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DIREZIONE GENERALE PER L’IGIENE E LA SICUREZZA DEGLI ALIMENTI E DELLA NUTRIZIONE
UFFICIO IX ex DGSAN

Regioni e
Province Autonome di Trento e Bolzano
Servizi Veterinari

Ministero della Salute LORO SEDI
DGISAN

?4:33 i—l:—02/11/2015 ‘ Associazioni di categoria

168972619 ’ “m Ill” E p-C. D.S.V.EET.O.C.

Ufficio III

OGGETTO: ricognizione stabilimenti italiani che producono carni fresche suine Rif note
DGISAN 22749 del 05.06.2014 (questionario per registrazione di macelli e impianti di
sezionamento di prodotti carnei nella RPC) e nota DGISAN n° 39819 del 21.10.2014 (integrazione
con le procedure HACCP ed SSOP in lingua inglese per ogni singolo stabilimento compreso nella
lista allegatol)

Si fa seguito alle comunicazioni indicate in oggetto con le quali lo scrivente Ministero ha
informato codesti Enti della possibilita di predisporre un elenco di stabilimenti italiani che operano
nel settore delle carni, interessati ad esportare verso la Cina, da sottoporre alle Autorita cinesi ¢ ha
richiesto la compilazione dell’ “4PPLICATION FOR EXPORT OF MEAT AND MEAT PRODUCTS TO P.R.

CHINA”
Al riguardo, si fa presente la necessita che tutta la documentazione gia inviata dalle aziende

di cui all’allegato 1) allo scrivente Ufficio venga riformulata e ripresentata attenendosi alle seguenti
indicazioni fornite dalla nostra Ambasciata a seguito di una preliminare disamina della
documentazione.
In particolare, le ditte sopra citate interessate a confermare la richiesta di iscrizione in lista
Cina dovranno ripresentare il questionario (allegato 2) il quale dovra essere:
e compilato in tutte le sue parti esclusivamente in lingua inglese senza modificare
’impaginazione dello stesso;
e redatto esclusivamente al computer ¢ assolutamente non a mano;
e corredato di tutti gli allegati richiesti, che dovranno essere anche essi tutti redatti in
lingua inglese e al computer. Ogni allegato dovra riportare nella intestazione il
riferimento al numero della domanda del formulario cui si riferisce;
Si raccomanda particolare attenzione alla redazione in lingua inglese di:
e manuali HACCP, SSOP o loro estratti ;
e planimetrie e flussi e loro legenda; con riferimento alle planimetrie, si richiede un
formato chiaramente leggibile.
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Relativamente ai rapporti di prova rilasciati dai laboratori di analisi o alle schede di controllo
(spesso disponibili solo in lingua italiana) & fondamentale fornirne una traduzione in inglese al fine
di consentire la loro valutazione da parte delle Autorita cinesi.

Si rappresenta che qualora la documentazione pervenuta a questo Ufficio non sara
ritenuta in linea con quanto sopra richiesto non sara inoltrata alle Autorita cinesi.

L’invio della documentazione a questo Ufficio, su indicazioni della nostra Ambasciata a
Pechino, potra essere effettuato anche solo su supporto informatico, pertanto tenuto conto della
corposita della documentazione, si richiede una trasmissione su CD o pen drive e si invita a non
utilizzare la posta elettronica.

Al fine di uniformare le modalita di presentazione della documentazione, anche le aziende che
ritengono di aver gia ottemperato alle richieste di cui sopra dovranno provvedere nuovamente
all’invio di quanto richiesto. Si precisa che non ¢ necessario ripresentare il modello per le procedure
HACCP proposto da questo Ministero con nota n® 39819-p del 21.10.2014 attenendosi invece a
quanto richiesto dal questionario.

Il termine per la consegna al Ministero & fissato per il 27 novembre 2015, si precisa pertanto
che per motivi organizzativi, la documentazione che perverra oltre tale termine non potra essere
inviata in Cina.

Nel caso in cui detta documentazione venisse trasmessa per il tramite delle Associazioni di
categoria, le Ditte dovranno comunque darne comunicazione scritta agli Assessorati per il tramite
delle AASSLL di appartenenza.

Si invitano gli Enti in indirizzo a voler informare di quanto sopra i Servizi Veterinari delle
Aziende Sanitarie Locali territorialmente competenti nonché gli operatori di settore interessati.

IL DIRETTORE GBNERALE
ott Giuseppe RUOCCO
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ALLEGATO 1
alla nota min sal 41309-p 2-11-2015

ESTABLISHMENTS INTERESTED TO EXPORT PORK FRESH MEAT INTO THE PEOPLE’S REPUBLIC OF CHINA

SLAUGHTERHOUSES (WITH CUTTING ACTIVITY ANNEXED)

APPROVAL NAME ADDRESS REGION ACTIVITY!
NUMBER
CEIT 190 M SASSI SPA Via della Selva, 96 EMILIA ROMAGNA | SH-CP
Colorno (PR)
Via Mazzacavallo, 47
AGRICOLA TRE VALLI . ’
CEIT 207M SOC.COOPERATIVA Fra210.n§ Magreta EMILIA ROMAGNA SH - CP
Formigine (MO)
CEIT 304 M MEC CARNI SPA Via P.M. Virgilio 22 LOMBARDIA SH - CP
Marcaria (MN)
Strada Statale Bergamasca
CEIT 312M PINI ITALIA SR.L. 957100 Castelvorde (CR) LOMBARDIA SH - CP
COOPERATIVA PRODUTTORI SUINI | Via Malta S.N. Vescovato
CEIT 361 M PRO - SUS SCA R) LOMBARDIA SH - CP
CLAIL COOPERATIVA LAVORATORI [ "o~ o
CEIT 378 M AGRICOLI IMOLESI SOC. COOP. aF' " Ve(st,) EMILIA ROMAGNA | SH-CP
AGRICOLA aenza
Loc. Madonna Prati
CEIT 404 M ANNONI SPA EMILIA ROMAGNA | SH-cCP
Busseto (PR)
Via Circonvallazione Sud,
CEIT 523 M PADANIA SRL 47 - Offancneo (CR) LOMBARDIA SH - CP
CEIT 643 M MARTELLI F.LLI SPA Via Fratelli Martelli 2/4 LOMBARDIA SH - CP
Dosolo (MN)
Via Nazionale, 22
CEIT 725M AL.PL SPA Baldichiert D' Ast (AT) PIEMONTE SH - CP
Via per Guastalla, 21/A —
CEIT791M | ITALCARNISOC. COOP. AGRICOLA |41012 Migliarina di Carpi| EMILIA ROMAGNA | SH - CP
(MO)
Via San Giovanni, 16/A
EIT 1039L SALUMIFICIO PEDRAZZOLI SPA | San Giovanni Del Dosso LOMBARDIA SH - CP
(MN)
Stada Provinciale Palo Del
CEIT 2829 M SICILIANI S.P.A. Colle-Bitonto Palo Del PUGLIA SH - CP
Colle (BA)
'SH: SLAUGHTERHOUSE
CP: CUTTING PLANT
CUTTING PLANTS
APPROVAL 1
NUMBER NAME ADDRESS REGION ACTIVITY
CEIT 354 M ARTIC SERVICE SR.L. Via Regina Margherita, 13 PIEMONTE Cp
Momo (NO)
CEIT 362 S GLOBALCARNI SPA Via Sardegna, 98 EMILIA ROMAGNA CP
Spilamberto (MO)
CEIT 491S FRIGO-GEL SRL Via San Giacinto 8 EMILIA ROMAGNA Cp
Sassuolo (MO)




Via della Pace 10
CEIT 669 S ALCAR UNO SPA Castelnuovo Rangone EMILIA ROMAGNA CP
(MO)
Via Mazzini, 2 San
CEIT 675 S AL.PI SPA Damiano D' Asti (AT) PIEMONTE CP
Via Montanara 13/A
CEIT 701 S GAMS SPA Castelnuovo Rangone | EMILIA ROMAGNA CP
(MO)
Via Aldo Moro 3/B
CEIT 779 S GIGI IL SALUMIFICIO SRL Castelnuovo Rangone EMILIA ROMAGNA CP
(MO)
CE IT D4U2T CASTELFRIGO SRL Via Allende 4 Castelnuovol oy 14 pOMAGNA Cp
Rangone (MO)
Via Montanara 44
CEIT L7Y3R FIMAR CARNI SPA Castelvetro Di Modena EMILIA ROMAGNA CP
(MO)
CEIT P213A CENTRO SELEZIONE CARNI SRL | V1 delle ‘?;/t[l(’);g Vignola | b\ i1 1A ROMAGNA CP
Via Maccani, 144 Trento
CEIT 622°S FURLANI CARNI SPA (TN) TRENTO CP
CASINGS
APPROVAL )
NUMBER NAME ADDRESS REGION ACTIVITY
CEIT 785LOA | BLANCASINGS INDUSTRIALE SRL Via Montegrappa, 17 LOMBARDIA PP
Tribiano (MI)
CEIT 853 LOA LA.BU.NAT. SRL Via Basail\‘;\?) Quistello LOMBARDIA PP

'PP: PROCESSING PLANT




ALLEGATO 2)

[T A RANERRAEATEEEER

. Ceplifoabon snd Accreditation Admviskation of e Prapple's Republe ol Oning

i OREEIME R EBIE TR

APPLICATION FOR EXPORT OF MEAT AND MEAT
PRODUCTS TO P.R.CHINA

XEhEARKMEERAEATEEEERCNCAEREFELAREWEINEE, MIt
W AR AR B FAMEAEMO BT  EARNRALER  REARRNBRERRE  W#RS

HHREIENEIR, AERUECEAXFARERNER.

