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Compliance Checklist for Registration of Overseas Establisments of meat
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Notes: 1. According to the Administration of Registration of Foreign Food Establishments intended to be imported into the P.R.China
(released by Order No.145 of the former General Administration of Quality Supervision, Inspection and Quarantine and revised
according to Order No.243 of the General Administration of Customs), the sanitation conditions of overseas meat establishments
applying for registration in China shall conform to the relevant provisions of Chinese laws, regulations, standards and norms and to
the requirements of the Protocol on Inspection and Quarantine of Meat to Be Exported to China.

2. The competent authorities of overseas establishments applying for registration shall carry out official audit according to this form

and determine the compliance of the establishments based on their actual situations and audit results. The form shall be submited
according to the relavant request from Bureau of Import and Export Food Safety of the General Administration of Customs with

supporting materials provided by meat establshiments.

3. Foreign meat establishments shall conduct self-assessment and self-check before applying for registration according to this form.
Supporting materials required in the column of “Filling in Requirements and Supporting Information” in this form shall be provided,
which shall be numbered and catalogued according to the requirements mentioned in the column of “Key points of Review and
Audit”, and written in Chinese or English, and all the materials shall be true and complete.

4. This English version is for reference only. The authentic version is the Chinese version.
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National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

4 BEEEELRSHXLE
EITHRERXR BB FUE
+

Protocol on Inspection and
Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the General
Administration of Customs of
China(GACC).

EARREENEX

Human resources
(establishments and official
veterinarians) shall be able to
meet  the needs of
establishment production and
official inspection control.

3L Y3 MR R &1L

EBHENT mBE

Meat products to be exported
to China must fall within the
scope of products specified
in the Protocol.

A BELRENREBRESE
ERENEMER  E589
B, IO NEREREND
iU

The slaughter line speed
shall ensure the effective
implementation of
post-mortem inspection, and
the deboning and cutting
capacity shall match the
slaughter capacity.
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A ERRIKEREF
mBEE D

Cold storage capacity shall
meet the needs of continuous

production and storage of
frozen/chilled meat.

2. B, FEHBMIRHEIRE Location, Workshop Layout and Facilities & Equipments

2.1 bkt K

I XERE

The location and
environment  of
meat
establishment

(EmEZ2ERNE EBEF
IMIZAEME) (GB 12694 )

3.1, 3.2

Articles 3.1 and 3.2 of National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2.1 2T KFRAL X
SEME S B FA
FREEREEL(
X. X, Tib, K
MERKZ )

Provide pictures of the
establishment location
and environment,
indicating clearly the
surrounding

environment

information (urban,
suburban, industrial,
agricultural, residential
areas, etc.).

T XEBERNETRIR
No pollution sources shall be
found around the plant area.

ofFE Yes
o~ FFE No




22 X%/

Layout of the
factory

(EmEZ2ERINE EBEF
MIZAEME) (GB 12694 )

3.1, 3341

Articles 3.1, 3.3 and 4.1 of
National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

22 BEMTX¥EEHA ,
THEHEMNFRAEDY
ERX, RE/IAZEX,
BEX, &KX, %Kiz
X. {bEmFERE, K
BE (WMER) £TE
{EAEBX (mER )&
FEIIEERX ; #REASESY
MEZRERH#EA, H
., BEEHEREBETR
%  mEREXTEmEE
THH A, BE. B
2 A 2N E X P
BRERER

Provide the factory
floor plan , which shall
indicate different
functional areas such as
lairage area of live
animal,

isolation/emergency
slaughter area, slaughter

[TX®mRBEREFNIE
B REYS N EF R
FEFX  EEB. BRAY
1535 MR mR T RL# 6 3T
X5H.

The layout of the factory
shall meet the needs of
production,  with  clear
division of production areas
and non-production areas.
The transportation of live
animal, the wastes and the
final products shall be

prevented from Cross
contamination.

offE Yes
oS No




area, cutting area,
dispatching area,
chemical storage room,
laboratory (if
applicable), bio-safety
disposal area(if

applicable); indicate the
routes for live animal
transportation vehicles
to enter, unload, be
cleaned and disinfected,
and leave as well as the
routes for final product
transportation vehicles
to enter, load and leave;
indicate  the  waste
transportation route
information.

2.3 BRIt

wE

Design and
layout of
workshop

(RmZLERGE BEBEF
IMIBEAEME) (GB 12694 )

41, 4.2, 5.

