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Management system

BRI E

ERESZHRLT %,

[B#] LALLM bLEL, BYDOXFLYIRELT S,

HEXA bILIZNBEBAREIZES)

AN

EYREE T, EmEAeBE, ASTE EYWEOFER. R
RN, REEE, TA@RE. MEamOYI—L, fL—Y
EUT4BE] ICDO0WT, BEBEAFIIEZRETILEH




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

Monitoring of Refrigerator
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4.1.1

Inspection record of tap water
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4.1.2

Water piping diagram
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5.1

Acceptance of raw materials and auxiliary materials

JRRL - FHEI R DIRIN

X

R AMFORMUEE (RINELE, RINARZ2ET) Z2RET
%o




5.2.1

Certificate of Analysis for raw material
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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 Certificate for Packaging material
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i ke Fbor BT Kakl
Date ;Y
Certincate No. - I
CERTI ATE OF ANA 15
Name of Applicant
Mame of Goods
Sampled submitied 3
Drate of Analysis . o
Method of Analysis : Specified in the Food Sanitation Law of JAPA?
the Specifications and Standards for Foods,
Part 11 Implements, Containers, and P ry of
Health and Welfare Notification No. 370 (
The MHLW Notification No. 201 (March 31,
Ihis st certify that we have carried out the chemical analysis for ementioned
ke following resulis :
PP/ WHITE (3
Specifications: Usage temperature under 104
Test ltems Limits
2100 ug'e
Pass | Sl0pgg
Pass =1 pg'mL
Pass =10 pg'mL
Pass =150 ng/ml. |
Pass =30 pg'ml
£ C.30 Pacs =30 pgml
A% Acetic Acid, 60T, 30 min Pass =30 ppimL




54.2

Label information
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6.1.1 Process flow chart
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6.1.2
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HACCP hazard analysis worksheet
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6.1.2 HACCP Plan 2/5
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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

Control of Mycotoxins
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Jate T 0O
Certificate No. © XXXXXXEXEXX

EXAMINATION CERTIFICATE

Name of Applicant 1 M T I
Name of Goods B

Sampled by : Submitted by the applicant
DPate of Examination I XAXEXEXRREXEICOK

This s 10 conily that we have casricd out anallysis for the shovementioned sample and cbewined the following results :

Result of Analysis

(LTI R RO —" ST, "

Method of Analysis | Diesignated Method by THE MINISTRY OF HEALTH, LABORS AND WELFARE

Quansiative Limit : Each Aflatoxin i |.0ugikg under ihe above method.

Reference Valoes : AllaloxinB | 0.0ugkg, AllsioxinB2 0.0ugke, AflastoxinG 1 0.00e%ke, AflstoxinG2 0. Opgkg

assseaa
e e SR e PRy P

1D appcreal in necewary W o wan 10 ui ool sk for poblatos parpc]
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6.3

Food additives list
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7.1

Detergents and disinfectant
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8.1

Use and storage of chemicals
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8.2

Physical pollution control
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8.3

Insect repellent and mouse management table
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8.4

Waste management record

FEEYEELTH

BN

REYEEFERVBEEY 2AELEFZRET 5,




9.1

Traceability implementation record
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9.2

Entry / exit management table
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10.1

Health examination implementation record (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

Inspection items, methods, frequency, etc.
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Certificate Ko, © oooomooooo

EXAMINATION CERTIFICATE

MName ol Applicant H CO., LTD
Namse of Coods -
Sampled by ¢ Submised by the applecant
Dt of Fxsminstion B e S LU EEEER L
This is ko cerly t we have carvied out anshysts for the b onod samplhe and obtained dhs fodowmyg mesulis -
Result of Analvsis
BERA = sssioems s NLED,
BHT =emveer =MD,
3T L TR T ———— oML,
Total Afastoxin o ND,

Mathod of Anslysis : Designmed Meothod by THE MINISTRY OF HEALTH, LABORS AND WELFARE
OQuasstitative Limit : BHA 0005 g%y under the above method.

Quanstitative Lamit : BIT 0.0052% g vnder the sbove methiod

Drotection Limis : TBHO 1jvig under ihe above method.

Quantitative Limit @ Each A flatenin is 1.0ppkye under the above method.

Refe Valees @ AflstoximB | O0ugks. Aflstoxiali2 0.0pp/kg. AllotoxicG ! 0.0ugkg, Allsioxinti2 0.0pe g
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11.2 Laboratory certification
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12.1

Report on measures to be taken when pests are found
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12.2

Report on measures to be taken when pests are found(ldentification by a specialized institution)
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12.3

Record of pest defense
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12.4

Fumigation method, executing agency
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