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Food Safety/ Quality Management System Certlflcatlon
Application Form

AL
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Standard
04~ X k78 04~ X Bk 78 04 X %7 04 X %7
Initial Certification iInitial Certification ilInitial Certification {lInitial Certification
OF AT O AT Of AT Of AT
Re-Certification Re-Certification Re-Certification Re-Certification
FEEp A o} 78 mE: i) mE:. 71 o3 58
Audit Type Scope Extension Scope Extension Scope Extension Scope Extension
mpi=p2) mpip) mpip) mpip7)
Scope Reduction Scope Reduction Scope Reduction Scope Reduction
oD & RER { oDH & D RER { ol I HRERL ol I HRERL
Certification Change iCertification Change {Certification Change (Certification Change
ESA
Certification KAB LL-C Hw KAB
Bodies

&m N__er_

= 4 Entity Name :

¢ B Applicant :

.

(¥ & Signature)

¥ 3+ p ¥ Date of Application (yy/mm/dd) : £ B
AW Y HRFHFHEB For FSI use only

=32 %% Certification Number :

p # Date :
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- ~ & A F# General Information :

A ¢ ¥ v 75‘;-
Chinese Name
# 2 &
English Name '
e ht
3 Address
k7 - o B
Company Company Tax ID
-
Chinese Name
2 At
1 Address
1 B E o= E OF O

Factory Registration

7h & = #|OF No
Outsourcing Activities |O%_» 3.F? Yes, please describe :
Bz & w407 No
Season Restrictions O-F_» P Yes, please describe :
Factory T N R i .
Number of employees
X z % FTIO0F No
Shift Situation O-2_» 3 Yes, please describe :
B 7 A v
Name of person in charge
5 ¢ FW
Contact person Title
moo% R 3 # 5
Telephone number Fax
= # T e
Cell Phone Number
T3 &
E-mail Address
[] & No
[ ] #_Yes, please select from the following:
ER Y A [] 4c B 5§ ehie s Franchise-operated organization
Multi-site [J 2 A% #® (%% A2 44| B) Producer Group (Category A and Category B
[JE- &3 B4 2352 4§ £eea@$ i o Manufacturers with one or more
production facilities and business networks
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(] 5 % 3% 3% oaf 00 PRFFENPRAS e 5 5 Service organization with multiple
locations offering similar services
[] % % @~ L 4 - Organization with multiple branches




FSI International — Asia Pacific Office
Bl EERER RO ERAE WKB3-01-01 REV. 4.8

X AT H e REWEY F%RE?OL 03 0 MINTHFELER
* Have you ever applied to the other Certification Bodies? O0Yes ONo, the following
field do not need to fill in

222 3 A&""
S B 5 AZig P
Wi 2 BRI e

Certification Standards | Certificate Effective

FEWH A Date(yy/mm/dd)
CB Name 015022000 T1SO9001
OHACCP OFSSC22000
C1S045001

X AT R ARBREWS S PSS RE? OL OF  RINTHFEZLER
* Have your certification ever been suspended or revoked by any certifying agent?

OYes ONo, the following field do not need to fill in

HLACH b S GRS L SR T

Please describe the reason for been suspended or revoked:

kA F R g A kBEERLIFR? 04 OF RN THFEZALER
* Have you ever been against certification regulations?

OYes ONo, the following field do not need to fill in

i R A

Please describe the reason:

*F 2 ¢ 1SO22000 & 5% 2 g 3k sz E 2 2 adF > A F R AR SRR 2
FE70F O GEFERE SN EL
* For the establishment and maintenance of the 1SO 22000 Food Safety Management

System, have you ever received guidance from a consulting organization or consultant?

