points address the minimum standard for the common issues among producers, and are designed to respect the different methods and characteristics of
each producer. By implementing the farm management that complies with the CamGAP[Draft] control points, producer can achieve good practices on all
the above five topics.

Moreover, by implementing CamGAP[Draft] on a farm, the farm can achieve the level of farm management enough to be internationally recognized, and
establish trust and close relationships with buyers and consumers. -

CamGAP %, EEATFEED ARG 2 B AP TRVAEETETT, HO AR L ORI E AR U DR BT 24 5295 Z L3 T
T ET, EEMOL SN B DRI T T —FTh Y | EEATEANE b OSERREO A E L CEAT S HDTY, £7- CamGAP 13, Mkt
DHERF 2 BT eBREBE IR A R & U TRt B B 295813 5 O T, [FIRAC, EEBROE b &2 b Aa@ L, ApEshEom Lo b %535
HOTT,



- CamGAP is a management method of agricultural production processes, which a producer can voluntarily implement. It allows producers to establish an
operation management system which they can continuously improve their farm management through self-assessments. It is a scientific approach to
improve food safety, and producers can implement it as a scheme of quality control. -

2. F/E - FHETDOWT - Flow of a CamGAP inspection and certification -

H AR YT ENIGRERIRIDMEE L7V 2o, FFASORRRED 7 10— |2 OWCIARS LT,

Cambodia does not have an accreditation institution, the flow of examination and certification is omitted.



3. FEENESE L -Terms and definitions-

1) CCP (Critical Control Point)

D WHRE B, BN Z STV e DI TREO P CHE AR CE BT N E MBI KRB 2 37, CCPIFEHT 5 Z LAV RE DRSS HE RN % T
Bit U <UEBREEIIZNATFA/KUEE TIRHCE 2R T2 < T 1325720 1S022000 : 2005 L V).,
- Most important control points in the production process, CCPs are indispensable at each stage of agricultural production in order to prevent food poisoning.
CCPs need to be a controllable process that allows to reduce or to eliminate food safety hazards to the minimum. -

2) GAP (Good Agricultural Practice)

RFEMOAEFE TR CAFEBR DT O EHINEL Z0FED Z L, [RVEEDCY 7, THEIFESERE . REAETREITE RE LRSS,
- Good Agricultural Practice refers to the standard that a producer should comply with during agricultural production and its implementation. It has
various translations in Japanese. -

3)HACCP (Hazard Analysis and Critical Control Point) : 5D ZEEMEC & > TERN AP — K (BN ZEEEERN) 285¢ L, iMiL, =2 bo—d
HIY AT LD E (Codex B ED—IFRILY),
- A system to identify food safety hazards, evaluate them and control them (based on the general principles of the Codex Alimentarius). -

4) ILO 55K (ILO convention) : F7BE{DOUGES HAYE L7 EROBEFEREIO—>Th HER/ERERT (ILO) Ik > THIRSIGHKIDnZ &, E H. &
4, TIBIRHE R OB OPRGE - BT D EBEA B0 T, MEREICZE Ot T

- Convention that has been established by the International Labor Organization(ILO). ILO is one of the specialized agency of the United Nations to improve
the working conditions. It sets international norms regarding employment, salary, working hours and health and safety of workers, and encourage its
member countries to ratify the norms. -

5) ISO(International Organization for Standardization) : [EFSAE(VEERE, A2 ERITEYE LT 2, — 2 CED DL 7258 L, BROMNE, T35,
FORIEREE, MRS OE B OV T ED B A R S 7Dl 5,
- An organization that sets international standards. The standards that are established by the ISO are used to demonstrate international credibility of the



product quality, management of factories, certification bodies and laboratories. -

6) IS017025 : [EFTHE S ISO) TRED B /il M OBIERBIDRE I Z B3 2 ZERIEDSE D BV, ZOBUKORSAEZ BT L T D IEREI,
EBANER T DA & 2 D,

- Standard set by the ISO that stipulates requirements regarding the competence of laboratories and calibration schemes. The laboratories which are
certified under this standard are considered to be internationally credible. -

7) JGAP (Japan Good Agricultural Practice) : HA GAP W12 L W BiFE Sz GAP DAXF—LAD—>T, AAROAFEERE 2 SIHICHWC, MEE, &
SR, BREERA, B, MM - RO B R ERD & ) FIZOWTE LD b D,

- JGAP is one of the GAP schemes developed by the Japan GAP Foundation, and contains good practices on farm management,

food safety, environmental conservation, workers’ safety, human rights protection and welfare in the context of agricultural production. -

8) JGAP {5 E (JGAP trainers) : HA GAP i€ D JGAP HHEEHAIHE A Z5E L, SRBRICHRE LBSE « MERFL T DEDZ &
- Those who have taken the JGAP trainers basic course that is approved by the Japan GAP Foundation, passed the final exam,and have maintained the
registration status as JGAP trainers. -

9) JGAP #5HH] (JGAP General Regulations) : JGAP MOFLE EHIE %, JGAP 54 « S8GEOHAI & FE, JGAP OFor, D GAP & DOEHREIZ ST
HHDRED DAL THDLIEDZ L,

- Document that stipulates the principles of JGAP, general overview of the scheme, rules and procedures for JGAP inspections and certifications, JGAP
logo display and relationships with other GAP schemes. -

10) POPs /& : 7RG IEIZBET D A by 7 AV A5K)) GBFRPOPs 4559, 2001 4 5 ATHN) CHRUGE 71D FRIEE . S b7 E <.
NRBREEA~OFE, EEOARNE, AW ORI B E O 2 L COoE D Z &,

11) WHO (World Health Organization) : tHSMRGERE, (REg RO 72 O DIERR 12 B & 2 EESEAOFRIEL, (S SEofes, #4500
R, I - EhOSHIL E2AT O,



AT

12) ZAHIEREEE « [ENATZEBRIEAN R - RAPESERANH ORI s AR E SRS e o 2 — PR, T 2 —) DVEDD M iE
BIEN ORI \ZHADWN TN & —DNEEEREIRI S DWW T B KIELL LR A28 50 HIE L, Bt LTSI AT 2 L SRS DRE
RO &, MBRERDONE, HABEAKIEROXIS: 10 FELISOESE FEi

13) #4) (Foreign matter) : EHIIDEEYLISAND D,
- Objects that are not supposed to be contained in the agricultural produce. -

14) #4: (Hygiene) : AETITRAEEZ ST, AMEESIL BMEZZERRIEIRD, MEIZE > CGEZ 245 LOfEZBA LT 2720 Hilk - Hifio
ek,

- In this document, hygiene refers to food hygiene. Food hygiene consists of knowledge and technologies to keep food at the safe state and to prevent any
hygiene hazard from eating and drinking. -

15) %457 (Nutrients) : & D ZESROFAEIEE U CThie b FEIEL, B, REEMINTIRE, BREWRERER OB O—Hna B0 Lzt @ GilES.
W35 T NTURERIX Sy & LT D,

- The most important raw material as a nutrient source of mushroom mycelium. It includes grains, agricultural produce processing residue, agricultural
produce fermentation residue and extracted parts of grains (e.g. fats, germs). -

S

AT

16) SMEIABRESEA: « ek 3 FOHMICIHWTEMBIRD T, HADIES « W LOBREFDESR « a2 2 L 2WNA L LIAMENSRESEE I OR5:
HDZ L,

17) #%2%4% (Not applicable) : Z DI & > TEBLATIIZRWER, BlZIE, INBZSZEO/RWVEGIFEBLN 711 INTZS e L ORI L7 B,
- Control points that are not applicable to the farm. For example, 7.1.1 (agreement with subcontractors) would be not applicable for a farm that does not



have any subcontractor. -

18) SkA « b &b L ZOHIBIIV 2o T2 AT NHOIEENT Ko THUOHIE O A TE AW, AADYE, BRARFREL B BARIZA VAT
SKAEMOHT, RKESE, N - SR, AR EEZ MITT L OE T RITT LN &5 b ODRFEINRAY & U TOISRAERIETED Hiv T\ D,

19) BEFRATAHSAIEEE « FEEMR A DX | BEROMERE, G, AR OB EDOEER I ZOWT TR O F T2 fiER OHEHE] (285
FHIRHIE (MR 2 F = v NI (2088w L4a@) 2/ 2 —DMT0, Bk LT EEE BRI 2 2 LS ENDEED Z &, gL 7y
LZOIIEH RN 72— G, BH NS 72— GEAR) HZ2exy 717 b—2o, Ok, 5Eshig. eimadss (3. A—RF2 7 1A v—,
RT FN—_RAH— B = hN—_R Z— a3 (AR, a3 f 2 (EE) o 10 FEEE,

20) EFFE: (Control method) : fEEEKZ TS L ITBREFHITFNEZTFR/KEE TR 57201 & 20UE S L < IHEEL,

- Activities that allow to reduce or to eliminate hazards to the minimum acceptable level. -

21) EHLS (Control points) : EEAEE, AL, BERAE, 7ie, M - ko 5 SOEENHER S LD BEFEBRORA K,
- Points that should be respected from the five standpoints of farm operation, food safety, environmental conservation, workers' safety, welfare and human
rights. -

22) fi# (Harm) : AT 2 A S U < I HREgEE 72 10URE S L <I3BREED%1T 2% (ISOMEC %A K51 :2014 £ 9),
- Damages that can be caused to human health, properties or to the environment (Ref. ISO/IEC Guide 51:2014) -

23) fEEHIK (Hazards) : fenSi, BREHGY, HBESEOE L RUWERAS | S EZTWELKNRIED = &, B LZSfEETNIT, 49) 25O &,
- Substances or conditions that can cause food accidents, environmental contamination or work-related accidents. Refer to (54) for the definition of food
safety hazards.-

24) DI (Mushrooms) : LWoiF, ZDE7eT, =Y RO S Led CERM &7 S D2 ORI,
- Generic term referring to edible mushrooms, including Shiitake, Enokitake, Eringi and Bunashimeji. -

25) 178 (Government) : [E & OHUGTAIFAZ X9,



- It refers to the national government and local governments. -

26) FFAMR (Criticallimit) : FEAFRTHE L R THEE 52 BRI Z &, Critical Limit (CL) b1 5, COP (MATEFLY) #MERSITYD 2290
=AY T HIEOITRET D, =Y T TR A A 156 T 3FARRRUOER L6, 8% T DR IR TRV IRENDR N H 5 b
D LRSS (18022000 : 2005 £ 0),

- criterion which separates acceptability from unacceptability. Critical limits are established to determine whether a CCP remains in control. If a critical
limit is exceeded or violated, the products affected are deemed to be potentially unsafe. (Ref ISO22000:2005). -

27) FFAUKYE : 3| S PET PERD BT D T DITER LU e 22 LSS EROAKNED = b, FAKEOREITES . BREREE, &
B, BEIC Lo TERISND REa B L CRESND, FFAUKIET P HEE 2 BEAND, FFRKERTERT 5701 CCP (WHEFLY) ZHE
LRI AR E L CE=2 U v /5 kich D,

28) MR (Verification) : BFEIRHILA R Z LIC L - C, WAIMENM- SN TNDZ L EMERT D L,
- confirmation, through the provision of objective evidence, that specified requirements have been fulfilled.(Ref 1S022000:2005) -

29) %7505 Y% (Cross-contamination) : {E¥E, B - 285, /K. EREOBENC L > T, MAEMGYE, BEHYL, BB NENEEHZ &,
- Microbiological contamination, agrochemical contamination or contamination by foreign matters caused by the activity of workers, machinery, equipment,
water and air. -

30) fERIEFA - 3% (Individual farm inspection and certification) : — 2D (EA. HA) MHITJIGAP FHH « iliba =75 2 &,
#CamGAP (22T, ERERREL OASERED A — L0372\, 51k, iE L TS LER B D,

- When a single farm (be it a corporate entity or a personal entity) goes through a JGAP inspection and gets certified. -

AT

31 HFFLFE (Cultivation process) : fFfE, By, jEHE, ML, R, 30E, SFHORE R IS OMEEEIZ N D



Production activities in the field except for harvesting, such as sowing, nursery, transplanting, fertilizer application, agrochemical application, skiffing,
pruning.-

32) 1E¥EE (Workers) : B CHAETRAIEIH DT XTDOA,

- All the people who are engaged in production activities on a farm -

33) 1B (Crop) : BRECHNE: (2B ol zE S, IHERDREREY & XRT 5,
Plants that are under cultivation in the field. It does not refer to the produce that has been harvested. -

34)36 (V7w 2) Wi « FHBEUESS 36 e, J7BEIIEEITEINH (1 B 8 e 138 40 IfH)) 2B THBISE 2560, IRA Wiz S 5546
(i3, H O COTBIHE E7i3IBE O ANRE T E LENEPEmIC L DWELMR L. ZhaelT BEmIadiedhidiz b, 7220, 9
BSEHEESS 41 SRS X W MEELSMOBEMOKEERE THER BT Z DR EL 720,

35) FREAFEEIME (Maximum residue limit) : BRI DX | AOIEEEZE2 D Z L7200 K5, BMICERT 2 EEEOIRE &L L TED LD
D,

- Based on the Food Sanitation Act, it refers to the maximum level of agricultural chemicals that could be allowed to remain on the food produce, which do
not affect human health. -

36) FEEBEEY S | PEEBEEY)OANE Y BN OWER 2 F 010 5 i A B 1E3 2 T2 DI B A D B BT D iEe el o EE0 - &, ~
=7z AREBND,

37) HUOSH: (Self assessment) : AEZES X H OO EHA S - MERTHZ L,

- Assessing and verifying your own farm management, using this text. -

38) Jiiix (Facility) : SR EFNAET 272D TOEW), WEMMOYEL ST, Rk, B, EPEMIERY Wk oo, w5 - Bl - T2 7K @
KETe) « JEMEASREEOAE DR, (FEE O - BUE - IRESET, b LVEDRDD,

- All buildings, infrastructure and equipment that are used for farm operation. It includes storage, produce handling facility,infrastructure for electricity,
fuel, gas, water (including sewage), compressed air, etc., resting/eating/smoking places for workers,



and toilets. -

39) [HETFE (Harvesting process) : Wi, UXHEWR DL CORMEE - FEibed - —IRFRE . Bl O AL (RPEMEER WEsxss) ~Oim A - s « 5
L) £ TOMEREZ VD,

- Activities including harvesting, trimming/ packaging/ temporary storage of harvested produce on site, and loading/ transportation/ delivery of harvested
produce from the sites to the produce handling facility. -

40) UfEr > b (Harvestlot) : [Rl—DEFEW T 5 L3 CX DIFHEIEEDRy NENLO Z & Bz, IfEe > R 23R 2 b & LCTHEGE 5. IHEFA
H, 7y METENRDH D,

- The minimum unit of harvesting that can be considered as the same produce. For example, a harvest lot can be defined with a plot number, a harvesting
date or a lot number. -

41) 728 (Employee) : #EH 2R AMEEE,

- Personnel that are not the top management -

42) EEIAH (Minor must) : AT 5 Z &R KD B D EFLE,

- Control points whose compliances are strongly required -

43) Pt (Product) : FEHGE T IR HIRFEI S BAEANT S NET RED D Z &
- Agricultural produce that is ready to be sent to a buyer from a farm or a group -

44) PESHOSLE (Product defect) : I OURFEANFTREZRPAMMOIRAE, PAMLOSLE - LA I, BERE, FoRI A%,
- State of a product that does not allow normal sales, such as abnormal taste or smell, spoiling, deficient quantity,labeling mistakes etc. -

45) PESLOHEE  (Product complaint) : PASLOIEF I LV BGEe bIsfia=T 5 Z &,
- To receive a complaint from a client due to a product defect -

46) 47 (Disinfection) : AL AERDEMEIL AR Lo T, RPEEMIOZEMEDERIC S & SHRW L~V E TRAMOBZTRD S5 2L (Codex &



s ED—IFERIL V),
- Using chemical or physical methods to reduce microorganisms of agricultural produce to ensure its safety (according to the Codex General Principles of
Food Hygiene). -

47) 4L (Food) : CamGAP 12T, Bh 1T T _RToOMEmZ D,
- Under CamGAP, food refers to all edible and drinkable items -

48) fai2e4: (Food safety) : SN EXI LIZ FHISIIHE S THBES L « BSNDGAIC, HEFIEFEEZ HT2D SN E W HBEE (IS022000 : 2005 LV),
- Concept that food, when prepared and eaten in the intended manner, would not harm the health of consumers (Ref. ISO 22000: 2005) -

49) FiN L RfEEER (Food safety hazard) : fEFE~DEEEL & 72 53 ARl H D2 &R OAEMR, LR S L < IIWBWE £ 72135 OIRE
(ISO22000 : 2005 £ V), BlxIE, AWHSEEZR GREMAEDE) . (e EER ESEE, FRRRE WU | EnyaEER @R, U 7

AR EOWE RS . BEEWE, 7 VA7 £ 60055, 8P, BrokEs 1,

- Biological, chemical or physical substances in food or the state of food that could potentially affect human health (Ref. ISO 22000: 2005). For example, it

includes biological hazards (e.g. pathogenic microorganisms), chemical hazards (e.g. heavy metals, chemical residue, molds), physical hazards (e.g. foreign

matters such as metal pieces and glass pieces),radioactive substances and allergens. It refers to presence, growth or survival of these hazards in food. -

50) RiifAdE (Food fraud) : AbITx LTI GDAEERATH Z b, FEMMALE, JFbPEHAZE, B - WEHIBROMEE, AREGORESER S 5,
- Conducting any kind of fraud to food. For example, it can include disguising origin of food, expiry date and information on suitability for consumption, etc.

