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Registration Conditions and Inspection Focuses for Manuf ers
of Imported Aquatic Products
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Notes:
1. According to the Regulations on the Registration Administration of Overseas Manufacturers of Imported Food (Decree No0.243 of the General
Administration of Customs), the sanitary conditions of overseas manufacturers of aquatic produc ing for registration in China shall
conform to Chinese laws, regulations, and standards, including the requirements of the Proto
Products Exported to China. This table is to be used by the overseas competent authorities of impor i ducts for their implementation
of official inspections on manufacturers of aquatic products based on the listed main conditionsie
is also to be used by overseas manufacturers of aquatic products for their filling-out and W
main conditions. In addition, self-evaluation prior to application may be carried out with retéreae
2. Determination for compliance shall be made by the competent authorities and ma

orting materials based on the listed
e inspection focuses.

ered, accurately corresponding to those in the
ials shall be attached.

4. "Aquatic product” means aquatic animal and plant products anw

mollusks, crustaceans, echinoderm, cephalophora, fish, amphibians, i mals and algae , excluding live aquatic animals and
propagating materials.
5. Manufacturers of aquatic products mean processing plants, ware ing vessels, fishing carriers and factory vessels.




IERESR IR

6= FERAMIE Filling-out HIZER FEEHIE pES
Item Conditions and Referrence requirements and Examinatio Compliance Remarks
supporting materials
1.EIERER
Enterprise Overview
LEBWER | 1. (PEARHIERRZEZE) | L1ESHIOVKTHEE |1 SO = MANER, 5%
&’ FENTIUR. BT F ShEFERIERIER TEXREA.
Overview | Articles 94 and 96 of the Law on =, = O S VA= dSM 7 (FE)
Food o . . i
Safety of PR. China. Fill in basic inforrpdatio If not, please
. - of overseas t ided by the comment the
Z«EPLQAE;E*DL#DQI%iE?l‘QE manufactur m? lon provide y reason
N . - . . : ted afliatic nterprises shall be truthful °
FEERAGEMEENAEY (8RB IpT(? dourcts and consistent with that

S 248 5) FHE. FNFE. F

t&. F/\FK.

Avrticlesb, 6,7 and 8 of the
Regulations on the Registration
Administration of Overseas

(Decree No0.248 of
Administration of

3. {PEARH
EEDE) (BREES

Measures for the Administration of

submitted by the competent
authority of the exporting
country as well as with the
actual processing conditions.

2 PA KT BN FF S e
IKF= Rt Iata R IB RN .
WEH. F=REUEI
e,

Agquatic  products to be

exported to China shall be
within the product scope

o095 Yes
oAFFE No




Food Safety for Import and Export
(Decree No0.249 of the General
Administration of Customs).

4. HIEEXESRSEREERE
RUBX RIS ENK, .

Relevant inspection and quarantine
requirements agreed between the
competent authorities and the
General.

stipulated in relevant
agreements, protocols  and
memorandums on i
and quarantine
products exported

icial sectors)

capable to fulfill
and official

rvision requirements.

.l S HETFRE I R i AR
SRR R R KEE K &R
N

Cold storage capacity shall be
compatible with continuous

processing and storage of
frozen/fresh aquatic products.

2 RN ESEEGR

prise Location and Workshop Layout

2.1 %R

XINE
Site Selection

o]

1. {(PREARL N3
F=1=%,
Articles 33 of the Law on Food

R

LU XFEE, | 1 REBHRESNIE
RIBARFI X | &, ofF & Yes

The plant layout meets the | DAFFE No

Remark
supporting
material: The
NFSA confirm that




and Plant
Environment

Safety of P.R. China.

2. ARMETEEFRNE RmE

BREENE) (GB 14881)

3.1, 3.2,

Articles 3.1 and 3.2 of the National
Food Safety Standards-General

Hygienic  Standard for Food

Production (GB14881).

3. ARmETeERNE Krflm

EFFREMB)Y (GB 20941)

3.1, 3.2,
Articles 3.1 and 3.2 of the National

Food Safety Standards-Hygienic
Standard for Aquatic Products

Production (GB 20941).

Provide a plant layout,

indicating

identifications of
different operation

areas.

2.1.2 1R XFribite
XINEHE F, BT
R tRBA B E R IEE R

(X, RPX. Tk,
Z‘E&k%ﬂ%ﬁlz‘o

pictur

Provide
surrounding
indicating
informatio

needs of processing.
2] KBESHR

The plant is fr

pollution.

oAER N/A

the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

22 FEHBE
Workshop
Layout

L (PRARHNERREZEE)

2. {Bm%kE
B BRAHE)

4.1,
Article 4.1 of the National Food

flow, water flow,

Wi, KA.
iz, FREEX
gvide a workshop

layout, indicating
people flow, product

LEEhmBNEE, BEE
FEIITEKR, BRRZNXISH,

The workshop layout shall be

reasonable to meet processing

requirements and prevent
Ccross contamination.

O
n

3 3 3
o 2§ Ob
H Ip <
Z Z

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or




Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3. (BmZEEFRNE Kr=Hlm
EERPERE) (GB 20941) A

4.1,

Article 4.1 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

process flow and
different cleaning
zones.

official controls.

2.3 REREH
St
Interior

Structure and
Materials

L (P ARHENERRZEIXE)

F=1=%,
Articles 33 of the Law on Food
Safety of P.R. China.

2. (RREFERIERE)

(GB14881) 4.2,

Atrticle 4.2 of the National Food

Safety Standards-General Hygiepi
Standard for Food Productio
(GB14881).