NOTE: This application on foreign slaughterhouse and/or meat processing
establishment is required by Certification and Accreditation Administration of the
People’s Republic of China (CNCA) for evaluation and registration to export meat and
meat products to China. All information must be submitted in Chinese or English.
Complete Information must be provided in the information as inadequate/incomplete
submission will result in delays. Please provide any additional information to support
your application.

1. £ EARHE5)R Particulars of Establishment

1.1 £t EF Name of Establishment:

1.2 3t Address:

1.3 AlEMERS Registration Number:

1.4 SEMHH#EENLA Approval Authority :

1.5 [ HE Year Constructed:

1.6 B 45#EF Total Land Area:
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PEARANEEFMEATEEEER

Certifcation and Accreditation  Administration of the Pecple’s Republic of China

1.7 BEBHMEFR Total Built-in Area:

1.8 I M3k Types of Products Manufactured:

1.9 0l O E R B I B (R mB AR SR )

Products Intended for export to China (attach the labels or photos of finished products):

1.10 B/B/E 3 YWEIKIR Source of livestock/poultry/other animals:

1.10.1 BEMIE/B/HzIYRENEG/HX

List provinces/districts from which the livestock/poultry/other Animals are obtained for
slaughter/processing:

1.10.2 ZEEB/BREEMERZIED (08 , BHFEASHNHF)

Whether the livestock/poultry are companied with the quarantine certificate (if have, attached
a copy of the sample):

1.10.3 22\ FABERZIE R SRR Whether company's farms or contract farms:

1.1 JIEEdERS L HANER, ERBY, ERFmiRs. aREO0FaNSREEO0R

Hi, AREMRIE —AHAZERERNEET LIPS

List the names of countries approving the establishment to export, dates of approval, and
types of products approved, year of first export, dates of most recent export. Attach copy of
veterinary health certificate that accompanied the latest shipment to each country.

2. l{uEFMFEH Location and Layout of Establishment

21 HRGWFAEHHX (Fl: mX, BX, T, RULMERX ) , AFRALLEERE

Description of the area where establishment is located (e.g. downtown, suburb, industrial,
agricultural, residential, etc.) and showing clearly the surrounding where the establishment is
located:
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PEARANEEFMEATEEEER

Certificaton and Accreditation Adrministration of the Pecple’s Republic of China

22 AHFHFEHE (FRHFENREXESEEENRZRE , FARESERRHARN
YR )

Layout Plan of Establishment: (Attach layout plan showing properly rooms for different
operations, including the important equipment/facilities and the personnel and process/product
flow must be in color indicated by arrows)

2.3 FENRITMEANERNM B Materials Used & Design

2.3.1 #E Floor:

2.3.2 EEE Walls:

2.3.3 RILRM LEFLEH Ceiling & Superstructure :

2.3.4 BRH Lighting:

2.3.5 BR RS Ventilation System:

2.3.6 ¥ AB /I TEH = XM EHE TRk

Footbaths for entrance into slaughter/processing rooms/areas:

3. JKIKBY 45 Water Supply/ice

3.1 /K& Source of water:

3.2 NE4E ( /& ) Chlorination: (Yes/No)

(WRZ , HBEMAZDppm ) If yes, state level in ppm:

3.3 AEF R E Bacteriological examination
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PEARANEEFMEATEEEER

Certificaton and Accreditation Adrministration of the Pecple’s Republic of China

3.3.1 ®EWMB MAE Item and Method:

3.3.2 5% Frequency:

3.3.3 BFXicF: B/FE Records available: (Yes/No)

3.4 FRIRABEHIKH: B/FE lce making machine available in premises: (Yes/No)

3.4.1 MRAE , YEEMFIIKEED If yes, capacity of machine:

3.4.2 kB BRI A A £ Ice storage and capacity:

4. A\H®FE Manpower

41 RTERGIALIHEFLERAR, —RTAFHHE. #1E)

Staff Information (List the number, qualifications of technical, general workers, etc, employed
by establishment):

4.2 BRERBENBETF Medical Examination and History:

421 EFARIRIREHTHR AP ESEERMI SN TH#

Are employees medically examined and certified fit to work in a food preparation establishment
prior to employment: (Yes/No)

422 TARBBFHRERFIEFKNER

Annual Health Check and Records for Workers: (Yes/No)

43 BH EHFEEMEARE R AZNumber of official Vets and official inspector:

4ATHERRAVESE (£ W=ZHEERESK ) Laundry (in-plant or by contract):
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PEARANEEFMEATEEEER

Certifcation and Accreditation  Administration of the Pecple’s Republic of China

5. B34 %% g Slaughtering and Boning /Cutting Premises
5.1 &% Equipment
MATAEEREZES (BS. mENEIER )

Attach list of equipment (types, brand and manufacturer) used.

52 HEMABERF (M IZRER ) REFLEE:

Brief description of slaughtering processing (attach process flowcharts) and slaughtering line
speed:

5.3 BmELEF#EF Food Safety Programs

531 RAEETHERT HACCP #&R: (2/&;, MRE , 5K HACCP itXl)

Whether based on HACCP system or equivalent: (Yes/No; if yes, attach the HACCP plan)
532 HHAELLHBREERHEFHNARNHLIBREH#HITRE., WRRECLAITR

B, FIERNRENSN T B KR EFREDHF ) .

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual).

5.3.3 E#H &N FEF Sampling and testing procedures:

5.3.4 B mid N 49¥ ER

Criteria for rejection/acceptance of products/raw materials testing:

5.4 RIEHR> mEB¥H B EER Brief description of products traceability and recall system:

5.5 D4AFrERAERRF Sanitation Standards Operating Procedures (SSOP)

5.5.1f8 Z iR Brief description:

5.5.2 KHEMYE R SSOP JEFHIA R B EMIRS

Name and designation of individuals implementing and maintaining SSOP activities:
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PEARANEEFMEATEEEER

Certificaton and Accreditation Adrministration of the Pecple’s Republic of China

5.5 3R 1B =5 ElIF ARYSSOPF Ay & N4+

Attach copy of the SSOP manual used for slaughtering and cutting :

5.6 BINT&EN Daily Throughput

5.6.1 8XJLEE Number of shifts:

5.6.2 FIH B EEE D Slaughter capacity (tones) per shift:

5.6.3 B E# TEXHNumber of working days per week:

5.7 FERBSEHE N ( ™ ) Total annual slaughter capacity (tons):

5.8 PIEK K Meat Inspection

581 RHEFBEERBERHPIHNRERFARKRE

By government inspectors or company's QC staff:

58.2 KRB, HEMEZYER Total number of inspectors, qualification and training:

5.8.3 SRR 7 KIEE Number of inspectors per shift:

5.8.4 REERF(MKREFMEDNHY)

Inspection procedures (attach a copy of the inspection manual):

5.8.5 FR/PSEL RIEZ MW ESR M BIENT SR ERIERENHF )

Criteria  for rejection/acceptance of animal body/section: (attach a copy of the latest
condemnation record):

5.9 Z&/% E% 8 Boning /Cutting Room
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PEARANEEFMEATEEEER

Certifcation and Accreditation  Administration of the Pecple’s Republic of China

59.1 BEZFIES (HBEZLE ) Temperature control features ( state temperature ) :

5.9.2 £&/2EI8E D Boning /Cutting production capacity:

5.10 IRAR &/ K B AR

Brief description of cooling procedures of animal body/section:

511 AR R~ M43 Edible Offal Handling

5.11.1 MEHATRER> RABESF (K TZHER ) -

Brief description of edible offal handling (attach process flowcharts)

5112 JREMEIFRERHERMEIR quantity of offal handling rooms and theirs area:

5.11.3 Al &M &7 mAL¥E8E S edible offal handling capacity:

S5MARRMEFRERRERHER (HBESDVE)

Temperature control features in the offal handling rooms ( state temperature ) :

5.11.5 R AR MR~ mAL EFTAK SSOP FHAYE M4

Attach copy of the SSOP manual used for edible offal handling:

5.11.6 ARMEI” RIEL R IEZINHEREHRIENTSRIBRICKE DN )

Criteria for rejection/acceptance of edible offal: (attach a copy of the latest condemnation
record):

6.23%| AN T4 A Meat Product Processing Premises
6.1 BHKIRIR Source of meat

JIRATARHmMNTHRBARENER, DlLREERES

List countries and Registration No. of plants where meat is obtained for processing:
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PEARANEEFMEATEEEER

Certifcation and Accreditation  Administration of the Pecple’s Republic of China

6.2 NTRE (M : & , BIRAS M , BXF),
Type of Processing: (e.g. sausages, ready-to-eat, canning, etc)
6. 3 I T#2F Processing Procedures

6.3.1 UHOFPENSHRE~RNNTRER  SFERBEHK

Attach process flowcharts for each type of product for export to China showing clearly the

critical control points (CCP’s).