51) &5 (Food defense) : Bt ~DEXIAIZ2 5 « 1EGE OWRNZE LIRS 25 B,

- Activity to prevent intentional contamination of food -

52) fEAFkiE (Plant residue) : IHEW) CHGHTE S THEESND © D, HEETETIIHERICEI D ¥ & Aol - o - B - IR, EFRiE L Uy 9,
Parts of the harvest that are discarded or branches/ stems/ leaves/ roots that have been removed during cultivation or after harvesting. It can also be
called crop residue. -



53) (i FREHANFERT A %4%5) (Pre-harvest interval) : ZAVEAL DR F AT RERFEH,
- Interval before harvesting that is allowed for application of the particular agrochemical. -

54) FHiEY; (New site) : 2 1 EELINICHEAIBRAGE L7, b PEDES D Z &,
- Site that has started being used in the past one year or a site that is planned to be used in the future -

55) A7 77 M#H (Sprouts) : FIE L2 0 OFEEEZ AR T2, 20biZ Nl A, bRLEKNEEEET:,

- Vegetables that are eaten in a form of freshly-germinated shoots. They include radish sprouts, soya bean sprouts and pea sprouts. -

56) 4 FE T2 (Production process) : {EIDFES TR, IHE TR OV N TAEO—HOMEETEID = &,

- Series of production activities including cultivation process, harvesting process and produce handling process -

57) B4 (Fruits and vegetables) : BF3E, s, OZIEROAT T T MEEXIGR & LTZEEY,
- Agricultural produce that includes vegetables, fruits, mushrooms and sprouts. -

58) MallHdl~ A 22 — : —HERENSEIEEEA 2 T 2 B S) 2568 L, BEARAREZFRES2)E LD, B F2T 4
(i, MERBEEASL, R MR AR AR, BN ED,

59) MARER « M (Integrated Pest Management IPM)) : IPM (Integrated Pest Management) DaReE, FIFH AlREZ 23~ C ORI 2 /&7t %
BIE L OOMBEE (THRETL., R - HEEORAINEI 2 57O/ FERAREIINSGEL D BOTHY . TNEET, AR5 A7 LEREE~
DEMTEEER, 8DV NIFrNOKIEZ L ED D b0, £z, BEELIY &< ARBROEELA vIRERBR D I3 2 Z L IT k0 | ARERDNVE T D95 B OERH
HFREZ FTREZZIR VIR L, & CIHEHE G SN D BEIEM O EAEITET D b,

- Integration of appropriate methods to control the occurrences and growths of pests,diseases and weeds, evaluating all available crop protection techniques
while considering the economic threshold. It aims to reduce risks on human health and damages to the environment, or keep them to the minimum. It
aims to avoid disturbances of ecosystems by agriculture, and tries to take the maximum advantage of the natural mechanism of pest/disease/weed control
by natural ecosystems. It contributes to the stable production of safe agricultural produce that can be trusted by consumers. -



60) A (Organizational chart) : #¥EH, FEAOREEHE K USEEOREED IO LM (RADREZET),

- A chart that clearly shows the top management and responsible persons for each activities, (Personal names must be specified.) -

AT
61) HEAE (Compost) : FFRIEEID—D, b, AN D, B, BWIDOYEE W OMOBREMEDOEWEY) (FIRR ORI TRS)  Z7WRiE
IHBR L, RS ET- b0 (RE, Wil =7 ZDMOEAARET DM L2 boaEte) 20 )

(ERE R REEHEGRRA IS < FFRIEREE L V)
- Fertilizers made form straws, rice hulls, barks, animal waste and other animal or plant organic matters (except for sludge and organs of fish) that has
been piled, stirred and decomposed. To accelerate the decomposition process, urea, ammonium sulfate or other materials can be used. (Ref. Notification by
the Ministry of Agriculture and Forestry, "Special Fertilizers" based on the Fertilizer Regulation Act). -

62) HifK (Group) : FUKDED L5781 « BIID FIHBROBESEIEE Y | RFEE RO EG /LA T o/,

- Organization that consists of multiple farms that are under the principles and missions of the group, and has a representative and a group administration.

63) &%) (Group administration) : CamGAP (2B U CHIARDMEZMESRI AT 9 72 DI FHIRPNERIZERE X 5 S5,
- An administrative body that is set up within a group to govern the organization based on the CamGAP requirements. -

64) [FAEA - F85E (Group inspection and certification) : FUAIZ X 2 EEGHAOIRAE & . FURIZHTET 2B ZI601T D EPEM O EPE TR EBRIRIEDW] )7 %
FEL, WRETH 2L,

- Inspection and certification of both the state of group governance by the group administration and the state of management of the agricultural production
processes by member farms. -

65) HUTASLEIA : FERTR L OlTA 2 =7, HUTATARE B,
66) 15K : HRX DRI & > TERUNGRD RTREMEDH 2 KD Z &, KIZE D | A—A, BUEWNFTIRESTK

67) #EEHUE (Compliance criteria) : )72 A EEORAEIZ OV T, FEISHINEEEZ R L2 6 0,



- Criteria for objective judgment regarding good farm management -

68) FE (Procedure) : ¥z ted HIEF, BXHLY,

- Order of conducting or setting up activities -

69) A (Additives) : & D Z RO 2 FARIEOWIAARB) LT D & iy 2 S B O RE A\ N 5, Tl L W,
- Inorganic substances and inorganic substance groups, such as calcium sulfate, that are considered to help mushroom mycelium in absorbing its main
nutrient sources. -

70) HoFRAER] (Registered laboratories) : BURHZBG% SAU/ARATMEE, BREICRBA L —EDOENTED HILTERY . —CZ OB X D dshs Fux
A7 b0 L LT i b,

- Laboratories that are registered under the Government, Labour and Welfare. There are certain standards for registration, and analysis results of the
registered laboratories are generally considered to be officially recognized and credible. -

1) HHEERE - BUEE N AR 5 15K VT oW TOHEE - Bt HEZIOUTEER, MRS L~V AR 5 BE,

72) 1EEEYHE (Soil Contamination Areas) : TEEEYSIRIES 5 558 1 TICE S FREKI,  FEFHoD HHEDIHYY IR B3 2 VA5 8 45 1 TR
TS GukPRHiEl, 27 A0 3 AR IR S B 29 4556 1 BRI S kPR,

- Areas designated by the Article 5 Paragraph 1 of the Soil Contamination Countermeasure Law, the Agriculture Land Soil Contamination
Countermeasure Areas designated by the Article 3 Paragraph 1 of the Agricultural Land Soil Pollution Prevention Law, and the Dioxins Countermeasure
Areas designated by the Article 29 Paragraph 1 of the Law on Special Countermeasures against Dioxins. (3%in Japan)

73) IR (Soil analysis) : HETOFEWEZRET 52 L,
- Comprehensive analysis of the state of the soil of a site with the purpose of improving crop productivity and quality,improving the efficiency of agricultural
activities and calculating the appropriate fertilizer quantity and soil conditioners. -

74) HHELIT (=Soil analysis) : RO SWEOM F, MEEDLY 5 S, EIEMEALEC HES R BTN ER S 2R T2 Z &2 RE LT Mo+
BORREIZHOWTREINIIH~D Z &, BT L b ),



75 RUZ L~ (Drift) : #fii LIR30 & 3 DML NS 5 2 &
- Spread of applied agricultural chemicals over non-targeted objects -

76) HEEX . HEOSH AR FIOR L2 SO T, HHEFRORIRE 725,

77 %J7HE (Recommendations) : R ITEZEE L7V A3, BIARNY e B5AE BROT- DI TRERIOIZHL D kT e 2 & NE F D EELA
- Control points that do not affect the inspection result, but are encouraged to implement in order to achieve an ideal farm management.

78) FL—HE U T ¢ (Traceability) : Hfd DM DTDEFEY ZAEST-EFEENRE CTE . HOIHE LTG5 Z LN T& 5, fER L LT
SEPEMNAE ] U 7R k), B O a0 Z LN TE D,

- The ability to trace from a shipped product to the producer and to the site from which the product was harvested.Subsequently, you can trace the records
of the site to identify the planting materials, fertilizers and agrochemicals that had been used for production of the product. -

/.

AT

79) FFE (Certification) : 25 - HUADMRAG T 2 EE PR E 72 JHRE O & 2 OERS, B b BB TG LT\ D 2 & A5 - 8L BRI
Sl R N

- The act conducted by an inspection/certification body which proves that a farm's management system or a group's administration complies with a certain
standard -

80) 4% (Minors) : FEIELCIE, i 18 i/ 7oV g2 S,
- People below the age of 18 according to the Labor Standards Act -

81) PEY (Agricultural produce) : fFEANEL; CIHE S t4i3 TRPEM)) & KON IR TWRp) &IXBIT 2,

- When crops are harvested from the farm, the harvested product is no longer called "crops" but is called "agricultural produce". -

82) JRPEMHHR\ NI HE (Produce handling process) : EPEMIHURY Wiz CORPEMIDZ A, RE, B, I, Vaf. PaLOMEREZEZ RS 72U,



e L, B2k ROTHS OEFEMEERY WO O FEHA - ik - 51EL) £ TOIRE ST,
- It refers to the process including: loading of agricultural produce into the handling facility, storage,sorting, trimming, washing, simple cutting, drying,
processing, packing and shipment from the facility (loading, transportation and delivery). -

83) 2y (Farm) : EEEMIDAEFEL I L, APESILD RPEMOPTEMEZ A L, — RV BMAR 2 b RS R CTh D, —MREIMATH LiX, [A—0&
K BEEO T TEEMTON TS Z L& ST,

- Management entity which conducts the production of the agricultural produce, has the legal ownership of the agricultural produce, and has an unitary
management system. An unitary management system means that it is run under the same capital and the management structure. -

84) B - HfAD/L—15EK (Violation of rules by a farm/group) : 5 « HUAIAT A MIIESEEDTN—UTER L TNDH Z &,
-State whereby a farm/group violates the rules the rules set in this text. -

85) fFEi : 1R (IR OEHEM Z G T, LIT MRS Luo,) 2520, frly 7212, Bl BT AZOMOBEmE 1374 V2 EUF iEhy
LRI Do) DOPFRIAN DIV REA A OMOFA (ZOHHNZIFRE /238 e U TR L7ZBM TURBIRCHIN b5 b DD 5 BLEATE
DD HDEETe,) KOO EPRREORTE S 72/ 3R W O D RRAEER, FEEFIREIC OfMOZHZ S (EEREERES 1 50 2 KV 5IH),

86) MmN s b REFEEHRERIE D WA B Th 2 OB 2R L T5HEO—ERE L THEIET 2WHEDE T,

87) FEEERIRE A | [RREPURE HaRpHE ) 2320 GRERBRIC O UIERIRAS RBE S, ARMIH, 3fa s BETHMENRbH Y,
R, REEIE Y R P =Lt 5 2 8 5D,

13T

88) FEdEH) (Waste) : T7x, MIRTZ, JRZFE. 1GUE. SAUR. BEM, BEiE, BET V0 U | WOFERE DD E T-IIAEW Th-o T, BER E 71K
RDOHED WEHHEE R ORI IUZ L > RSNz RS,) 20 ) (FERYONBEN OB 1A% 2 &85 1 ITHE) .

