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1.2 Management system
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Oganization Map
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2.1.1

Factory site sketch
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2.1.1 Factory site sketch and photo
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2.2 Workplace floor plan
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3.1

List of major manufacturing equipment/ facilities and design

manufacturing processing capacity
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3.2

Inspection record of tap water/Boiler and ice machine
management records
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411 Inspection record of tap water/Boiler and ice machine

management records
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5.1

Acceptance of raw materials and auxiliary materials
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5.2.1

Health certificate for Raw material
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V

Health Certificate of OOOO0

Date: 2022/06/17
Health Certificate
To. SK OIL AND FAT CO., LTD,
We hereby certify that the following product is suitable for h: c ption

Being produced under the strict sanitary control comolying with Japanese laws and

Chinese laws conforms to modern, hygienic and good manufacturing processes.

Product Name: QOQCQO

Our products meet industry recognized human-grade products manufacturing
Standards is available for free sale in Japan and distributed throughout Japan.

heacd]

Ox0Ox CO. LTD

Signed
Name

Position




5.2.2

Evidence of raw material supplier capabilities and qualifications
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5.2.3

Evidence related to genetic modification
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5.3.1

Certificate for Packaging material
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ware [ FEEHERSRETE
Certificate No. : [N

CERTIFICATE OF ANA 1S

Name of Applicart

Name of Goods

Sampled submitied

Date of Analysis

Method of Analysas
the Specifications and Standards for Foods,
Pant Il Implements Contaircrs, and Pac ry of
Health and Wl fare Notification Mo, 370
The MHLW Notification No. 200 (March 31,

Thes is 10 certify that we have carmied out the chemical analysis for ementioned

e following resubis :

4 PP/ WHITE B
Specifications: Usag
Limits
Materia] | Codmium S100pg |
Tests = 100 FP“
Pass &1 pgml
Pass 510 pg'ml
Pass =150 pg'ml
% Ethanol, 60°C, 30 min Pass =30 pg'ml
Ler, E!U'E.':}[lmim Pags =30 pgiml
4% Acetic Acid, 60T, 30 min Pass =30 pgml.




5.3.2

Label information
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6.1.1

Process flow chart
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6.1.2
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Hazard analysis
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6.1.2

HACCP Plan
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6.1.2 CCP monitoring record 3/5
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6.1.2

Corrective action report
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6.1.2 Verification record 5/5
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6.2.1

Storage facility temperature, moisture control
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6.3

Food additive list/ Nutritional supplement list
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7.1

Cleaning and disinfectant list and management records
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8.1.1

Food safety risk control measures in products and related

monitoring records
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8.1.2

Monitoring record of critical process parameters
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8.2

Strainer Foreign Substance Management records
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8.3

Microbial risk control measures in products and related

monitoring records
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8.4.1

Insect control and rodent control measures
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8.4.2

Insect control and rat control (image)
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8.4.3 Insect damage inspection records, measures taken when mold or

insect damage is discovered
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8.5

Waste management record
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9.1

Traceability implementation record
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9.2

Product in/out management table
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10.1

Health examination requirements (regular / hiring)
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10.2

Training implementation record
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10.3 Manager training implementation record
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11.1 Test items, indicators, methods, frequency and test report

11.3

REEBR. ER Tk BEBLOREILHE

HE@mIIOoLWTEYRE, EmTeREDEE, ER. RERE
AXKRVEEZLEHT D

T
e koo Btk
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Date = June XX, 2022
Sample I Certificate Ne. : XXXXXXXX-1

EXAMINATION CERTIFICATE

Neme of Applicant @ XXX CO,LTD.

Neme of Goods 1 J

Date of Sampling : June XX, 2022 @E:Eu.—lﬂg ﬁ
Date of Exsmicution : June XX o XX, 2022 o B EGCE
Namc of Expectkcr : XXX CO,LTD.

Remarks NV No. XXX-0123

This is to certify thal the samples by the applicant have heen duly examined by our laboeatory and The resulis are

as follows :

It of mination

Test lem Test Resuly Detection limit { Test method I
- T -
rb GB 5005.12 -2017 |
Yotal assenic | GB 5009112014 I
|
Sample
el ¥ mld

[P RPN e Bt P P

K amoerval is poceriary if veu want o we coraficaes e




11.2

Laboratory certification
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Certificate of Accreditation
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12.1

Pest monitoring system and records
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12.2

Records of discovered pests and identification records
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12.3

Records of pest defensive measures
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12.4

Fumigation method, implementing agency, qualifications and
abilities
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