[ ] No [] Yes, please fill in the name of counseling agency or consultant name::
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kHRAERLY G

1P g 2 R 5]
zaaéfﬂﬁé%fﬁp’ﬁ&%ifmﬁﬁwwwﬁﬁ:
O2 /1 R o oEk#EP 2 DHII%RBEFF 07 %EFF
O# f (FF i)
* Certification change request

1. Please explain the reason for the change:
2. Please tick the following items to be applied, and attach the relevant information
according to the changes:

OCompany / Factory Name O Certification Address [Scope Extension O Scope
Reduction OOther (please elaborate)

e

LIS¥FFF e/ A7 A/ F ] T o P f FEemp v &) & g2 gieip orr
SR S

2. [ %‘%“fﬂfﬁ—/“’ﬁ—] R SR R T REEED Y T L PR R

B [Y Gt/ #ul] 2 [¥ sk FR] #Firfep SPdEd L 24

Remarks:

1. [Client Name / Responsible Person / Address]: Please fill in the name, responsible
person, and address as shown on the "Company or Business Registration” or other legal
registration proof.

2. [Client Name / Address]: For manufacturing applicants, please provide the name and
address as shown on the "Factory Registration."

3. [Factory Name / Address] and [Scope of Certification] will serve as the reference for
issuing the certificate in the future.
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-~ ¥ Hsk@2 #E(E® FSSC 22000/1SO 22000/HACCP)
The Proposed Certification Scope (For FSSC 22000/1SO 22000/HACCP)

4 2z CCP ¥z (*
W RESFPHER)
Production Process and
CCP Determination (This
section to be completed by
the certification body)

4AM
Production
Line

HACCP % 4| b
HACCP Type Category

bl R B cl 2 i

% ¥ Note:

L B ¥ i mes % HACCP 413 » T #ICCP B iple e T I 7 jF 5 150
£ # o

2. WREMPEY GFASIASY > S I RMEFEL T ASFR -

S FRHA - s RLX2EE I ARFEFF AL -

1. There is/are __ (Number) scope of the factory application for certification HACCP plan (be sure

to fill in). There is/are __ (Number) scope of the CCP is the same or similar.
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2. The manufacturer's application for product / product category must be the product range listed on

the factory registration certificate.

3. Please refer to Table 1: Food Safety Management System Certification Range Classification

Table.

- ¥ s @FEGE® 15O 9001)

The Proposed Certification Scope (For ISO 9001):

IAF 2.7 JE8Y
L 03
Y 03
AL 03

! A L ALISRE R R

Scope/Cateqory
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3‘%%%Waéﬁ%7:
The documents that must be attached are as follows:

e “"}Mﬁ*ﬁﬂ" v
The Application Documents to be Attached:
[] & &% i‘lr'r'?’ﬁlm» ,0'55;7—“\2' ‘F T2
Food Safety / Quality Management System Certification Application
EREESSE CARE
Copy of Business Registration
BEES-E-ES CRRNE TS AR )
Copy of Factory Registration
] Ba® T w fe B Plant Layout Plan
[] a&% 2pEp (e 7 1SO22000 2 ¢ 32+ )
Food Safety Management Manual (or management manual containing 1SO 22000
requirements)
(]2 = & (2 Wi 4o 1 iR F21)
List of Documents (or Manufacturing Process Flow Chart)
[ JHACCP* % 2 (% - r¢E % 4 §7 %) HACCP Program
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A YR PR

1. p;‘}'i%ﬁ T?Ii’?ﬁévﬁ yO®

2. SERGE L)

3. “ﬁ/&,eia)i/w\ 0% oF oK

4, %}‘fzﬁbt"?"j—ﬁf‘« FEZE3 Ee ol 003 5 Of
5. ﬂv“t{@k,— Ox= ;0O% 23125 R F) .