Articles 4.1, 4.2 and 5 of National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

23 REEFEHEFME
B, ZFEFEEMAE
FRHEEEXMIEFE
XHEE rEAARE
K\, BEEHE, 73
ZE[[, AR A& min
TZ%E, IBEEFRE

ERHBNEE HEES
MITFE, BEIXTH,
ANEE—EEH ,ENE
FrEMRNER,

The layout of the workshop
shall be reasonable to meet
the needs of production and

avoid cross contamination.
Different species of animal

ofFE Yes
o~ FFE No




ER, WsE (2FEA
EABEFmM AR
) AAEEX, &
AR AEEEXED
BEX PREAERMA AR
M= miiah 7 ]

Provide workshop floor
plan, which shall clearly

indicates the boundary
of clean areas and

non-clean areas;
indicates personnel
dressing room,

slaughtering, cutting
and deboning room,

edible by-product
handling room, tools
cleaning and
disinfection room,
cooling room (including
edible by-product
cooling facilities),
internal and external
packaging area,
quick-freezing and

refrigerating storage

shall not be slaughtered
simultaneously in the same
slaughtering room.




area and other
functional areas;
indicate the flow

direction of personnel
and products in the
workshop.

(EmZEERNE BBREF

T B4AHTE) (GB 12694 ) F
5.4

24 REFERZIRE

U NERELE~ENME
BRI AR E

2.4 i,&_lﬁg Article 5.4 of National Food | /B Establishment  shall  be ofF & Yes
- afety Standard — Code of | Provide a list of major . . . JoPN
Production Safety Standard Code of | Provide a list of maj SREA No
equipments . . ; equipped with  equipments )

Hygienic  Practice for the | equipments and in line with its production

Livestock and Poultry | facilities. capacit P

Slaughtering  Enterprise  (GB pactty.

12694).

25 MREFEILLEE
(RRRLERFE ERET | EER  Rspay | ELNRIERERXBH
MIDAME) (GB 12694 ) & | S ER M7 EM | A TXEH , LENE
g 8.2 HEEE MIMNREEDE

25 BRERHE Article 8.2 of National Food | b o iho canitation | Establishment shall ensure o & Yes
Storage Safety Standard - Code of that meat exported to China | o4& No
facilities Hygienic Practice for the | Management :

Livestock nd Poultry | eduirements of the | is clearly marked and stored

Slaughtering  Enterprise (Gé/ storage and provide | In _dedicated areas. ~The

9 9 P relevant pictures that | Storage and  transportation
12694). shall be clean and hygienic.

can reflect the storage
conditions.




3. MITAKOKRERBBELE Water/Ice/Steam supply

3.1 tRTAKH

I(EmRLERNE EBEE
MIZAEME) (GB 12694 )
5.1.1, 11.2.2

31 MRREWBHEK
TR BB K TR Y
MXxERARMRSIE
— IRETF RAKKFTK

mELEMEENFE (£
SERAKIERAE) (GB
5749 ) ER ; MREFE ,
el N RKRAFE (E5E
MANKIEEHRAE) (GB

Articles 511 and 11.2.2 of AN
KBUAL 3 (3 | National Food Safety Standard — | W& ( WEA ) 5749 ) 2R SRS Yes
EH ) Code of Hygienic Practice for the | In the case that the Chh||0f'ne_ dosage  for | oNRFE No
Livestock and Poultry | water source is owned | chlorination treatment muSt | - gg \ A
Tgfe Watgel?;g(]jeinr: Slaughtering  Enterprise  (GB | by the establishment, | meet the requirements of (notL
. - | 12694). please  describe the | Standards  for  Drinking .
production  (if _ Wat litv (GB 5749) in | applicable)
licabl 2. (MESERAKTAERRE) (GB | relevant measures for | Waler Quality ( 49); in
applica e) . water qua“ty control | case of no chlorination
5749 ) and provide the latest | treatment, the establishment
Standards for Drinking Water | test report on the water | Must ensure that the water
Quality (GB 5749). used in production (if | quality meets the
applicable). requirements of Standards
for Drinking Water Quality
(GB 5749).
S2AVMREAR | (mERLERE FRER | 321 REEFAAL | RIRE. HARBUER |
- 3B o . _ | oR es
£z MTB4AME) (GB 12604 ) | R R R B EEMM | LAS (EFRAKDER | _
Microbial o R FE No

control of

5.1.1, 11.2.2

KIZAN B E Y 2

AE) (GB 5749 ) ER

10




water/ice/steam

Articles 5.1.1 and 11.2.2 of
National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

4, MEMLEEE
ROE &= =Rk, K/
%9 TN EN
KMWIE, MR, 8
MAE, HERE

Provide microbiological
monitoring plans for
water and ice/steam in
direct contact with food.
The microbial
monitoring plan shall
cover water, ice/steam
used in the production,
and specify the test
item, frequency, test

method and limit
criteria.

