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F v 7 VRN (JEiRDO—REMESS) Checklist (General Standards, etc.

1 HEEFmEYE 1 Structure and facility standards

B 4

for Facilities)

4 w-ih e
HH Article HIH Item /INEETH Sub—item Rﬁ%;ﬁ Assessm Ukg
esult ont Notes
ERICR Tz, FPANDMTE mE, Bk
AT A REICHERFEEL SN TV B0,
Maintenance Is everything clean, well-cared for and
maintained in an excellent condition?
E2E4 T D BRICHEESREORE RS T E T
&DW(%M%%&%&@%%Aﬁ@&%%
{@%Eiﬁ@ﬂ:é Fﬁ‘jﬁ)&)é;&o ) o

Work space

Is equipment, etc. used for work placed
too close together? (Is there ample
space between equipment and walls enough
for a person to pass through?)

X jij
Subdivisions

B3 (REZ A, INTALBRSE) DBk (754
FEDBERE) 1T U, 15 YRR & VE R K~ D
ZERAERR LG e 2B < Ui MR & &
T D D3,

Is contamination through air being
controlled with sections divided by
walls according to the process
(receiving raw materials, processing
etc.) stage (stage of contamination)?

HRINBSUIARIN LOFAEHE, i & o
RAFRE L OFEHRT ) THRRKE%E S
THETHDH T L,

Is the layout designed of each rooms are
to prevent to cross of raw material and
heated products in the establishment?

AL OBRIL, REHREZBE S X 9 3%E
STV B D,

Is the flow of products or personal
desined to avoid cross—contamination?

EIN AT O, & [F— O KE T ST
VAVEN

ZOHA X, EWNmEIT ORE HEUM T O R %E
12 A LTV DD,

Are products being processed in the same
area as domestic products? If so, do
these domestic products conform to EU
standards?




— R e
General
standards

5By 1k

Contamination control

BBV O, AEWE & o, FEEF O/
m~SOIRN, FEECH EORAENBIES T
b\éyj)o

Are there any accumulated dust, contact
with hazardous substances, contamination
of food by fragments, and is
condensation and mildew being
controlled?

THYRE 1 ORI E OB % & ol ER A
B AEE N STV DD,

Is appropriate food hygiene being
practiced, including contamination and
pest control?

IR B
Temperature control

B A IR IR OMWRE A 2. LB T T
IR FRER FIRE T H B >,

Does equipment feature functions to
maintain optimal food temperature and
record temperatures as necessary?

L
Toilets

T KRR WS B S LT B A B ke b A L
MHZHALTID , KEE N VOB R,
A A B S ERICERE A2 o T2
VIR

Are there a sufficient number of toilets
connected to sewage facilities, and do
the orifices not directly connected to
the areas where food is handled?

BRI DR D 3 1 Th T S
AN

Is there sufficient natural or machine-—
induced ventilation?

T i

Hand-washing equipment

BESOT RN 2683 2%, WU
B &R & PR S . WY AT
Foy7e k. X DTV DD,

Are there hand-washing equipment with a
hot-water supply that is appropriately
designed with an automatic or foot—
operated faucet, etc., and are there
enough hand-washing equipment installed
in optimal areas?

FHROBEHA K ORISR S E D3R X
IR EAE 2 TV DD,

Are there appliances or articles that
allow for hygienic hand washing and
drying?

WIS U, BAh & Beve 3 Dkl & Tk
X BE L TV B D,

Are facilities to wash food and hands
separated according to the situation?




8N
Ventilation

OIS T 7R BRI KO R TEY
AL, 1590 O IE R K~ OB ) 70 38
A2 N, FET, R AT AL, T 4L
A — B DY XL AR D T DI FE IR TR DY
R S 2H8ETH D,

Does the facility have adequate and
appropriate natural or mechanical
ventilation methods, and are there no
mechanical ventilation from
contamination areas to clean areas? Is
the ventilation system one that allows
necessary parts such as filters to be
easily detached for cleansing or
replacement?

Y5
Lighting

BRI AT LY+ BERE S
TV DD,

Does the facility have adequate natural
or artificial lighting?

ProK it

Drainage system

PoKMERIZE DO BRE Rz THOTH
0., JGYERET D LD REF A URETH D
3

Is the facility drainage system
sufficient, and is it designed or
configured in a way that contamination
is controlled?