20041) 4.2,

Article 4.2 of the
Safety Stand
Standard for Aquati

TR, e )

iliﬂ.ﬁi)bif/%,\ %)
MRS

EBLEVIN 55 T 4
lﬁlnjlﬁﬁil }“_%)EHJ\E
i A RIS,
The interior structure shall be
easy to be maintained,

cleaned or sanitized, using
proper and durable materials.

2.JuMA. 1EEE. [E. HE
F“ *’JAEE ¢ZJ:.FII%I|:|, 95
EE%%O

The ceilings, walls, windows,
doors and floors shall be of
reasonable structure, easy to
be cleaned and free from
insanitary conditions.

o095 Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




Production (GB 20941).

3ERES. L. E
R EBE. ZTiES

Materials shall be
odorless, mold-resi
to clean an
off.

Facility and Equipme

IRIMEIRES

3.1 £/
IRE
Processing
Equipment

L (P ARHENERRZEIX)

F=1=%,
Articles 33 of the Law on Food
Safety of P.R. China.

2. ARmETEEFRNE RmEF
BREENE) (GB 14881)

521,

Article 5.2.1 of the National Food
Safety Standards-General Hygieni
Standard for Food Produg
(GB14881).

3. (Bm%E
EFEEM;‘B)

5.2.1,

Articles 5.2.1 of
Food Safety Standar

-Hygienic

3.1 fEfft
BE, R

7

P
€ ent

()

¢

3%

110 IT8E

f main
facilities
ion of their

gn processing

U
desig
e pacities

1 EeE S 4 r=8e 018
BEMNAEFFIRE.

Production equipment shall

be suitable for the production
capacity.

o095 Yes
oAFFE No
oANEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




Standard for Aquatic Products
Production (GB 20941).

1. KR BEART Remark
supporting
E. K&K material: The

NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or

7_}(\ 7’_57J<ﬁ}_7§7.k%) m official controls.

\ g
L (BBEFERARENE) |5, mgak

. GB14881) #5.1.2 b PN

3.2 fHtHEKIZ ( SR DA e | OFFS Yes

BFkR Article 5.1.2 of the National Food ;’rovilél; thawater fl ATTED BRIEREE, B AN

ite _ Safety Standards-General Hygienic . A ES, REWRAMN bAMrE NO

Plumbing Standard for Food Production ey N oANEFE N/A
(GB14881). BRI RRLMEX 75

Food processing water and
water without contact with
food (such as indirect cooling
water, sewage and waste
water) shall be conveyed in
thoroughly separated pipes to
prevent cross contamination.
Pipes shall be clearly
indicated for identification.

HEKEMRIIRK, EFE




R, SKHEA S SR
@nnﬁzﬂﬂlﬁﬁﬂ%

Properly convey s
without causmg an

ge
nding

| be from high
to low clean zone.

s | (BREFEBABEMS)
3 mEHE (GB14881) H15.1.3
125@ Article 5.1.3 of the National Food
Cleaning and | Safety Standards-General Hygienic
Sanitizing Standard for Food Production
facilities (GB14881).
34 PABE | 1L (BRET
diiid (GB14881) h5.1.
Personal Article 5.1.5 of the N od
Sanitary Safety Standards-General Hygienic

Remark
%E%E{]lﬁ )= lﬁ '512 Supporting
3.3 &t , BAJI . material: The
MRS EBSIR The cleaning and sanitizing NFSA confirm that
i .. D1‘.h:| Yes the requested
. facilities shall be sufficient. i terial
/ - o DZ:’%:A No _suppo_r ing materia
P list of 2@RiBG. e LEE is reviewed and
facilities. On-site | SRR X5, OANIERS N/A | accepted by the
may be L. NFSA as a part of
Prevent cross contamlnatlon the approval
caused by cleaning or process and/or
sanitizing utensils. official controls.
4 EAFEE, TN | LEANOLMEEER | ma Remark
ofF5 Yes supporting
IMBENABERRE | E, "MAYRNSTERYS SFREEE No material: The
'FE\R ﬂ:ﬁﬁ = = NFSA confirm that
B/JLo o

Provide a workshop

Dressing rooms shall be

oA~ER N/A

the requested




Facilities Standard for Food Production layout. On-site provided at the entrances of supporting material
(GB14881). observation may be workshops. Personal is reviewed and
made.

accepted by the
NFSA as a part of
the approval
process and/or
official controls.

belongings and outer,

nd washing and sanitizing
ities as well as boot

anitizing facilities shall be
provided at the entrances of
workshops and where as
necessary, compatible with
processing volume. Manual
taps shall not be used for
hand cleaning facilities,
which is equipped with hot
water as necessary. Hand
washing methods shall also
be illustrated by hand
washing facilities.

3 NAREEREE AR,
PERMNGREFRS, N




Fighe, FAME5SBmE .
BERI S X D
&,
shall
condition,

direct connect
ssing, packing

LARMEFEREENE)

(GB14881) #15.1.7

Article 5.1.7 of the National Food
Safety Standards-General Hygienic
Standard for Food Production

3.5 BBERRE
Lighting
(GB14881).
3.6 CiEIRHE
Storage hEsEFl) B =1PUs
Facilities

3.5 HREAL
I35 W 2R

)
P

BRE, BAKE

nESLHE,

rovide adequate lighting
without altering food colors.

2. 2 mtlER LS RIRREAIR
I, (ERREEIRRIAERE

BAFEDE.

Provide safety-type lights or
take protection measures over
exposed food or materials.

o045 Yes
oAFFE No
oASEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

1 (e ANRHF R

Avrticle 24 of the Implementation

3.6 WELE, B
BEERERRR

L EERIEREHE RiET
BEER,

Storage facilities shall meet

oS Yes
oAFFE No

Remark
supporting
material: The
NFSA confirm that




Rules of the Law on Food. Safety of
P.R. China.