322 BHEKIE 1 X8
K, IKIZR B E R
Wk &

Provide the latest

microbial test report of
water, ice/steam.

The test items, methods and
test results shall meet the
requirements of Standards
for Drinking Water Quality
(GB 5749).

11




4. SEZHYFIR Source of Live Animals

4.1 FEFYRIK

FEEEELREBXREEX

4.1.1 REES YRR
HNER/ERHHXEER
=

Provide the information
talbe of country
province, and region
where the live animal is

el N REIEREEX S
ARERMERKFERZTY
Rk BWE B EER
X ( HEBHABAE
WEKEGHMKX ), TREX
T S\ B S 3 (X R 3 4

B X R 5k 5E | TAVRERRRBRBEWES | o\ ced from. Establishments shall take vy,
Protocol on Inspection and = w | effective  measures  to | PR YES
i . T i ) S
& Quarantine of Meat to Be 412 RECEHIRR distinguish and guarantee | \ZR#F4 No
?ource ar(;as ﬁnd Exported to China signed between | 55817 % % , BEBAL | that the animals slaughtered
arms o lIVe | the competent authority of the — = ~ | for the meat exported to
animals applicant state and the GACC. LRBFESERSE China shall come from
BE3 b countries or regions
Provide the list of farms | SPecified in the protocol (or
providing live animals, | SPecific _provmces/reglons
indicating whether it is | SPecified in the protocol),
own farms or | and shall not purchase
contracted-farmes. animals from other foreign
countries or regions.
- = HEEFEY BREBX 421 BHIESEES NN . s
42 Eyywig | LTRETEARSERLEE 421 REXZEIN || pmiramaesdinm | o8e ves
THHEAERLELEINLTE SRS N 2 Wl =
AT THRMERRMERERES | RESREBREE | ap smeERmmR | oFEA No
Protocol on Inspection and | Provide models of

12




*ARBHE
(ERTH)

Quarantine
certificate
live animals

for

Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC.

2{EMBLERNE EBEE
MIBEME) (GB 12694 )

quarantine  certificates
of live animals for
slaughter.

4.2.2 R B R HIKTHR
HERIRERF XN (&

BE%XE | EBEWIIFF
fEi7 , FAEFHEXIER
The quarantine certificate

shall be certified by the
official authority to ensure

*Determination BF+) that animals come from
of month age|6.2.1 Provide  criteria  to permitted areas and can be
(for cattle) Article 6.2.1 of National National determine  the month traced back to the farm, and
Food Safety Standard — Code of . relevant records shall be
S ; age and the operation
Hygienic  Practice for the kept.
L] procedures (for cattle).
ivestock and Poultry 23 BHAMIE R B
Slaughtering  Enterprise (GB . _
12694). ERENEEBHS TRE
(ERTH)
The determination of the
month age shall be accurate,
and the operation method
shall be reasonable and easy
to operate (for cattle).
5. IFERESE Slaughter and deboning/Cutting
51 AEKRE ICERBZEEFINE BEBREF |5.11 HAHE. BN | | n5=yEERBe®K
Meat inspection | A1 T B4EME) ( GB 12694 ) o | M/ TR RME M L5 | gypyse syl 1l sg st o & Yes
511 RBWEF |6, 105 L) Only meat that passes the | OFF& No
Inspection Articles 6 and 10.5 of National | Describe who will carry | @1t¢  mortem and  post

13




procedure

5.1.2 fR{&/pY3E
S EZTH
¥ TE bR AE
Criteria for
carcass/meat
rejection or
acceptance

Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2HRBEEFESREBXREEX
THV AR B RN ES

Protocol on Inspection and
Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC.

out ante-mortem and
post-mortem inspection
and where to conduct it.

512 BEITEREST
EERE THEXMEX
A IEXERFNE
REERBIES. 5
FRAISEX, 75
HEEX, TEKIE#
FHgHE, BERKE

SEREE

Provide pictures of
postmortem inspection
areas when the

inspection is in process,
including  postmortem

inspection table,
contaminated  carcass
trimming area,
suspicious carcass
holding area, codemned
carcass storage
facilities,  emergency
stop button of

slaughtering line, etc..

mortem inspection can be
exported to China.

2. NRIE=E R A E SR
1A T 3 2

The  correspondence  of
viscera with carcass shall be
ensured after slaughter.

N RIFEIBTERIR
5%
Cross contamination caused

by feces and bile shall be
avoided.