- garbage, bulky waste, cinders, sludge, manure, waste oil, waste acid, waste alkali, animal carcasses, and other wastes in a solid or a liquid form (except
for radioactive substances and things that have been contaminated by radioactivity) -



89) FEETENHH : H MOIANRILZ & V) E LD, RIERELCIEEMLE D72 DI R S D THH

90) ZEEH (Major must) : EAESF/e EOMRIN HRH EHE CRIIT Z LD T 72V ViFHL,
- Control points that are most important and critical for legal compliance and food safety -

91) ¥ U v b (Closecall) : EY U L L7z Ny L3578, [HHoIc/2 0 pvala\ ) TR S0 = L, G753 A AR ([Zhh1Ed 57
DOREE

- Cases which could have led to an accident that gives you a chill or a shock. It reminds you to prevent accidents in advance. -

92) JHlFAEY) (Pathogenic microorganisms) : AIZx U CRGEDFIA & 7o DB, BB @R - W), Uy TF 7, UANREDOZ L,
- Bacteria, fungi (yeast, mold, etc.), Rickettsia and virus that cause infections to human bodies -

93) 1AL (Standard fertilization) : 1TBNRE LI hfEED B 22272 HRIED FAEE 7L,
- Standard doses and application methods of fertilizers set by the government -

94) Bk (Fertilizer) : AED5FERICT 5 BCTHEITHEM T2 b0, MOFEH NS X 5 BRI b A b= b9 2 2 B E LT BTk
% DK O OFFRZT 2 B CHEIORE : EITiH T2 b 00 H 5,

- Substances that are applied to the soil for plant nutrition and to induce chemical changes in the soil that supports plant growth, and substances that are
applied on the leaves of plants with the objective of contributing to the plant nutrition -

95) EklE (Fertilizers ete.) : AETIL, THECKEM, THEEMH, WOIEIERT, TEmEBAGAL HEEEAD, BEE FEbob. N0 R BIROEDE ) KO
ZOMOER CBERD7R VBRI Z B & LIZER, REAENR - SOk BIEEHE [ UERLETIR, Zhb EIERHERIR L T TIEEKEE] &,

- In this document, the term "fertilizers etc.”" also include soil conditioner, soil revitalizer, plant strengthener, foliar fertilizer, compost, mulching materials
(rice straw, weeded grass, wood barks, etc.) and other inputs (inputs that have fertilizing effect but are not registered, plant revitalizers, repellents etc.) -

96) EEALE} : RERIEEISISNOIEEID Z & Zads, TRERIEEL LI1E. RMOKPEREORET HK0hy 72V IEZOfOAEE Y V5
(IEEHGRE 252 S5 2 HE D),



97) RiA (Non-compliance) : CamGAP DA FUEZii7= L U 72\ WRAE,
- State whereby a farm/group does not meet a CamGAP Compliance Criterion -

98) BikR4< (Protective clothing) : FESKOFHEL & 7= | SHARRH TR 2 3 D H IR ESF 5 T2 D DR,
- clothing to protect a body from chemicals during agrochemical mixing and application -

99) PhBRE. (Protective equipment) : FESEOFHRECBARINFIIRET 5 B b KA ST 5 7o O DBASRALISN OIS, 1T, PREA T (—27)V), A ~
27| TR, FLRMEND D,

- Equipment apart from clothing, which are to protect a body from chemicals during agrochemical mixing and application. It includes hats, goggle, chemical-
filtered mask, gloves and rubber boots. -

100) BIBRFEEE : RERSEHRRIE AR INT D s 250 LB A b5, OIS 2 fREE Ok,

101) ¥4 (Lawsand regulations) : [EDNIET DIEECMD 2RI LI-SHE AETES LS HHA. &E &0, B 8o, A9, &6 3, Sk
Ol A2 97,

- All types of laws and regulations that are established by the government. In this document, they refer to constitutions, treaties, laws, decrees, cabinet
orders, ordinances, directives, announcements and guidelines. -

102) [EY; (Site) : 1EMZHEET 2 LN OVEMERIET 5/ 0 2%,

- Land that is used for crop cultivation, or infrastructure for crop cultivation such as a green house. -

103) ARA b x—~_Z MEIK (Post-harvest agrochemicals) : JEEEM)OUHERZFRPEM OIS L < | FATOMME O FH SN2 ESE, AARTIE, BNz
2T D, AFTITER LR CEBLA TR,

- Agrochemicals that are used after harvesting, during the transportation or storage of agricultural produce. In Japan, they are categorized as food additives.
In this document, post-harvest agrochemicals are categorized as agrochemicals. -



T

104) FROLEEH ER, MEEOPBRBT D mE ek & S G L, Roes:  IEEHOE X2 bR - B2 TS M E LT &
TRAEE NGO Z EHEE R EEE T D G,

105) EE=4 Y >~ (Monitoring) : CCP (VZHEHLR) THRE LI-FEFENER L2 LB IZEEL CWD0E ) DA HET D72 DICE B S hve— o]
SEFITEAFEMTH 2 & (1S022000 : 2005 £Y),
- Conducting a planned sequence of observations or measurements to assess whether control measures are operating as intended (Ref. ISO22000: 2005) -

S—

51T

106) Y227 (Risk) : fEEORAMR L OE OfEEDREOMAEDE ISOMEC #1 K51 :2014 £Y),
- Combination of the probability of a potential hazard and the degree of its harm (Ref. ISO/IEC Guide 51: 2014) -

107) U 273 (Risk assessment) : U 27 DRE XZHOWT, HE1To Z &)

- To analyze the seriousness of the risks -

Y IHBRE DS LT E IRIRIC Do T S, BEEDSR- o586,

108) 7 SRR : S5 @ SCEAE IR LS T, 36055 ERE - TmehsiEIc X
.

FELC LTS B R TN T, T BE £ 72132 O8I S5t LRTE ORI 247 5 il
109) S5 (Worker) : J7BIEAEEN 9 SRV T, WEEORRFA RO TS E I FBINEN SN 5E T, BeaSdhbnosE a9,

- A person who is used in an industry or in an office, and is paid a wage,regardless of the type of profession. —



F LyL AR
No. Level. Control Pont

A

Compliance Criteria

A - 55 - 5L
(Draft ®7=3 HAFED )

A
IA B
Result &

Comment

A. #EDOHI (A Basic farm management)

1285 D 7.2 111, Visualization of farm management)

11 DAY -\ R
Major Scope

NREOE I C B 2 harE A SE L LT D,

O B (B5%A, it s

© pash (BEw, fhH GIRTPEITETE)

@ APETEIT I —

@ B (BA%. e, mfs, S E)

©® BlE (BEAS, e, (REY (R - BRI, BREL FEE))
© BIEYIAR sk (st Som], e, Baky vhE)

@ SN Zte (B, ZoTTAR. Pirfeth, R0

The latest information about the following applicable scope is
documented.

(D Farm (farm name, address, contact numbers)

@ Product (hame of the produce and item that are under cultivation or
are planned for cultivation)

@ Production process category

@ Site (name, address, area size, crop)

® Storage (name, address, materials stored, such as agrochemicals,
fertilizers, fuels, machinery etc.)

® Produce handling facility (namefidentification, address, items
handled)

(@  Subcontractors (name, process outsourced, address, contact

< TR DTENICEW T, BIEERT
DIFHELZRN, (RN &N
72, GPS A TEMT 20ENH D,

- FIHEFIZINWT, BERIREE DT
THGEI TSGR 5. FRTFINES
PEEFET D R DHIH, a3

2 — ORI L e 452
EMKETHD,




numbers)

1.2 W 5 & fittias O HHE] 5 & ik O D, MU TR A FEH LT D, Mk L VL, B RSB OPE AT,
Major Map of sites and facilities FEPEMIURN iR, AR (M1 Ly
There is a map that indicates the sites and facilities of the farm. It should | TV Y, =x/LF— (Eil, BXE) .
also indicate the surrounding areas of the farm. FeHE K OB ED = & 2167,
2 EHEDEE
2.1 DA El BTN HERR O TREOFTE Z At T & D B 5, O FEEIBHETH LV,
Major Responsibilities ~ and | 1) #&E#H @ BRI AR A EESA TR LT
authorities 2) FEEOTHTE (REEEITREE D EEFER A TATLINIH) W5,

3) PAHEERO BT (RIMLELOPEMOILH, - TS B A2 AT 5
)

4) FEPEMITER\ Wik OB PR T (EPEMIUR\ sk O A A
HH)

5) NEEVEBROTEHSE (IEKEODZR,
HH)

6) FEREHIOEMTHE (RROBIR, FHl), R OEOETE2ET5H)
7) T EOBTE (FEEROTD, FEOREEIMIT 2 = LICE T
H1HHE)

8) I E DA (BILNEORKAERET, FHER O et (G,
RE, TRB. &%) ([CBITAATLH)

@ EET, ROEEEINESHEIRE TG L, ZoREE

D EDERLR ALY S50 WA LT B,

@ EHETT, BN ERROBETE 2B LT D,

FHEL, BHRORED BEEAT

(D There is an organizational chart that clarifies the following
responsible person:

1) Top management




2) Farm manager (a person who is in charge of site management)

3) Responsible personnel for product management (a person who can
respond to the cases of abnormalities and complaints regarding the
product and food safety issues)

4) Responsible personnel for produce handling facility (a person who is
responsible for the operation of produce handling facilities)

5) Responsible personnel for fertilizer management (a person who is
responsible for selection, planning, applications and storage of fertilizers)
6) Responsible personnel for agrochemical management (a person who
is responsible for selection, planning, applications and storage of
agrochemicals)

7) Responsible personnel for worker safety (a person who is responsible
for preventing injuries and accidents during work)

8) Responsible personnel for labor management (a person who is
responsible for the working environment within the farm,

welfare, working conditions, such as working hours, rest

periods, holidays and wages)

@ The top management has provided enough authorities to the above
responsible personnel, and made clear to each person which control
points in that document he/she is responsible for.

@ The Top management had made all the staff understand who is

responsible for each area.

2.2

o
Minor

Jigt - B
Principles and objectives

O BEHL BREEDE - AR E L TWD, k- BRI
BN EDHELR LI MO R BLOMK S IScE - &,
@ MEAL, EReod7E - HERERIEm L Tnd,

OB ZIE, TRdbZea, BT, 5718
LR, NME - tEfk, AR DEGR
B IR TR EA LT,

VEEEDRA D & AT %N




@D The top management has documented the farm's principles and
objectives. The principles and objectives includes food safety, legal
compliances and continuous improvement of the farm management.

@ The top management has made all staff in the farm to understand

the above principles and objectives.

%,

2.3 W 2 H RO I ® CamGAP %+l BHfif L7-H12 L5 CamGAP OHCAEE 1[5 | CamGAP FEEEDHIEEN 72\ 2D,
Major Implementation of self- | LA E3EHE L7= 2 & A3k CThonnd, JGAP $55 8 %7213 Global-GAP DO
assessments @ BORBRORBE, FEGTESTTHAZSEL QD Elo, £ OZ L | IFELHFTT O OREE LUy,
DR TO0 5,
(D CamGAP self-assessments are conducted at least once a year by a
person who sufficiently understands CamGAP, and the results are
recorded.
@ As a result of the self-assessments, the corrective actions are taken
on noncompliances, and these actions are recorded.
2.4 B BEHEICL L2 AEL | OFEEDL F1ELL Ao EEOSSIINER OfE | il IRERICI D RE LR &
Minor Revision by the top | ##EL. BHEFHOHMAOENMA RE L, MNEIISCCGERYT IR | LTEEDD, Fo. BEORENMEN

management

BAYELR LT D,
@ Lo RE LORRM OGN T 2 B A ~DOUE R AR L T
Do

@ The top management revises the effectiveness of the farm
management system at least once a year, based on the result of the self-
assessments (or the result of the internal audits in the case of a group),
and communicate the necessary improvements to the corresponding
responsible personnel, as necessary.

@ The instructions on the improvements to the responsible personnel

HESDH LLZEDDT20, AMEECE
WTH JGAP 555 %7213 Global-
GAP DHPHZE L DA 5135
WEE LY




are recorded.

2.5

H
Minor

FIARE DR
Protection
intellectual properties

of

@ BHOmISAFETH DBTABIFRE LIl Frizl 2B LTz ShRl, #577z
W27 v MELTREER S LA, Tnb a2 E LIEH LW,
©@ B EOMADHIMPERRE LN L HIZ LTV,

(D When there are new technologies, new varieties or new product
brands developed by the farm, are protected and utilized as intellectual
properties of the farm.

@ The farm does not infringe upon intellectual properties of others, such

as registered varieties.

TR TV L | HSURE
OEENFERITHE L, BERERIZBI L
T, BORFEEEE L QO R H B,
OFIZIE, TEICER VA TN D,
Bl 2 OANTDEHRIARE CH D 2
LETERL, Al - TERT LT
DIC TR %), TRIES S, A
B2 @5 Lt/ FEABES,

< BT ZBRZE LI HA o - SR
E S N iy el f =5 A DR a7y (DTt ey
S < Iyt N7 A N [ A O ot
B T 5,

3. FHER OSSR HM(S. Planning and evaluation)

3.1 | AR HE| B ORTFIL TRLOM B 2 SRR A ST COEE LT B, O, EwEC &L aEREOR I
Major Production O TEENE KOS R EEL TN,
planning @ fnH I OIHER AR OBIZIE, BIEIEL FREn®H 5,
@ APEMER RSS2 HiZ + 10a 472 OILE: - 58 F
* 10a H72 0 OEM (R - TR
The field manager developed a documented production plan that | OffiH#E: - fHAKA
includes the following. AEER 1 ANYT20 OWE:
D Activities and their timings - T -
@ Estimated yield per item « Bk
@ Goal regarding productivity
3.2 DAY Ve 5 K OV B ik COVEEARIER L T D, R TIE, BT FRER B B,
Major Records of Activities on the sites and in produce handling facilities are recorded. - ¥R




activities =
- VRN
- VR
- FEBROOBRBIEH
« KA X AEE~ DR (RE-ix
JRDFAET L)
< N - BV 0EI - FEEED
NPT A0 =t QPRSI
3.3 W 28 FUERODIRAE O CamGAP 733Kk Hatska i 2 300 HVE LB rIREZRIREE lC L | B oAU 7 ENICHEREA F— 25320
Major Storage of records TW5, PIEERATIIRER DD IHDIE-T 3 A LLEOREREIR | 7o, BREFEERT JGAP ITHEILL
BL QD 7272 LSRRI CIsAE L2V ME 26D 3BR<, MRS | 7=
VERkRE L CRUBRA IR L QD
@ 2 FEZ DIREHIR A E TR ER SN TV A AT
ZDERIA > CGitika (g L Q0D
(D The farm keeps the records required by CamGAP for at least past 2
years, and these records are available for reference. For the first
inspection, the records of the past three months prior to the date of
inspection are available, except for the records of activities that did not
take place during that corresponding period. After the first inspection,
the farm continuously keeps records.
@ When a law or a customer requires any record to be kept for more
than two years, the farm keeps the records according to the requirement.
34 L=y A Il & SO @ HHA 31T DA R L T D,
Recom. | Evaluation of the plan | @ FHE& FEA L L, IROFHENZEIENL T TN S,

and achievements

(D Implementation against the plan developed in the Control Point 3.1.




is recorded.
@ The plan and its implementation are evaluated, and the evaluation
result is used to develop the next plan.

4RFE TRLOWHE TR 2 ) 2 7 & B

4.1 DAY :| ES KR ORRICHT 272 | O BBROREICKT S Nlob DL, (HYE L O3GEE (S5 | BlAIE, TH3EICIIEEER OYEEEIC
Major ZEBYDBAIE U R FHliA4E 1 EILLESER L, SEEZet KA LT WA, BET2 & o (it - iR G
Prevention of 1) FEl. AR ONEY) By 7 ) -BBRE (v R - T—
Cross-contamination 2) CIHEEM TIV) « BARRAS) . MEEE CRRCHEIRSSE
at sites and storages 3) ITHER OVEREIHAR BB - BR0% - TS e « 2505 « fiinSE | BRI | S50 - ARt - B, BEsiEl,
@ VA7 FHBORER R ORISR A 7R L T D, FEAY (BHREOVSEIE . AHRD
b0, JEHUEREEHRO S DOED B L,
(D The farm conducts a risk assessment on cross-contamination
regarding the following items in the sites and storages at least once a | BlxIE, TEeOFHIARH 5, BIUZ L
year, and implements necessary countermeasures. F ol BN DDFE LWEDE T, Xy
1) Planting materials, crops and agricultural produce INZEINS;- = STl = Byl e
2) Packing materials B OIRE, WHERZORRE G~
3) Machinery, infrastructure, transportation vehicles, containers B A ES T2 BT L D HDAHE,
and equipment for harvesting and produce handling =S Svin T N UR TR RSN 2o
@ The results of the risk assessments and the countermeasures are | (ZHHilT~25 FTREM:, FEROBRELZ > 7
recorded. DORR BRI U CUI R A Ot
BRI DNEY S D TR 2 et
D, FEI AR T R TR A Y &
LT LB OO L DEAES &
Do
42 W 28 BRSO O TROEBIZOWTHE LIz BT, FELOERZ M LT 05, i | @BARGREg - 1E, R BB
Major DOFERAFTERL TN B, A, BAREREER. ENCARE, EE

O EpEmozes (EHUS 151, 16.1.1, 2451 21)

2 [, RSERORFAIEREDS, A B fR




@ s (FHA 141 58)
© JEINBSRA~DRE (BN 21.1 )
@ BSKFEERITROBRRHH

The suitability of new sites are assessed based on the analysis of the
following items.