2. A EmTeEFNE BmEr-
BRAIEAEME) (GB14881) &

10,

Atrticle 10 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3. ARmEBEEFRNE Krdlm
EFFBENE) (GB 20941)

10.2,
Articles10.2 of the National Food
Safety Standards-Hygienic

Standard for Aquatic Products
Production (GB 20941).

W=, (ANER)
Describe the
temperature control
requirements and
monitoring methods if
there is a cold storage.
(where applicable)

¢

the temperature requirements | JZ3ER N/A

for storage.
2J578 Fakm.
B RE NI

red in separate storage or
, With clear
identifications to prevent
Ccross contamination.

3T SHREE, U
RITESES, ERASEE
MERE AR,

Proper distance from the
walls and floors shall be kept
during storage. Other stored
articles shall not impede the

sanitary condition in the
storage.

the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




7 BEiRhE

LARMEFBEREENE)

(GB14881) #15.1.9
Article 5.1.9 of the National Food

3.7 RiEEER, DHW

= REIREE .
Provide a list of

LVRIERREFRE R,

SA
<

ECREERIINR. 4
FERNE, LK
ERiRHE.

o095 Yes

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of

Jee A the approval
'cl;%r::t[;g:ature Safety Standards-General Hygienic | facilities. On-site oARrE No process and/or
Facilities Standard for Food Production observation may be oAEFE N/A | official controls.
(GB14881). made. ‘
ontrol and  monitoring
facilities for room
temperature shall also be
equipped as needs.
' KInKIEES
\fater/lce/Steam
AEFEMT o R EENR | LEFRKSRT IR ES Remark
1. (B supporting
FR7KIZSIK IKBAVRE) BH, F I}_Wﬁﬁﬁﬂjﬂ?lﬂo material: ;r_he X
(WNEF) The National F SpREREE AfhE, | The  production  water | jsfres vig EI]FSA cont |;mt at
Water/ice/stea | Standards- Hygie = “ monitoring plan_ shall cover ~ erequested
WS RMmPAIFIEE. | all water outlets in the plant. | O/FFE No | supporting material
m for | Potable Water (GB 5749). . b A is reviewed and
production 2. (BRRLERIR (A0E&ER) 2INH. FERERE (£ | oNERNA accepted by the
and Provide photos of




processing (if
applicable)

EFFREMEB)Y (GB 20941)

5.1.1,

Articles 5.1.1 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

3. ARMmEBEERINE BRmES
BREENE) (GB 14881)

5.1.1,

Article 5.1.1 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

private water system or
secondary water supply
facilities and explain
whether there are food
protection measures
such as designated
persons or locks (if
applicable)

4.1.2 IREFINTA
KARSRmERE
RREIIKERS QEF
RdfEitRl, 8

4k
F

icable) in direct
pntact with food,
ding
bacteriological testing
items, methods,
frequency, records,

EIRAKBEERRE) (GB

5749)E3K,
Whether the
methods

IREMKIREE, —
IKIRMEHIESEIE B4
32Fr, BERESHRmN
=i N

Purification or sanitizing
facilities should be equipped
as needed, as well as storage
facilities in non-contaminated
zone.

Sanitary control procedures
shall be made and
implemented for secondary
water supply facilities and
appropriate food protection
measures shall be in place.

NFSA as a part of
the approval
process and/or
official controls.

Remark key point
2:

The company
conform to
Regulation (EC)
No 852/2004 of the
European
Parliament and of
the Council of 29
April 2004 on the
hygiene of
foodstuffs and
Regulation
concerning water
supply and water
intended for human
consumption.).




results and the latest 2
reports.

413 REtEFEES
BmEMAZSRAE
FRRSSRIFAANR, FHis
REEERFAEME
FANIEK, (ANER)

Provide information
about boiler addltlve
used in the
of steam in
contact with foo

51 RE#
S

Receiving

L{PREARKNERREZE

FEsA) BRh+5

Article 5 Oof the
Rules of the La
Safety of P.R. Ch

2. (BmZeExRTE

BREEME) (GB 14881) Hi7,

4 EFFEESRmEMAIER

T FRRYRAFIR
BRmEFINT
&EH)

Boiler add

iV, TR
PEoOvide acceptance
measures for raw
materials and additives,
including acceptance

LR ARINsF5a Wi R
FEFREERNIREE
K

Acceptance standards for raw
materials and additives, and

their compliance with the
requirements of Chinese laws

o045 Yes
oAFFE No
oA~ER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of




Article 7 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3. (BmZeEzxNE KHlm

EFBAENE) (GB20941) H7,
Articles 7 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

standards and methods.

5.2 [REKIR

Sources

1 (BmzeEzmE XKHlm
EFFBENE) (GB 20941)

1.2,

Articles 7.2 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

2LUKFZIARE. OP. K. &,
i, 8. THFEREREN
HlmERRY, NAS
i B, 7
(GB 2733)

eggs, skin, fins, scales
and other non-muscle tlssues of

5.2.1 %JE*SL%Q
BEMSHRINEH
R B
&K, B

of

species
products
monly eaten raw (if

Xig. {EAVESE. s

and standards.

the approval
process and/or
official controls.

Remark key point
1: The company
conform to EU
laws and standards.

HBXAEH TICIFNLLE,
BRERNZ 2.

Toxin tests shall be carried
out on toxin-forming
materials such as bivalve
shellfish and puffer fish.
Acceptance standards and
treatment shall be followed in
accordance with relevant
stipulations to ensure the
safety of raw materials.

