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1.2.1 Product information
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1.2.2

Imported health food registration certificate or proof of notification
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1.2.3

Permits for food for specified health uses, Certificate of free sale, etc.
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2.1

Acceptance of raw materials and auxiliary materials
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2.2.1

Labeling and ratio ot product auxiliary materials (from those with the
highest content)
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2.2.2

Country of origin indication for the following major ingredients
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2.2.3

Proot ot genetically moditied soybeans when using soybean products as the
main ingredient
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2.3

Food additive list
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2.4

Packaging material
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MName of Applicant

Mame of Goods

Sampled subminied -

Date of Analysis k [

Method of Analysis Specified in the Food Sanitation Law of JAPA?

the Specifications and Standards for Foods,
Part 11l Implements,Containers, and Pac
Health and ‘Welfare Notification No. 370 (
The MHLW Notification No. 201 (March 31,

Thes s 1o certify that we have carried oat the chemical analysis for
the following results :

PP/ WHITE
Specifications: U

Limits
=100pg/e
S100pgs

=1 pgiml

=10 pgml

=150 ug/mL
=30 pgml. Bl
ter, wr_.}qmm Pass =30 pgiml
4% Acetic Acid, 60T, 30 min Pass =30 pgimL.




3.1

Process flow chart
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3.2.1

Building cleanliness class
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3.2.2

How to mainta

in cleanliness
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3.3.1 Workplace floor plan
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3.3.2

Cross-contamination management
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3.4

Cleaning and disinfection procedure for the entire line

A vehoEF - HEFIR

N

TAveRENAN—T2%F - BEFIRZELT 2,




3.5

List of major manutacturing equipment / tacilities and design
manufacturing processing capacity
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3.6.1
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Hazard analysis
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3.6.1 HACCP Plan 2/7
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3.6.2 CCP monitoring table
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3.6.2 Corrective action report 2/2
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3.7.1

Dry heat sterilization conditions
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3.7.2 Other sterilization methods
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3.7.3

I[rradiation sterilization
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4.1

Online management inspection plan
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4.2 Inspection of final product 1/2
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4.2

Final product inspection plan and inspection criteria
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4.3

Setting quality retention period
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4.4

Food chain management from shipment to consumer
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