The result of the analysis is recorded.

(D Safety of agricultural produce (Ref. Control Points 15.1, 16.1.1, 24.5.1)
@ Worker safety (Ref.14.1)

® Impacts on the surrounding environment (Ref. 21.1)

@ Development regulations of the natural protected areas

HEIX, T AV LSRRG, TR
BAREEA T

F DY — VKN ONTL, IRy
7L A EEIE ZAUTND,

Fio. ANEATR BRI, #
TEIFFIEST BARARL, (2o Cid, v
NUTNFEDORFERIX D 8 5 )N FA
HTH 5,

4.3 HOE HHRESBORE~OME | BT 4.2 OBORE, ST T35818, dROWE L 2Oz
Minor Countermeasures kLT B,
on the problems
of new sites Based on the analysis conducted under the Control Point 4.2, if the farm
has conducted any countermeasure, the actions and their results are
recorded.
4.8 A | ISHE TREDO B b O BiFEY - fhE T eI, TRRONEEZETRE TR SE L LT 5, AR TT DAL, #BEOKK -
Major Documentation of 1) eI KEEY 27 PEARL D @ENNIEN &
the harvesting 2) TFECHHT 2 FEREIR @RE - 85, B - 50, SESHmEE) Db, IHE TR TR 225 EI 2B
process @ TREEZELLEEIIE, SCEEREL TN, U IR R E AR T D,

(D For each crop or item, the harvesting process including the following
is recorded.

1) Activity flow

2) Inputs used at each stage (planting materials, soil, water,

equipment, machinery, infrastructure, transportation vehicle,




etc.)
@ When the process has been changed, the document is revised

accordingly.
49 A i\ BMEAEEER OFF | O FHE 4.8 THE L7 TRIC OV T, F 1 ERLE, B4ET 580
Major GO TFS LARSEETREZRE LEO Y A7 3HiZ 5 L T\ 25,
Assessment of food | @ FEEORHIORERE G L TD,
safety hazards (at the | @ P& 4.8 CUNHETFEAZZER L-BAI0I0% RE L LEIIS L TO
harvesting process) DICEHELEL TN,
D The farm identifies food safety hazards in the harvesting process
(recorded under the Control Point 4.8), and analyze their risks at least
once a year.
@ The result of the above analysis is recorded.
@ When the harvesting process is modified, O is also revised
accordingly. As necessary, @) is also revised.
4.10 A :| KR - /=)L - FIROPE | FHEAE 4.9 OV ZAZFUMIE U T, REREMERT D7200%K - /1— | TRllon T EEEOXIEK - L—L - F
Major (T4 IV FlEZEDTIEL LTS, NEZSIHLTE LV,
Establishment « 184K - M. TEMRERT, R
ofcountermeasures Based on the risks identified in the Control Point 4.9, the | D7%s « fih, CIHEE M. RbREE,
rules and procedures (at | countermeasures, rules and procedures to ensure the food safety are | T HAEDEH
the established and documented. + 20. 552 DE R OEIR DA K]
harvesting process) H
4.11 | R+ /b - FlHD FE | B 4.10 TEDTRER « b—/L - FEZ L, EERE L 72 L TE
Major Tt (U T LT3,

Implementation of
the countermeasures,

rules and procedures (at

The countermeasures, rules and procedures that are established under

the Control Point 4.10 are communicated to all workers, and are




the

implemented after training workers.

harvesting
process)
5 EPEHER O TRRCEIT 5 U 2 7% (5. Risk management at produce handling process)
5.1 A s BEED IR ERIC S | O BRAEYIERY Wik Kk O OBHINICIST 2 TRl b L {HRIE L | I RUT O, FRIZEGYY A
Major F% ZEEGIK O | ORZEGH R OSMWNRNIRT 5 ) 2 75HliAF L EILL I L, 35732 | 7 85FEFISEWT, ED U A7 %K
1BA OBk KRETHEETND, 78, SBRICIIN ISR A E O FUE L& &t [TV TH D,
Prevention of 1) ErEY
cross contamination 2) CIEEM
and mixing of foreign | 3) UNHEN OVEFEMIIR \BEREOBIR - S0 - Trcssi - 2585 - i
matters at @ U A7 FHEORRB O R AT L T,
the produce handling
facility (D The farm conducts a risk assessment on cross-contamination and
mixing of foreign matters, regarding the following items of the produce
handling facility at least once a
year. The necessary countermeasures are implemented.
1) Agricultural produce
2) Packing materials
3) Machinery, infrastructure, transportation vehicles, containers
and equipment for harvesting and produce handling
@ The results of the risk assessments and the countermeasures are
recorded.
5.2 A | JEPEDEAR\  TAEOBRE | O BEEY - S E 2212, PR Z ST EE B T E B LT
Major s W5,
Documentation of 1) EETAE

the produce handling

process

2) THRECHEMTZEEREIN Ok, Bh, B - B0, (B s
@ THRAEEL-EAITL. CEZREL TN,




@ For each crop or item, the produce handling process including the
following is recorded.

1) Activity flow

2) Inputs used at each stage (planting materials, soil, water,
equipment, machinery, infrastructure, transportation vehicle, etc.)
@ When the process has been changed, the document is revised

accordingly.

5.3

DAY=
Major

R 2R E E RN R
(REYBER N THD)

Assessment of

food safety hazards (at

the produce handling

process)

O EHA 5.2 TR L U7 B TRIZOWT, 1| LUk, 3
A D AN ASEETER ERE LED U A7 FHE 23 L T D,

@ FREOFHIORERE AL LT D,

@ EEL 5.2 DEFEYBER O TAREZE LA 3I0% RiE L, M3
& U T@QOIEEAEIEL TD,

@D The farm identifies food safety hazards in the produce handling
process (recorded under the Control Point 5.2), and analyze their risks at
least once a year.

@ The result of the above analysis is recorded.

(® When the produce handling process is modified, D is also revised
accordingly. As necessary, @ is also revised.
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Major fe BB O LTI LTV, W P LERE~D Tofa5LEn
Identification of O YA ZOWHER OB TRIZIS T 530 1 v DODRADHE SN TS0, UL
food safety hazards | (DU (5L HE BHOEBDIMETH D, Fio, BE
specific to certainitems | @ ARHEFSEOYHEN OVZPEMER O TRAZRU IR KGR | BRI 28U ORI ORIE, IF
@ AFETIUCR DIRESR RO EET D,
QEERB DS S, FRE L OHE
When the farm produces any of the following items, the farm has | JE& OBk, FEAE 7ok, FFEROME
considered the produce-specific food safety hazards. HEBDOFHRNRRIZE iFYEn D H]
® Apples and pears - Patulin (mycotoxin) contamination during | BEMEANE VZDEFEENLETH D,
harvesing and handling process OF R TIZBOUIEEERL S
@ Vegetables that are consumed raw - Pathogenic E. coli contamination | V728, FEESROMAEI NI TH D,
during harvesting and produce handling processes
@ Produce residual pesticide check
5.4 DAY -\ KR - —b - FHIED R | BEH 5.3 DU AVFHEIS U T, RAMEEEMRT D7200%F K b— | FRUIRTEERSORR - L—L - F
Major E (YL Jb s FEZED T LTS, JEZBIHLTH Luy,
PNTH) - 1B/EEE KON O AE
Establishment of Based on the risks identified in the Control Point 5.3, the | * 16 /KOFIHKUFEKEE
countermeasures, countermeasures, rules and procedures to ensure the food safety are | - 17.JitizkD—f¥EAEEER

rules and procedures (at
the

established and documented.
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produce handling

process)
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5.5

DAY=
Major
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(EPEMEHR TS

Implementation of the

countermeasures,

rules and

procedures (at the

produce handling

process)

LN 5.4 CEDTARNR - — - FlEZJAML, #E
LTW5,

AR L7z | CFEhE

The countermeasures, rules and procedures that are established under
the Control Point 5.4 are communicated to all workers, and are

implemented after training workers.
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6. 2551 (6. Food defense)

7 M45E DOEHE(T. Supplier management)

7.1. SN EE (7. 1Management of subcontractors)

7.1.1

A |
Major

AEZFE R L DEE
Agreement with

the subcontractors
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TRET 2 e TE 2,

There is a contract between the farm and the subcontractors. The
contract document includes the following items.

(DName, address and contact information of the top management
(@Name, address, contact information and the representative of the
subcontractor

® Process that has been outsourced and the food safety rules regarding
the process

@ Agreement to follow the rules set by the farm regarding (3

(® Agreement regarding sanctions in case of a violation of the contract
® Agreement regarding recieveing inspection by the external entity
and taking corrective actions, in case non-compliances are detected. In
cases where it is not possible for the farm and the subcontractor to sign
a contract document, the farm can alternatively verify the documents

that the subcontractor is publically disclosing their terms and conditions.

BBHR AT D 2T, X AT
ENEHTH D,

712

SRR DRRR
Verification of the

subcontractors
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%o

The farm verifies the subcontractor's compliance against the rules
establishedin the contract (ref. Control Point 7.1.1) at least once a year,
and the result is recorded. The record contains the following
information.

(D Name of the subcontractor

@ Verification date

(® Name of the verifier

@ Non-compliances

® Requests for corrective actions or implementation of corresponding
sanctions In cases whereby the subcontractor is already certified by
CamGAP or Global-GAP or another third-party certification scheme
recognized by the JGAP Association, the farm can alternatively verify
the subcontractor's certificate with its scope and validity, instead of
conducting verification.

7.2 A « P— B R IRIEOE (7.2 Management of suppliers and service providers)

7.2.1

H
Minor

FRASHEEED R - BE
Assessment and
selection of

laboratories

PRRARSE, KB, B, MEMEORNZRI T HREATTH N
W YT AL T FREOWT WA L Q0D Z EEERL TV A,
O AEFEEDFEE LB asiia

© 18017025 Rk

The farm verifies that the laboratory that conducts food safety analysis
agrochemical residue, water quality, heavy metals, and microorganisms,
meets one of the following criteria.

(D Registered laboratory of the producing country

@ IS017025 certified laboratory
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8. EF(S. Product management)

8.2 PO - 1351/(8.2 Product inspection and sorting)

821

DAY=
Major

PRI~ DRI
Response to
agricultural chemicals

FERARSRC OV TIL, U RMOKEER ORERSEZEH L T 5,
Always use agricultural chemicals approved by MAFF
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9. g « F o L—)LiEA~D%i(9. Handling of complaints, abnormalities and violations of rules)

9.1 PAMIT B 20 « B ~0Dxf)in9.1 Handling of complaints and abnormalities of products)

911

A |
Major

PR D - B
~D SHGFIE
Procedures for handling
complaints and
abnormalities of

products
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® RIFALE

© TEWERD - Tt ORI~ DA

There are written procedures for handling the cases of complaints and
abnormalities of products, and the following points are clear in the
document.

(D Reporting to the responsible personnel for product management, in
the case of complaints and abnormalities of products

@ Analysis of the situation and the impacts (including the decision on
product recall)

® Emergency responses (contacting clients that can be affected,

P2 1L, RESHICBET 2 i - e L
TFRADS,

« BRI D ORI 5351
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consulting and informing relevant institutions, product recall, disposal
of products with problems, etc.)

@ Investigation of causes

® Corrective actions

® Reporting to the competent authority, in case the illegalities are
founded.

9.1.2

DAY=
Major

PamC BT D - R
HADXE

Handling of

complaints and
abnormalities of

products

PSR BRI 235 « BEDAE LA, BN 9.1.1 OF BT
WA TR LT 2 & DS Thn D,

The records show that the farm handled complaints and abnormalities
of products, according to the procedures established in the Control Point
9.1.1.

9.2 B —VERA~D%§i9.2 Handling of the farm's violations of rules)

9.2.1

A |
Major

DN — NVE~D
KEPETFIE

Procedures for

handling the

farm's violations

of rules

CamGAP (2B 2 50D/ —/ MBS LT ORISIZ W TIGE
(ESHIZEBEFIER D Y | FRLhie 272> T,
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ate)

@ JhE

@ JEIFE

There are written procedures for handling the cases of the farm's
violations of rules, and the following points are clear in the document.
(D Analysis of the situation and the impacts

@ Emergency responses (contacting clients that can be affected,

consulting and informing relevant institutions, etc.)
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@ Investigation of causes

@ Corrective actions

9.2.2

DAY=
Major

O — VR A~D
Handling the farm's

violations of rules

ERON— BRI LTAEAITE, BN 9.2.1 OFIENES TRl L7z
Z LA TN D,

The records show that the farm handled the cases of its violations of
rules, according to the procedures established in the Control Point 9.2.1.

10.5531& hL—3 U7 ¢ (10. Product identification and traceability)

101 FL—HEYF

+ (10.1 Traceability)

HURDTIZBNT, BEmFoNTE

1011 | & 2 P~ F T2, ER REHT TRORTIEIT>T0D,
Major Product display OF- =4 PR LSR8, JGAP #E
@ 4 e Uiz,
@ JFpEH
The shipped product, invoice or delivery note contains the following
information.
(D Farm name
® Product name
®) Place of origin
1012 | & A HifArRCE HER L7 gD & D D723 0 ASon B R OReek3 o 5, FekiE,
Major Shipping records TRUOEE ZETe,

@ ik - Bgest

@ A
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@ (Hpg:

® [ > MEIIHED > N EFEODNTOBIEEE > b




There are records that connect the shipped product and its harvest
information. The records contain the following information.

(D Shipping/ sales destination

@ Shipping date

@ Product name

@ Shipped quantity

® Harvest lot or storage lot that is linked to the harvest lot

10.1.3

DAY=
Major

INHERC
Harvesting

records

IEDIFIE L LT, TRiamiikl T2,
@ IfgEm » b

@ i

@ IR

@ R

® UHE LTl

There are harvest records that contain the following information.
O Harvest lot

© Product name

® Harvest date

@ Harvested quantity

(® Harvested site

O v MOHFIZIDIHER | I
BTN B D,

10.2

A |
Major

RO FEM O
W
Handling of produce

from other farms
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D If the farm handles produce from other farms, there is a countermeasure
to distinguish produce from each farm and to prevent unintentional mixing
of produce from the other

farms. The countermeasure can be verified through the records.

(@ When the farm conducts sales of the produce from other farms, it uses

correct product displays that would not miscommunicate about the farms of

origin.

TRABLIEDT-DIZ 8750 2 B DY)
WZHI B2 AT OV EAT O

B. REGIROEP(B. Management of resource

s)

11.EEE M OFEI##(11. Responsible personnel and training)
11.1 W 28 BERO BT O BHOBRTE EIE212M0) 13 REFEPOEFES BT 29T4Z% | CamGAP D EARH7 IR 720
Major fEST5, 7esh, BEEHEOIEHEEZZRE LT-H,
@ BAOBEEEL. TRUIRVMA TN, B E OB TR T TV
DCamGAP (ZBF 2 CEDUTEICOWTIERE L, BRI 2IERITAL T | & THhD I EMNbuAHA & LT,
W2,
2) B DY 9% CamGAP OFBLRIZ OV TFE L2 L 43 c& 5,
(D The farm manager (ref. Control Point 2.1) has been given the authority to
manage the farm on behalf of the top management.
@ The farm manager conducts the following.
1) He/she understands the latest version of the CamGAP documents, and
shares the updates the responsible personnel accordingly.
2) Helshe is capable of explaining his’her knowledge on the CamGAP
Control Points of his/her work area.
11.2 W 28 PASHEBROD BT O MWEBOBRTE (FELR21 300 13 ToESEHEL )5, OBIZIE, TROHERS 5,
Major Responsible  personnel | 1) FSaOOFRE « HSOEEL (FLE - ffE - BEEES)
for product management | 2) gl - GEEOAESSE - EEA STk 2) BAZAICEET 5—RAEEEE

3) PESMODFROEER

HACCP D& 2 75 T TIMEROE




4) JRIEMO LB OTER

5) PHIZBET 2T - BE R UPEMOEIA~DXHL

@ PEEOBEIAL. TRUdR A TS,

1) HZOHYT 2 CamGAP OFHRICOWTFHE L2 Z L& TE 2,
2) PR RIS DA AR E S A% LT,

(D The responsible personnel for product management (ref. Control Point
2.1) oversees the following work.