2. AT fsE AR IR M AT S ek

o095 Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




aquatic animals, shall conform to
the  National Food  Safety
Standards- Fresh and Frozen
Aquatic Products of Animal Origin
(GB 2733).

3. 30K AR T &
(RRZ=ExINE &, HY)

TRMHEKFERY  (GB2733)

Aquatic products of animal origin
shall conform to the National Food
Safety Standards- Fresh and Frozen
Aquatic Products of Animal Origin
(GB 2733).

45K HRNRBINAAS (BRE
EFRNE BEENEFIGR) (GB

19643) .

Algae products shall conform to the
the National Food Safety

Standards- Algae and Algae
Products (GB 19643).

5. (BmieHE
RERZE) (

Pathogenic Bacteria i
(GB29921).

PRI VT BT IEBR X4
N RlRE, (&
FRET)

Provide official permits
or licenses for the
fishing area, time and
species and describe
fishing methods if raw
materials are from
fishing vessels (if
applicable). ‘
523 HAFRE

PRI AERIN. ¥
B, BRFN

Raw materials sh
requirements  of
agreements




6. (EMTEERNE MK
FHIERY (GB 10136) H13.6. 3.7,
Articles 3.6 and 3.7 of the National
Food Safety Standards- Aquatic

Products of Animal Origin
(GB10136).

5.3 WM
JRF (EF3RT
)

Bivalve
Shellfish
(Where
Applicable)

1. BT eERNE K&
EEPERE) (GB 20941) A

1.2,

Article 7.2 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

2. (RRZEERNE SRPH

REPRE) (GB29921) &I,

Table 1 of the National Food Safety
Standards- the Maximum Levels of
Pathogenic Bacteria in
(GB29921).

I ABmEE

IR (GB
Articles 3.6 and

Products  of

(GB10136).

5.3.1 RELINEERERIRE
TREY S B R EA R
WHENLHRENE
FFEnEs, @

Provide a descrip

of

ormation
ut purification and
tment.

3.3 R IUERFE
= iniEiaE.
Descrlbe monitoring

measures for shellfish
toxins.

T3 Fe¥F
Sk, FHER

ivalve shellfish shall be
originated from the growing
or harvesting waters approved
by the control authority and
purified as necessary.
Farmers and harvesters shall
be approved by the control
authority.

2. FEHARS ISR EHAT IS
SN, WIEER LN,
Routine testing on shellfish

toxins shall be carried out to
verify the safety.

o095 Yes
oAFFE No
oANEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




5.4 BRI

# (&RIEY)
Food
Additives
(Where
Applicable)

1. (ERTEERNE BEREF
BRARAEITE) (GB14881) 7.3

ZJNo

Article 7.3 of the National Food
Safety Standards-General Hygienic

Standard for Food Production
(GB14881).
2. {BEmT2EFRINE K=FHIR

EFFREMEBY (GB 20941) 5

7.3%%.

Articles 7.3 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

3. (BEmZEEFRINVE Bl

FIfEFRtRAEY  (GB 2760)
The National Food Safety S

55 BlEtr
RimiR
Packaging

FEEB) B="4=%FK

Avrticle 33 of the Implementation

5.4 &I H{ERN
BRMNFIER (84
KR, B GFD
%) .

List of food
used (incl

name, pur
ad u

e

g the
e and

BEFINFIRE

IR i IFIRYER

roduction

food additives used in the

conform to

China's regulations on the use

of food additives.

o045 Yes
oAFFE No
oASEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

Remark key point
1: The company
conform to EU’s
regulations on the

HHESa#HITK=mE
SERGIERRAAEL,

REH A mERIIRE

M= st

oAFFE No
oA~ER N/A

use of food
additives.
1 RGINSMIEN | LEBMRERELAE | o Yes | Lo

material: The
NFSA confirm that
the requested




Materials Rules of the Law on Food Provide proof to Packaging and packing supporting material
Safety of P.R. China. demonstrate that both materials do not affect food is reviewed and
2 (ARZLERIE & 54 7= | packaging and packing | safety and product accepted by the
. N materials are suitable | characteristics un NFSA as a part of
BFATZAHEE) (GB14881) H18.5, | for aquatic products. storage and use co the appro":}
Article 8.5 of the National Food B H Y £ 4 = — Process and/or
Safety Standards-General Hygienic 5'5'? TIEI’JL'{\EHUEEP . official controls.
Standard for Food Production | AIRERIREERETL. (k=37
(GB14881). Provide model labels
3. (ARRLERE Ki=4 g | for finished products to

L be exported to China.
EFRAEREY (GB 20941) H ;
‘ n and quarantine
8.5, reemenits, memorandums
Articles 5 of the National Food rotocols.
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).
SABXTVORIIRIEIIY, S
FINEBEK,
Relevant requirements
bilateral inspection and quarg
agreements, mem
protocols.
6 =TI
Process Controls
6.1 RE%S | 1 (FLARMEGRE 611 IREFTEMEMLE | LHACCP HIMAHHTAE | offe Yes | Tomerk

EEARE

FESAI) SBP0+/\5&K,

FmEFINTITE

A=HIEIRY. WPIERY. 1K

oAFFE No

material: The




—

AVA
Establishment
and
Implementati
on of Quality
and Safety
Management
System

Article 48 of the Implementation
Rules of the Law on Food Safety of
P.R. China.

2. BT eEzxmE Kl
EF-BEMBE)Y (GB 20941) o

8.1,

Article 8.1 of t the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

B (EEPHTEXERH R
(HACCP) AR BREFTIE
FIEER) (GBIT 27341),

Hazard Analysis and Critical
Control Point (HACCP) System -
General Requirements for Food
Processing Plant (GB/T 27341).

zEl, BEDTIE

BAF HACCP i3RI,
Provide flow chart,

hazard analysis work
sheet and HACCP plan
of all products to be
exported to China.