6.3.2 FAHAZPENEHNTRNMTAR (SEA G m/AEL min TR ENRE )

Brief description for processing methods of every product planned to export to China, including
time and temperature of meat product processing /canning:

6.3.3 FI L OB P EN SR>~ mH KD FER

List ingredients and composition of each product for export to CHINA:

6.4 BmELEFHEF Food Safety Programs

6.41 REETRERT HACCP #XR:2/A (RR , M HACCP itXl ) Whether based on
HACCP system or equivalent: (Yes/No ; If yes, attach the HACCP plan)

642 HHAELLHBREERHEFHNARNHLIBREHITRE., URRECLAITR

¥, FIERNRENSN T B (KR EFREDNHF ) .

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual):

6.4.3 XN FEFSampling and testing procedures::

6.4.4 R S 49¥ E4R

Criteria for rejection/acceptance of products/raw materials testing:

6.5 FRIEHR™ mEB¥H B EER Brief description products traceability and recall system:
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PEARANEEFMEATEEEER

Certificaton and Accreditation Adrministration of the Pecple’s Republic of China

6.6 T 4R 4EFE FSanitation Standards Operating Procedures (SSOP)

6.6.1 ] E$HiXBrief description:

6.6.2 KHEMLERFSSOP JEFIKIA R B RIS

Name and designation of individuals implementing and maintaining SSOP activities:

6.6.3 REAGIMMNT (SIEEL ) ATABSSOPFATH & 4.

Attach copy of the SSOP manual used for the meat products processing /canning.

6.7 BII £ Daily Throughput:

6.7.1 8XJLEE Number of shifts:

6.7.2 SUIMEFBED (™ ) Production capacity (tones) per shift:

6.7.3 B EH T EXE Number of working days per week:

6.8 S MIELEREH (M) Total annual production capacity (tons) of each product:

7. t& ¥R fE Storage Facilities

7.1 BEMB/REEYRIN1Z8)://F Packing materials storage room: (Yes/No)

7.2 TERME1FE:H/EDry ingredients storage room: (Yes/No)

7.3 {LEYRE, HEFMETCEEI#EER: B/ (WMREEABERICKENG)

Chemicals, disinfectants and other cleaning agents storage room: (Yes/No; if yes, attach
copies of the latest records)

8. AHEIEAEHRELR, XB@®A. RASEHAREERES ) NER

Numbers, type (static, air blast etc/ammonia or freon), capacity of chillers/deep freezers/cold
9/11



T PEARAMERRAEATEEEER

Certifcation and Accreditation  Administration of the Pecple’s Republic of China

storage:

9. RYIALEFHEM Waste Treatment/Disposal

9.1 ERA/FAAE RALIEFRRF Procedures for treatment of inedible/unqualified products :

9.2/ ¥4k BB HE 772 - Procedure of waste treatment/disposal:

9.3 SR EMBALERE

Procedure of effluent treatment/disposal and daily treatment/disposal capability:

9.4 E#4| Pest control system:

REZEFRENEN (FENRF2RH KN FEHEURKIEREZRHICRENMG )

Brief description on the pest control system implemented.(Attach copy of layout map of pest
control points and latest copy of pest control records)

10. fERI/T 4% i Welfare/Washing facilities

10.1 BRI ET, EXRE. EXRE, WBRE B/

Staff canteen(s), Changing rooms, Lockers, Shower facilities :( Yes/No)

10.2 EFEB R HER N PR KIRIE:H/FK

Hands-free operated features for taps and toilet flush and washing and disinfecting hands
facilities: (Yes/No)

1. DABEXRA, F& (CD). EREM. FERSURMEXIME (AIGZRE—ERMY):
Photographs, video (in CD form), brochures, annual reports and other relevant

information of the establishment (to submit together with this application):

12. 1l 758 Declaration by Establishment

B EREREXRTIR

| HEREBY DECLARE THAT THE INFORMATION GIVEN ABOVE IS TRUE AND CORRECT.
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T PEARAMERRAEATEEEER

Certifcation and Accreditation  Administration of the Pecple’s Republic of China

R AMEB MRS

Name and designation of person who submitted above information

EALBNNARE Sp

Signature of the owner and Company Stamp Date

13. 2EXE Y FHTIA Verification by Veterinary Authority

ZERWIA , ZIERZL RN LR BES | TR,

| HAVE VERIFIED THE ABOVE INFORMATION GIVEN BY THE COMPANY
AND CERTIFIED IT IS TRUE AND CORRECT.

TEEEHS MRS

Name and designation of veterinarian who verified above information

TEEEZENTELREZE (AH)

Signature and official stamp of veterinary authority ( Date )
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PEAREMEREIMEATREEER

Certification and Accreditation  Admnistration of the Pacple’s Republic of China

Jo0tooodbtoobod

APPLICATION FOR EXPORT OF MEAT AND MEAT
PRODUCTS TO P.R.CHINA

00000000D0O000CO00OO(ENCA)DD0000D0O000O0000OD DOODOtUo0botOoootoDoooOoaO
00000000000000000 ODo0ODOoOO00DO0OO0ODO00000C0

NOTE: This application on foreign slaughterhouse and/lor meat processing
establishment is required by Certification and Accreditation Administration of the
People’s Republic of China (CNCA) for evaluation and registration to export meat and
meat products to China. All information must be submitted in Chinese or English.
Complete Information must be provided in the information as inadequate/incomplete
submission will result in delays. Please provide any additional information to support
your application.

1.1 0000 Name of Establishment:

1.2 [J] Address:

1.3 00000 Registration Number:

1.4 00000 Approval Authority[]

1.5 [J000 Year Constructed:

1.6 [JJO00 Total Land Area:
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1.7 [J0O00 Total Built-in Area:

1.8 000000 Types of Products Manufactured:

1.9 JI000OROCOOMO0O00COM)

Products Intended for export to China (attach the labels or photos of finished products):

1.10 //OO0OOO0OO source of livestock/poultry/other animals:

1.10.1 0O0O0VOOOOOOOODV/OO

List provinces/districts from which the livestock/poultry/other Animals are obtained
for slaughter/processing:

1.10.2 OO0OOODOOOOOOOCOOO00000

Whether the livestock/poultry are companied with the quarantine certificate (if have, attached
a copy of the sample):

1.10.3 000000000000 Whether company's farms or contract farms:

1.11 Ji00D0000000RO0O000ORO0O0000RO000000000 O, DODO0oOOO0DO0o0000R0000

List the names of countries approving the establishment to export, dates of approval, and
types of products approved, year of first export, dates of most recent export. Attach copy of
veterinary health certificate that accompanied the latest shipment to each country.