1) Supervision of the product types and standards (varieties, cultivation
methods, etc.)

2) Shipment specifications, including packaging, quantity and weight

3) Management of product displays

4) Ensuring the safety and quality of agricultural produce

5) Handling of product complaints and abnormalities, and product recall
procedures
@ The responsible personnel for product management conducts the
following.

1) He/she is capable of explaining his/her knowledge on the CamGAP
Control Points of his/her work area.

2) Helshe puts effort to improve his/her knowledge on product

management.

5 Tl 3 TBARBAD I T DRHE,
fRE, ARSI ESET
WD,

11.3

fEEVERRD S
Responsible
personnel for
fertilizer

management
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(D The responsible personnel for fertilizer management (ref. Control Point

2.1) oversees

the selection, measurement, application and storage of fertilizers.

@ The responsible personnel for fertilizer management conducts the

following.

1) He/she is capable of explaining his/her knowledge on the CamGAP
Control Points of his/her work area.

2) He/she puts effort to improve his/her knowledge on fertilizer and

W LS D, BADEA, ML 12
Boltk e LT, BARER, B
DEFFRER, MR~ 22—,
THERED DD,

soll management.
114 A El AT R ORSEEROETE (EIE2. 1 2 1% RIEOBN - 31 - 5 - RED | QBIZIE FRooHERH D,
Major Responsible  personnel | E54HHEL 5, 1) {5EE%) 5 CamGAP (ZR57° %
for agrochemical | QFESREHIORTAIL, TRRUIBVMA TS, BEAZ T TFEE L, TONEETH]
management 1) BADHEYFZ CanGAP OB BRAICHOUWVTHE LI- 2 L AR T& 4, T 5,

2) FERTB DR A ESE5 A LTS,
3) A E B DR Ra AT-L, i85 | AT LIl ter
TE%,

(D The responsible personnel for agrochemical management (ref. Control
Point 2. 1) oversees the selection, measurement, application and storage
of agrochemicals

@) The responsible personnel for agrochemical management conducts the
following.

1) He/she is capable of explaining his/her knowledge on the CamGAP
Control Points of his/her work area.

2) He/she puts effort to improve his/her knowledge on

agrochemicals.

3) He/she obtains the latest information about agrochemical
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application standards, and can present the information

obtained in the past one year.

A EEFET RS D,

11.5

DAY=
Major

B D ETE
Responsible  personnel

for worker safety
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1) BSOS CanGAP O FLEIZOWTEE LIZZ L&t T& 5,

2) BRI BT AR LS55 R LD,

3) HE - BRI ETERFEORE AT LERL T2,

1) BENOSETUNTEDEEMIR L TRY . TOEDIATAOHEZ
FTNDZ EZFITE D,

(D The responsible personnel for worker safety (ref. Control Point 2.1)
oversees the work to prevent injuries or accidents on the farm.

@ The responsible personnel for worker safety conducts the following.

1) He/she is capable of explaining his/her knowledge on the CamGAP
Control Points of his/her work area.

2)Hel/she puts effort to improve his/her knowledge on  worker safety.
3)He/she obtains and understands the latest information about the safe
use of machinery and infrastructure.

4)Helshe ensures that there is a person who can conduct first aid on the

farm, and can prove that the person has been trained on first aid.
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11.6 DAY s T EERD T O  FHEEHOFTE (P2 138 1L BN @I 2R, TFRROFERDD,
Major Responsible  personnel | B < @ik - F7EERIAEBOEG ZHFEL QO D, 1) {5EE%) 5 CamGAP (2575
for labor management @ FHERORTEEL TR EA TS, TR ST COFE L 20 WA
D BHOHEETS JCAP OFELRICOVWTEE LI Z LAFIITE 5, TE 2,
2)  NME - AR OIS E BB D A T L SR A5 R LTS, 2) HEREITBASBEO IS H AT
RS, F7oI3 B O CaEA )
(D The responsible personnel for labor management (ref. Control Point | E&W5, AARDELE. Jr8&HIZES
2.1) oversees the work to manage the working environment, welfare, | T A&HEE LT, RTINS
working conditions on the farm. B5,
@ The responsible personnel for labor management conducts the
following.
1) He/she is capable of explaining his/her knowledge on the CamGAP
Control Points of his/her work area.
2) He/she puts effort to improve his/her knowledge on
human rights, welfare and labor management.
11.7 g TEEE ~ DB @ F1ELLE, FHEE2 1 ORLTOLEERTANOMEY LTOSRIPEC | I RYT 086, X0 #EHEE -
Minor Training of workers DT, BT HIEEETTIL, CanGAP ITHE S BRDL— VOB | THZ LANRDLINDH, BRREMD
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%) RTINS,

(D The responsible personnels lissted in the Control Point 2.1 conduct

LEDETHELERLEE Lz,




training on the corresponding rules on the farm based on the CamGAP to all
the workers that they supervise, at least once a year. Each responsible
personnel records the training results. The records include the training date,
the participants and the content of the training. The responsible personnel
can present the training materials that were used in the training.

@ If there are foreigners among the workers, training is conducted in the
manner that

they can understand (language, use of illustrations etc.).

11.8 W 78 INTRERE DA £ 7208 | RIS AN O E125EEE THNEEELR 1ToTCWAIE | HADEE, BIxIE, el fEd
Major HEOKT I, VLR OZEHBRCAR L Q0D Z L ERHATE 5, Bk i & UCfE B (H
Official qualification or BAE) . Wi « RA T — 74 —7
completion of a training | If there is a worker that is conducting a work that requires an official | U 7 b - £ H#&SEORREGRE GHiica
course qualification based on a law, or completion of a training course, the worker | #7415 23dH D,
can prove that he/she meets the requirement.
12 NHE « fBfik & 55755 (12.Human rights, welfare and labor management)
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LT,

(D There is a list of the workers. The list includes the workers' names,
birth dates, sex,address and employment date. Private information of
the workers are managed with confidentiality.
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(@ When a foreigner is employed, the farm is sure that the person has a
valid work visa.

@ The farm does not use "child labor" as defined by the ILO convention
or other law which is stricter. Employment of minors abide by the

relevant laws.
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Major No forced labor M 25AI0XEHOL— 2@ LT
OAFTEHE, BT BRORNAG@a R LT 2R T2 2 &, BH 2,
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The farm has a mechanism to prevent the following from happening. EHLN 2.2 8 - BIICTES LGN
(D A worker has been recruited through human trafficking, slave labor | [ZJE%L, EHUE 2.4 BEHIZL DA
or prison labor. B L CTAMEREN ST %R K
@ A worker has been forced into labor through assault, intimidation, | %,
imprisonment or other mental or physical means to unduly constrain
his/her freedom.
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Communication
between the
employer and the

workers
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(D There is a meeting between the employer and the workers at least
once a year to exchange opinions about the working conditions, working
environment and worker safety. The minutes of the meeting are
recorded.

@ There is agreement regarding the right of collective bargaining of
organization, between the employer and the labor union or the workers'
representative. If there is any agreement that has been signed by both
parties, the agreement is respected.
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No discrimination
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Decisions on employment, promotion and salary raise are made based
only on the level of competency to conduct the work, and are not

influenced by race, ethnicity, nationality, religion or gender.
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13 /EEE RONGE O (13. Hygiene management of workers and visitors)

13.1

A |
Major

VSR OG5 DR
IRARDHE &% I5K
Countermeasures
against the health issues

of workers and visitors
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(D Workers and visitors that have possibility to carry diseases that can
be contagious to consumers through agricultural produce, report to the
farm manager in advance.

@ The farm manager either prohibits the entry of the persons indicated
in @ to the harvesting or produce handling processes, or sets up

countermeasures and allows their entry
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13.2

H
Minor
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Rules for the workers

and visitors

TROODIE B IS DUW TR BB D B — LA, IR UVEE
WIBHR NCER T AR KON B LR S C0d, —/UT
EHEL TS,

O 1EER. BT, ~ A7, #, FEEOMES L OVHR

@ FHOOFIE, . TOFAN

@ WU, R, FRROEONELRL NZRe S Lo BEOE DT TH)

@ hA LoOFIA

© BEEEY~REh

There are documented rules on hygiene management on the following
points. The rules have been communicated to the workers engaged in
harvesting and produce handling and to the visitors.

(D Work clothes, caps, masks, shoes, gloves and personal belongings

@ Hand washing procedure, disinfection, nails

(@ Smoking, eating, coughing, sneezing, spitting

@ Use of the toilet

(® Touching of agricultural produce
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13.3 fERMIC B9 2% (13.3 Management of hygiene facilities)

13.3.1

H
Minor

TR i
Hand washing facilities
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There is a hand-washing facility near the toilet and the produce handling
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facility. The hand-washing facility is kept hygienic, and is equipped with
hygienic water (ref Control Point 16.1.2), soaps, towels and
disinfectants.
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1332 | & I L OOl LA O 1EERITKL937058000 b A LAMEEBE O 12H 5, 1 IRV T OEETE, HUFIZ 2T
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(D There are sufficient number of toilets close to the work place.
@ The toilets are regularly cleaned and maintained in a hygienic
manner.
(® Any breakage of the toilets that can affect hygiene is fixed.
@ Filth and sewage from the toilets are disposed appropriately, and are
not to contaminate the sites, facilities or water canals of the farm.
14. F{BZ B PR OF R AR (14. Worker safety management and responses in case of accidents)
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@D The farm conducts a risk assessment on dangerous places and
dangerous activities on the sites, paths, storage and produce handling
facilities at least once a year, and documents the countermeasures to
prevent accidents or injuries. The risk assessments and the measures
take into account the accidents and injuries that have taken place on the
farm or in a similar farm, or the cases of close calls on the farm. The
following dangerous activities are considered in the risk assessments.

1) Loading and unloading using a riding machine, and its use on slopes
or steps

2) Use of a tiller

3) Use of a brush cutter on slopes

4) Use of a stepladder
@ The countermeasures established in (D to prevent accidents or
injuries are understood by the workers and are implemented.

(3 When there is a change of activities at the sites, storage or
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Workers engaged in

dangerous task
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Workers who conduct dangerous activities, as identified in the Control
Point 14.1, meet the following conditions.

(D They have been sufficiently trained on safety. (Ref. Control Point 11.7)
@ They have an official qualification on worker safety when required by
laws, or they are under the supervision of a person with an official
qualification. (Ref. Control Point 11.8)

@ They are not drunk, drugged, sick, pregnant, minors of age or
disqualified.

@ Elderly workers are given a type of work that takes into consideration
their physical or mental limitations.

(® They wear appropriate clothing and equipment for their safety.
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Procedures in case of a
work accident The procedures and emergency contacts in case of a work accident are
established, and are communicated to all the workers.
14.4 G D iz TSR AR 2 T THERAK L OREFED T IR D L9122 > T | RBFEOFHIT, FIZIE, ahr. 1HE
Minor Preparation for | W5, BEFHOTEIIEILN 14.1 TRHE L2V A7 ~O RHHER Y | K, #RAFE, Biilsih FERSRH 5,
accidents DEHEL TN,

In case of an accident, clean water and a first aid kit are available for
immediate use. The content of the first aid kit is sufficient to respond to
the risks identified in the Control Point 14.1.
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Preparation for work B BBELRD,
injuries  (compulsory | When there is an insurance that compensates for work injuries and is | HADEGA . SR S EGE R
subscription) required by the law, and the farm meets the criteria for its compulsory | 23% Y, BEEETRBNTELDHEMHTT
subscription, the farm carries the insurance. Lo TNND,
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Preparation for work | @ — fREFTOZNEEEDHESFIZH S TIGAORMERIR BN CTET | 75, FRIFRBOEHERBEINA
injuries (voluntary | \ %, T5,
subscription) BADEA, 5l S E R

(D Thereis a compensation mechanism for the cases when a worker gets
injured at work. (N/A if already subscribed to an insurance under the
Control Point 14.5)

@ There is a compensation mechanism in case the top management or
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the family members are injured at work.
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15. +f&H (15. Soil management)
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The farm conducts a risks assessment on the safety of the soil (including
soil dressing, culture soil and substrates for hydroponics) at least once a
year, based on the following information. If any problem is identified, the
farm consults a government agency to establish countermeasures. The
result of the risk assessment and the countermeasures are recorded.
@ Notification on the soil contamination areas designated by the
government
@ Condition of the surrounding areas based on the Control Point 1.2
and the site history
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Minor | Soil erosion control - THEOFKIEYGE
The farm uses cultivation techniques to control soil erosion by wind or | « BAEFFEEDOYTBIEMORLS
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Minor Soil conservation %N - HEROFIH
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The farm understands the soil characteristics of the sites, and conserves | = 5&1¢)
the soil for its sustainable use. - AHIEDOFRF R EORE A 5T )
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Recom. | .Countermeasures 12, XBRAFR LD, BIZIE, TRABRE L CHEmRS
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water FMEL, MEASHRETE LD, 1T G DG, 15KICHE | D5 BITES KB ADIAE RN

LT3R HE > T D, U R 7 RHIEORER L ORPSR AR L T
Do

(D The farm has a countermeasure to prevent contaminated water from
getting inside the site and negatively affecting the soil or the crops.

@ If contaminated water flows into a site, the farm conducts a risk
assessment on the safety of the crops and the soil, and takes necessary
countermeasures. The farm manages the crops that were affected by
contaminated water according to the government instructions, if they
exist. The result of the risk assessment and the countermeasures are

recorded.
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16. KOFIH R OBEKEHE (16. Use of water and waste water management)




16.1. A T Ol HKkDZEM (16.1 Safety of the water used in the cultivation process)

16.1.1 | & A AETRTHERT KD | ©  APELRE O 5K & 2 OKIFER OTASGITZ#E LT | OKOFBEIZIZESERDK, HK, 7
Major ek W2, JIDK, 7=k, FRZK, BEKROFIFSE
Safety of the water used | @ TR CHEATAKPEEMISEEL 52 DB VA | 2D,
in the cultivation process | 7 FHliZ4E 1 LML, MEARBREZFHE U TC0D, U A7 RIS | OEEZERIZIEB L RS,
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D The farm understands the type of water used in the cultivation | #FERESHEITT 5, B VKERT
process, its source and its storage place. % T A AN UG O BRI
@ The farm conducts a risk assessment on the water used for the | #6527 2032 HIVAIEH
cultivation process at least once a year, and sets up necessary | 5,
countermeasures. The result of the risk assessment and the | W ARIT DA, HAHEEBET S
countermeasures are recorded. The following information is MBI,
considered in the risk assessment.
1) Method, timing and period of water use
2) Condition of areas surrounding the water source and the storage
place
3) Result of the water analysis conducted by the government on the
water source, storage place or its surrounding area
4) Result of the water analysis conducted by the farm
1612 | & ZH EPEMITH JEEEM BRI IR D K, IR SRR E A SR, R L il oK, J& | WHO @ TERFKOKEEED T A R
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process
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The farm conducts hygiene management of the water used for the final
washing of produce, the water sprayed on harvested produce as mist, the
ice that gets in contact with produce, the water used to wash the
machinery or containers that get in contact with produce and the water
used by the workers for hand washing. The farm conducts water
analysis at least once a year, verifies that there is no E. coli in the water,
and keeps record of the analysis result. When the produce is normally
consumed raw, the farm uses potable water that has been approved by
the government. When any problem is detected, the use of water is

suspended, and the farm consults a governmental authority.
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recycled water
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(D When produce is washed by water kept in a container, the water is
constantly flowing.