14




5.1.3 RMHARMAE/EEKIE
HRIBIZHHERE

Provide the criteria for

carcass/meat  rejection
or acceptance.

5.2 HACCP &%
BIYREBEITHE
A

Establishment

and operation of
HACCP system

ICERMBEERNE BEBEF

T B4AHTE) (GB 12694 ) F

11.1
Article 11.1 of National Food

Safety Standard - Code of
Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise  (GB
12694).

2 ABRESTWERERF K
( HACCP ) &R BERE~ 1k

BRAER) ( GB/T 27341)

Hazard Analysis and Critical
Control Point (HACCP) System-
General Requirements for Food

Processing Plant
(GBI/T 27341).

5.2.1 REMEN M4
FmBEFMIIZ
RER, BEIWIE
& HACCP itRI&

Provide the production
flow chart, hazard
analysis worksheet and
HACCP plan of all
products applied for
export to China.

5.2.2 121 cCCP R4z
B, YRmicxk. Bif
IBRER

Provide model records
of CCP monitoring,
correction and
verification.

1.HACCP itXIR o #rfAE
MIEHEYH, MEN. 1t
ZHRE ;

The biological, physical and
chemical hazards shall be

analyzed and effectively
controlled in HACCP plan;

EFIZRENEGE | #
RRRBH;
The process flow shall be

reasonable and avoid cross
contamination;

3.CCP RIREMNRIZT]1T ,

AR, WIS
CCP point shall be scientific

and feasible, and the
measures of correction, and
verification shall be

appropriate.

off & Yes
oS No

15




4HACCP 1T XINBHEFRE
4™ m
All the products applied for

export to china shall be
included in the HACCP
system.

53 DEFRER
R

* X 4 35 43 IR B
% ( BSE ) $%
R B ¥ &
( SRMs ) ZE1I
FEHE I AR
BERERRF (&
RAT4H)

Sanitation
Standard
Operation
Procedure
* A Sanitation
Standard
Operation
Procedure
(applicable  to

I(EmRLERNE EBEE
IMITBAEME) (GB 12694 ) A
5.4.5, 5.4.6, 7.2, 7.3, 7.4, 7.5,

10.4, 11.2

Articles 5.4.5,5.4.6, 7.2, 7.3, 7.4,
7.5, 10.4 and 11.2 of the National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2HBEEFELAREBREEL

THRERARREBRLENESH
PARERFHENELYFT ( SRMs )
R

Special Risk Materials (SRMs)

requirements as stipulated in the
Protocol on Inspection and

5.3.1 fEHRRFIRHE, T
#=E, TRBERES
TEfAet, B, LAEm
EXIE

Briefly describe when,

by whom and at what
frequency the cleaning

and disinfection of
equipment and
facilities, tools and

working cloths will be
carried out.

5.3.2 fEliR =R MHt AR
ALI), MBE, REZES
SHEESRRL/T
FHREREREER

R

Briefly  describe or

1. ERERERFREE
SHBRRXX SR FEIEEE
R

The Sanitation Standard
Operation Procedure should
be able to eliminate cross

contamination and meet
hygenic requirements.

2.40 )b 57 B B 4 Tk XU B W T
( SRMs )3BE ,E3 SRMs
ERBEER, #ITRATHE
I, BRERH SRMs , Brik
RXFF (WMEAR )

The establishment  shall
define the scope of the
SRMs, establish  SRMs

removal operation
requirements, conduct

ofFE Yes
o~ FFE No

16




Bovine) shall be
established and
implemented for
the Special Risk
Materials
(SRMs) of the
Bovine
Spongiform
Encephalopathy
(BSE)

Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC.

provide sanitation
standard operating
requirements for

removing the anus, offal
and fur that will easily
contaminate the carcass.

5.3.3 fEIRH R 44
RN BE I BT ( SRMs )
REEE ; SRMs =R
FREREER , BE
SRMs ERKIRE.

HMICT R KL E AR
ERE

Briefly  describe or
provide the definition
scope of the SRMs; the
standard operation
requirements for SRMs
removal; clear post
settings and the detailed
operations of SRMs
removal in different
posts, etc..

employee training,
effectively control SRMs,
and prevent Cross
contamination (if
applicable).

17




54 B B#E1E
o
self-control

I(EmRLERNE EBEFE
MIBEME) (GB 12694 )

6.1, 7.1

Articles 6.1 and 7.1 of National
Food Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2HRBEEFELSREBXREEX

THREREREELBILES
PR ENHENER
Microbial requirements as

stipulated in the Protocol on
Inspection and Quarantine of
Meat to Be Exported to China
signed between the competent
authority of the applicant state
and the GACC.