2. 000000 Location and Layout of Establishment

2.1 JI00000oC00O: DoOooodOododoooOidoooooooon

Description of the area where establishment is located (e.g. downtown, suburb, industrial,
agricultural, residential, etc.) and showing clearly the surrounding where the establishment is
located:




2.2 [IN0000O0oOOOOOoOoOROOOOORODO0OdO0O0O0a0

0ad

Layout Plan of Establishment: (Attach layout plan showing properly rooms for different
operations, including the important equipment/facilities and the personnel and
process/product flow must be in color indicated by arrows)

2.3 0000000000 Materials Used & Design

2.3.1 []{] Floor:

2.3.2 []] Walls:

2.3.3 000000 ceiling & Superstructure :

2.3.4 [0 Lighting:

2.3.5 0000 Ventilation System:

2.3.6 [U00/O000000COROC00

Footbaths for entrance into slaughter/processing rooms/areas:

3. /0000 Water Supplylice

3.1 [J[] Source of water:

3.2 J00000/O0Chlorination: (Yes/No)

00000000000 pemJif yes, state level in ppm:

3.3 0000 Bacteriological examination



3.3.1 [JJO00O0 item and Method:

3.3.2 0 Frequency:

3.3.3 (000: /O Records available: (Yes/No)

3.4 J0000000: /O Ice making machine available in premises: (Yes/No)

3.4.1 0000000000 If yes, capacity of machine:

3.4.2 000000 Ice storage and capacity:

4. 000 Manpower

4.1 J000(O0ODOROD000000000000000)

Staff Information (List the number, qualifications of technical, general workers, etc, employed
by establishment):

4.2 0000000 Medical Examination and History:

4.2.1 JO00000OOCO0O0COODEO0O0C0O0

Are employees medically examined and certified fit to work in a food preparation
establishment prior to employment: (Yes/No)

4.2.2 [JI00000000000040

Annual Health Check and Records for Workers: (Yes/No)

4.3 000000000000 Number of official Vets and official inspector:

4.4 [J0000000000000000Laundry (in-plant or by contract):



5. 00000 Slaughtering and Boning /Cutting Premises

5.1 00 Equipment

O00000000O0C000000O0C0

Attach list of equipment (types, brand and manufacturer) used.

5.2 J00000000RO0O0O00C0O00S:

Brief description of slaughtering processing (attach process flowcharts) and slaughtering line
speed:
5.3 00000000 Food Safety Programs

5.3.1 00000000 HACCP [0 00/0; 000000 HACCP 000
Whether based on HACCP system or equivalent: (Yes/No; if yes, attach the HACCP plan)

5.3.2 [I00000O00DODODORORORODOUORODOROD0R0a0
0000000000D00OOo00Oo0o00

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual).

5.3.3 0000000 Sampling and testing procedures:

5.3.4 00000000000

Criteria for rejection/acceptance of products/raw materials testing:

5.4 000000000000 Brief description of products traceability and recall system:

5.5 00000000 Sanitation Standards Operating Procedures (SSOP)

5.5.1 0000 Brief description:

5.5.2 0000 ssOP [JInH0o0oon

Name and designation of individuals implementing and maintaining SSOP activities:



5.5.3 JI0000000 SSOP 0odood

Attach copy of the SSOP manual used for slaughtering and cutting[]

5.6 00000 Daily Throughput

5.6.1 [JJ00 Number of shifts:

5.6.2 0000000 Slaughter capacity (tones) per shift:

5.6.3 JUJ000O0 Number of working days per week:

5.7 J00000O0OTotal annual slaughter capacity (tons):

5.8 0000 Meat Inspection

5.8.1 [I00O0O0OORORORO000000

By government inspectors or company's QC staff:

5.8.2 000000000000 Total number of inspectors, qualification and training:

5.8.3 00000000 Number of inspectors per shift:

5.8.4 [000MCOOCOOCO)

Inspection procedures (attach a copy of the inspection manual):

5.8.5 [/I00C0000000O(EO0OCCOO000000O

Criteria  for rejection/acceptance of animal body/section: (attach a copy of the latest
condemnation record):

5.9 /0000 Boning /Cutting Room
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5.9.1 J000000000O00OTemperature control features[]state temperature[]:

5.9.2 /0000 Boning /Cutting production capacity:

5.10 J00VOOoooa

Brief description of cooling procedures of animal body/section:

5.11 J0J000000 Edible Offal Handling

5.11.1 Ji00000000O0OROCO0O00:

Brief description of edible offal handling (attach process flowcharts)

5.11.2 0000000000000 guantity of offal handling rooms and theirs area:

5.11.3 000000000 edible offal handling capacity:

5.11.4 [I00000ODHOO0OO0DOO0O0Oa

Temperature control features in the offal handling rooms[Jstate temperature[]:

5.11.5 000000000000 SSOP 0o0ooo

Attach copy of the SSOP manual used for edible offal handling:

5.11.6 (00000CO000ODO0O(DOO0ODO0O0OD00O

Criteria for rejection/acceptance of edible offal: (attach a copy of the latest condemnation
record):

6.0000000 Meat Product Processing Premises

6.1 [ Source of meat

OO0000O00oO00Oo00Oo0ooo0oOO

List countries and Registration No. of plants where meat is obtained for processing:



6.2 J000({0000000R0C0000),

Type of Processing: (e.g. sausages, ready-to-eat, canning, etc)

6.0J0000 Processing Procedures

6.3.1 J00000000000000000000000000

Attach process flowcharts for each type of product for export to China showing clearly the

critical control points (CCP’s).

6.3.2 [U00000000DODORORO00000/O000000000000

Brief description for processing methods of every product planned to export to China,
including time and temperature of meat product processing /canning:

6.3.3 JU00000000ROR000000

List ingredients and composition of each product for export to CHINA:

6.4 JJ0000O00 Food Safety Programs

6.4.1 0000000 HACCP 0:/00000000 HACCP J0OWhether based on
HACCP system or equivalent: (Yes/No ; If yes, attach the HACCP plan)

6.4.2 [I00000D0OD00000C0O0000000R0O000R000R0O0
0000000O0CO0D(Ooooooo00C0

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual):

6.4.3 000000 Sampling and testing procedures::

6.4.4 [000000O0O0CO

Criteria for rejection/acceptance of products/raw materials testing:

6.5 0000000000000 Brief description products traceability and recall system:



6.6 000000 Sanitation Standards Operating Procedures (SSOP)

6.6.1 000 Brief description:

6.6.2 (0000 SSOP [JI00000OOO

Name and designation of individuals implementing and maintaining SSOP activities:

6.6.3 JUIUO00O0O000000 SSOP O0doda.

Attach copy of the SSOP manual used for the meat products processing /canning.

6.7 000 Daily Throughput:

6.7.1 [J00 Number of shifts:

6.7.2 JJ00000000OProduction capacity (tones) per shift:

6.7.3 JU0O0O0 Number of working days per week:

6.8 JUJ0000O000OOOTotal annual production capacity (tons) of each product:

7. 000 Storage Facilities

7.1 J000/0000000:0/0 Packing materials storage room: (Yes/No)

7.2 J00000:0/0 Dry ingredients storage room: (Yes/No)

7.3 J0000000OCO000000: /oootOoooooooooo

Chemicals, disinfectants and other cleaning agents storage room: (Yes/No; if yes, attach
copies of the latest records)

8. [I0/000OU0000DD(CO00ODOoOD000o0000a

Numbers, type (static, air blast etc/ammonia or freon), capacity of chillers/deep freezers/cold




PEAREMEREIMEATREEER

Certification and Accreditation  Admnistration of the Pacple’s Republic of China

storage:

9. 000000 Waste Treatment/Disposal

9.1 JUI/OOOOOOOOO Procedures for treatment of inedible/unqualified products :

9.2 JJ0000O00 Procedure of waste treatment/disposal:

9.3 (00000000000

Procedure of effluent treatment/disposal and daily treatment/disposal capability:

9.4 00O Pest control system:

O00000000000ORO0O0CO0ORO000000RO000:

Brief description on the pest control system implemented.(Attach copy of layout map of
pest control points and latest copy of pest control records)

10. J0/O000 Welfare/wWashing facilities

10.1 OO000OROROCOO00000:0/O

Staff canteen(s), Changing rooms, Lockers, Shower facilities :( Yes/No)

10.2 (0000000O00CO0:0M

Hands-free operated features for taps and toilet flush and washing and disinfecting hands
facilities: (Yes/No)

11. (000000000epOiiininioioObORO00000000R000: Photographs, video (in CD

form), brochures, annual reports and other relevant
information of the establishment (to submit together with this application):

12. 000 Declaration by Establishment

0000000000
| HEREBY DECLARE THAT THE INFORMATION GIVEN ABOVE IS TRUE AND CORRECT.
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0000000

Name and designation of person who submitted above information

000000000 0o

Signature of the owner and Company Stamp Date

13. U0000O00O Verification by Veterinary Authority

O000000000RO000000R000000

| HAVE VERIFIED THE ABOVE INFORMATION GIVEN BY THE COMPANY
AND CERTIFIED IT IS TRUE AND CORRECT.