6.1.2 124t ccp gtz
IR, HRIcR. Bk

ICRER.

Provide sample rgeor
for CCP monit
corrective a

verificatio

FHRE.
Biological, physical a
chemical hazards sh
analyzed and effe
controlled in

N a1 = =7 VA =8
establishment of CCPs
hould be scientific and
feasible.Corrective  actions
and verification  shall be
appropriate.

4 DIHIEAEIRER CCP {i
&, HEUNBFREI SR
REXR—HL

The location, quantity and operati

on restrictions of CCP being moni
tored on site are consistent with s

ystem requirements.

5.(mEXHEIRERT, REUE

oAER N/A

NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




SN RITINFASEICR,
KR RSRIRIT
x.

When critical limi

6.2 FERRIGS
XU BE 3l
Contaminatio

n Risk
Controls

L OKF=HlmEr2ERE) (GB

20941) # 8.1,

Article 8.1 of t the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

2 ARMEFBREIEERE)

(GB14881) #18.1,
Article 8.1 of the National F
Safety Standards- yoi
Standard for Fo roducti
(GB14881).

6.2 1)k

{

I
sa
t

mal

¢

ZE
i 17t

tation of food
ment

\A\ =
~ I&/I\\ =

. BIREINIY
VERREE T TZH0~
A R ITHEX R B LE
AR RIS X5 5.
Processes, such as Raw
material preparation,

freezing, cooking, drying,
smoking and salting, shall be
segregated according to each
steps and product
characteristics to prevent
cross contamination of

people ,materials and air
flow.

2 POBEGRIRIK. IRFHIXIIR

o095 Yes
oAFFE No
oASEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




R = EnIE R S .
Contamination  sh
prevented by se
wastes  on
products.

6.3 EBETH
Temperature
Control

L (BRTEERFE Krtm
EFFAENEE) (GB 20941) =

8.2.2.14, 8.2.2.1.6.

Article 8.2.2.1.4 to 8.2.2.1.6 of the
National Food Safety
Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

2. {RRZEERNE KrH5@
EFFBENE) (GB 20941) o

8.2.2.2.1 (RHEUKFAIER) .
Article 8.2.2.2.1 of the Nationa
Food Safety Stand gie

Standard for Aq
Production (GB
to refrigerated a

6.3.1 FEAREHEIRAY
T3, RSRFRATERRE
EHIER (AER) .

Provide information
about thawing metho
time and tempe¥ature
control requireme
raw materialsq(i
applicable

6.3.2 IR %A

& (°

ide information

It temperature

trol requirements

nd temperature

itoring equipment
for processing
workshops and storage
warehouses. (applicable

SN, RIS
SHIKF B T ISR
irh, SRR AR
a7

Temperature controls  shall
be in place in the processing
workshop for refrigerated
aquatic products. Processed
aquatic products shall be
moved to the refrigerated
environment as soon as
possible. The refrigerating

chamber shall be equipped
with temperature indicators.

O
n

33 3
o 4§ Ob
A Ip <
zZ Z

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




to refrigerated aquatic
products).

4 EIHIK=
n%
Frozen
Aquatic
Products

L (BRREEZRF

8.2.2.2.2,

Article 8.2.2.2.2 of of the National
Food Safety Standards-Hygienic

Standard for Aquatic Products
Production (GB 20941).

K=l &R
EEBPERE) (GB 20941) A

6.4.1 IRESHINT R
ARG, B EFRDAR
ERERHEKRRHE
HEKYE.

Provide information

about freezin tho
time and temperatuce
control requiremen
frozen aquati
and theird
bases.

uc
rminati

LSRIERE N

ide information
t temperature and
e of cold treatment
aquatic  products
ammonly eaten raw.

FEr-EBREEIRE
B, iR

rystal generation zone as
as possible.

A RIKF M RIEFEERY
RO, LABBERRTEII ALK
BENFER. F£-20°CLLTF
INGRE NRHRE 7 X,

Aquatic products commonly
eaten raw shall go through
sufficient cold treatment to
destroy parasites harmful to
humans.They shall be kept
for 7 days at an ambient
temperature below -20°C.

3.FE-3°CE LA TIRERET

o095 Yes
oAFFE No
oANEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

Remark key point
1.: This
requirement is not a
part of Norwegian
regulations and the
NFSA does not
control this. The
company conform
to the Norwegian
Quiality
Regulations
relating to Fish and
Fishery Products of
28 June 2013
which provide
stringent quality




6.5 FHllZKF=

fm (&)
Dried Aquatic
Products
(Where
Applicable)

L (ERREEFRFE K-t
EFFBEME) (GB 2094

8.2.2.2.3,

Article 8.2.2.2.3
Food Safety Sta
Standard for Aquati
Production (GB 2094

Provide

mENEEEET

RERZEREIR, FHE-35°CalL

provisions for

Norwegian
-F%iﬁin%g?{%ﬁ seafood.
Products shall b
4
ucts shall be frozen to
solfd state at an ambient
mperature of -35°C or
below and kept for 24 hours
at an ambient temperature of
-20°C or below.
Remark
supporting
material: The

information

about drying time and

temperature,

ambient

L R IR T Bk o iEE

FELETBEN.
Water activity of dried
products shall be within a

safe range.

o095 Yes
oAFFE No
oA~ER N/A

NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or




humidity, water activity
of finished products and
packaging and storage
methods.

official controls.