PR e = T i ICRK C TR
Gy I5ARDNB Y XIE D B IR XKk, FRIC R
HEE~DOY A7 BEVIRRE TR A EY
DD FIEATRAVAE 2 &5 ITEREF ST
b\éyj)o

If the drain ditches are partially or
completely open, are they designed to
avoid draining from the contaminated
area to the clean area, and especially
to the area in which consumer products
with the highest risks are being
handled?

AR

Changing rooms

MBITS U T, EEEM OB R ERELH
ERY AR

Do staff members have appropriate
changing rooms, as necessary?

Ve A, THEA
EDHEH
Chemical agents for
cleansing and
disinfecting

AT R AT,V E A O KRNI EE 7]
BECEMAZ Y & 5 Kk & 1355 8E L7510

(FESUIM) IR E STV DD,
Are chemical agents such as
rodenticides, pesticides, and
disinfectants stored away from the food
handling area (in a room or shelf) that
is. locked?

IROF L BRAFZRBICHERFE L L, Beid K
OWENZG U CHBLARS 2B ETH D0
(BBIZIET —ABRRIT BN TNDh ) o
Are the floor surfaces maintained in a
good condition, and are easy to cleanse
or disinfect when necessary (are the
edges of the floor curved for drainage)?




i1 B e
(JLER. T
EAEITHo T
% X))
Individual
standards
(Sections in
which
treatment
processing
etc. are
being
conducted)

R

Floors

RIZARRSEN: « FERILME D PEvs AT HE THEE 72
METH DL, (ENLUSNOEMEZEHTD
e, BMEERT. ToRMPHEETHD
Z & EEEES RICRD SR RN T e
W, )

Are the floors constructed out of
impermeable/non—absorptive and non—toxic
material that can be washed?

(unless food business operators can
satisfy the competent authority that
other materials used are appropriate.)

RVETIE T T, RORETELNHAKRTE 2
RN

Do the floors allow for adequate
drainage as necessary?

Bz

=%

Walls

BEQR ML BRAF/RIBICHERFE L L, BRI K

OWENZS U CHBRRS 2B ETH D)
(%;@ﬁKT—wﬁ%HEﬂfwé

73))0 o

Are the wall surfaces maintained in a

good condition, and are easy to cleanse

or disinfect as necessary?

BEIIARIRZBIE - FEWI: D BEYF FTRE CHEE 72
MEZMER L, (ERICEY) 2 m S £ TRmMN
TEBTH DD (BEIZOOEINEN 20

Do ) o (FNLSDEM 2T 554,
BLFEEEIL. TOEMBELITHDL Z L%
FEEYFITERD SRR T AUT T 220, )
Are the walls constructed out of
impermeable/non—absorptive and non—toxic
material that can be washed, and is the
surface smooth to the height in which
operations will be conducted (are there
no cracks, etc.)?

(unless food business operators can
satisfy the competent authority that
other materials used are appropriate.)

K« BIRD
HiRY

Ceilings and roof

linings

RKH (RERZWVEEIIEBONMOm®m) &
OFH EORIL., BBIROEEHE ., Fk.
7O E OV OFTEZ R S5 5D
eREEDS CRIFIZ D B80T R0, B
IXEBENTZF > TWRWD, )

Do the ceilings (or the inner lining of
the roof if there is no ceiling) and
facilities above the head prevent
accumulation of dust, condensation and
mold, and are they constructed so there
will be minimal flaking chips that may
fall (are there any mold on the ceiling
and are there any dust accumulating on
the beams)?

DR

Openings for windows,

etc.

BEIR OEFE Lo WG TIL AR W) D,
Are the openings a design in which dust
accumulates?

BAMCHHAMTE 2356, & VIdT LAlae/ei
FR® 5,

For those that open outside, are there
detachable screen doors?




r7

Doors

B L OB U CTIHBR DA S e i )
CEBTHERRDN TR, ) |

Are the doors a design in which they can
be easily cleaned or disinfected as

necessary (are they smooth and are they
clean?)?

%ﬁi¥ﬂfﬁﬂﬂé@ﬁ T (AT LA
LD, ) o (EFRUSNORMEFEHT LS
A BILEEZ L, TOZBMBNEYTHD Z

& %;&fé% D LT U 7

AN

Do the doors have a smooth surface and
made from non—absorptive materials (such
as stainless steel, etc.)?