6. r' s E R FHRE ﬁk? OF O& f‘*b—r"]‘zﬂg" fﬁgﬁgﬁ
L] 4B gy ey

[ 22F %8 (5% Az 55 B)
[j&—é’ﬁ4g%&£?i%ﬁmﬂéﬁ

[ & 5 B 3% & 4 00 PRGF PR e 5

[] & %1 ]%lz\;;’[;lﬁﬁ‘maﬁk

i f

o

SRR %E ﬁﬁfﬁf@uzTﬂﬁ% 2 X eI

Q) LHEX- BREoig 2 ?IEJ_L FSMS T & i®

b) 4 erdh T Bt dE 0 en (& FARSCATY C BB EALE AR KR
B ERE LR £ F “Q#‘awkifiaﬁﬁ )

C) Pru# i 5 3% B - %KA\ ’ ,—j‘;—*{?—éh Afg e Lob? ‘9‘7%&

d) ”’T'ﬁ W28 3% ‘:E'_,f‘%hif"?‘uﬂ' b }3 PE et $<]Ll’a§ %

e)#wﬁuﬁﬁﬁﬁ%i_ﬁ*#ﬁéF%M'

f) “7T7 B R R EFP VBT FRPD AP

g) ¥ %25 *%#&zﬁap%f@ FSMS ma‘ﬂ#ﬂ » T AR R BT e

h) P w i fF AR B AT R ok kR S 4 12

e S e I B

J) Yoo s E FSMS cndf et o

To be completed by the Certification Body:
1. All required information and attached documents are complete : [ ]Yes ; [ ] No

N

Applied certification scope(See Annex 1)

Risk/Complexity Classification : [ ] High [ ] Medium [ ] Low

Are there any known disputes between the certification body and the applicant organization :
ClYes ; [1 No

Is this application accepted? : [JAccepted ; [CINot Accepted > Reason:

Is the client a multi-site organization? [ ] No [ ] Yes, please select from the following:

P w

o o

[ ] Franchise-operated organization

[] Producer Group (Category A and Category B)

[] Manufacturers with one or more production facilities and business networks

[ ] Service organization with multiple locations offering similar services.

[ ] Organization with multiple branches.
When conducting multiple-sites sampling, the CB should explain according to the following
conditions and record the reasons:
a) Sites are operating under one centrally controlled and administered FSMS;
b) Sites subject to sampling are similar (food chain subcategory, geographical location, processes and
technologies, size and complexity, regulatory and statutory requirements, customer requirements, food

9
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safety hazards and control measures);

¢) The central function is part of the organization, clearly identified and not subcontracted to an
external organization.

d) All sites have a legal or contractual link with the central function.

e) The central function has organizational authority to define, establish and maintain the FSMS.

f) All sites are subject to the organization’s internal audit program and have been audited.

g) Audit findings at a site are considered indicative of the entire FSMS and corrective actions are
implemented accordingly.

h) The central function is responsible for ensuring that outcomes of performance evaluation and
customer complaints from all sites are collected and analyzed.

1) The organization’s FSMS is subject to central management review.

%4 © i (Reviewer) : o 4 (Date)
3% 2 % (Superior) o 4 (Date)

10
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A 7,

A - 8 EE 2 E IR L AKRE R A A A
F’ r‘r”!? i ’E.' = ,J “Ui%gpﬁpiupﬁii/{h’ & ﬁ/{h‘ ‘%'J(lﬁ L ISO 22003_1 :2022)

Annex 1 Food Safety Management System Certification Scope

;}[i/fh'%ﬁa—l ﬁ:;{ﬁé\ﬁ 5] HF=x Z:\Fl %) o & ;}\’-"\ 7r'§"’ IJIJ =
Category Subcategory Examples of included
activities
B A LES AR A
éw*ég“(iv Bpe-k A %ﬂ & 4 vh)

EE N R B R (R
53 4&)
AR A e 3 A B R e
LA

ER S L S .