000000000

Name and designation of veterinarian who verified above information

O000000000R000000

Signature and official stamp of veterinary authority[]Date[]
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POLITICHE SOCIALI E PER L'INTEGRAZIONE

SERVIZIO PREVENZIONE COLLETTIVA E SANITA PUBBLICA
IL RESPONSABILE

ADRIANA GIANNINI

TIPO  ANNO  NUMERO
REG. PG | 2015 | 811055
DEL  04/11/2015

RESPONSABILI

AREA SANITA’ PUBBLICA VETERINARIA
AZIENDE UU.SS.LL

REGIONE EMILIA ROMAGNA

OGGETTO: EXPORT CINA - carni suine fresche

Si trasmette in allegato la nota del Ministero della Salute:

* DGISAN/44309 del 02.11.2015, con oggetto: RICOGNIZIONE STABILIMENTI
ITALIANI CHE PRODUCONO CARNI FRESCHE SUINE.

Al fine di agevolare la compilazione dell'allegato 2 si invia lo stesso in formato word
modificabile.

L’indirizzo a cui trasmettere quanto riportato nella nota & il seguente:

Ministero della Salute - DGSAN Uff IX Via Giorgio Ribotta, n° 5 — 00144 ROMA.

Distinti saluti.

Adriana Giannini
(documento firmato digitalmente)

Referente
Marco Pierantoni
Tel. 0515277378

Viale Aldo Moro 21 — 40127 Bologna — tel. 051.527.7453 — 7454 - 7455
segrsanpubblica@regione.emilia-romagna.it
segrsanpubblica@postacert.regione.emilia-romagna.it

ANNO NUMERO INDICE LIV.1 LIV.2 LIV.3 LIV.4 LIV.5 ANNO NUMERO SuUB
ausointemo  DP | Classif. | 5122 | 600 | 130 | 170 | | | Fasc. | 2015 | 2 | 20 |
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DIREZIONE GENERALE PER L’IGIENE E LA SICUREZZA DEGLI ALIMENTI E DELLA NUTRIZIONE
UFFICIO IX ex DGSAN

Regioni e
Province Autonome di Trento e Bolzano
Servizi Veterinari

Ministero della Salute LORO SEDI
DGISAN

?4:33 i—l:—02/11/2015 ‘ Associazioni di categoria

168972619 ’ “m Ill” E p-C. D.S.V.EET.O.C.

Ufficio III

OGGETTO: ricognizione stabilimenti italiani che producono carni fresche suine Rif note
DGISAN 22749 del 05.06.2014 (questionario per registrazione di macelli e impianti di
sezionamento di prodotti carnei nella RPC) e nota DGISAN n° 39819 del 21.10.2014 (integrazione
con le procedure HACCP ed SSOP in lingua inglese per ogni singolo stabilimento compreso nella
lista allegatol)

Si fa seguito alle comunicazioni indicate in oggetto con le quali lo scrivente Ministero ha
informato codesti Enti della possibilita di predisporre un elenco di stabilimenti italiani che operano
nel settore delle carni, interessati ad esportare verso la Cina, da sottoporre alle Autorita cinesi ¢ ha
richiesto la compilazione dell’ “4PPLICATION FOR EXPORT OF MEAT AND MEAT PRODUCTS TO P.R.

CHINA”
Al riguardo, si fa presente la necessita che tutta la documentazione gia inviata dalle aziende

di cui all’allegato 1) allo scrivente Ufficio venga riformulata e ripresentata attenendosi alle seguenti
indicazioni fornite dalla nostra Ambasciata a seguito di una preliminare disamina della
documentazione.
In particolare, le ditte sopra citate interessate a confermare la richiesta di iscrizione in lista
Cina dovranno ripresentare il questionario (allegato 2) il quale dovra essere:
e compilato in tutte le sue parti esclusivamente in lingua inglese senza modificare
’impaginazione dello stesso;
e redatto esclusivamente al computer ¢ assolutamente non a mano;
e corredato di tutti gli allegati richiesti, che dovranno essere anche essi tutti redatti in
lingua inglese e al computer. Ogni allegato dovra riportare nella intestazione il
riferimento al numero della domanda del formulario cui si riferisce;
Si raccomanda particolare attenzione alla redazione in lingua inglese di:
e manuali HACCP, SSOP o loro estratti ;
e planimetrie e flussi e loro legenda; con riferimento alle planimetrie, si richiede un
formato chiaramente leggibile.

Via Giorgio Ribotta 5 — 00144 ROMA




Relativamente ai rapporti di prova rilasciati dai laboratori di analisi o alle schede di controllo
(spesso disponibili solo in lingua italiana) & fondamentale fornirne una traduzione in inglese al fine
di consentire la loro valutazione da parte delle Autorita cinesi.

Si rappresenta che qualora la documentazione pervenuta a questo Ufficio non sara
ritenuta in linea con quanto sopra richiesto non sara inoltrata alle Autorita cinesi.

L’invio della documentazione a questo Ufficio, su indicazioni della nostra Ambasciata a
Pechino, potra essere effettuato anche solo su supporto informatico, pertanto tenuto conto della
corposita della documentazione, si richiede una trasmissione su CD o pen drive e si invita a non
utilizzare la posta elettronica.

Al fine di uniformare le modalita di presentazione della documentazione, anche le aziende che
ritengono di aver gia ottemperato alle richieste di cui sopra dovranno provvedere nuovamente
all’invio di quanto richiesto. Si precisa che non ¢ necessario ripresentare il modello per le procedure
HACCP proposto da questo Ministero con nota n® 39819-p del 21.10.2014 attenendosi invece a
quanto richiesto dal questionario.

Il termine per la consegna al Ministero & fissato per il 27 novembre 2015, si precisa pertanto
che per motivi organizzativi, la documentazione che perverra oltre tale termine non potra essere
inviata in Cina.

Nel caso in cui detta documentazione venisse trasmessa per il tramite delle Associazioni di
categoria, le Ditte dovranno comunque darne comunicazione scritta agli Assessorati per il tramite
delle AASSLL di appartenenza.

Si invitano gli Enti in indirizzo a voler informare di quanto sopra i Servizi Veterinari delle
Aziende Sanitarie Locali territorialmente competenti nonché gli operatori di settore interessati.

IL DIRETTORE GBNERALE
ott Giuseppe RUOCCO

a5

Via Giorgio Ribotta 5 — 00144 ROMA




ALLEGATO 1
alla nota min sal 41309-p 2-11-2015

ESTABLISHMENTS INTERESTED TO EXPORT PORK FRESH MEAT INTO THE PEOPLE’S REPUBLIC OF CHINA

SLAUGHTERHOUSES (WITH CUTTING ACTIVITY ANNEXED)

APPROVAL NAME ADDRESS REGION ACTIVITY!
NUMBER
CEIT 190 M SASSI SPA Via della Selva, 96 EMILIA ROMAGNA | SH-CP
Colorno (PR)
Via Mazzacavallo, 47
AGRICOLA TRE VALLI . ’
CEIT 207M SOC.COOPERATIVA Fra210.n§ Magreta EMILIA ROMAGNA SH - CP
Formigine (MO)
CEIT 304 M MEC CARNI SPA Via P.M. Virgilio 22 LOMBARDIA SH - CP
Marcaria (MN)
Strada Statale Bergamasca
CEIT 312M PINI ITALIA SR.L. 957100 Castelvorde (CR) LOMBARDIA SH - CP
COOPERATIVA PRODUTTORI SUINI | Via Malta S.N. Vescovato
CEIT 361 M PRO - SUS SCA R) LOMBARDIA SH - CP
CLAIL COOPERATIVA LAVORATORI [ "o~ o
CEIT 378 M AGRICOLI IMOLESI SOC. COOP. aF' " Ve(st,) EMILIA ROMAGNA | SH-CP
AGRICOLA aenza
Loc. Madonna Prati
CEIT 404 M ANNONI SPA EMILIA ROMAGNA | SH-cCP
Busseto (PR)
Via Circonvallazione Sud,
CEIT 523 M PADANIA SRL 47 - Offancneo (CR) LOMBARDIA SH - CP
CEIT 643 M MARTELLI F.LLI SPA Via Fratelli Martelli 2/4 LOMBARDIA SH - CP
Dosolo (MN)
Via Nazionale, 22
CEIT 725M AL.PL SPA Baldichiert D' Ast (AT) PIEMONTE SH - CP
Via per Guastalla, 21/A —
CEIT791M | ITALCARNISOC. COOP. AGRICOLA |41012 Migliarina di Carpi| EMILIA ROMAGNA | SH - CP
(MO)
Via San Giovanni, 16/A
EIT 1039L SALUMIFICIO PEDRAZZOLI SPA | San Giovanni Del Dosso LOMBARDIA SH - CP
(MN)
Stada Provinciale Palo Del
CEIT 2829 M SICILIANI S.P.A. Colle-Bitonto Palo Del PUGLIA SH - CP
Colle (BA)
'SH: SLAUGHTERHOUSE
CP: CUTTING PLANT
CUTTING PLANTS
APPROVAL 1
NUMBER NAME ADDRESS REGION ACTIVITY
CEIT 354 M ARTIC SERVICE SR.L. Via Regina Margherita, 13 PIEMONTE Cp
Momo (NO)
CEIT 362 S GLOBALCARNI SPA Via Sardegna, 98 EMILIA ROMAGNA CP
Spilamberto (MO)
CEIT 491S FRIGO-GEL SRL Via San Giacinto 8 EMILIA ROMAGNA Cp
Sassuolo (MO)