5.4.1 RS HMEY
itk it Rse
Bl R 2 35 P B Bl 4
@, RIS 5 EE b
WA . MR, HIEE,
FTERLBEES

Provide
microbiological
monitoring plan made
by establishments
which shall cover all
products applied for
export to China, and
shall specify the
monitoring items,
frequency, limit criteria
and follow-up action of
non-conformity etc..

542 RHHKIE 6 MNA

the

MENMEEERND
&

Provide an analysis
report on the

microbiological
monitoring results in

il N B BiRITR
R A U Y R HE L 1
AMHERENTFERE

BEXR, BARFmEEIE

The establishment  shall
establish a self-control plan.
The sampling, testing and
limit criteria  for raw
materials and final products
shall meet the requirements
of competent authorities and
China to ensure the safety
and wholesome of products.

ofF & Yes
oS No

18




recent 6 months.
543 U EBEXER

E  RBXtUXBERE
HERFER Bl ZE
RE=ZFZREXRBE ,

RHZEXRERR
In case of laboratory
owned by the
establishment,  submit
certificates  for its
laboratory  capability
and qualification; in
case of laboratory
entrusted by a third
party, provide the
qualification of the
laboratory entrusted.

6. AIRABFAMI (WEMA ) Edible By-prod

uct Processing (if applicable)

6. R AR~ M@

T, abE
Edible
By-product
handling

I(EmRLERNE EBEE
IMIBAEME) (GB 12694 )

416, 7.6, 7.7

Articles 4.1.6, 7.6 and 7.7 of
National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry

6.1 IR RAE™m
T4 EE/XFHEE ,
FEHERMREHAR
Bl = m A e B
() BZRGEX,

LARREFRERNEE
Ml BR R B S A= mm AR XS AL
WEEXME, RS m
THERER. FREE,
AEX %X ke | RS

off & Yes
o~ RFE No
oRERA NA

(not
applicable)

19




Slaughtering
12694).

2HRBEEFEIREBXEER
THRELRRRERRUE S

PAERN TR AR MER
Edible by-product requirements
as stipulated in the Protocol on
Inspection and Quarantine of
Meat to Be Exported to China
signed between the competent
authority of the applicant state
and the GACC.

Enterprise (GB

IR, SEE NN
B EHAR. URA
M, REEFRESTA
RABF@mMNIEH
HE A

Provide a floor plan of
the handling room/area
for edible by-products,
which shall indicate the

location of  edible
by-product handling
room, hoofs (feet)

removal area, cooling
facilities and packaging
room, as well as the
flow  direction  of
personnel and materials,
and provide the pictures
of edible byproduct
handling room when the
production is in process.

6.2 RYHATRAE~M
MINIZRER. &
ESNIEEAN
HACCP it%I&

0

Edible by-product room shall
be suitable for the production
of products applied by the
establishment for export,
including that the room
where the head, feet and
other visera are processed
shall be sufficient in working
area, reasonable in layout,
separated the clean areas
from the non-clean areas and
the cross contamination can
be avoided.

2. TR EIF mALERE D M

BRE =808 ML

Edible by-product handling
capacity shall match the
slaughtering capacity.

A EMEIFmMKEN
EEERBEIEZLYKR
BY , B2 = AR UIE AR 4 PR e A 2R
TEEAXRERBEEZATRE
BHEBANIXN NN TRA
Bl mARITRE B LET

20




Provide the production
flow chart, hazard
analysis worksheet and
HACCP plan of all the
edible by-products.

6.3 R RAE™m
DERERERRF
( SOP) SOP RiHZED
SRR A&~ min
IXiE, = mHEE
¥R A 2 2 1B I R
fEtnE, P miRE RS
ER, FmitREBRE

RE

Provide the Standard
Operation  Procedure
(SOP) for  edible

by-products. The SOP
shall at least indicate
the handling areas of
edible by-products, the
criteria for acceptance
or rejection of the
products, the
temperature

ERFIYHNTRAE > m
B4L
If the edible by-products,

such as the head, feet and
claws, have been removed

before post-mortem
inspection, the edible
by-products shall be
accurately identified and

disposed when the carcass
viscera are found to be unfit
for human consumption, so
as to prevent the edible
by-products of condemned
animals from being exported
to China.

AT MY SRR
R aEARAR> M

The microbiological
monitoring plan for products

to be exported to China shall
cover edible by-products.

5.3 THUS /G RE AT #R4E ,
fE BT AN E 75 &5
B XEE T ( EATE

21




requirements of
product, the
requirements of product
batch management, etc..