3 Raising animals (other than fish
pOAE/FY R T
Al and seafood) used for meat

Farming of Animals for

i production, egg production, milk
Meat/Milk/ Eggs/Honey

production or honey production
Growing, keeping, trapping and
hunting (slaughtering at point of

X ) ) hunting)
AN 3 A | Farming of Ani- ) ]
Associated farm packing b and
mals
storage
Poomd AR Y chd SFE s & 2
% 78
Fam e A (L ERR
AR
& 78 : , ,
) BHiphlz ¢ okt n
RAEE AR o
All Raising fish and seafood used for

Farming of Fish and .
meat production
Seafood ] ) o
Growing, trapping and fishing

(slaughtering at point of capture)

Associated farm packing b and

storage

11
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2L SRR e gL
i "*)il'flﬁﬁ wOkE ~EE R
( *,,btap&‘ngz}) ,fi‘gi_“;;\;?:—g); &% K448
Farming of Plants (other | 1& 4 B 3 ¥ (é;fﬁ,ﬁ? B ¥k
than grains and pulses) | ) > ¢ &= FHEZ 5%

2

Bl

a>
h
B

5 »

i
I%
Je
|
bl

R

A3
fk
*

m>f’a

‘?

S
7 ]
1%
Jagt
S
iy

o

o
\v

i iR gar) R e

Bl Fre e Edible grains and legumes are
Farming of Grainsand | grown or harvested. Handle
Pulses grains and legumes.

On-farm storage of edible cereals

and pulses

lzt

#ivie 4 e S p R
oA A B | Farming of B de 2 B f g E

Plants FIEA S22 k2 fid o Like 3
T R~ R S TR EEE
RTINS N AR L
AR N PR S 3R
Wl F AL ¢ K~ EATE
T RS -

Activites on harvested plants that

24

w

LI
*»t‘ﬁ?

™
oo
%y

i Rkl
Ex original whole form, including

L
2

BII1 w Jiw | do not transform the product from
horticultural products and
hydrophytes for food. These
include cleaning, washing,
rinsing, fluming, cooling,
hydro-cooling, waxing,
drenching, aeration, preparing for
storage or processing, packing,
repacking, staging, sroring, and
loading.

12
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C0

B Ao e

ﬁ;%%gﬁ;’;‘@iﬂr Wi e
¢ THT EBF AGPMECE
AP~ ERA G S ERITRS
RIS RSN EE
%. g SEIR LR 3 o L
Conversion of animal

g

carcasses intended for further
processing including lairage,
slaughter, evisceration, bulk
chilling, bulk freezing, bulk
storage of animals and game
gutting, bulk freezing of fish
and storage of game.

o
&

&

Pt
=

&

[}

Q>

™

W o
>

Pt

[}

CI

PRHRE S A2

1

Processing of
perishable animal
products

AR ERAES ¢ RRAKRE
AAE SRR R FREE A
R

Processing and packaging
including fish, fish products,
seafood, meat, eggs, and dairy
requiring chilled of frozen
temperature control.
Processing pet food from
animal products only.

CII

Processing of
perishable plant
products

2ERAEFEAE S o HREY
MBS EE BT %
L2

Production of plant products
including fruits and fresh
juices, vegetables, grains, nuts,
and pulses.

13
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T

~aj

da~
a4 oW
I im

¥

Processing of perish-
able animal and plant
products(mixed prod-
ucts)

B E B
8 EEE B + & 8 -
Plis~ & ks ek s
Production of mixed animal
and plant products including
pizza,lasagne, sandwich,
dumpling, ready- to-eat meals.

FET T RRLAS

Z_4v
Processing of ambient
stable products

Pt R TR
%éﬂéi%ﬁ‘ﬁﬁ‘
Mo AR K AR g
. a‘% S E B
A FERTORY S &
Production of food products
from any source that are stored
and sold at ambient
temperature, including canned
foods, biscuits, snacks, oil,
drinking water, beverages,
pasta, flour, sugar, food-grade
salt.
Processing ambient stable pet
food.

Wi o |
(w. \m

1.