Via della Pace 10
CEIT 669 S ALCAR UNO SPA Castelnuovo Rangone EMILIA ROMAGNA CP
(MO)
Via Mazzini, 2 San
CEIT 675 S AL.PI SPA Damiano D' Asti (AT) PIEMONTE CP
Via Montanara 13/A
CEIT 701 S GAMS SPA Castelnuovo Rangone | EMILIA ROMAGNA CP
(MO)
Via Aldo Moro 3/B
CEIT 779 S GIGI IL SALUMIFICIO SRL Castelnuovo Rangone EMILIA ROMAGNA CP
(MO)
CE IT D4U2T CASTELFRIGO SRL Via Allende 4 Castelnuovol oy 14 pOMAGNA Cp
Rangone (MO)
Via Montanara 44
CEIT L7Y3R FIMAR CARNI SPA Castelvetro Di Modena EMILIA ROMAGNA CP
(MO)
CEIT P213A CENTRO SELEZIONE CARNI SRL | V1 delle ‘?;/t[l(’);g Vignola | b\ i1 1A ROMAGNA CP
Via Maccani, 144 Trento
CEIT 622°S FURLANI CARNI SPA (TN) TRENTO CP
CASINGS
APPROVAL )
NUMBER NAME ADDRESS REGION ACTIVITY
CEIT 785LOA | BLANCASINGS INDUSTRIALE SRL Via Montegrappa, 17 LOMBARDIA PP
Tribiano (MI)
CEIT 853 LOA LA.BU.NAT. SRL Via Basail\‘;\?) Quistello LOMBARDIA PP

'PP: PROCESSING PLANT




ALLEGATO 2)

[T A RANERRAEATEEEER

. Ceplifoabon snd Accreditation Admviskation of e Prapple's Republe ol Oning

i OREEIME R EBIE TR

APPLICATION FOR EXPORT OF MEAT AND MEAT
PRODUCTS TO P.R.CHINA

XEhEARKMEERAEATEEEERCNCAEREFELAREWEINEE, MIt
W AR AR B FAMEAEMO BT  EARNRALER  REARRNBRERRE  W#RS

HHREIENEIR, AERUECEAXFARERNER.

NOTE: This application on foreign slaughterhouse and/or meat processing
establishment is required by Certification and Accreditation Administration of the
People’s Republic of China (CNCA) for evaluation and registration to export meat and
meat products to China. All information must be submitted in Chinese or English.
Complete Information must be provided in the information as inadequate/incomplete
submission will result in delays. Please provide any additional information to support
your application.

1. £ EARHE5)R Particulars of Establishment

1.1 £t EF Name of Establishment:

1.2 3t Address:

1.3 AlEMERS Registration Number:

1.4 SEMHH#EENLA Approval Authority :

1.5 [ HE Year Constructed:

1.6 B 45#EF Total Land Area:
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1.7 BEBHMEFR Total Built-in Area:

1.8 I M3k Types of Products Manufactured:

1.9 0l O E R B I B (R mB AR SR )

Products Intended for export to China (attach the labels or photos of finished products):

1.10 B/B/E 3 YWEIKIR Source of livestock/poultry/other animals:

1.10.1 BEMIE/B/HzIYRENEG/HX

List provinces/districts from which the livestock/poultry/other Animals are obtained for
slaughter/processing:

1.10.2 ZEEB/BREEMERZIED (08 , BHFEASHNHF)

Whether the livestock/poultry are companied with the quarantine certificate (if have, attached
a copy of the sample):

1.10.3 22\ FABERZIE R SRR Whether company's farms or contract farms:

1.1 JIEEdERS L HANER, ERBY, ERFmiRs. aREO0FaNSREEO0R

Hi, AREMRIE —AHAZERERNEET LIPS

List the names of countries approving the establishment to export, dates of approval, and
types of products approved, year of first export, dates of most recent export. Attach copy of
veterinary health certificate that accompanied the latest shipment to each country.

2. l{uEFMFEH Location and Layout of Establishment

21 HRGWFAEHHX (Fl: mX, BX, T, RULMERX ) , AFRALLEERE

Description of the area where establishment is located (e.g. downtown, suburb, industrial,
agricultural, residential, etc.) and showing clearly the surrounding where the establishment is
located:
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22 AHFHFEHE (FRHFENREXESEEENRZRE , FARESERRHARN
YR )

Layout Plan of Establishment: (Attach layout plan showing properly rooms for different
operations, including the important equipment/facilities and the personnel and process/product
flow must be in color indicated by arrows)

2.3 FENRITMEANERNM B Materials Used & Design

2.3.1 #E Floor:

2.3.2 EEE Walls:

2.3.3 RILRM LEFLEH Ceiling & Superstructure :

2.3.4 BRH Lighting:

2.3.5 BR RS Ventilation System:

2.3.6 ¥ AB /I TEH = XM EHE TRk

Footbaths for entrance into slaughter/processing rooms/areas:

3. JKIKBY 45 Water Supply/ice

3.1 /K& Source of water:

3.2 NE4E ( /& ) Chlorination: (Yes/No)

(WRZ , HBEMAZDppm ) If yes, state level in ppm:

3.3 AEF R E Bacteriological examination
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3.3.1 ®EWMB MAE Item and Method:

3.3.2 5% Frequency:

3.3.3 BFXicF: B/FE Records available: (Yes/No)

3.4 FRIRABEHIKH: B/FE lce making machine available in premises: (Yes/No)

3.4.1 MRAE , YEEMFIIKEED If yes, capacity of machine:

3.4.2 kB BRI A A £ Ice storage and capacity:

4. A\H®FE Manpower

41 RTERGIALIHEFLERAR, —RTAFHHE. #1E)

Staff Information (List the number, qualifications of technical, general workers, etc, employed
by establishment):

4.2 BRERBENBETF Medical Examination and History:

421 EFARIRIREHTHR AP ESEERMI SN TH#

Are employees medically examined and certified fit to work in a food preparation establishment
prior to employment: (Yes/No)

422 TARBBFHRERFIEFKNER

Annual Health Check and Records for Workers: (Yes/No)

43 BH EHFEEMEARE R AZNumber of official Vets and official inspector:

4ATHERRAVESE (£ W=ZHEERESK ) Laundry (in-plant or by contract):
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5. B34 %% g Slaughtering and Boning /Cutting Premises
5.1 &% Equipment
MATAEEREZES (BS. mENEIER )

Attach list of equipment (types, brand and manufacturer) used.

52 HEMABERF (M IZRER ) REFLEE:

Brief description of slaughtering processing (attach process flowcharts) and slaughtering line
speed:

5.3 BmELEF#EF Food Safety Programs

531 RAEETHERT HACCP #&R: (2/&;, MRE , 5K HACCP itXl)

Whether based on HACCP system or equivalent: (Yes/No; if yes, attach the HACCP plan)
532 HHAELLHBREERHEFHNARNHLIBREH#HITRE., WRRECLAITR

B, FIERNRENSN T B KR EFREDHF ) .

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual).

