Hif4-3-5

AMIEMER (B2

- BRES CARIE, IR0 [RALOTRRERVIEHEL] MOES - RRENB ST 2,

C1LUE VTN TA Y RUANERICRHT AR EE—D7H. ERMERIETE,
FZEBELOBREFERT DL, )

C REEELRHRVT (Y LAWEEIE,

AL HEBORA bIL%ERH

HE&ES BARBRA bL English title
121 RN Name
1.2.2 RESES Packaging specification
1.2.3 BELAT Packaging type
1.2.4 HSa—FkK/ClIQa—F HS code/CIQ code
1.25 FEICE T2 HRIARREROERE Registration of special purpose foods in China
2.1.1 UREIRROERREVCLEREBEEDNZWVHDH D) Labeling and ratio of product auxiliary materials (from those with the highest content)
2.1.2 LT oOEERROFEDOREEKT Country of origin indication for the following major ingredients
213 *Eiﬁ%iﬁﬂt THEACRETHARIATTHE D Proof of genetically modified soybeans when using soybean products as the main ingredient
ENoEI]
2.2 B&AMY Y R b Food additive list
2.3 BRo RE R 28 Raw material quality and safety standards
24 Y774 —DEE - M Supplier review and evaluation
25 aEM Packaging material
3.1 2ETEX Process flow chart
3.2 A vREDNE - HEFIB Cleaning and disinfection procedure for the entire line
3.3 FEEER - DY X M ROHRETELEMT A List of major manufacturing equipment / facilities and design manufacturing processing capacity
EEERH R Hazard analysis
3.4.1
HACCPZ 7~ HACCP Plan
CCPE=XY v/ isk CCP monitoring table
3.4.2 REHEBERTHR Corrective action report
IREERR SR Verification record
3.5 CHRENROIET VR Evidence of dry heat sterilization effect
4.1.1 A oA VEBRET T Online management inspection plan
4.1.2 ¥ —FE DIRIE Verification of uniformity
4.1.3 EREE OB OIREE Verification of the airtightness of canned foods
4.2 BREAZOKRE Inspection of final product
4.3 FEFARDOHE, B, EYOSEEE Control measures for mold, yeast and foreign substances in the workplace

R
NMIER (B8%24T) (ZPDFER
TIRHELTLEI L,



1.2.1

Name
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Packaging specification
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Packaging type
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1.2.5 Registration of special purpose foods in China
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2.1.1

Labeling and ratio ot product auxiliary materials (from those with the highest
content)
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2.1.2 Country of origin indication for the following major ingredients
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2.1.3

Proot ot genetically moditied soybeans when using soybean products as the
main ingredient
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2.2

Food additive list
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2.3

Raw material quality and safety standards
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2.4

Supplier review and evaluation
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Packaging material
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CERTIFICATE OF ANA 15

Name of Applicani
Name of Goods
Sampled submited -
Dhate of Analysis : o
Method of Analysis ¢ Specified in the Food Sanitation Law of JAPAY
the Specifications and Standards for Foods,
Part 111 Implements, Containers, and Padd
Health and Wellare Notification No. 370
The MHLW Notification No. 201 (March 31,
This s 1o certify that we have carmied out the chemical analysis for vementioned

the following resubs ©

PP/ WHITE »
Specifications: Usage temperature under 10
Test ltems Limits
S 100 pg'e
Pass =100 pgig
Pass =1 pgmL
Pass =10 pgml
Pass =150 pg/ml.
Pass =30 pgml
5 Pass =30 pg'mL
4% Acefic Acid, 60T, M) min Pass =30 pg/ml




3.1

Process flow chart
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3.2

Cleaning and disinfection procedure for the entire line
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List of major manutacturing equipment / tacilities and design manutacturing
processing capacity
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3.4.1
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Hazard analysis

feEERITE

HACCP hazard analysis worksheet
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3.4.1

HACCP Plan
HACCP'Z »~
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3.4.2 CCP monitoring table
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3.4.2

Corrective action report
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3.4.2

Verification record
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3.5

Evidence of dry heat sterilization effect
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4.1.1 Online management inspection plan
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4.1.2

Verification of uniformity
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4.1.3

Verification of the airtightness of canned foods
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4.2

Inspection of final product
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Certificate No. | RIXCOOOOOERX

EXAMINATION CERTIFICATE

Name of Applicant 2 R WL YT ] \
Mame of Goods T — §
Sampled by ¢ Submitted by the applicant !

{

Date of Ex o OXEXX AEXLHNN

This is to centify that we have camied cet analysis for the abovensentioned sampls and obtained the Bollowing resalts :

Result_of Analysis
-
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LR o - . -

Method of Analysis : Designated Method by THE MENIS TRY OF HEALTH, LABORS AND WELFARE
Duantitative Limdt © 05 40" e g = = e al A

Quantitative Limit : * % o = JiE e e e e

Detection Limit : S 5" o e » b am=we—-d

Quantitative Limit : Tass"meesb "l 067 5 -,
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4.3

Control measures tor mold, yeast and toreign substances in the
workplace
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