(@ When the water used for washing produce is recycled, the used water
is filtered and disinfected, and its pH and the concentration of
disinfectants are regularly monitored and recorded. The filtering
effectively removes solid wastes and suspended solids in the water, and
is conducted regularly.
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Minor
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Safety of water used for

nutriculture

The farm takes countermeasures to prevent contamination of water

used for nutriculture.
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Protection of water
sources
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The farm has a mechanism to prevent the intentional or accidental
contamination of water sources, water storage places and water canals

that are under its management.
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Waste water
management
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The farm manages the waste water from the sites and the produce

handling facility, and removes the plant residue and the wastes
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contained in the waste water, in order to keep the quality of water used

in the cultivation process.

17. fasko—iAE . (17. General hygiene management of facilities)
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Minor Measures against DIRA » FAEZEBLIELTND, SPVNEATHR LTI, AR EIE
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(D The farm prevents the entry or proliferation of pests (small animals, | 5 fREFTE 721 PSS L S0
insects and birds) in the produce handling facility 35,
@ If the farm is controlling a pest, the control method does not affect
food safety.
17.2 G WU - BREEDLT W - R AT DT, REMNEN DL TR AR L C0D, | BIIE. TR DI S-S
Minor Smoking and T - REET D,
eating places The smoking and eating places do not affect agricultural produce. TG LS QRN e ZAT
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Minor Storage of fruits ©@ K - BEITHREER LToKRASEEEM Al L2 LD 12725 TND, TRLTHWLDOT, TRPLETH D,
and vegetables @ JUTHUEEREY (v TAEE) FREMNE T 2546, AL
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(D The storage place for fruits and vegetables is kept at an optimal
temperature and humidity.

@ Dews condensed on the ceilings and the walls do not touch the stored
produce.

(@ When the produce is sensitive to the light (e.g. potatoes) and is stored




for a long period, it is placed in a storage place where the light does not
enter.
18. Fb - GROM. TEMEN, IREBEDASS - (Hidh, FEEEM, fiRER, THEOEH
(18. Management of machinery, equipment, vehicles, harvesting containers and tools, packaging materials, cleaning equipment and workshop tools)
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(D There is a list of machinery, equipment and vehicles on the farm. The | 7 % —@#(ifi 2 2&0H THA K LT
list indicates the type of fuel or energy that are necessary for running the | %,
machinery, equipment of vehicles. OBIZIL, SRS M R T >
@ The machinery, equipment and vehicles are checked, maintained and | 7 I3[R CHANZEN V2, T4 T A
cleaned as necessary, and the maintenance activities are recorded. Ifthe | + FOFFERE T, F—%H TR
maintenance activities are outsourced, the maintenance slips are kept. | &L T\ 5,
(@ The machinery, equipment and vehicles are stored in a way that they
do not affect food safety or worker safety, and that prevents robbery. TRTT DY R N T 7 Z—5%
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Management of testing, | % & 2 I ZEMIRNZ SRR Ltk L T D, H5,




measuring and sorting

equipment

There is a list of testing, measuring and sorting equipment and their
standard test pieces. These equipment are regularly checked to ensure
that they can test, measure or sort accurately. The check results are

recorded.

HADE A, WIS IO K 912k

BTEDHIVTN D FHIOWTL
TEEMRE - mdiZ e L2 g b
RS, BT DAL, IETH
EEPARATh D ATHEMEA B
D, AR T 5 MEEAD D,

18.3 g IHECREEE BT | O I TR ORI\ TR O -5 0288, HERRERGR - | I ARTT ORE, FAIR I OflE
Minor T D585 it - B2 | (TR OVEEEMIRE R B « 315 - 15U SHUTORODYERIFIZ AR | 23202, RRIEEMIRE T
RO B LT5, %,
Management of @ FRRORER, REAZRR U, EH - i - SSHEED5R
containers, tools, v AVNQAYIR
packing materials @ BEHOESHZHERAL QWA EE, AEEH OREH - AA&L A
used in harvesting STRZEL TN,
and produce
handling (D The farm regularly checks that the harvesting containers, tools,
packaging materials, produce storage containers, that are used in the
harvesting process and the produce handling process, are not
deteriorated, damaged or contaminated.
@ Ifany problem is found as s a result of the checks, the item is repaired,
cleaned or replaced.
@ If multiple packaging materials are used, there is a countermeasure
to prevent that a wrong material to be used or wrong discription is put
by a mistake.
18.4 B FREREE R OVEEA - 1 | © IR LR OVEPE IR TR CREFTI DB - B0, IR -
Minor FAIOERE i R ORPEMIRE A AT D fabRiE B IMOfRERE R & 4310 Cff
Management of cleaning | I L THE L T5,
tools, cleaning agents | @ #REMRERDSHL - BIEFT LV EEYINEY S RN K D12, fbRE R




and disinfectants

ZTEIIAZ AR L TR TR U TSI L Td,

@ fpRE R, %, FrEDOSAMCAAERICIE ShTuna,

@ FabR - BRI VAL, B e ERPED b D%
L TRY, PrEDSNCLZRIRE S TnD,

D The cleaning tools used to clean the machinery, equipment,
harvesting containers, tools and produce storage containers that are
used in the harvesting process and in the produce handling process, are
separated from the other cleaning tools.

@ The cleaning tools are regularly checked and replaced as necessary,
in order to prevent a deteriorated cleaning tool from contaminating
agricultural produce.

@ The cleaning tools are kept in a designated place after use in a
hygienic matter.

@ The cleaning agents and disinfectants do not pose any risk to food
safety, and are stored safe in a designated place.

185

H
Minor

FImo
Use of machine oil

ISR TR OV E AR N T RE ClapEl) & B g™ 2 RTREMED & A1 AT
B~ DS AT RN R TENR RN L O IR EHE LD,

There is a measure to ensure that the machine oil applied to the parts of
the machinery that has possibility to get in contact with agricultural
produce in the harvesting process and in the produce handling process,
would not affect food safety.

BIZIE, RedbE A O A L
TW%, FDA CKEEESRELLR) o
NSF H-1 #i& (EmTimsncein
T2 WIREMED B DN ERCX 5iH
YD . 721315021469 (A fitg A
TRl REE B 2 sk gva A
HUE LTI EBSHIRS) ORI A s
D,

18.6

B
Minor

TR - B2 a7

O 6 - B FIZEE LT, BUEaiIEe A — I — D& - T
HL T3,
@ LEMER S UEE I L TR,

OF 2, BREEHERRI - E )
TWDIEESHE Y T 2, Hire
TR A A LT B I EASEE D




@ BENRHZIIBK - SO IO EAT > T D,

D The use of machinery and equipment follows the manuals or the
instructions of the manufacturer.

@ The machinery or equipment is not modified in a way that risks its
safety.

(® The safety of machinery and equipment is verified before purchase.

DEMERIEEFIZ DN T 7 252
T TR 5, Bl E Ik
L7205 B8N ARES D,
OBIZIE, PR EESL T, Ak
BHRELRIIN—THF T LR
o132,
OBIZITAARDE S, FEARH A
EA%ﬂ?@ﬁéﬁﬁﬁF@ﬁﬁ%%
BLTND, DR TT DA,

T —RGEEDAA3 727280, %ﬂﬁ;
FoMEET DB B D,

19. L XS0, HERIEBEFSIE (19. Energy management and preventing global warming)

19.1

A |
Major

RELD (RAEE R
Storage of fuels

© BREMDOPRESGFT IR & 72> T D,

@ BEORESMIIEBIZoR ST D,

@ TV ORE, @R GREH L, HERIC X 2 KEZPNTH
Bq

@ PREMOPRESIMZIZ, THARBYH - IHKEGDBLE STV,

® BEHLNDRVY, FTo, REFB U A TRRDIFER i ST D,

@ No fire is allowed near or at the fuel storage.

@ There is a danger sign near the fuel storage.

@ Gasoline is stored in a metal container, which prevents fire caused by
static electricity

@ There is a fire extinguisher or firefighting equipment at the fuel
storage.

(® There is no spillage of fuel. There is a measure to deal with fuel
spillage.

@YV AHEUZ LV FHER A S
LU ash, BilziE, HimEilcsE L ©
B PRERREI AR AR M
fild U C AR OFFER A LT D,
DOHADY G, DEfl FaeiE
D Us LU HEEEEAN) 2 RET 5
LrEITiE 10 B ABC VHkaRa%E 9
% 89 KETBAEBITED HIL T D
BraniZ,

OBIZIE, 7 IVT D 2Rk X8
AL TRV VT 2T B,
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o Filz, BRBIE 2 TERITES
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HRWTRRIT IV T HED D,

BT Tl RUFEIH VU
FIE L QW DEHEBENRHDHDT, T
VY UNERIE TE DR AR TR
T5,

19.2

B
Minor

AT A (CO2) DFE
AHIHI R O = 0 L —
D55

Reduction of greenhouse
gas emission  and

efficient use of energy

TR, A, El, AV Y B, SO LR EHEETE L
7o BTG, BRI ATH D _FiRFE (CO2) DI &4 =¥
—D% 1% LTND,

The farm is aware of its consumption of energy, such as electricity, gas,
heavy oil, gasoline, diesel oil and kerosene. The farm tries to use energy

efficiently in order to reduce the emission of greenhouse gases.

FlzIX, CO2 DIAZIT D 51k L
LT, EETREZREL, (Bt
FiF5,

B RNF—~EI0 2 5 Ok
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0., BGOSR L 725,

20.BEZEM DEER OEIROAZNFIF (20. Waste management and effective use of resources)

20.1

B
Minor

BERHD PRE - IR
rStorage and disposal of

wastes

O BER OEEEYBHR Wiz CRAET DFEEEmE R L, ZOEHIE
LA SR L TND, BPEY, BF . S OICIIBREEATHR L7
WEDITRE L, A LA,

@ FODiEY FEEm A RE - ERL TUND,

(D The farm is aware of the wastes from the field and the produce
handling facility. The storage and disposal methods of the wastes are
documented. The wastes are stored and disposed in a way that they do
not contaminate agricultural produce, materials or the environment.

@ The documented methods in (D are followed.

AADS S, BEENE NRLD Z L &5F
> THEET 5,
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- BEEED ORI IR X
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o, HEE L,

20.3

T - I

Organizing and cleaning

B, B, FEPEMIERY Wik & OV ORI - B0 - JE R ST
BY, FERDOBELD 2,

The sites, storage and produce handling facility are kept organized and

cleaned, and there is no scattered waste.

BIZIE, FE7Ry Wk - EH., BEEw
RGOSR OB
[EAPNQAY AN

21 JF BT~ DELE K Ottt & o4E (21, Protection of surrounding environment and harmonizing with local communities)

21.1 B JERIBREE~ DELE O BRI Wik OO RAE ek U ChR g #R8), R, - | O IR B REN S 555G
Minor Protection of | J& - 1 - FEWEDOTRI - T EE L T2, HICOBEMEIC L ABREIZAUE L T
surrounding areas @ RSN B DATEICHRT U2 B2V AL, T TAR | W5, EENEORSECRG S ok
BmORERE 72 HRNE DI, BRI E0HER L Td, L TR DG AT E ISR E L D,
@ B 2T A EF S OSBRI
(D The farm ensures that the noise, vibration, bad smell, insects, smoke, | /35 L72IED¥% T2 X 2 K351 H
dusts or harmful substances coming from the field or from the produce | 2,
handling facility are not affecting the people living in the surrounding
areas of the farm.
(@ When an agricultural machinery needs to come out to the public road,
the farm ensures that the machinery does not cause troubles to the
pedestrians and other vehicles on the road.
21.2 g HIBNOIESRZZE LT | O WS A RAT D35E81L, IR CF4: LI-A A E5eric il | #usk& 13, BofT@iEn, Bkt
Minor | D LTS, TN OFPZAET, 7 RDT D8

Recycling of resources
within the community

@ BEOEPEIRN iRk CHAE LT 2 SRR & L CRl
D5, M CESERIICRIF L T,

(D When in use of organic matters are incorporated into the soil, the

farm gives a priority to use the organic matters generated within the

Hid A a—rEEARETS,




local community:.
(@ When the crop residue from the field or the produce handling facility

is used for compost or animal feed, the local community is given a

priority.

22 WS E~DELE (22. Biodiversity conservation)

22.1 20 FEWSRRIE R O B35 L SR ART 28 E TR L QW5 Eiz, 2O | OfbBAEREIIC WL, EREH
Recom. | Awareness of  the | BFAEEHEL 2R L T D, S TUCN) ALy KU A b
biodiversity @ BEIHFAEL TN S L IIHERTE R o7 BE 2402 | 2B LT\ 5,
LTW5, AADSE, BEEAD oz
@ OL@IZNTY X MELTIY | #42 LB EOEREFE 1 | OHIFEAMOREDY A ) & LT
[BILL FEE U CRgk L T D, IRLTWVDH, HUARTTIZEBNTS
Ltk FEMSRRIEDOEE R EA T
(D The farm is aware of the flora and fauna in the farm and around the | < &b 2D T, IEFEONRIUE
farm. The farm is aware whether any of them is a rare species. ZIERAT D
@ The farm is aware of the species that used to exist in the past and | @@FZIE, FKHRE « FERFEDHE &
have been reduced. WO TR TR 5,
@ Thereisalist o f O and @), and the farm verifies their population
increase and decrease at least once a year, and records the result.
2211 | % Sk EE O BHAPECHRT DIRAEMDNVERBRZELS RN L O A LTV | BEAPE TR 25 & LTl
Minor Management of exotic | . ZIXBAKH~ VL NFT AT D3 D,

species

@ SR OIE DN TATBOFEED & 55 AT E U ES TV
60

(D The farm manages the exotic species used in the farm production in
a way that they do not disturb the existing ecosystems.
@ When there is a governmental instruction regarding the

OBIZIE, BHFHEER DT~ TOBH R
DF e hTOWE, GO ANTF O
AU ES (N YR




management of exotic species, the farm follows the instruction.

222

2% 77
Recom.

BRBER IR 2 7T
FDIEH)
The principles of

environmental
conservation and its

contribution

FREENEBREIC G- 2 5 B OBREEIN EEI T - 2 D 5B 278k LT
Lo, #ilgitao—8 & LT BEREAMSEIEIH L TED X IcE#R
TX DO ER > TR LT D,

The farm is aware of both the impacts of agriculture on the environment,
and the impacts of the environment on agriculture. Based on the
awareness, the farm establishes its principles and contributes to the

environment and the biodiversity as a member of the local community.