=\

ED

ELE B G 5

be 1
Processing of
feed and animal

food

be 1l EppEde g2 G % %
2L % H b cngpil Rkl s
Gldcdid ~ b dF ~ & 54
A & A Sk

el Z R 2,14‘347»7

%%$WM¢#’N%:§

B S T ES A S fe b

HL
Processing feed material
intended for food and
non-food producing animals
not kept in households, e.g.,
meal from grain, oilseeds,
byproducts of food production.
Processing feed mixtures, with

14
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LR SO

e L

or without additives,
intended for food
producing animals, e.g.

premixes, medicated

ARE R B g oin D
1 & Processing of feed, compound feeds
r L =g
- feed and animal
food
B AL & PRI BAaf X2 8 5ER blicd
Catering/food AR E R EE 4
service R HRFERS T &
s e
&8 RRE T IOINTE
Catering/food B 1 B (B RA RS
SEIvIce §) 0 ¢ ERFUR DF B (bl
et 5
sHRAFABEIE %
B~ phert ,}},—fr,f‘—]w
Efr’,\;?f’frj% [EoR N 4 r"fr’jﬁ"%‘j
. , F(FBAR 1€h FER)
TRy GHE P ?
FI . AR S féfrv v ot s
Retail/Wholesale N
s O S
R y . - ‘(/\ L
Distribution ey AT
e s [ 5 PERFASD 2 EET Wi
Srlf % ‘ iy
FII | Brokering/trading/ RSB ERA R SR
PRl g g =
4 E-commerce

Retail, transport
and storage

2 PR RIS
Transport and
storage services
Transport and
Storage
Services

BB A b S 5
'f‘"é‘wr'm? K6 A fiei B dw
FOEARE TS o hpT R K
%A fei¥ @ 4E
EATREE S EATE E 0 D ¢ B
ok B2 A S
ﬁ%f%ﬁﬁﬁﬁgaﬁ;ﬁ

EH

i
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#BS PRGR
Auxiliary
services

BE4A 2% 2857 H2IR
Z.

4 & i J\ yLyL T /r' A /F /?FR
Z‘ N H 47 =

PR7% i Rt
H i Provision of services related to
Services .

the safe production of food,
including water supply, pest
control, cleaning services,
waste disposal.

agne Kere ikl 4 2A SR R
[ | Production of Food Packagmg and Packaging Production of food packaging
Material material

AABRE SR I KA Y

g
2 i'i
J - l%_ it ) Production and development
Equipment manufacturing : .

of food processing equipment

and vending machines

EE

Biochemical

A R Rl R K R
N S BEET T AT
BN fEE R b1 B A S BA
U S |
(2F) F &2 23 Production of food and feed
Production of (Bio) Chemicals additives, vitamins, minerals,
bio-cultures, flavourings,
enzymes and processing aids
Pesticides, drugs, fertilizers,
cleaning agents

oy

P

|3

B

BT R «;{.\ﬂg_;’g}? %;ﬁt&f#_m;ggﬂ#]ﬁ s 1R H ﬁ«,v,;stg*#ipﬁgé\;«;st&*#

TR B FALS 8 SR A & 8 S8 RPN R hi R
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= —

FSSC 22000 2 % f B 2 47 #

Annex 2 FSSC 22000 Certification Scope

[ e PLITHE v B )
Normative document | Subcategory Description
CO : # 4 —4~ i i
Cl: % F¥&F A 54
Cll: 2 F¥ESF Z2 541
190 22000 - chl : @Jﬁj;tw; 241 (REAS)
. N 3 : v 1 P
ISO/TS 22003-1:2022 - - mmA
C % CIV: ¥ /.w_?ﬁ%ﬁ)gr vl
FSSC 22000 s e erea |CO :
G e & 1 8 &% iz o fie g - Animal-Primary conversion
. % §4~ & &4 1 (Cl: Processing of perishable animal products
Additional FSSC 22000 ) ]
) CII: Processing of perishable plant products
Requirements _ . :
CII1: Processing of perishable animal and plant
products (mixed products)
CIV: Processing of ambient stable products
4 = I1SO 9001 2% # ﬁf]/w\ BE Z

