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Management system
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1.3

Organization 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 ot major manutacturing equipment / tacilities and design manutacturing
processing capacity
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3.2

Refrigerating facility monitoring method
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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
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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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5.4.1 Packaging material
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Certificate No. : NN

CERTIFICATE OF ANALYSIS

Mame of Applicant
Name of Goods
Sampled subminied
Date of Analysis E o
Method of Analysis Specified in the Food Sanitation Law of JAPAS
the Specifications and Standards for Foods,
Part 111 Implements Containers, and Pac
ealth and Welfare Notification No. 370 {
The MHLW Notification No. 301 (March 31,
This 15 1o certify that we have carried out the chemical analysis for vementioned

the following resubis ©

4 PP/ WHITE
Specifications: U

Limits

S 100 g
=100 pg/g

=1 pg/mL

=10 pgml

&, 25°C, 60 min Pags =150 pg/ml
% Ethanol, 60°C, 30 min Pass S0l |
ter, 50T, 30 min Pacs =30 pgiml
4% Acetic Acid, 0°C, 30 min Pass =30 pg/ml




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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Certificate No. | X xxxx

EXA TION CERTIFICATE
Name of Applicant R LR R e i al) | ]
MName of Coods R
Sampled by :  Submitted by the applicant
Date of Examination T RRXKXRNOOOOOUCOO
Ihiss s 1o contilly that we have carmed out analysis for the d sarmple sd ob d the following results ;
Besult_of Analysis
Totnl ANRNIONEM & +orrrremsasisssiasiinennrons s gionme s oo mmsanahunn oo onsnalNL D,

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

Cruansitative Limit : Eagh Aflotoxin is 1.0§igkg under fhe above method.

Reforence Values | AflatoxinB | 0.0ug/kg, AllsioninB2 0.0pg/kr. AflatoxinG 1 0.0ugke, AflatoxinG2 0.0ug/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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9.2

Entry / exit management
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9.1

Traceability implementation record
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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 Finished goods inspection
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Maser of Applicant . 0., LTD
MNante of Goods : 1
Sampled by = Submisted by the applecant i
Date off Exmmi - LR |
Whis is ko cersify that we have carried out anstysis for the sb iomod sample and ebtined the folowing resuls : |
B - I

BHT venee i

TR ; +=renmnian rrmrrmmsa s - 1

Totul Aflaoxin :

Muthod of Anslysis - Designated Mothod by THE MINISTRY OF HEALTH, LABORS AND WELFARE
Quanditative Limit | BHA 0008 5%y under the sbovo method.
Quasitsteve Limit : BICT 00055& g under the above meiliod
Ditection Limit : TBHOQ 1jvig snder the above method. 1
Qaantitative Limit - Each Afatoxin is 1.00gkg under the sbove method. l

Reforcoce Values © Aflstonini | 0.Opugios. & Mstoxinii2 O.0ppkg. Allatoxic0 | 0.0ppke, Aflstoxisti 0.0ng
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11.2

Laboratory qualifications and abilities owned by companies
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12.1

Control of pests
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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

Pest control measures record
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12.4

Fumigation method, executing agency
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