6.4 HWEARBUWNMKE
2 7 4RI AR 4 9 BE &
NErEEALXRAR
2 B B % 818 Bl XY
NH AR AR~ m
BATRE BFLERER
YN AT RAE™ R
& RBETRAREF
fm, mnskE )

Explain necessary
procedures established
to ensure that the
corresponding  edible
by-products can be
accurately identified

and disposed of when
the viscera and the
carcass are found to be
unfit for human
consumption, so as to
prevent the edible

P/EERFITZ )

For the duck/goose fatty
liver plucking operation, the
evisceration shall not be
carried out in the same area
and at the same time with the
meat cutting (applicable to
the duck/goose fatty liver
plucking).
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by-products of
condemned animals
from being ecported to
China (Applicable to
export of edible
by-products, such as
head, feet).

6.5 BEFI FT & A &8I~ m
PAEM SR TR
h N EDSIFEEES
X, R, EWEENI
B. RNRE. HWERF
BMRES

Provide an  edible
by-product
microbiological
monitoring plan, which
shall specify the
sampling method,
frequency, monitoring
items, detect limits,
limit criteria for
compliance, etc..

6.6 RMERAE#BAEIIMT
S 4k 2 &) pn T X 15
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B 22 B/ R PR 4R 4
AREBEBERERX
SRIGEBAH (EA
TESAGERFIZ )
Provide the space/time
measures separating the
areas of offal process
after evisceration and
carcass cutting, with the
supporting materials of
avoiding  the  cross
contamination
(applicable to plucking

of duck/goose fatty
liver).

7. BE#H Temperature Control

71 FEHRERE
gl

Room
temperature
control

(EmEZ2ERINE EBEF
MIBEME) (GB 12694 ) H
4.3

Article 4.3 of National Food
Safety Standard - Code of
Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

7.1 fERTARE. D
Bz |, KRLEE., A
FEREEER

Brief description of the
temperature
requirements of chilling
facilities, cutting room,
freezing room and cold
storage.

BEBRFEFMIZERFFE

TP

EHEANETE A

MaREREZRESE 0°C
~4°C; B EERE R T
12°CUATRE BB E S
FE-28°CUL T R 7R
EEH7E-18°CUT

ofFE Yes
o~ fFE No
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The room temperature shall

be controlled within the
required range, i.e. the
temperature  of  chilling

facilities shall be controlled
between 0 C ~4 'C ; the
temperature of the cutting
room shall be limited below
12 C; the freezing room
temperature is controlled
below -28 C  and the
temperature of cold storage

7.2 FFmBEHE

BRI &l

Product
temperature/
carcass aging
control

shall be controlled below

-18°C.
I(ERELERE sgEe | 721 ARRNEAR | L RgRITERESRE
MIDAME) (GB 12604 ) i | FORE, BIFmPO | 4N Ra~REEH

7.6
Article 7.6 of National Food
Safety Standard — Code of

Hygienic  Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

2HRBEEFESREBXEEX
THRERRRERRUE S
PAEAREMN PHEER (40

BEER

Brief description of the
requirements of the
central temperature of

meat and edible
by-products after
chilling.

722 RERKHFRE
FF,aEmilaR, i’
e ( WER )

TR EY, R EDFRS . /R ED
B ERNROIRENRE
£ 7°CT  BRHLE

BRFFE 4°CUAT , NAE
mPRENREFHE 3 °C
BT, T, #7&l. =8F

1B 45 N R AT RE IR
According to the process

ofF& Yes

o~ RFE No
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EA)
Temperature and PH value
stipulated in the Protocol on

Inspection and Quarantine of
Meat to Be Exported to China
signed between the competent
authority of the applicant state
and the GACC(if applicable).

Provide the carcass
aging procedure,
including chilling

methods and facilities
(if applicable).

7.2.3 RETBMAL
HYURE L, S &
KA REY PH BN
iex (WEA )

Provide the temperature
curve of chilling and
aging, and the record of
PH value measured in
the center of the
longissimus dorsi
muscle of carcass (if
applicable).

requirements, the carcasses
and edible by-products that
need to be chilled after
slaughter shall be chilled
immediately. After chilling,
the central temperature of
livestock meat shall be kept
below 7°C; for the poultry
meat, it shall be kept below
4 C , and the central
temperature  of  visceral
products shall be kept below
3°C. The operations such as
deboning and cutting shall be
carried out as quickly as
possible.