BlZIE, FrROEEN S 5,

« Z DU FHA ST 5 T DM B
FEHZFERAINCAE D 52 CHHEL T
Do

« THETATOBEER LG TS &R0
BRI A B D IEE ORI 25 | &
TR ORER A ENE L T 5,

- BEREAIET DAL, BERSEE
LOBIRESEHR L QN D,

« HEROOTERERERCEN] 0 12BN L C
W5,

C. #b% TRATRIT 5@ H(C. Cultivation process management)

23 FEfHOEFE (23. Management of propagation

materials)

23.1

A |
Major

TET DR
Procurement of
propagation

materials( seeds and
nursery)

O MR RN UIZIA. ShfEs, Apa, Bocs. ROy (v
DI 1ET. HOBEIIRE L OE IR U7 Bk
Q) EHREE SO SRR A S L QW A s LT
%,

@ BFHFEOYE. B LR OB AT L TV,

@ 1TEUC L DRPERIB O O%rE, REICAK L CND I L 2GR L
TW5%,

(D When the farm purchases a propagation material, the farm keeps its
certificate or keeps records that contains its variety name, place of origin,
seller, agrochemicals applied (including seed treatment and any
agrochemical used during the nursery period) and the number of
applications.

OBIZIE, FERTEROS S, 45 %
EFEICRETE D H D AR LT
5,




@ When the farm reproduces its own propagation material, there is a
record of the site where the seed/plant has been harvested.

@ When the propagation material is a quarantine target of the
government, the farm verifies that the material has passed the

governmental inspection.

23.2

B
Minor

FERE - ERE R

Sowing/ planting record

FEAE - TEREIZ DUV T LA R L CUD,
O fEme Y b

© e - EHOJE FERORTEE ST
© #HE - BA

@ BGOLMEI-ITESE

The following is recorded for sowing/ planting.

(D Lot number of the propagation material

@ Method of sowing/ planting (including the identification of
machinery)

@ Date of sowing/ planting

@ Site name or number

Oy M3, B3, FEEEA
H. FlEFRGEE 55 2d 5,

23.3

BRI X A DF
B - R - Bt
Cultivation, storage and
sales of a genetically
modified crop

BB EIE TROOM E A= LT\ D,

O T 5E - HlsOF BN A THEF LTV 5,

@ #EF T DE TR SR TH D,

@ HEGFHRTINT, BIn AR ThDH Z L ABRL TS,

@ BB TR VR & FEBIR TR A DO 2 B X 5y L CHlds
LT,

® T & REML, BB TR R & FERIE TR (R A B C X
SLUTERE L TNA,

® B519 2EOA TR E > TEE L T,

@ BB 4 2EOITEDIGEE 7] Lol CTh 5,




05 9~ D EDATBUAC K D n A JRPEDIZ BT D Fmaa3I it >
TD, IEFIMFHEL TORWERIE, D7 & GIBRDATR, JFRE],
MR | 723 TEa AR, ARl OWTheRrsT 5,

The genetically modified crop meets the following conditions.

@D Itis cultivated following the governmental instruction of the country
or region of production.

@ It is a variety that is permitted for cultivation in the country of
production.

@ The cultivation records show that it is a genetically modified crop.

@ The sites for the genetically modified crop and the sites for non-
genetically modified crop are clearly distinguished.

(® The propagation materials and harvested produce of the genetically
modified crop are separated from those of non-genetically modified crop.
® Itis sold following the governmental instruction of the country of sale.
(@ Itis a variety that is permitted for sale in the country of sale.

It is sold following the governmental instruction regarding product
display in the country of sale. When there is no legislation, the product
display at least contains the produce name, place of origin and
"genetically modified produce” or "genetically modified produce,
unfractionated".

24 FESROE PR (24. Agrochemical management)

24.1 EEEAFFFHE] (24.1 Agrochemical application plan)

2411

DAY=
Major

IPM D3
Implementation of IPM

O FEREHOTHTHEL, BRI - MBI - PBIIBR A O
PBRZ NG D 2 EICRY | JREd - MR I OEE 2 D
FHEE LTS, (RREAYEE h - MR BEIPM: Integrated Pest

Management))

BIZIE, FREDBEHAEAT>TND,
* T IR R REESE, TR -
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@ WEOIFE R  MEEORERDL, FERHTIEHE - FHRIC L DUER M
FTL, ZORRAZ GRS L T D,

(D The responsible personnel for agrochemical management develops
an IPM (Integrated Pest Management) plan to control the damages by
pests, diseases and weeds by combining cultural methods, biological
methods, physical methods and chemical methods.

@ The responsible personnel analyzes the past occurrences of pests,
diseases and weeds, and the effectiveness of agrochemical applications

of the past in order to improve the agrochemical application plan..

B, BIIFEReA A L TR RET D
TeODIERDIE

< i - HEEEODRARIUT L B
IARRROD B A

© DR

« KEEETRC L B EEEO TS

24.1.2

DAY=
Major

IR BN - B
Selection and planning
of agrochemicals

S gy (= A B ik T By =S AN o VAL QLAY

O AT D TEDRSEDMGSAL . ARG, WY, G - M,
TP, R, EHERL, EEFHERL BN, ERDE (BdEL,
AN N R A B D,

@ FREOREESGHEL, APEE OB AREAER - LT,

@ B3 [P ORI OBIRIEER 3 DIHAITIT, Z OB A
LTW5%,

@ EEHARE LT DA, SHZEOECHERAE L T WH K
Zflo RV, FEiz, HEADED HIVTO DK, TR A T
R ETERL WD,

® KEFIIACRITEOES ORI ON T, fMEEaBEL
Do

® AL, WA h—_R MNEKAEATND,

The responsible personnel for agrochemical management develops an
agrochemical application plan that meets the following points.

(D The plan contains product names, active ingredients, target crops,

AARDEE, FlE, Bmos ks
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target pests/ diseases/ weeds, dilution rate, application dosage, number
of applications, total number of applications, application timing and
application methods.

@ The plan complies with the regulations on agrochemical applications
of the producer country.

@ If there is any requirement from a client or by the local community,
the plan meets the requirements.

@ If the farm intends to export the agricultural produce, the plan does
not contain the agrochemicals that are prohibited in the importing
country. The farm verifies the maximum residue limits of the allowed
agrochemicals before selecting them for application.

® The plan considers toxicity of agrochemicals to fish, if an
agrochemical is to be applied in a rice paddy or at a site near an aquatic

ecosystem. ® The plan includes post-harvest agrochemicals.

2413 | EZ& it - 55T PR WFIEH U7 B HR U, Wi - 5DV U7 IO ZeBiRa iz | BilE, s e LT, [RRHOA DR
Minor Prevention of | SLTTWD, T YUIHTRD G DAL EI U ES TN D, ORSEAERE LT L7V, T
development of TR S AV A L 0 < AR
resistance The plan takes into consideration the agrochemicals used in the past,in | L2V DB 25,
order to avoid development of resistance. If there is an instruction on a | > RTT DA, F-YLOFERAEN
product label, the instruction is followed. BNZ & bHDOT, 2ORUE, +57
S N

2414 | % A PSR DBNE~DEE | SVETHE D BSEDMEEOIEIIC b B D0 MR L, BIECHERREESIL | fIZIXTRnd 5,

Major Measures against HEBER A Z Z 7L D ISR AR U T D, - RV SED 2 < BRBEEED—
agrochemical AEEDS A I EORIN D B
residue for the The farm verifies whether the agrochemicals used for the current crop | 27-DEHREZEE T 50, #WHAEHD
second crop are applicable for the second crop, and takes countermeasures to prevent | ZVEMINZEE T 5,

exceedance of the maximum residue limits of the second crop.

G EEPTEY BT E, 9K




A EON T AT I A ST 72 0 %
MEAA 2D LT,

- BRI AR LIJ5E, A
WU 23— b & IO Q=2 &
TR LT BIREDOIER 2 LT
%o Xt
DTV TR A A BN
EPEZ TND,

24.2 DY (24.

2 Preparation of agrochemicals)

2421 | & A SR ORE O FEREHORTHEL, BN 24.1.2 T/ EEREARHEES TR | DU RU7 05T, FEEORTICE
Major Decisions on | FFEHZRELTND, LTh, o r—I S5 2 545
agrochemical application | @ FHEZZSH 5355100, 2750 U7 BERERAGENS ELR 24.1.2 &0 | ha7ow, EIREBIORTHIL, 2R
72 LT D ERER L TBIRE L T2, DFENP DR, BN L TH A4y
@ IHETE A2 B U CER A ZE LD, IS & EEMOKPES LA 52 L
@ ZFofh, FVVORRFHEITHES TS, AROBND,
(D The responsible personnel for agrochemical management decides on | @I, EMFEEEEY) - A
agrochemical applications based on the plan developed in the Control | —#—OHEKE I MHGRE &> T
Point 24.1.2. KD,
(@ When the plan needs to be changed, the changes need to meet the
conditions of the Control Point 24.1.2.
@ Application dates are calculated based on the planned harvesting
date.
@ The farm abide by labeled instructions.
2422 | & A JREED il - FER O BEREROBTE DT - Fria  BIEAUHE - M LTy,

Major

@ BHANFER 2R E T A L Cuvieuy,




D The operators do not prepare or apply agrochemicals without the
permission and instruction of the responsible personnel.

@ Expired agrochemicals are not used.

2423 | % A AR O BEEYCBRBU S EE DR ST CHATR AT L T D, OBIZIE, FREFHRETE O/, 31
Major Preparation and | @ FEEAIEMEIZHEL TOD, T ERHNTND,
verification of | @ ZIFITEERANES 57 DOEFEROEERH 5, OFIZIE, ZIEhi- R A 558
agrochemicals @ RO R EWARROMELL, F-URE, B - BiREAEFERAL | Bld 135 %, B Ly, =3
o5, IEEN DD, ERITEIN 244300
B BARRORIATI AR — 2% 2 2 7 I AUTHRER LTV, EH LHAICLTOS,
@R, BT, PREEREE, K
@ Spray solution is prepared at a place that would not affect | fi~A2 (I - il ) - Pt~ =
agricultural produce or the environment. 7 (A - W) - B~ Ao (14
@ Agrochemicals are measured accurately. <A 7R, FAFE I ARMEN
® There are designated tools to clean spilled agrochemicals. BB, A7 ORISR FDZ~UZ
@ Measurement and mixing follow the labeled instructions, and are | FCfiDZe4HH _EOTEBEFIHEITHED,
conducted wearing protective clothing and equipment.
(® Water supply hose is not directly put into the tank to mix the spray
solution.
2424 | %A SR G - R O VEAHARREA G L, BARIHBAIRORAES] (B - R b | OBIZIE, AR REZ 20 L 9
Major Preparation of the spray | & 212LTW\%, BRALZLZFAL TS, FRAOKE

solution

@ FEHECAIRL TS,

@ EADPVEIXGAIIT VORI, AR XD BADIEE %5
BELTRIRETWD,

@ FHES > 7RSOOI %, 3R E | 39 KT
TRDE 7 ~FIRADKDO—ERE LTRL TS,

(D Necessary dosages are calculated precisely, and there would be no

TEREZE T2 12D 5 2030 Tk 2 Y
LT,
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AT —TFHR LT | (RSB
ZEHT %,

AR TIZBNTUL, EDIFEALE




leftover solution after applications.

@ Agrochemicals are diluted precisely.

(® When agrochemicals are mixed, the mixing follows the labeled
instructions and the order of mixing, and well mixed with appropriate
order.

@ A measuring cup and empty agrochemical containers are rinsed at
least three times by water, and the rinsate is poured back to the
application tank as a part of the water used for dilution.

DMRABEEET, BOEEDEEEOMERIC
DOUVTHHE L CTRWVEAEDBZD T,
FHEET D, MERIZOWTIE, v
RUT EHOKFER & LomiTH 2 &
BRDHND,

24.3 SR & 508k (24.3 Agrochemical application and records)

2431 | % A Bibrac - BEBRED FHM | O BEERICHY | MEEEIREED T~V ORI TRt ek | O Bl VL ofRi@h o~ Ay
Major Wearing protective | X « PiFREAEFH LT 5, ThHDHZ & ERTEHICHER L TOHBHE
clothing and equipment | @ ~ A7 122V, FERERL - WIROIEEN H A5 TEAUNEST | AL TS,
W5,
(D The operators wear necessary protective clothing and equipment
according to the label instructions, during agrochemical applications.
@ If there is a limited duration or times of use for a mask, the mask is
replaced accordingly.
2432 | & A PR - BABRED Vg | O BRI, PR - PBREIC K 2 5GEH 5 AT D, OB AR, AR R I
Major rWashing of protective | @ FFIHT DRI OBSER I IEHIZICHESF L T D, % L7\, oVEEE 3 25 a13ER

clothing and equipment

@ BRI IR & 13530 TR LTl 0 . ISRt
S TS,

@ FTLAEMIFHUEE TL 0 EE-TWND,

® NI VIEATZY LIRS~ A 7 DIENT= 7 4 V4 —138T L&
ZTW5D,

D After agrochemical application, there is no cross-contamination

Z TP DB DV A S,




though used protective clothing and equipment.

@ Reusable protective clothing and equipment are washed after use.
@ Protective clothing is washed separately from other clothing, and
gloves are washed before taking them off.

@ Boots are thoroughly washed including their shoe soles.

(® Protective clothing that has been torn or damaged or a dirty filter of

a mask are replaced.

2433 | & BABRAC - BEBRED (R4E | BABRAC - BARR BA BN OB & B L7 KD ITIRE L Q0 5, Fiz, | BIRIE, BARRK LBl B iR ig il
Minor Storage of protective | #2>L THOBEE LTD, WA LUy,
clothing and equipment
Protective clothing and equipment after cleaning is dried well and are
stored in a way they do not get in contact with agricultural produce. They
are stored after drying.
2434 | H ¥ PR DILEE © PR LB, MRECEVID K5I LT, @PIZIE, FRHEE, RO > T
Minor or Disposal of leftover | @ AT OIRKONER L, 1THOIEIINESTOD, TTEROIEEN 2 | 720 B0 EHIC/EEOBIROKEE)
solution WFEITIE, BODVERRT DRPEDSFTT, JRPEMRKIRITSEEDN | SEEVIHER O 2 72 KB ZHHR L C
ETCHE L TnD, BB SH TS,
(D All the solution that has been prepared is used thoroughly at the site.
@ The disposal of leftover solutions follow the government instructions.
If there is no government instruction, they are disposed at a designated
place within the farm in a way that they do not affect agricultural
produce or water sources.
2435 | %A IR O L BE | O BUIRRIRICESDE S8 ) R FIRA I 7o LT, WUtk IR | BIZIE, O IR Uit
Major VRO il —A, AN ALY D BN LD, AL QWA AIIERRCEE L T

Washing of application
equipment and disposal

@ BAREOTEE, AONE RS DRFEDLGTC, BRI GE
MIRNIFET T TN,

Do YRR AR ALER LT u,
HHNOMH LIRET, 27 %2




of rinsate

@ PSRN 24.3.4 @& RO FETRERL TV 5,

(D After an application, the application machinery, hose, nozzle, joints
and tank are washed immediately in a way that there is no agrochemical
residue on the equipment.

(@ Washing of application equipment is conducted at a designated place
within the farm in a way that it does not affect agricultural produce or
water sources.

@ Rinsate is disposed in the same manner as @ of the Control Point
24.3.4.