5.3.3 E#H &N FEF Sampling and testing procedures:

5.3.4 B mid N 49¥ ER

Criteria for rejection/acceptance of products/raw materials testing:

5.4 RIEHR> mEB¥H B EER Brief description of products traceability and recall system:

5.5 D4AFrERAERRF Sanitation Standards Operating Procedures (SSOP)

5.5.1f8 Z iR Brief description:

5.5.2 KHEMYE R SSOP JEFHIA R B EMIRS

Name and designation of individuals implementing and maintaining SSOP activities:
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5.5 3R 1B =5 ElIF ARYSSOPF Ay & N4+

Attach copy of the SSOP manual used for slaughtering and cutting :

5.6 BINT&EN Daily Throughput

5.6.1 8XJLEE Number of shifts:

5.6.2 FIH B EEE D Slaughter capacity (tones) per shift:

5.6.3 B E# TEXHNumber of working days per week:

5.7 FERBSEHE N ( ™ ) Total annual slaughter capacity (tons):

5.8 PIEK K Meat Inspection

581 RHEFBEERBERHPIHNRERFARKRE

By government inspectors or company's QC staff:

58.2 KRB, HEMEZYER Total number of inspectors, qualification and training:

5.8.3 SRR 7 KIEE Number of inspectors per shift:

5.8.4 REERF(MKREFMEDNHY)

Inspection procedures (attach a copy of the inspection manual):

5.8.5 FR/PSEL RIEZ MW ESR M BIENT SR ERIERENHF )

Criteria  for rejection/acceptance of animal body/section: (attach a copy of the latest
condemnation record):

5.9 Z&/% E% 8 Boning /Cutting Room
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59.1 BEZFIES (HBEZLE ) Temperature control features ( state temperature ) :

5.9.2 £&/2EI8E D Boning /Cutting production capacity:

5.10 IRAR &/ K B AR

Brief description of cooling procedures of animal body/section:

511 AR R~ M43 Edible Offal Handling

5.11.1 MEHATRER> RABESF (K TZHER ) -

Brief description of edible offal handling (attach process flowcharts)

5112 JREMEIFRERHERMEIR quantity of offal handling rooms and theirs area:

5.11.3 Al &M &7 mAL¥E8E S edible offal handling capacity:

S5MARRMEFRERRERHER (HBESDVE)

Temperature control features in the offal handling rooms ( state temperature ) :

5.11.5 R AR MR~ mAL EFTAK SSOP FHAYE M4

Attach copy of the SSOP manual used for edible offal handling:

5.11.6 ARMEI” RIEL R IEZINHEREHRIENTSRIBRICKE DN )

Criteria for rejection/acceptance of edible offal: (attach a copy of the latest condemnation
record):

6.23%| AN T4 A Meat Product Processing Premises
6.1 BHKIRIR Source of meat

JIRATARHmMNTHRBARENER, DlLREERES

List countries and Registration No. of plants where meat is obtained for processing:
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6.2 NTRE (M : & , BIRAS M , BXF),
Type of Processing: (e.g. sausages, ready-to-eat, canning, etc)
6. 3 I T#2F Processing Procedures

6.3.1 UHOFPENSHRE~RNNTRER  SFERBEHK

Attach process flowcharts for each type of product for export to China showing clearly the

critical control points (CCP’s).

6.3.2 FAHAZPENEHNTRNMTAR (SEA G m/AEL min TR ENRE )

Brief description for processing methods of every product planned to export to China, including
time and temperature of meat product processing /canning:

6.3.3 FI L OB P EN SR>~ mH KD FER

List ingredients and composition of each product for export to CHINA:

6.4 BmELEFHEF Food Safety Programs

6.41 REETRERT HACCP #XR:2/A (RR , M HACCP itXl ) Whether based on
HACCP system or equivalent: (Yes/No ; If yes, attach the HACCP plan)

642 HHAELLHBREERHEFHNARNHLIBREHITRE., URRECLAITR

¥, FIERNRENSN T B (KR EFREDNHF ) .

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual):

6.4.3 XN FEFSampling and testing procedures::

6.4.4 R S 49¥ E4R

Criteria for rejection/acceptance of products/raw materials testing:

6.5 FRIEHR™ mEB¥H B EER Brief description products traceability and recall system:
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6.6 T 4R 4EFE FSanitation Standards Operating Procedures (SSOP)

6.6.1 ] E$HiXBrief description:

6.6.2 KHEMLERFSSOP JEFIKIA R B RIS

Name and designation of individuals implementing and maintaining SSOP activities:

6.6.3 REAGIMMNT (SIEEL ) ATABSSOPFATH & 4.

Attach copy of the SSOP manual used for the meat products processing /canning.

6.7 BII £ Daily Throughput:

6.7.1 8XJLEE Number of shifts:

6.7.2 SUIMEFBED (™ ) Production capacity (tones) per shift:

6.7.3 B EH T EXE Number of working days per week:

6.8 S MIELEREH (M) Total annual production capacity (tons) of each product:

7. t& ¥R fE Storage Facilities

7.1 BEMB/REEYRIN1Z8)://F Packing materials storage room: (Yes/No)

7.2 TERME1FE:H/EDry ingredients storage room: (Yes/No)

7.3 {LEYRE, HEFMETCEEI#EER: B/ (WMREEABERICKENG)

Chemicals, disinfectants and other cleaning agents storage room: (Yes/No; if yes, attach
copies of the latest records)

8. AHEIEAEHRELR, XB@®A. RASEHAREERES ) NER

Numbers, type (static, air blast etc/ammonia or freon), capacity of chillers/deep freezers/cold
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storage:

9. RYIALEFHEM Waste Treatment/Disposal

9.1 ERA/FAAE RALIEFRRF Procedures for treatment of inedible/unqualified products :

9.2/ ¥4k BB HE 772 - Procedure of waste treatment/disposal:

9.3 SR EMBALERE

Procedure of effluent treatment/disposal and daily treatment/disposal capability:

9.4 E#4| Pest control system:

REZEFRENEN (FENRF2RH KN FEHEURKIEREZRHICRENMG )

Brief description on the pest control system implemented.(Attach copy of layout map of pest
control points and latest copy of pest control records)

10. fERI/T 4% i Welfare/Washing facilities

10.1 BRI ET, EXRE. EXRE, WBRE B/

Staff canteen(s), Changing rooms, Lockers, Shower facilities :( Yes/No)

10.2 EFEB R HER N PR KIRIE:H/FK

Hands-free operated features for taps and toilet flush and washing and disinfecting hands
facilities: (Yes/No)

1. DABEXRA, F& (CD). EREM. FERSURMEXIME (AIGZRE—ERMY):
Photographs, video (in CD form), brochures, annual reports and other relevant

information of the establishment (to submit together with this application):

12. 1l 758 Declaration by Establishment

B EREREXRTIR

| HEREBY DECLARE THAT THE INFORMATION GIVEN ABOVE IS TRUE AND CORRECT.
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R AMEB MRS

Name and designation of person who submitted above information

EALBNNARE Sp

Signature of the owner and Company Stamp Date

13. 2EXE Y FHTIA Verification by Veterinary Authority

ZERWIA , ZIERZL RN LR BES | TR,

| HAVE VERIFIED THE ABOVE INFORMATION GIVEN BY THE COMPANY
AND CERTIFIED IT IS TRUE AND CORRECT.

TEEEHS MRS

Name and designation of veterinarian who verified above information

TEEEZENTELREZE (AH)

Signature and official stamp of veterinary authority ( Date )
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Jo0tooodbtoobod

APPLICATION FOR EXPORT OF MEAT AND MEAT
PRODUCTS TO P.R.CHINA

00000000D0O000CO00OO(ENCA)DD0000D0O000O0000OD DOODOtUo0botOoootoDoooOoaO
00000000000000000 ODo0ODOoOO00DO0OO0ODO00000C0

NOTE: This application on foreign slaughterhouse and/lor meat processing
establishment is required by Certification and Accreditation Administration of the
People’s Republic of China (CNCA) for evaluation and registration to export meat and
meat products to China. All information must be submitted in Chinese or English.
Complete Information must be provided in the information as inadequate/incomplete
submission will result in delays. Please provide any additional information to support
your application.

1.1 0000 Name of Establishment:

1.2 [J] Address:

1.3 00000 Registration Number:

1.4 00000 Approval Authority[]

1.5 [J000 Year Constructed:

1.6 [JJO00 Total Land Area:

1/1



1.7 [J0O00 Total Built-in Area:

1.8 000000 Types of Products Manufactured:

1.9 JI000OROCOOMO0O00COM)

Products Intended for export to China (attach the labels or photos of finished products):

1.10 //OO0OOO0OO source of livestock/poultry/other animals:

1.10.1 0O0O0VOOOOOOOODV/OO

List provinces/districts from which the livestock/poultry/other Animals are obtained
for slaughter/processing:

1.10.2 OO0OOODOOOOOOOCOOO00000

Whether the livestock/poultry are companied with the quarantine certificate (if have, attached
a copy of the sample):

1.10.3 000000000000 Whether company's farms or contract farms:

1.11 Ji00D0000000RO0O000ORO0O0000RO000000000 O, DODO0oOOO0DO0o0000R0000

List the names of countries approving the establishment to export, dates of approval, and
types of products approved, year of first export, dates of most recent export. Attach copy of
veterinary health certificate that accompanied the latest shipment to each country.