(unless food business operators can
satisfy the competent authority that
other materials used are appropriate.)

i & BT 5
X3

Food-handling areas

mn A B0 4% 5 Kk, FRIZRM & T DX
ﬁ@%ﬁ( %@%ﬁ%aﬂ ) X ER K
(O] mbfﬁﬁ#ﬁ%@%L#

Are the surfaces in the food—-handling
area, and especially in areas where
there is food contact (especially
equipment surfaces), a design that is
easy to clean or disinfect as necessary?

KLV TUES T RE R TS SO F EW'E
DEENZOMEZFERA LTS, (B
DS OFEMEEHT 256, BaFEERIT
TOEMPEEITH B Z &%ﬁféﬁvw
SIRTIUEN T 22y, )
Are the surfaces constructed with
smooth, corrosion - resistant, washable
and non-toxic materials?
(unless food business operators can
satisfy the competent authority that
other materials used are appropriate.)

Ve, THEE.

PRAE R
Cleansing, disinfecting
and storing facilities

MBS UT, gRE, EEOBE, HE., *F
ﬁ@tb@ T#%é#
Are there facilities for cleansing
disinfecting, and storing equipment and
hardware, as necessary?

NG iﬂ’lﬁ SREMEMEEFEH UERNAES T
K - 7k7j31@@ R E TV D DN,

Are these facilities made with
corrosion-resistant materials that are
easily cleansed, and is hot and cold
water supplied?

B e i

Washing facilities

MBIZE U T, BEBOWESEO =D ORERH
DD,

Are there facilities to wash food
necessary?

as

T2 K DOUAE N B 5 D,
Is there adequate water supply to the
facilities?

IHRIZIR T4, 2
RN

Are the facilities kept clean and
disinfected, as necessary?

IR CTHESN TV D




2 EWRICEET A HENE 2 Standards for transport

IHH Article

HFHIA Ttem

/NEEIE Sub-item

FEE
Result

Ba
Assessm
ent

%
Notes

— R e
General
standards

W 2T
Transportation vehicles
and containers

B ORI SN S EREE =2 T
T, BROBEER; TodIs, HRICRT
. FPANTEEE, BARIRIEICHERE
I, HEISE U TRHZERICERLZD
BEZEHTXDLLDOTH DD,

Are the vehicles and containers used for
food transport kept clean, well-kept and
maintained in a good condition to
prevent food contamination, and are
there equipment that will maintain and
monitor optimal food temperature, as
necessary?

WEZS UC, e XUXTEES MY i T
T B L IORE - MES N TN D0,

Are the vehicles and containers
designed/constructed for adequate
cleansing or disinfecting, as necessary?

BN OR S OE E 532 7 i,
HROBZENRH DEEITIE, B O
BETEH L TO R0,

Are the vessels or containers within the
transportation vehicles used to
transport goods excluding food when
there is a contamination risk?

TEWREL W ST 7 iR, & &R AL D
b D & — RIS L7z 0 B A R
‘LT 2858100, BEIOE U TR E
HIMZBET 5 FEAHE L TV D0,

Are measures taken with the
transportation vehicles and containers
to effectively separate products, as
necessary, when transporting food and
other non—food products, or different
food products?

TEMREE T 2 7, BRSO O
I T B b &M OBEICER SN2
B, Bl A ORNIIEY D ) A T BT

JoTIYP N0 DTG 2B R 2 AT > T D D3,
ik Is sufficient cleaning conducted to
Transport of non—food |prevent contamination risks before new
products shipment, when a transportation vehicle
or container has transported a non—food
product or a different food product
previously?
EREm T T or o/, 5RO
VA7 R/ NRIZE ED D LD ICELE, PR#
il SN TWVBD,
Is food to be transported arranged and
Layout

protected in a way to minimalize
contamination risks in the
transportation vehicles and container?




3 HEER. EIEM K OMFEHAKIZES T 5 HUE 3 Standards for equipment, waste and water used

IHH Article

HFHIA Ttem

/NEEIE Sub-item

FEE
Result

REA
Assessm
ent

%
Notes

3850
HE
Standards for
equipment
etc.

BT 5
ETOHAE,

i i Je OV 2
DB
Requirements for all
tools, furnishings and
equipment that come into
contact with food

+oyr e ed T, LIS U CHEH I
TWD0, £, ZNBIXIERDOY 27 %8
IET 57D+ T D b,

Is sufficient cleansing and
disinfection, as necessary, being done?
Is the frequency of these activities
sufficient to prevent contamination
risks?