6.6 FHIZKF

L (BRZEERFE K=tHm

Remark
supporting
material: The
NFSA confirm that

== NSl -
5‘: (]\EEEET_I') QEIM':EQE;}U/B» (GB 20941) EFI 6.6 ]:E{;:I\:H%%U7J<ILLEJE"J PPN Yes the requested
Salted 8.2.2.2.4, S TEINES e o/ supporting material
. i ; I . OATFES No | isreviewed and
Aquatic Article 8.2.2.2.4 of of the National | provide  informatio prevent the = sccented by the
Products Food Safety Standards-Hygienic about su of | cAER N/A NFSpA " aypart o
(Where Standard for Aquatic Products content/salinity. hilic bacteria.
: Production (GB 20941) the approval
Applicable) ' process and/or
official controls.
Remark
supporting
g terial: Th
o7 e | - (RRESERINE KR material: The
o HFPAEHE) (GB 20941) | 1 sk R RHRE 2 5hY the requested
w (B 152225, BAREE| xmEENRBEE, |oFA Yes | o
Aquatic Article 8.2.2.250 Sufficient _sterilization oA~FE No accepted by the
Products Food Safety Sta vide information temperature and time shall be OAiEF N/A | NFSA as a part of
(Where Standard for Aq out sterilization provided for canned aquatic the approval
Applicable) Production (GB perature and time products. process and/or

requirements for canned
aquatic products of
different specifications,

official controls.




and the latest
sterilization/temperatur
e records.

6.7.2 1IRHARERIERY
ELK=RHNRES
BERUMERIE. D TRIR

==
Ho

Provide
penetration
distribution reports
different specifi€ation

heat
and

71 E%HS
Cleaning and
Sanitizing

1. (BRTEERNE BRET Remark
supporting
BAPEAE) (GB 14881) H aterial: The

8.2.1,

Article 8.2.1 of the National Fogd
Safety Standards-General Hygi
Standard for Food i
(GB14881).

2. {BRm%=E
EFETAEREE)
8.2.1,

(GB 2094

LS

information
cleaning and
measures,
methods,
frequency,and effect

verification.

1Bt iH et REEHIR

RYXSHE, FEREEK,
Cleaning and  sanitizing
measures shall be able to

eliminate cross contamination
and meet hygiene
requirements.

o0fFE Yes
oAFFE No
oANEFE N/A

NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




Article 8.2.1 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

7.2 INEMLE
YpiaE

Environmenta
I

Microbiologic
al Monitoring

L (BRTEERmE Kr=tHm
EFFBENE) (GB 20941)

8.2.21.2, 82213,

Articles 8.2.2.1.2 and 8.2.2.1.3 of
the  National Food  Safety
Standards-Hygienic Standard for
Aquatic Products Production (GB
20941).

7.2 RENEIIEY
B~ mMEY i
ik, SiEndETn
SR, FIEtmE QPR
ZERM (w5

and
during
including
items,
ency, criteria and
ctive measures for
ositive results.

. REDERRE
. TEREFET R ARIE NS
HYBNE AR,

Selection of sampling sites.
Add necessary sampling sites
to the monitoring plan in case
of  major  maintenance,
construction  activities  or
worsen sanitary conditions.

3 EBRER NSRS
RGP B R

I XISCRBROSRER,
Frequency for environment
monitoring shall be

]

O

O

A 2A B

of <3 Db

& Iy <

(2]

zZ Z

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




adjusted according to test
results and severit of
contamination risks.

4. PR R M

8HEm. EREY. REREEE
Control of Chemicals, Waste

1 (ERR2ERFE AREF" |81 BANERERS Remark
BRARPAENSE) (GB14881) #18.3, | iBTFEK, aterial: The
Article 8.3 of of the National Food | Brief descriptiao th e contamination by NFSA confirm that

the requested
supporting material
is reviewed and

Safety Standards-General Hygienic | requirements for se

. .. | Standard for Food Production and storage
8.1 2EIE | G14881). ;

chemicals. 054 Yes ted by h
N - accepted by the
fﬂ] ol 2. {BmTEERNE K=l OAFE No | NFSAasa part of
emicals .
NS GB 20941 . the approval
Controls EFREAE) ( ) o/ANEA N/A process and/or
8.3, official controls.
Article 8.3 of the National Fg
Safety Standards-Hyg

Standard for Adqua Pre
Production (GB 24

N = Ogsa < FA A Remark
2 1 IBMEERTE LEEARHAFFRSsE. & | offs Yes

supporting

8.2 [EFRME | L (PHEARL

pi:) FEEG) F=1= ErRAR EEYE ESxy) Ve et Sl AT oS No | material: The
; . * N - NFSA confirm that
Waste Article 33 of the Imple S5 R AR MLAK % oANER N/A the requested

Controls Rules of the Law on Food Safety of > | Edible product containers and




P.R. China.
2. (BmEZEEFRNE K=H&m
EFREHE)Y (GB20941) H

8.1.4,

Article 8.1.4 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

R

Provide photos of
edible product
containers and waste
containers in the
workshop.

8.2.2 fEIARFHIIE
EFEX,

Describe the procedures
of waste disposal.

containers
workshop shall
identified and separa

be clearly

supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

8.3 REEE

il

Pest Controls

L (A REAE S RRRET
ESRAl) B=+=%,

Article 33 of the Implementation
Rules of the Law on Food Safety of
P.R. China.

2. (BmMTEEFWNE BmaEF
BABRAHSEY (GB14881)

6.4,

Article 6.4 of the National Fa
Safety Standards- ygle
Standard for Fo roducti
(GB14881).

\ g
8.3 fRfittnE
RAGAE

ols are undertaken

qualification.