2. BIREMIAE ARR
RINT, 475K~ me,
RI7E 48h AERMY F0IRE
IR E|-15°CA T E A aT it A

mEETE

Production time shall be
limited to ensure a rapid
production.  During  the
production of frozen
products, the central

temperature of the meat shall
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reach below -15°C within 48
hours before being placed in
the coldstorage.

3.AREERER PH BRI
BWERER (WEA )

The PH value of meat after
aging shall meet the

requirements of the Protocol
(if applicable).

8. {tERMREBEMBEE Management of Chemicals and Packaging Materials

8.1 tFxmE®E

17
Management and
storage of
chemicals

(EmBZ£ERINE BEBEBF

IMIBEAEME) (GB 12694 )
7.8, 11.2.7
Articles 7.8 and 11.2.7 of

National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise (GB
12694).

8.1.1 FER{LERmAHA
E#EER

Brief  description of
chemical use and
storage requirements.

8.12 R {tFEmEM
[ A9 B

Provision of pictures of
chemical storage rooms.

1t¥m (SFEEENNH
RN ) NS EE

HENPEER
The chemicals (including

disinfectants and  other
detergents) shall meet the
requirements of local
competent authorities and
China.

2AbZEMMNEXIEE, ™%
EE, BPHEFRD
The chemicals shall be

stored in dedicated areas,
strictly managed and clearly

ofFE Yes
o~ FFE No
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marked.

(RmBZ2ERINE EBEBF

8.2 RIERINBEM

BEMBTNERESSR

)l:l: po N, P Al \: D
?:ZMW#@KM MIDEMSE) (GB 12604 ) h | EEHTARTEN | 2y rnurppss
REEET 8.1 i BA A Nt N
Management and | Article 8.1 of National Food | provision of supporting | . . . _ off & Yes
storage of | Safety Standard — Code of | materjals indicating the ]E’aCkI?g materials dsrr]\all fb(? SRS No
exterior and | Hygienic  Practice  for  the | internal and external | ['€€ Of any toxic and harmfu
interior  packing | Livestock and Poultry | packing materials are substances and shall  not
materials Slaughtering ~ Enterprise  (GB | gyitable  for  meat | S12n9€ the characteristics of
12694). packaging. meat
9. REYLEBRHBEEMS] Waste Disposal and Pest Control
(BRRL2ERNE seE= | 911 RRERARAR | LURATmER. RFEY
MIBEME) (GB 12694 ) & Ar-mas. BAYEF | FRES[NA SRR M
332,333, 415, 523, 544, | BRSO X I HRE | AX5
Edible product containers
5.8. 6.3.7, 6.4 a :
N : ) : : and waste storage containers | off & Yes
9.1 E#’FWUE Articles 3.3.2, 3.3.3, 415, 5.2.3, | Provide the pictures of | oo™ cjoarly marked and -
Waste disposal 544 58 637 and 6.4 of|identification o~ FFE No

National Food Safety Standard —
Code of Hygienic Practice for the
Livestock and Poultry
Slaughtering  Enterprise  (GB
12694).

distinguished for edible
product containers and
waste storage containers
in the room.

9.12 FRRFMAE

distinguished.

2EFVNE D FR. K&at
AbFR 3B RN A I RS R
Waste shall be stored
separately and treated in time
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BFER  MRXAE=
BHRTEELE 1B
RBEE=F41LrE

Brief  description of
waste disposal
procedure and

requirements; If a third
party is contracted for
biosafety disposal,
please  provide the
corresponding

qualification of the third

party.

to avoid contamination of
production.

9.2 HEE#H

Pest control

(EmEZ2ERINE EBEF
MIBEME) (GB 12694 ) H

5.2.2, 552,572, 581, 11.29

Articles 5.2.2, 55.2, 5.7.2, 58.1
and 11.2.9 of National Food

Safety Standard - Code of
Hygienic  Practice for the
Livestock and Poultry

Slaughtering
12694).

Enterprise (GB

0.2 RALRERHH K
TEE , NE=HE
B, RIUE=HAR

Provision of the layout
plan for pest control. If
a third party undertakes,
please  provide the
qualification of the third

party.

NERRE, BENEFTR
DA &R
Pests shall be avoided from

influencing the safety and
sanitation of production.

offE Yes
o~ RFE No
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10. FREBFMABE Product Traceability and Recal

10. 7= f 1B ¥ #

AEER

Product
traceability and
recall system

ICERMBEERNE BEBEF

MIBAEMEY (GB 12694 ) &

9.

Article 9 of National Food Safety
Standard — Code of Hygienic
Practice for the Livestock and
Poultry Slaughtering Enterprise
(GB 12694).