BRO Y AT wH/NRIZT A7, #Y) 72k
B Ao THbE S, W) BRSO AT
WV, TEEZREE TR TV D D,

Are all equipment manufactured from
appropriate materials, and are
appropriately organized and repaired and
kept in an appropriate condition to
minimalize contamination risks?

HAHTEVWRESRERE, HERP» DM
IS U CIHEE ATRE 2 M B & i - TG X 4L, 1
DI 21TV, YR TRz
LTk

Are all equipment, excluding non—
reusable containers and wrappings
manufactured from appropriate materials
that are hygienic and can be kept
sterilized, as necessary, and are they
appropriately organized and repaired

and kept in an appropriate condition?

M B OVEA IR OVE R A+ 31472 D £ 9
IZRRE STV B0,

Are these arranged so that the equipment
and surrounding areas can be cleaned
sufficiently?

A

Control devices

ARIEENZERIND L 5. MBS U Tl
W HIEEE 2l 2 TV D,

Are there control devices on equipment
as necessary, to attain these standards?

LRI

Chemical additives

Hgs kO a 7 O R %L < T DI bR
MFEFEH L2 s nigs, #iER
FEHIEAEIZHE > TEHA SN TW D0,

If use of chemical additives is
necessary to prevent corrosion of
equipment or containers, are these
chemical additives being used under
appropriate management standards?




BEBEEY
DFLHE
Standards for
food waste

2]

Transfer

R OEEICEWNAET HHEEYIL, T A
FIECNIZBEI L, REDEINTWLEE
IZHTE B 720Dy,

Are food waste, non—edible by—products
and other waste promptly transferred and
not left to accumulate in rooms with
food?

S an
A
Containers

B ORGEICENAT B BEEYIL, ) ok
EEA L, BE7RRETREZN, R KO
TS CTHBENEHICTE DA EDORIT
EDHNTNDh,

Are food waste, non—edible by—products
and other waste stored in containers
with a lid which are constructed
appropriately, kept in good condition
and can be cleaned or disinfected as
necessary?

PRAE & LB

Storage and treatment

B ORGEITENAET D FEFTRY ORE & LB
IZOWT, +7REER STV A7), FE
MESE. HRICR D, RBEIZL U THESHIT
;YR NEREZRRTE B &) ICERE, EE
STV BD,

Have storage and treatment of food
waste, non—edible by—products and other
waste been put under great
consideration? Is the waste area kept
clean and designed/managed so that pest
control can be conducted?

ETOFEFEWIT, BEERFICHE - T, ik
I DBRIRICEE L 7= FIE Ty STV D
D FElo, BEHESUIMERNRIGERE 725 C
I/\fotl/\ijo

N
Digigial Are waste disposal methods conducted
with consideration towards hygiene and
the environment according to all related
regulations? Is the waste directly or
indirectly a source of contamination?
o3 IR E ARG STV D (B DTF
Kok D gé%lyj<7LCy)ﬂl%‘gfi%é\ﬂzﬁi%\j—’ffﬂq7k%
" A LARTIERL20, ) .
Water supply Is there a sufficient supply of drinking
requirements water (water suitable for drinking must
be used when necessary to prevent food
contamination) ?
B Z XA, RRFAE, WIEOULE OMEELL
O AWTHEAKUSNEZHERT 2856, kI
DEESNIBER Y AT 2 TH D, BAICHE
STRVIKRAMERAKLIS L 7- 0 . R L
TUNRUDY,
I A< 7k Is there a circulation system that
Water inappropriate for [clearly divides water when water
drinking inappropriate for drinking is used for

fire extinguishing, creating vapor,
refrigerating and other similar tasks?
Is water inappropriate for drinking kept
out of contact with drinking water, and
is there a risk of reversed flow?




fEHKRD
FaE
Standards for
water use

AR

Recycled water

FRAAKZNTIER L7720 FEREE LT
AT 2856, ROV X7 BRETTHRNN
(FEHKRE R CRAERZTH T LD, ) o

Is there a contamination risk when
recycled water is used for processing or
as raw material (does the recycled water
meet the same standards as drinking
water)?

K

Ice

o & AT 2K U B AT DB EN
DB DHKIL, FEHAKNLIELN TS D, £
P = R 273 VTR < o G US 6 AN
ORE STV DD,

Does ice that comes in contact with food
or ice that may contaminate food made
from drinking water? And is this ice
manufactured, handled and stored under
conditions that prevent contamination?