1 RS RE

T PAIERE,
Pest shall be excluded.

diagram. If

third party, provide

o095 Yes
oAFFE No
oANER N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

9. 7= miEl
Product Traceability




9. B F1 A

L (PRSI R R L AT
M) B4,

Article 33 of the Implementation
Rules of the Law on Food Safety of
P.R. China.

2. {RRZEEFRNE BRET

BRAIPEIE) (GB14881) Hi11,
Article 11 of the National Food

9. IR FRIEITERT,
A—HER B it S 79
1, IRBRRNE B RmiE

IWVEEAVA SN TEE

o045 Yes

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval

SRZS[EL

Safety Standards-General Hygienic WZIRAY, TN process and/or
= Stangard for Food Proggction Describe traceabilit SARFE N official controls
Traceability | (GB14881). procedure in@a b oAER N/A
and Recall . —vs L= | Manner and illdstrate

3. (EmTEERNE K=HE how to tr i EEAEMRES

HrrPAIE) (GB20941) 1 | finished pro@ticts'to ra MBS s

materials with@a R

11, batch num Traceability of safety, health and

Article 11of the National Food quality inspection, including majo

gﬁfeg’ it S;‘and?_rds'gygéenl[c r incidents and subsequent treatm

andard for Aquatic Products
Production (GB 20941). ent
10 AREERIFII
nnel Management and Training
—_— VAl R k

101 A R 2 | 1 (FFEARS REtR T RMET | 1 MEEMFHIITRRNT | oA Yes | gporting
BENBEE ﬁﬁ%?ﬂ)) %fp_tlh-l-ﬁ%o EESEAELR R Aﬁﬂfﬁl%ﬂ;ﬁﬂfﬁo AR AN r[\r:s;eArial::he o

Acrticle 45 of the Im X Personnel health management N confirm tha
I P TIAEERK, J OARNERN/A | the requested

Rules of the Law on Food Safety of

system shall be established




Personnel
Health
Hygiene
Controls

and

P.R. China.
2. (BmEZeExRNE BREF-
BRAREAHE)Y (GB14881) H

6.3,

Article 6.3 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3. ARmETeERNE Krflm
EFFDAENEE) (GB 20941) =

6.3,

Article 6.3 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

Provide

information

about health controls
prior
and
examination
requirements.

to employment

medical

and implemented.

2 ERRTRINHIT
IERESER M
e, EXal

amination and

sarttation shall be provided.
BEEBREnTERIRR

BAR B R IRIARRE G HIR

T, FRMERTREINRm

e TIERAL

Food handlers with an
apparent illness which might
impede food safety or open
lesions shall be excluded
from any positions which
might affect food safety.

4 RTHNRmEF AR

supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

Remark key
points 2.: The
company conform
to the following:
Regulation (EC)
No 852/2004,
Annex Il, Chapter
VIII: Every person
working in a
food-handling area
is to maintain a
high degree of
personal
cleanliness and is
to wear suitable,
clean and, where
necessary,
protective clothing.
2. No person
suffering from, or
being a carrier of a
disease likely to be

transmitted through
food or afflicted,




REEEANARE, BHLESH
R, WeFELS
ABSiFRm, %

protections
wash and sanitize
according to the
irements.

AFRRIITARAEHAN
RmErFIZ, FARBRT
HNRMETHIRmIITA
REHFRBEEK,

Non-food handlers shall not
enter food processing areas.
Identical sanitation
requirements for food
handlers shall be followed
under exceptional conditions
for entrance.

for example, with
infected wounds,
skin infections,
sores or diarrhoea
is to be permitted
to handle food or
enter any
food-handling area
in any capacity if
there is any
likelihood of direct
or indirect
contamination. Any
person so affected
and employed in a
food business and
who is likely to
come into contact
with food is to
report immediately
the illness or
symptoms, and if
possible their
causes, to the food
business operator.




102 A R 15

L (A REAERRR ST
HESE ) SEUU-HIUSR,

Article 44 of the Implementation
Rules of the Law on Food Safety of
P.R. China.

2. A EmTeEFRNE BmEr”
BARANTE) (GB 14881) &

12,

Article 12 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

3. ARmEBFEEFRNE Krdlm
EFFBENE)  (GB 20941) o

12,
Article 12 of the National Food
Safety Standards-Hygieni

Standard for Aquatic Pro
Production (GB 20941).

102 IRERTEER
IR, BB, &z,

Provide annualdraini
plans, contents,
assessments and r
for employe

LIRS

U VER 7

shall
of memorandums,
eements and protocols on
ction and quarantine of
quatic products exported to
China, Chinese

standards, etc.

O
n

e
o 4§ Ob
# Ip <
z Z

laws and

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

=il =

ection and Self-control




11. A mRte s
Finished
Product Tests

L (EmTEExRTE BRE™

BARAENTE) (GB 14881) H9,
Article 9 of the National Food
Safety Standards-General Hygienic
Standard for Food Production
(GB14881).

2. ARmEEEFRNE KrHlm

EFFBERGE) (GB 20941) H9,
Article 9 of the National Food
Safety Standards-Hygienic
Standard for Aquatic Products
Production (GB 20941).

3. ARMBEERINE &, &)

PR E) (GB2733) .

National Food Safety Standard -
Fresh and Frozen Aquatic Products
of Animal Origin (GB 2733).

4 A BT EERNE s
ZHEIEY  (GB10136) ,

&) (GB10133) ,
National Food Safety Standard -

11L1RE A e Ry
ImB. 15fr. WAL

R,
Provide information
about testing items,
indicators, methods and
frequency for filpishe
product.