Annex 3 Quality Management System Certification Scope

e IAF 4278 % 5 |AF IDLA 575 7347 ] 22 7
5 5 ] R
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M i

- ~ B B¥Y 315022000 2 1SO 9001 i *

fF ¥ ¥ 33 1SO 22000 2 1SO 9001 Sz 2 4p M ¢ K%

At the same time apply for ISO 22000 and 1SO 9001
Certification of the relevant management status

ISO 22000 £ 1SO 9001 & 3 5" P

ISO 22000 and ISO 9001 management status Explain
TEERRELT R PRED [J&_Yes
Document management procedures for the same procedure [ 1% No
FREFLEBEARIT LR - PRET I R-FRFLE []&_Yes
Management review process is the same procedure, and the [ 1% No
same time to hold

RIEPREETE SR PARAE P R- FRLE [ 1€ _Yes
Internal audit procedures for the same procedure, and the same | [ ]% No
time to hold

FEFEPAEARAET IR - PAEAT > P EFRRESFTE | A Yes
R F AR []% No
Quality manual procedures for the same procedure, and quality

policy and quality objectives are the same

A RE T E AR [ ]%_Yes
System operation is the same [ 1% No
SR Al AR LT A []&_Yes
Quality improvement mechanism related procedures are the | [ ]Z No
same

FRFTREET AT R [ ]&_Yes
Related management resources and rights and responsibilities | [ ]E No

are the same

18
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%t = ~ FSSC 22000 %3¢ 3‘-;-5'1 ENR-C YT
FSSC22000 self-evaluation checklist:

(- )#.p Instruction :

ZRY GFERRBREATR AL G REHF R AFE o ApH ISO R 7 i iE I1SO
fexbfEP~ > @ FSSC 22000 *it4c & fo 7 &% 1 384 ¢ 7 ji e =7 3¢ (http://ww
w.fssc22000.com) o — E = =& p AP 5 FIBE AL EE 0 ¥ GREsT & FSI B
HongeFY rr R FREE N -

It is recommended that the applicant organization conducts a self-evaluation against
the current version of the Scheme. The relevant 1SO standards can be obtained from
the 1SO Store while the FSSC Additional Requirements are included in Part Il and can
be downloaded from the FSSC website (http://www.fssc22000.com). Once the
self-evaluation has been completed, and potential gaps are addressed, the applicant
organization should contact their selected CB in order to receive an application form
and afterwards agree on a certification contract.

(= )4 & R(C#gig * ) Additional requirements (for C category ) :
> & 4e & R 35 The additional Scheme requirements are :
[] 2.5.1) PR#%¢2 sk 3 p ¢ 7 Management of services and purchased materials.
[]25.2) & 544 2 & f 44 Product labeling and printed materials.
[ ] 25.3) & &7 3 Food defense.
[ ] 25.4) pf» & 5374 Food fraud mitigation.
[] 25.5) &35 * Logo use.
[] 2.5.6) #&#7 /& ¢ 2 Management of allergens.
[] 2.5.7) % & #] Environmental monitoring.
[]258) & &% > &5 & < it Food safety and quality culture.
[]25.9) & & ##] Quality control.
[] 25.10) :# éig?l ~ # 13 v & & Transport, storage and warehousing.
[]12511) g Edldem k2R3 %Lm#*
Hazard control and measures for preventing cross-contamination.
[ ] 2.5.12) PRP #z:% PRP verification.
[] 25.13) A &3%3-2 B % Product design and development
[] 2.5.15) % # ¢ 7= Equipment management.
[] 25.16) & &4f 2 f=/2 % Food loss and waste.
[ ] 2.5.17) &:i & F Communication requirements.
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