R
Vapor

B & EEHEN T ARKIL. R~ faE L
ol VEMEBRTIBENOH HWE %
G A TR,

Does vapor that comes in contact with
food contain any substances that may
contaminate the food or pose a health
risk?

HHIK

Cooling water

B PAR IR AN TR & BV 5354

IMEBMLER D R4 2 RN 572 OIERT 5
HKIZEMDOEHKTH D h,

Does cooling water used on containers to
cool foods in airtight containers after

heating processes have a risk of being a
source of contamination?

KERAE

potable water testing

ERAKE LTKEKREERT 25EIE. IHER
Wil mtz, D7 & b4 1 EILLEST
W TUWNA D,

In the case of using tap water, is the
testing of Enterococci conducted once a
year?

KIERUN DK EFEAT 2561, B, B
TN OB FENE (EFN344E12 A 28 HIRAES
HRHEIT05) BREL—MOE, T AU
BRELHED 5 OERDOE 1 MICHE T 2HE, WO
WZKIBE L ORI DWW T, D7 & bR
I 1EILL B, BREZITS TS0,

Is the testing of Eshcerichia coli,
Enterococci and water quality conducted
once a year and more regarding attched
parameter?




4  fAEEPEIA 4 Hygiene management

. B e
HH Article HIH Item /NETH Sub—item Rﬁ%ﬁ% Assessm {45
esult Notes
ent
PEREF TS IERKEOHERFIZEZE O TV A
Bk TE P

neFE OfA
EHIZEET S
FaE
Personal
hygiene

Cleanliness standard

Do workers make efforts to maintain a
high cleanliness standard?

B0

Work apparel

U CIHRIEEEEZER L TS0, &
7o VEEFITL BTG U CH# gD H 5 b
D>,

Do workers wear appropriate and clean
work apparel? Does the work apparel have
protective functions, as necessary?

PP D PR

Disease management

BiZE L TUERET 282006 555 ICH
BL TV DLEEITREM DGR A[HEMER &
LA, BRERY O KEIZAGRNWE
LT TV DD,

Are individuals, etc. suffering from
diseases that may be transmitted through
food and are at risk at contaminating
food kept out of the area where food is
handled?

PEREF L, FIRITEE L7256, BEbiZ, KH
£ JEREOEDOFRRIZ O TR EEEIC
WETHZLELTNAHD,

When workers become infected with a
disease, do they promptly report the
disease name, symptoms and causes to the
food business operator?

JEAT

Raw materials

RUEF DSEE ORI, SrBEX I TALER %
EMATo7c E LTH, Bl & I
S 7RWVERE F CIRE T E o S o TS
OB EMEIR AR, REMRAEY, A5
B, BREWE T REDIBFY SN TNWD Z &
AU L7256 T EEMIC TEIN DS
A, MEFTInsEZIF AR EE L
T D D3,

Does the facility reject receiving raw
materials or other processed products in
which the raw materials are found to be
or is reasonably expected to be
contaminated with parasites, pathogenic
microorganisms, toxic substances
decomposed substances or foreign objects
to the extent it is inappropriate for
use in the final product, even if the
manufacturer has taken hygienic and
standard segregated/separated treatment
and other processes?




B BARAERR 2B WO THRE SN A& TOFM
BHE, AE MBS baliET, HEh<X
INCERF SNl R & FORE S LT
VAVEN

Are all raw materials stored in
facilities that handle food products
stored in appropriate conditions that
are designed to prevent hazardous
quality deterioration and contamination?




25 D Bl
HE
Standards for
handling food

5By 1k

Contamination prevention

Aimix, G T ROMEO RS TORERET
RN S 7 < 72 2 U ARM A LIRE & 72
58D MBI DIRE STV DD,

Are food products protected from
contamination that could be a threat to
public health or make it inedible at all
steps of manufacturing, processing and
distribution?

T HBRER

Pest control

AT A ERERFRO OO e HiE A2 FH T
TV 5D,

Are appropriate measures being taken to
control rodents and other pests?