2. 000000 Location and Layout of Establishment

2.1 JI00000oC00O: DoOooodOododoooOidoooooooon

Description of the area where establishment is located (e.g. downtown, suburb, industrial,
agricultural, residential, etc.) and showing clearly the surrounding where the establishment is
located:




2.2 [IN0000O0oOOOOOoOoOROOOOORODO0OdO0O0O0a0

0ad

Layout Plan of Establishment: (Attach layout plan showing properly rooms for different
operations, including the important equipment/facilities and the personnel and
process/product flow must be in color indicated by arrows)

2.3 0000000000 Materials Used & Design

2.3.1 []{] Floor:

2.3.2 []] Walls:

2.3.3 000000 ceiling & Superstructure :

2.3.4 [0 Lighting:

2.3.5 0000 Ventilation System:

2.3.6 [U00/O000000COROC00

Footbaths for entrance into slaughter/processing rooms/areas:

3. /0000 Water Supplylice

3.1 [J[] Source of water:

3.2 J00000/O0Chlorination: (Yes/No)

00000000000 pemJif yes, state level in ppm:

3.3 0000 Bacteriological examination



3.3.1 [JJO00O0 item and Method:

3.3.2 0 Frequency:

3.3.3 (000: /O Records available: (Yes/No)

3.4 J0000000: /O Ice making machine available in premises: (Yes/No)

3.4.1 0000000000 If yes, capacity of machine:

3.4.2 000000 Ice storage and capacity:

4. 000 Manpower

4.1 J000(O0ODOROD000000000000000)

Staff Information (List the number, qualifications of technical, general workers, etc, employed
by establishment):

4.2 0000000 Medical Examination and History:

4.2.1 JO00000OOCO0O0COODEO0O0C0O0

Are employees medically examined and certified fit to work in a food preparation
establishment prior to employment: (Yes/No)

4.2.2 [JI00000000000040

Annual Health Check and Records for Workers: (Yes/No)

4.3 000000000000 Number of official Vets and official inspector:

4.4 [J0000000000000000Laundry (in-plant or by contract):



5. 00000 Slaughtering and Boning /Cutting Premises

5.1 00 Equipment

O00000000O0C000000O0C0

Attach list of equipment (types, brand and manufacturer) used.

5.2 J00000000RO0O0O00C0O00S:

Brief description of slaughtering processing (attach process flowcharts) and slaughtering line
speed:
5.3 00000000 Food Safety Programs

5.3.1 00000000 HACCP [0 00/0; 000000 HACCP 000
Whether based on HACCP system or equivalent: (Yes/No; if yes, attach the HACCP plan)

5.3.2 [I00000O00DODODORORORODOUORODOROD0R0a0
0000000000D00OOo00Oo0o00

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual).

5.3.3 0000000 Sampling and testing procedures:

5.3.4 00000000000

Criteria for rejection/acceptance of products/raw materials testing:

5.4 000000000000 Brief description of products traceability and recall system:

5.5 00000000 Sanitation Standards Operating Procedures (SSOP)

5.5.1 0000 Brief description:

5.5.2 0000 ssOP [JInH0o0oon

Name and designation of individuals implementing and maintaining SSOP activities:



5.5.3 JI0000000 SSOP 0odood

Attach copy of the SSOP manual used for slaughtering and cutting[]

5.6 00000 Daily Throughput

5.6.1 [JJ00 Number of shifts:

5.6.2 0000000 Slaughter capacity (tones) per shift:

5.6.3 JUJ000O0 Number of working days per week:

5.7 J00000O0OTotal annual slaughter capacity (tons):

5.8 0000 Meat Inspection

5.8.1 [I00O0O0OORORORO000000

By government inspectors or company's QC staff:

5.8.2 000000000000 Total number of inspectors, qualification and training:

5.8.3 00000000 Number of inspectors per shift:

5.8.4 [000MCOOCOOCO)

Inspection procedures (attach a copy of the inspection manual):

5.8.5 [/I00C0000000O(EO0OCCOO000000O

Criteria  for rejection/acceptance of animal body/section: (attach a copy of the latest
condemnation record):

5.9 /0000 Boning /Cutting Room
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5.9.1 J000000000O00OTemperature control features[]state temperature[]:

5.9.2 /0000 Boning /Cutting production capacity:

5.10 J00VOOoooa

Brief description of cooling procedures of animal body/section:

5.11 J0J000000 Edible Offal Handling

5.11.1 Ji00000000O0OROCO0O00:

Brief description of edible offal handling (attach process flowcharts)

5.11.2 0000000000000 guantity of offal handling rooms and theirs area:

5.11.3 000000000 edible offal handling capacity:

5.11.4 [I00000ODHOO0OO0DOO0O0Oa

Temperature control features in the offal handling rooms[Jstate temperature[]:

5.11.5 000000000000 SSOP 0o0ooo

Attach copy of the SSOP manual used for edible offal handling:

5.11.6 (00000CO000ODO0O(DOO0ODO0O0OD00O

Criteria for rejection/acceptance of edible offal: (attach a copy of the latest condemnation
record):

6.0000000 Meat Product Processing Premises

6.1 [ Source of meat

OO0000O00oO00Oo00Oo0ooo0oOO

List countries and Registration No. of plants where meat is obtained for processing:



6.2 J000({0000000R0C0000),

Type of Processing: (e.g. sausages, ready-to-eat, canning, etc)

6.0J0000 Processing Procedures

6.3.1 J00000000000000000000000000

Attach process flowcharts for each type of product for export to China showing clearly the

critical control points (CCP’s).

6.3.2 [U00000000DODORORO00000/O000000000000

Brief description for processing methods of every product planned to export to China,
including time and temperature of meat product processing /canning:

6.3.3 JU00000000ROR000000

List ingredients and composition of each product for export to CHINA:

6.4 JJ0000O00 Food Safety Programs

6.4.1 0000000 HACCP 0:/00000000 HACCP J0OWhether based on
HACCP system or equivalent: (Yes/No ; If yes, attach the HACCP plan)

6.4.2 [I00000D0OD00000C0O0000000R0O000R000R0O0
0000000O0CO0D(Ooooooo00C0

State whether testing done in the plant or provided by an external accredited laboratory. If in
the plant, list facilities and tests (attach a copy of manual):

6.4.3 000000 Sampling and testing procedures::

6.4.4 [000000O0O0CO

Criteria for rejection/acceptance of products/raw materials testing:

6.5 0000000000000 Brief description products traceability and recall system:



6.6 000000 Sanitation Standards Operating Procedures (SSOP)

6.6.1 000 Brief description:

6.6.2 (0000 SSOP [JI00000OOO

Name and designation of individuals implementing and maintaining SSOP activities:

6.6.3 JUIUO00O0O000000 SSOP O0doda.

Attach copy of the SSOP manual used for the meat products processing /canning.

6.7 000 Daily Throughput:

6.7.1 [J00 Number of shifts:

6.7.2 JJ00000000OProduction capacity (tones) per shift:

6.7.3 JU0O0O0 Number of working days per week:

6.8 JUJ0000O000OOOTotal annual production capacity (tons) of each product:

7. 000 Storage Facilities

7.1 J000/0000000:0/0 Packing materials storage room: (Yes/No)

7.2 J00000:0/0 Dry ingredients storage room: (Yes/No)

7.3 J0000000OCO000000: /oootOoooooooooo

Chemicals, disinfectants and other cleaning agents storage room: (Yes/No; if yes, attach
copies of the latest records)

8. [I0/000OU0000DD(CO00ODOoOD000o0000a

Numbers, type (static, air blast etc/ammonia or freon), capacity of chillers/deep freezers/cold
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storage:

9. 000000 Waste Treatment/Disposal

9.1 JUI/OOOOOOOOO Procedures for treatment of inedible/unqualified products :

9.2 JJ0000O00 Procedure of waste treatment/disposal:

9.3 (00000000000

Procedure of effluent treatment/disposal and daily treatment/disposal capability:

9.4 00O Pest control system:

O00000000000ORO0O0CO0ORO000000RO000:

Brief description on the pest control system implemented.(Attach copy of layout map of
pest control points and latest copy of pest control records)

10. J0/O000 Welfare/wWashing facilities

10.1 OO000OROROCOO00000:0/O

Staff canteen(s), Changing rooms, Lockers, Shower facilities :( Yes/No)

10.2 (0000000O00CO0:0M

Hands-free operated features for taps and toilet flush and washing and disinfecting hands
facilities: (Yes/No)

11. (000000000epOiiininioioObORO00000000R000: Photographs, video (in CD

form), brochures, annual reports and other relevant
information of the establishment (to submit together with this application):

12. 000 Declaration by Establishment

0000000000
| HEREBY DECLARE THAT THE INFORMATION GIVEN ABOVE IS TRUE AND CORRECT.
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0000000

Name and designation of person who submitted above information

000000000 0o

Signature of the owner and Company Stamp Date

13. U0000O00O Verification by Veterinary Authority

O000000000RO000000R000000

| HAVE VERIFIED THE ABOVE INFORMATION GIVEN BY THE COMPANY
AND CERTIFIED IT IS TRUE AND CORRECT.

000000000

Name and designation of veterinarian who verified above information

O000000000R000000

Signature and official stamp of veterinary authority[]Date[]