D EANEH L TN,

24.3.7

DAY=
Major

SRR ORI
Records of agrochemical

applications

BRI UGS, FRRotEE 2Rtk LT,
O XG4y (ESEERIIT DM Em4)
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@ fifAA
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® Hzhoy

@ FREEAHEE SIVTODIGAITIIATIRG L & iR, (& R
EZNTODIEAIZIL 10a 4720 OfFHE:
A (CRERTT H45055)

© AL @RS OEBROREL 5T
(==

O FEHEROEEEIC L DHEE

The following information is recorded on agrochemical applications.
O Target crop (applicable crop according to the agrochemical
registration)

SR Z@OEE®@F R L T
By, FHEE Y IER LA, B
HERAOFHERITODARE AL
@O L TH LV,

DA A TR DB TR LR
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OFEAAEL, Bdh, Moddh, T
HEREEN B B,

OFIZIE, OB TH D R
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HEIL T3,




@ Location of the application (site name, etc.)

@ Application date

@ Product name

(® Target pests/ diseases / weeds

® Active ingredient

(D Dilution rate and the quantity of the solution (when the dilution rate
is defined)/ Applied quantity per 10 acre (when the application quantity
is defined)

Application timing (pre-harvest interval etc.)

© Application method (identification of the application machinery)
Operator name

@ Verification by the responsible personnel for agrochemical

management

24.4 ESROIAE (24.

4 Storage of agrochemicals)

2441

DAY=
Major

SR O
Management

agrochemical storage

of

O A S BN HE LT vRL

@ BSREHOETE ) ST RO L, SO ARG L
T,

@ BEESEVEHIIRECH Y | MSESN TRV, BSEHOBTE O] -
Fernre BRI Z LR TERNE ST/ TND,

@ FW - B OYEBI L, TN o 25T 23 0"N ST | oz
HREHREC Xy LTRE LTS,

® SHAY FRERESREROYE, M DD,

©® TFDEEDDIREDOH D XD,

@ FVUREREIZBE U TR B DA, Uit T0 5,

@D No agrochemical is left outside the storage.

@ The responsible personnel for agrochemical management manages

FIZIE, FEREEIZAD & 5720 K
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the storage key, and avoids misuse or robbery.

@ The agrochemical storage is made of a robust material and kept
locked. Nobody can access the agrochemicals without the permission and
instruction of the responsible personnel for agrochemical management.
@ Poisonous, deleterious and dangerous substances are displayed with
warning, and are stored separately from other agrochemicals.

(® For a walk-in type storage, there is good ventilation.

® There is enough light to be able to read labels.

(@ If a label contains an instruction regarding storage temperature, the

instruction is followed.
2442 | EE ARt AR O BT, BNFORGEOE ETHRE I TV A, OB RS~ U TR OfE
Minor | Prevention of misuse @ OB EZERZ ZRNEHIEE LT, et Eh3d H7-8
@ AR EE, BERRNEE, Bl A B X7 RS IR ATS | #oehs Lsuy,
<Tedd, B LTIRE LTS, OBz, 1EERT 550, 1)
PISNAERT 2 50 BREAIRIEEH
(D Agrochemicals are stored in the same containers as when they are | HUZ[R> CTHEHANFFISN TS S
purchased. D) ETTREL QD EHEY
@ Agrochemicals are stored in a way that prevents misuse. TEITHE N TTRRE L QWA ET
® Prohibited agrochemicals, expired agrochemicals or agrochemicals | Z-VLFR303D L HIZL TN,
which have lost registration status are stored separately to avoid misuse. | @FFHZEESKIZOWTIIRI S D
FTO—FHREETH Y, HADEA,
RO BERFEEC L 0 oI
IWLTH B IRERH D,
2443 | B H KRN - THYhIE O i NFORIETEE L T2, BIZIT, ARSI - Rkl - 7K
Minor Prevention of | @ FEDERE, ¥ FHLXRA L TD, TR V@D, BEF U7 RN
contamination by | @ IO AL T, FUTRE DS D ROZENTY VR

agrochemicals

@ PRETEOMIA R Z NI « W L7 L D 20 i3 U D,

FHIAIND,




® BEELIUNA T, IS BRI 5 72O OE RN
HD,
© FEEDRPEPAMOBERNTAAE L7V iz i U s,

(D Containers of agrochemical in use are well sealed.

@ There is a countermeasure to prevent falling of agrochemical
containers.

@ There is a countermeasure to prevent spilling of agrochemicals.

@ The shelves of the agrochemical storage do not absorb agrochemicals.
(® There are designated tools to clean spilled agrochemicals.

® There is a countermeasure to prevent that agrochemicals do not get

in contact with agricultural produce or other materials.

OZIFNTERA PR HiERE LT
EIRIE, W, 1F3H5E, by, I
/B D,

OBz I PR E I OB 2 A
TR, SR RE DT < | TRER-OBPE
Wz ED R,

2444 | WA falsporis (R FERMEFETNIT KDL (il - AAEOIW)) ZRE L QDS | AARDSE, THSIEC L 2 fasioks
Major Storage of dangerous | (X, FEEEDMRGEN « A —I—FMEFEEHER L, TORRIIES TR | EHEEEIELY T 5 (FH 1912
substances FLTWDE, o E L TW5, SV
When an ignitable or flammable pesticide (such as oil solution or
emulsion) is stored, the farm make sure the way of storage with the
supplier or the manufacturer, and follows their instruction. The pesticide
is displayed with a warning sign.
2445 | B H Ji- S R Lugiil SEEOMEHEAMRCIEL, NEZ L, HE DL Oftis I HivTis Y | ik
Minor Inventory of | POFEIEEIHERTE D,
agrochemicals

There is an inventory that records the quantity of agrochemicals
increasing and decreasing in the storage, and the quantity of

agrochemicals that are currently in the storage is clear.

24.5 JEHKD K1Y 7 |~ (24.5 Agrochemical drift)




2451 | &% A KU 7 bgEEDRIE O BHOESZETEAES CRIE SN TO DM EREL, £200 | @aIa=/—va ORNEL LT
Major Prevention of receiving | DD R 7 FOFERRMEIZOWTEER L T, FERAKEZBUTOR | 1L, -l OmERE, Hfh
negative impacts of | FEDFALL LITOWTOMERE BRI L TV D, FEEEE LA Y EDNH D,

agrichemical drift @ FHOAFEZ LAl a=r—2a vk EDFICL ST, BN G60 | flZE, ala=r—TaTHEL
U7 FREREAT> T2, RO RY 7 MZOWT FRRICE A
TV,
(D The farm is aware of the crops cultivated in its own sites and inits | * 3ALZ3 5
surrounding farms, and is aware of the risks of agrochemical drift from | < ¥EEHF AT 5
these areas. The farm is also aware of the risk of agrochemicals entering | * AR > M &E%IT 5
into the farm through irrigation water. @ The farm communicates with | 77 >R T DA, TBEEZEIKEE
the producers of the surrounding farms, in order to prevent recieving | FE L CWDIHFAMNE L, £, e
negative impacts of agrichemical drift from the surrounding areas. FEOBFEORSEEF 35 Z L ovons
S TNDHDT, IHRFEOFRIGEN
KdHND,
2452 | & H Y 7 MindEopik B 5y DREERS 2 ST~ DREEED RV 7 AR SHEREZ# U Ty | Bl FRediERH 2,
Major Prevention of | %, - JROTRE « B EAE, RIS
agrichemical drift to | HIT7K « ) IEEOACRHSERG AT, SRR AFE T T, DEE
surrounding farms TS AZEAIEAERT 25618, 7 YU WS L LT D, - B D HIAPRIE DR
« HH T X DAL 10D ) RVOA
The farm takes countermeasures to prevent causing drift to its |
surrounding farms. The farm prevents that agrochemicals flow out of the | * &7 U7

farm through ground water, streams or rivers. When the farm uses soil
fumigants, it follows the label instruction and covers the soil after
application.
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| iR Lo

24.6 FERYESKIZRI 4 2R (24.6 Verification of agrochemical residue)

2461 | ¥ ZH ERBESERAEDY 7Y | O REESREOFEZ LTV D, @ FEEEDFIREMN 8 B M I,
Major NI @ FREEESRAEOFENIEEENCHER LI EEE R NN Y 7 FOFEREMED | TRidid D,
Sampling plan  for | HDEEED S B, FEOFEEMEREWE DD ME - EERy - R | - BRIEDN GO RY 7 soME& S
agrochemical  residue | ] - FFLY LT ERATND, DRy
analysis @ EI@ CHRATIRRE DO RMHEMED B D Z RFE CERWGAIE, ZakGy | - R USSR 2 L CGlis L€
—HIEAT, U A7 TN TN D, WDV BAT LIRSy
- W U7 7R MmN Gy
(D There is a documented plan on agrochemical residue analysis. * ISUHED > STV MREN Z A L 7=l
@ The sample for analysis is selected from the product considering the |+ fHFHIEELDZ sy
item, active ingredient, harvesting period or location, which has the | « {EMIZZERE LW S WD RO SH
highest risks of chemical residue among the agrochemicals that have | 2%y
been used in the farm or could have drifted from surrounding areas.
(® When an active ingredient with a higher risk cannot be identified, a
general analysis is
conducted to all active ingredients.
2462 | & ZH PREARER S AOFHE © BN 24.6.1 106~ T, 4 1 [P IR 21T, RS
Major rImplementation of | HHIETH D Z & AMER L T\ 5, AL LI235E81TE, BHLE 9.1.2
agrochemical  residue | OFNAIHE, FeEraFE L CT5,
analysis @ TSRO RERE L TD,

(D The farm conducts agrochemical residue analysis at least once a year,
according to the Control Point 24.6.1, in order to verify that the
agrochemicals are used correctly. If a

maximum residue limit is exceeded, it is recorded according to the

procedure of the Control Point 9.1.2.




‘ @ The result of maximum residue analysis is kept.

25 IEEEEDEFE (25. Fertilizer management)

25.1 IEEIEDFR - A (25.1 Selection and planning of fertilizers)

2511 | & 3 NEAk Sy DR O A UTZIEEH I DRk G323 B 3SEEARAE L CUND, OBIZIE, PRIEEEE LD, il
Minor Understanding the | @ BFRMEEE, sOERDNDDIZOWTL, BT K20 E 7z | G OER -7 8G, Z0IE
nutrient composition of | ITEFEFIC L VIEHEN R I BAATREL T D, BIORRBRE LT 5,
fertilizers T RUTICBE LTI, JEsHZBI L C
@D The farm keeps the information on nutrient composition of | DIFHRAVLZRNT LNZND, A—
purchased fertilizers. TSR ERE, EKEER B
@ When a fertilizer is made on the farm, or did not come with an | AFHEA#EERFHOZ LARkdBND,
information on nutrient composition, the farm sends it for analysis or
investigates literatures to understand its average nutrient composition.
2512 | & A 7R KRG O MEEHEBIOBEA DS, RlBGE T2 T-> T D, @pIAIE, FERERATZHE 2t L C
Major Planning of fertilizer | @ MAEEXEHIIL, HEHT DB L EARGIHEEE, 102 Y72 OFARLE | Wk,

application
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1) WBEOEFEFRE (HONE. WE) & HEiis R s otk

2) HEZWORER

3) ATBLE I IR ORI - B OEHE IR A
4) HEY RS 15.3 218) OMEE

5) ZDHUEK O it CI61T DAEERC X 2 /KEHS 2B S 13
6) EAT DB HERE LI RIE 58 (TR LEROYE)

(D The responsible personnel for fertilizer management develops a

fertilizer application plan.
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@ The fertilizer application plan contains the names and nutrient
composition of the fertilizers, quantity per 10 acre, application method
and application period/ timing. The application period/ timing takes into
consideration the food safety issues.

® The fertilizer application takes into consideration the following
information in order to improve the produce quality while protecting the
environment.

1) Corelation between the productivity and produce quality inthe past
and the fertilizer applications

2) Result of the soil analysis

3) Recommendations by the government or agricultural cooperatives
on fertilizer application

4) Need of soil conservation (ref. Control Point 15.3)

5) Cases of water contamination of the area due to fertilizer application

6) Greenhouse gas emission by fertilizers (e.g. nitrous oxide)
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2513 | &% ZH

Ik 2ot
Safety of fertilizers

DAITBUC X D TEHRA AR LT IEEIS ORI L, e (R
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@ HE AR STV, FRE. RRIM. ZEEIC K D BPEM DG AR, etk
ZL T3,
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[N

D As for the fertilizers that have not passed the official standard of the
government, the farm investigates their ingredients (including the place
of origin), manufacturing process and analysis result, in order to verify
that these fertilizers do not pose food safety risks to agricultural produce.
@ As for compost, the farm monitors its fermentation temperature to
ensure that pathogenic microorganisms and seeds of weeds are killed.
@ Agricultural produce is protected from contamination through
workers, equipment and facilities that went in contact with compost.

@ The farm prevents entry of other potential contaminants of soil or

water to the farm.
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25.2 IEREEDFH &

FU4% (25.2 Fertilizer application and records)
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Fertilizer  application

records
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® 1A

The following information are recorded for fertilizer applications.

(D Location (site name, etc.)

@ Date

® Fertilizer name

@ Quantity

®  Application method (ncluding identification of application
machinery)

® Operator name

25.3 IEBIEDRE 2

5.3 Storage of fertilizers)

2531 | & A fElRIDIRAE FERN - FEK - SBREORND D DNEEL FHIRT - E=0 A RS U A
Major (esh THEAI L2 D I BEER, AR ZIRE L CODETE. IEEORGE
Storage of dangerous | J& + A —I—IREFIEEMER L. COHEIES TIREL T4,
substances (fertilizers)
When fertilizers that can heat up, ignite or explode (e.g. ammonium
nitrate, potassium nitrate, calcium nitrate, sulfur powdex, quicklime) are
stored, the farm verifies their storage method with the supplier or
manufacturer, and follows the instructions.
2532 | H % ERIFEORE A SEEDOIEEEEOIESITIE FReOHEH 24z LT,
Minor Storage condition of | O FVRH Y EERAH, Fa. N SREOBIRAT HKROEEE T3

fertilizers

WEHIZL T3,

@ ZHNNTERIN TR, THOZIFNIER 2,

® MR ZERE ORI TUOZRYY,

@ FEEADIEEL AIKEFRI IS & XA L TEEE L TV D,

Fertilizers in bags are stored under the following conditions.




(D The fertilizers are covered, and are not affected by sunlight, frost, rain
or water flowing from outside.

@ The storage is kept clean, and there is no spilled fertilizer or waste.
(@ The fertilizers are not placed directly on the ground.

@ The fertilizers that contain agrochemicals and lime nitrogen are
stored separately from the other fertilizers.

2533 | % 7
Recom.

HERR PR
Storage of compost
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The floor of the storage for compost is made of impervious material (e.g.
concrete). The storage for compost is covered or has walls so that it is
protected from wind and rain, and that the liquid from the compost
would not contaminate water sources. Raw animal manure or compost
under decomposition process does not get in contact with completed

compost.

25.3.4 B
Minor

MERIED TR PR
or Inventory of fertilizers

JEREEOTEHRAIRIZIE, ARI L - T & OFtEH 5, Fidk 22DE(E
ENMERTE D, 72721, FHEISREERIEEKEZOWT 1, S0
TEOEEEAYET D TRE LT D,

There is an inventory that records the quantity of fertilizers increasing
and decreasing in the storage, and the quantity of fertilizers that are
currently in the storage is clear. For the fertilizers that are difficult to

measure, there is an alternative method to verify their stock.
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