FKHEVEYORRE

Remove contamination

R OFREDOIBROBREIL, ERKDALTLT
DRTIUTR D720,

Use only potable water to remove surface
contamination from products of animal
products?

hL—t )7 —

BB 7> O JFRF B E TV 23 ATRETR B L—
PEVT 4 VAT LEANTNDZ b

Traceability The products can be traceback to the
farm of origin
JFEREDSZ A, AL, s D4 RSB IZ 3
WC, BUMAN O BLEL & BUIR I Tl WL 2352
it L7225 PN TNDHZ &,
Products manufactured at the

Ja-
E§)7E3£$ establishment for EU export must be
Segrigation

manufactured, stored and shipped so that
the products do not come in contact with
or mix with other products not eligible

for EU export

R BAE Y DYENE X X B DREAIC DR D
ATREMED & 2 JFAEE, TR S R OV 3
E, AREELOfELRY S HREDOEE
IZL TR0,

Are raw materials, in—between products
and final products which may produce
toxins or increase in pathogenic
microorganisms being left at a
temperature that may be a threat to
public health?

a—)b RF = —3&TI TR0,
Are there any interruptions in the cold
chain?




TR - T A
Refrigeration, freezing
etc.

SR B N LAk % 53 Bl U CTRE 3 2 DI +5
TRIR S DOE R &3P LTI - DERERE T D
DI 8RR AR 2 TV DD,

Are there adequate facilities for
refrigeration and freezing provided with
sufficient room to separately store raw
materials and products?

IR CIRE SN EMOSE, INEVILEE By
D XAFIMBGLER DT o4 72 WA 1 ke
PREEPED T, FIREZR R Y LN IRFA A
OYEFE ST TR OELEZIHIT HIRE L T2
Zé&,

Are food products stored in low
temperatures promptly cooled as much as
possible to a temperature that does not
pose a threat to public health after
heating processes or after the final
cooking processes if the food product is
not heat processed?

fir R

Thawing

BE ORI, B S ORI A W) O HEE X
WIEHREED Y A7 L/ NRICT D 857207
ETITDOILTW D Dy,

Is food product thawing done in a way
that minimizes any toxin generation or
increase of pathogenic microorganisms?

AR S ARG A EOfiE L R B
REICRTEN TV DD,

Is thawing food being maintained in a
temperature that is not a threat to
public health?

MR TR THAT DIRIRDARE A L oftE
L0 5 AEEIT a7k Tl TS
3

If any liquids are generated with the
thawing process, are these liquids
sufficiently drained if there is a
public health risk?

B S TR 9 R AE ) O B X TSR PE R
DY AT Zi/NRIZT 5 X9 22 5k THUY &
LTV DD,

Is food product thawing handled in a way
that minimizes generation of toxins or
increase of pathogenic microorganisms?

FERAME

Inedible substances

B AR A B o EME IR
I, YR FREITWVR L TRBHIANT
LRE L TH D,

Are inedible substances or toxic
substances including animal feed stored
separately in containers with
appropriate labels?




A - e
DFLHE
Wrapping/pack
aging
standards

— AL YE

General standards

BN OWRELICE R T A X, 154 & 72
ERNHDTH DD,

Are wrapped or packaged materials not a
source of contamination?

CHEEMIT, Y A VTR LR WHIET
BRE ST D,

Are packaged materials stored in a way
they are not exposed to contamination
risks?

WEROMREFET, WEOGREETSE
WK IZESINTNDED, Fiz, ST
JE U T, RFRCHESSH 7 AE T 2854,
RO B ONETRE Z R LTV 52,
Are packaging and wrapping operations
conducted so there is no product
contamination? Is special care being
taken to verify cleanliness and
container construction for cans and
bottles, when used?

B ISR S5 05 &K CHRE O E
1, PEE R OWELZS U CHBEARSICTE
DHDTHDH,

Are materials recycled for food product
wrapping and packaging able to be
cleansed or easily disinfected, as
necessary?

WHE

Training

3

General

WEBOEHKIZRA - TR mEAOREIZ S
WTHRE UIHE 2 S 1T STV DD,

Do workers receive training or guidance
for food hygiene issues according to
their work content?

HACCP

HACCP#H X4 #5413 HACCPJR RN D I LT
W RAHE 25201 T D70,

Do HACCP managers receive appropriate
training related to applying HACCP
principles?

