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1.2 Management system
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1.3

Oganization Map
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2.1.1

Factory site sketch
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2.1.2

Factory map
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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

Refrigerating facility monitoring method
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4.1.1

Photographs and management records of water source facilities
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4.1.2

Inspection record of tap water
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4.1.3

Boiler management

RA 5 —

X

AR EEEMTIXTARESIEIRICERT IR, 7 —HA
MBESZRE L. ZNHEBRESHIEHICEELTLS D
AT %,




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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Health Certificate of QOOQO0

Date: 2022/06/17

Health Certificate

To. SK OIL AND FAT CO., LTD,

We hereby certify that the following product is suitable for human consumption
Being produced under the strict sanitary control comolying with Japanese laws and

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

Product Name: OQOOQOQO

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

e

OxQOx CO. LTD

Signed
Name

Position




5.2.2

Evidence of raw material supplier capabilities and qualifications
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5.3

Food additive list
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54.1

Packaging material
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CERTI ATE OF ANA | ]

MName of Applicamt

Name of Goods

Sampled submitted -

Dane of Analysis b o

Method of Analysas : Specified in the Food Sanitation Law of JAPA?
the Specifications and Standards for Foods,
Part Il Implements Contairers, and Pag ry ol
Health and Wellare Notification Mo, 370 ¢
The MHLW Motification No. 201 (Mareh 31,

This 1= 1o certify that we have carried ol the chemical analysis for semeniioned

ik following resulls :

PP/ WHITE 3
Specifications: Usag
Limits
Materia] | Codmium - ! i
Tey Pass =100 ug'g
Pass =1 ppml
Pass &= 10 pg/mlL
&, 25°C, 60 min Pass =150 pg'mlL
Ethanol, 60°C, 30 min Pass =30 pgml
ter, 60T, 30 min Pass = 30 pg'ml
4% Acetic Acid, 60T, 30 min Pass =30 ppiml




5.4.2

Label
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6.1.1

Process flow chart
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6.1.1 Hazard analysis 2/3
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6.1.1

HACCP Plan
HACCP'Z »~
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6.1.2 CCP monitoring record 1/3
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6.1.2

Corrective action report
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6.1.2 Verification record 3/3
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6.2

Mycotoxins test results
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EXAMINATION CERTIFICATE

Name of Applicant 1 AR NI
Name of Goods R il
Sampled by :  Submitted by the applicant
Date of Examination T OAXXKTAENRECCCCNN
Ihits s 10 conifly thar we have camed out analysis for the d sample mnd ob d the following results
Result of Analvsis
TORRI ANREIQRID = ++0rossnannsnassnssssnsonssnsaBBO00T ovoonsee BMRHe++ o1 oo TN,

Method of Analysis : Designated Method by THE MINISTRY OF HEALTH, LABORS AND WELFARE

Cruansiative Limit : Fagh Aflatoxin is |.0jgkg under the above method.

Reference Valves @ A ni 1 0.0ugkeg, All inB2 0.0pgkye, AflatoxinGl 0.0peke, AllstoxinG2 0.0pg/kg
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6.3

Usage record of food additives and nutritional enhancers
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7.1

Cleaning and disinfection measures
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8.1

Overview of chemical use and storage
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8.2

Management of physical pollution
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8.3

Layout of insect damage control
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8.4

Waste management
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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

Finished goods inspection
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EXAMINATION CERTIFICATE

Mame ol Applicant H ©O., LTD
Name of Ooods g
Sampled by ¢ Sabmited by e applecant
Date of Examinstion TORNARRICLE R XX RN AN
This is o cerfly tat we bave camied out snahysis fos ihe sbe honed sample and obtained i fodowimg resulis - I-
Result of Analvsis ]
A - eeeesnnrans LI, [
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Quasditative Limit : BHA 0,005 g%y under the above method. |
Quartitatve Lemit : BT 0.0058K e vader the above metfiod I
Distection Limit : TBHQ 1y under the above method. '|
Qraantitative Limit © Fach A flatooiin is 1.0ppky under the sbove mcthod I

Reforcoce Valees @ AflatoxinB 1 O.0usks. AflstoxiaB2 0.0kpke. AflatoninG 0.0upke, AllstoxisG2 0.0ug/ke
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11.2

Laboratory certification
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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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