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2.1 Factory map
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2.2
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Factory site sketch
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2.3

Workplace floor plan
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2.4

Workplace photo / material
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2.5.1

List of major manufacturing equipment / facilities and design
manufacturing processing capacity
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2.5.2

Photo fo major manufacturing equipment/facilities
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2.6

Warehouse management
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3.1

Water quality management record, Inspection record of water
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4.1.1

List of apiaries
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4.1.2 Certificate of imported honey
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4.1.3 Compliance with bilateral protocol
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4.2.1

Management overview for raw material suppliers
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499 Raw material acceptance requirements, how to prevent the

delivery of harmful honey
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4.2.3

Risk management for bee products to prevent bee infectious
diseases
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43.1

Outline of procurement requirements for packaging materials,
cleaning agents, disinfectants, etc.
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4.3.2

Overview of disinfection requirements for packaging materials that
come into direct contact with bee products
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5.1.1

Honey processing process
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5.1.2

Royal jelly processing process
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5.1.3

Eliminating the risk of honey infectious diseases
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5.1.4

Photograph for the relevant facility in the main processing process
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5.2.1

Overview of proper hygiene management during the
manufacturing process
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5.2.2

An images of hygienic work in the processing workshop
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5.3.1

Laboratory certification(1S017025)
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5.3.2

Monitoring plan, Treatment measures in case of nonconformity
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5.3.2

Monitoring plan, Treatment measures in case of nonconformity
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8.1.1

Distitant management table
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8.1.2

Image of cleaning agent and disinfectant storage
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8.2

Conformity test of internal and external packaging materials
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9.1.1 An image that clearly distinguishes between a container for

storing products and a container for storing waste in the
workplace.
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9.1.2

Overview of waste disposal procedures
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9.2

Layout of insect damage control
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10.1

Overview of traceability procedures
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10.2 An Image of showing the processing raw materials, finished

products, semi-processed products of honey bee products, and lot
display during the processing process.
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11.1

Health examination implementation record (regular / hiring)
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11.2

Training implementation record
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