Bl AR )

Regulations

HERE OB B OB S8 8, A A B O
EUSLHI S (2 B89 2 8 e HE 252 1 TV %
3

Is the personal, etc. receive adequate
training regarding national regulation
of food hygiene and EU requirements




5 &R SIZEEd 5 EH%E 5 Standards for individual food products

IHH Article

HIH Item

/INEEIE Sub-item

S

Result

RN
Assessm
ent

{iiEed

Notes

A /0]
FaE
Standards for
Casings

Raw materials

i AN XN AR TS B D 5 A R T 2 5401,
R E D ALER % B & R EUIR N i AT B
TH D ERE SN TWVDE KOsk koI
ThHHh, Fiz, BEROAF, EFTED
BT 50N R S T Ha HH E BOT SRS A3 581 T
NI E L EAEAZEORM D B 5 Dy,
When manufacturing from imported raw
materialls, are they imported from the
country or region that is elgible to
export intestine to the EU without
specific treatment? Are they attached
with the health certificate that shows
name, address and No. of the processing
establishment?

Bk LTHWO DT, HIET, KIBL
TR S AL, F D% O TIRIZEB W CTHE YL
T2 DAEDFE L HILTWN B D,

Are they salted, watered or dried, and
effective measures taken to prevent re—
contamination after the treatment?

g3

Store

TR CHRE CEX 2 VWRIEHAT E ToM, &
FOLGFTICARE STV B D, HiE T UL
1L TR WL T 3 C AR 2 22 VIR TR
BFEINTHDH0

Are the product that cannot be kept at
ambient temperature stored chilled using
facilities intended for that purpose
until their dispatch? Are the products
that are not salted or dried kept at a
temperature of not more than 3 ° C?

E7eFall
Antibacterial agent

EUZE [l & — o o 7 O U I3 A &
FEH L2 2 & ZHACCPO FIEIZE T W5
RN

Is it included in their HACCP procedures
that antimicrobials cannot be used for
treatment of casings intended for export
to the EU?




6 HACCPOZEJti 6 Implementation of HACCP system

IHH Article

HFHIA Ttem

/NEEIE Sub-item

FEE
Result

S
Assessm
ent

%
Notes

HACCP

HACCPOJFANC F-3< FEZ K E, FEhi kO
HEEFL TV 2,

Does food business operators put in
place, implement and

maintain a permanent procedure or
procedures based on the HACCP
principles?

JE A

Principle

Biik, BRESUTFFER L~ £ TORRED
RfEBEERRFE L TND D,

Do they identify any hazards that must
be prevented, eliminated or

reduced to acceptable levels?

faEaBhil, BREXITHR L~V E TR
B0, EENAMNER TRRIZK T 2 EEE
BN RE LTV,

Do they identify the critical control
points at the step or steps at which
control is essential to prevent or
eliminate a hazard or to reduce it to
acceptable levels?

FE SN faBE ok, BREXIRET 572
DIT, EEFHLICBVT, PR AR LA
RAHEZ XBIT D EHERELZREL TND
AN

Do they establish critical limits at
critical control points which separate
acceptability from unacceptability for
the prevention, elimination or

reduction of identified hazards?

HEEIRICBWC, A E=4Y 7%
RELFEML TV DD

Do they stablish and implement effective
monitoring procedures at

critical control points?

=X Y T ORER, EEEHSDE LTI
WS HIA LIS OWEREE AR ELTY
DD,

Do they establish corrective actions
when monitoring indicates that a
critical control point is not under
control?

RO ENHRIICHEEEL TWD Z & A2
FET 27201, EMIENCEM T~ & FIAE R
TELTWDD,

Do they establish procedures, which
shall be carried out regularly, to
verify that the abopve measures are
working effectively?




FRROEENHRMICGER IS Z L%
FERT H72DI2, B FEOWECHEITIG
U7z SCEAL R ORI E 21T > TV D2,

Do they establish documents and records
commensurate with the nature

and size of the food business to
demonstrate the effective application

of the above measures?

I TRIZMOENOEERN b > 126
I, BREFELIT. ZNETCOFIHE RLE
g L. BEREFEZMAZTND,

> When any modification is made in the
product, process, or any step, do they
review the procedure and make the
necessary changes to it?

Change

WRESNT-FIRCHET 2 30EE, FITRHO
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CE K OGER e Do they ensure that any documents
Document and record describing the procedures developed in
accordance with this are up-to—date at
all times? Do they retain any other
documents and records for an appropriate
period?
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Note: In the Assessment field, enter (A) for qualified, (M) for conditional qualification, and (R) for
unqualified.
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