11.28ME

requirements of Chinese
standards.

S0 B S HER

o095 Yes
oAFFENo
oANERN/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.

Remark key point
1: The company
conform to EU
standards.




Aquatic Flavouring (GB 10133).
6. (BT eERNE HENRE
HIE) (GB19643) ,

National Food Safety Standard -
Algae and Algae Products (GB
19643).

7. ARmETEERNE Rl

FIERFRE)  (GB 2760) .

National Food Safety Standard -
Standards for Uses of Food
Additives (GB 2760) .

8. (RRZ2ERNE FMPE

ESRRE) (GB2761) ,

National Food Safety Standard -
Maximum Levels of Mycotoxins in
Foods (GB 2761).

9. (RmZEEXRITE BREFIS
FHIFRE) (GB2762) ,
National Food Safety Sta

Maximum Levels
in Foods (GB 27,

10.8mREE
AR AKTLERE (GB 2763
(BRTE=EFRIFE



javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);

4 ¥ 3R BR K FE B )
14882) ,
(BEmTeExNE F58)
(GB 31602) ,
National Food Safety Standard -
Maximum Residue Limits for
Pesticides in Food (GB 2763).
Limited Concentrations of
Radioactive Materials in Foods
(GB 14882).

National Food Safety Standard -
Dried Sea Cucumber (GB 31602).

(GB

REREEE

0

RIBTER
ation of the protection system

121 BRE
S DEER
KRIZITIE
o

Operation of
Food Safety
and

Sanitation

Management
System

L{PEARHNERRETEIAT
sESEBI) BIU+/\%K.
Article 48 of {the Regulations for

DA EM SR
Article 5 of {the Reg
People's Republic of China on the

R BERENR
FRRINEBERZSUS

Provide internal audit
documents for the

1L BREEREEEARR
K HACCP AEMESIZ
BT S MHFIZER.

The compliance and
effectiveness of food safety
and hygiene management
system and HACCP system

regulations with on-site
operation.

2 R ERTeDEEE
VRE SRR HRIE KT

o045 Yes
oAFFE No
oASEFE N/A

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




Registration and Administration of
Foreign Enterprises in Imported

Food) .

3. (BT EEFRNE Kr=Hl&m
HBAEHEE) (GB 20941) H
8.1,

8.1in {National Food Safety

Standard, Hygienic Specification
for the Production of Aquatic

Products) (GB 20941).

4 {ESITEXEREI A
(HACCP) A& BREFEIE

FIEER) (GBIT 27341),

{Hazard Analysis and Critical

Control Point (HACCP) System
General Requirements for Food

Production Enterprises) (GB/Tj
27341).

health quality system.
12.3 12t HACCP B

ZEEBERRHIC

.

Provide HACCP food
safety management
system documentation.

12.4}E{J¢HACCPQE‘.:&
REETRRRIINLE
wmizsst, ®

Provide internal
documents f
food
managem

dit

safet
system.

ICR, FHRIE SR,
RN, B,

Records shall be ¢
in accordance W|th

dou

stabllsh and effectively
implement evaluation
procedures  for  qualified
suppliers.
4 B AL SIR TR
BA=HRERF.
Establish and effectively

implement sanitation control
procedures in all links.

5 M HBLEETIER

FRRFIEMAR.

Establish and effectively
implement the whole process




identification and traceability
system.

blish and effectively
implement a control system
for non-conforming products,
including cause analysis,
corrective measures and
treatment measures.

8. RUARREDEER
{AZR K HACCP {RZEWEREH
ZEEM .

The effectiveness of the
internal audit of the
enterprise's food safety and

sanitation management
system and the HACCP




system.
9.EVHBIHUTH SRR

122 BR%L
2R R
E1 TR

Operation of
food safety

protection
system

L (P ARHMEHOR T
A EMEERNEY FHK.
Article 5 of {the Regulations of the

People's Republic of China on the
Registration and Administration
Foreign Enterprises in Impg

Food) .

12.2 R4
BEFERIAJ

ection plans
yossible man-made

itten operating procedures
protection system.

B RmTEMIF/NE,

FEHFTREES

Establish a food safety
protection team and conduct
regular drills.

3R MR EMIFRIXEIR
TEIIGIE.

The key links of food safety
protection have been verified.

4 BV RRRARRB
AN SRR,

Establish emergency handling

O
n

i
o 4§ Ob
A Ip <
zZ Z

Remark
supporting
material: The
NFSA confirm that
the requested
supporting material
is reviewed and
accepted by the
NFSA as a part of
the approval
process and/or
official controls.




procedures for emergencies.

13.7/508
Declaration
13.1 155 (HOK~ 5@
L{REARTIEHOGREI | o0l T AR

P = ==/ /3 =S = 22 N N
131 v 7 | EFRINTMEERIE) BN | E8) . SRS Yes
iz Articles 9 of the Regulations on the | Fjj| out the application N
Declaration Registration ~ Administration  of | for gverseas nAMFE No
Overseas Manufacturers of | manufacturers of
|mp0rted FOOd. |mp0rted aqua
products.
13.2 55
e | L (P ARENEHRORMR | 1= " e
13.2 = . o 1.0 HBEARE
FEI prpurmEEne) 8/\2. MRERARAREEN | o ves
BHA Articles 8 of the Regulations on the FTESREE. A
Confirmation | Registration ~ Administration  of Signature of principal and o4& No
by Competent | Overseas Manufacturers seal of competent authority.

Imported.




Signed by enterprise:

(Signature of legal representative)

¢

Signed by competent authority — Norwegian Food Safety Au ity®

Stamp

(Signature of Norwegian Food Sa uthoyity)