2ERBEEFELHRSBXRLABEX
TTHRERAERERENED
FHENEHSEEEER

Traceability and recall
requirements as stipulated in the
Protocol on Inspection and
Quarantine of Meat to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC.

10.1 R~ mEHE
F A—#REmittS
7l , 5 BA 4R B BY
B E AE R FR B S

Bl — S BRAVRIR Bl
Briefly describe the
product traceability
procedure, and take the
batch number of a
finished products as an
example to explain how
to trace the finished
products to the farm or
establishment where the
raw material come
from.

102 R S EDR
ﬂki%it;%{ﬁr*ﬂ;ﬁiﬁﬁ

BREELIMAE
%E’Ju'tﬂﬂﬁz# ( wniE
)

Please the independed

1. RO # X 5 #9 B R Bl 3h
P mRIR | BERIRE
2 A0 4 I 4 12 SR 1
B—FZNEE-SHAE
MERE

The animal or product
sources shall be identified
through the composition of
batch numbers, and the
backward and  forward
traceability shall be realized
through batch number, the

records of acceptance and
sales.

2,30 37 75 B 4 b B 4 7= o B
HREERBELIMRA
BHEZ=2EIEL  Fme
SERAATENMIRR = m
BRFERERFIER #
W fa RO 1T 3 KR A p ki
7 AN ERNT@ET

off & Yes
oS No
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cold storage facility
provide the supporting
documents (if
applicable) to prove that
the product come from
the establishemt
registered by China.

10.3 MM IS ED
W~ mEFeE
ERE WA
HEBmRERER. 7
BREREER (WE
)

Provision of the brief

description ~ of  the
storage and
management of
products exported to
China by the

independed cold storage
indicating the source of
the product exported to

China and the
requirements of
acceptance and

storage.(if applicable).

BaE., MIRIREMTRE
The products exporting to
China through independent
cold storage facilities shall
source from slaughterhouses
and cutting establishments
which are registered in
China. The products shall be
finished with inner and
exterior packing and
labelling, the temperature
requierment must be
satisfied when received by
the independent cold storage
facility. After the products
are received, no further
packing, re-labelling, or any
other processing opreation is
allowed except fast-freezing
and freeze storage.
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11. AREEBEEZ| Personnel Management and Training

LEAR R T Mt TH4KH
FREEERMMI B

(EmZLERNE E8BF (111 REATIEME | IT#
o s = SIE DT S The employees must be
111 RITRKEE | MIREME) (GB 12694 ) #F ﬁiri%iiu\&mlﬁs medically examined  and
BEEE 10.1, 10.2 mEXR certified to be fit for the | ea .,
Staff Articles 10.1 and 10.2 of National | Provide work in food processing | 71 & &
qualification and | Food Safety Standard — Code of | pre-employment health | establishments  prior  to | ofN&f& No
health Hygienic  Practice for  the | management and | employment.
management Livestock and Poultry | medical ~ examination | » 5 T & & #i {54 H R 1712
Slaughtering  Enterprise  (GB | requirements for
12694). employees. *
Employees shall take regular
medical examinations and
the records shall be kept.
(AEmZ2ERNE BBRE 1) gatntaee | BINENESWERAR
MITTAHE) (GB 12694 ) | Iit%]. KA. i, | REARIGES. FEZEN
- N 10.5 N TS :!.'“: | 3
112 A& Article 10.5 of National Food Ei_ Pk, SRMs #4 (CERT o & Yes
Personnel Safety Standard — Code of | Provide —  employee | & ) FRA DR EBA No
training Hygienic  Practice for  the | @nnual training plan, | The training content shall
Livestock and Poultry | including training | cover the Protocol on
Slaughtering  Enterprise  (GB | content, assessment and | |nspection and Quarantine of
12694). records. Meat to Be Exported to
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China, Chinese laws and
regulations and standard,
SRMs control (applicable to
cattle), etc..

12. =B Declaration

1EE OB/l
mMIBALEFTDUEM | NEEAZLZEZENRAEE
12.1 7R HiEE) The form shall be signed by | ofF&
Declared by S L responsible  person  and TP
establishment llzlc:lr é?(pghri O’?‘Fﬁle'acflgﬁg stamped with seal of the ofRE
Meat  Products to establishment.
P.R.China.
1EE (O RE/E .
e | REErEEESENEE
LREEETES BRAEF RAER |
B¥IA BHiEE) m _ ofF& Yes
Confirmed b T _ .| The form shall be signed by A
T y Fill in the Application | official  veterinarian  in | O~&F& No
oo y For Export of Meat and | charge and stamped with
Authority Meat  Products to

P.R.China.

official seal of the Authority.
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