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* Have you ever applled to the other Certification Bodies? OYes DNo, the following
field do not need to fill in

W2 AP Lz

Has Passed Certification Certificate Effective

SR Standards Date(yy/mm/dd)
CB Name 01S022000 01SO9001
OHACCP OFSSC22000 |/ [ [~ [ [ |
01S045001

* A_F %?ﬁ%;’fi%‘ﬁ#ﬂ LA VR O OF 0 BT ELE
 Have your certification ever been suspended or revoked by any certifying agent?

OYes ONo, the following field do not need to fill in
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Please describe the reason for been suspended or revoked:

L EF R B A KFEERLZER? O OF RN THEZALER
* Have you ever been against certification regulations?

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

PP Pi—f]’ J'F\l_,}%’ r‘]

Please describe the reason:

2P ISO22000 & Bk 2P S b E R AE 0 LT BB RS AN 2
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* Your company 1SO 22000 food safety management system to establish and maintain,

whether counseling agencies or counselors have received? O No O Yes, please fill in the

name of counseling agency or consultant name:
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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 0O Certification Address O Add Certification Scope
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Oother (please elaborate)
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= ~¥ 3 # 2 #* B The proposed Certification Scope:
HACCP %% A&ELK AR 4 Aiafex CCP #| %
HACCP Type Product Scope Production line (A Fd HBLFER)
[IHeR -3 By Cl |

% 3 Note:
LAch Y soesdfe B e M HACCP 313 > 2L g4ICCPBARR AT RV iFL 197> %
oo
1. There is/fare __ (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
2R ERF LY FASIASEY 0 A RE RS T ARFR
2. The manufacturer's application for product / product category must be the product range listed on
the factory registration certificate.
S FRMEA - S RX PR IAREFFLHFL o
3. Please refer to Table 1: Food Safety Management System Certification Range Classification
Table.
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The documents that must be attached are as follows:

155' E"}arﬁ*ﬁd" v it

The Application Documents to be Attached:
[Ja5%% 2/EFER L AkE? 3

Food Safety / Quality Management System Certification Application
(1T 2P FHE L5 E/FER AP B FALAHER

"Profit-Making Business Registration / Business Registration Documents™ Copy
(JTamEe®EP 2 2 3248 435 # B "Factory Registration Certificate” Copy
] BT w fe ' B Plant Layout Plan
[l a&% 2pgmEp (e 7 1SO22000 2 ¢ 2+ )

Food Safety Management Manual (or management manual containing 1SO 22000)
[] =& - (& ®Wad 41 iRA2H])

List of Documents (or Manufacturing Process Flow Chart)
[ JHACCP % 2 (¥ - r¢E % 4 % §7 %) HACCP Program

rFd HELTHEE
Lo Rz e 2&g 45 [3F
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Annex 1 Food Safety Management System Certification Scope

E= ) = 5f 5 ire FE2 50 BT
Cluster * Category Subcategory Examples of included activities
WARBAEL AR L AN
F(higeia g '*f )
H R BRI FR(RFER
3 &)
EE-S BH-AabE2 ¢ KBS
Al ROEEIF B F Raising animals (other than fish and
Farming of Animals for seafood) used for meat production, egg
Meat/Milk/ Eggs/Honey production, milk production or honey
production
ER g Growing, keeping, trapping and hunting
A | Farming of (slaughtering at point of hunting)
Ani- mals Associated farm packing b and storage
Bt AR cng sEE e A2 AT
$ A A (AR R)
% 78 BHAnhE 2 ¢ KOS
All ARFE A A Raising fish and seafood used for meat
)3 Farming of Fish and production
Farming Seafood Growing,trapping and fishing (slaughtering
at point of capture)
Associated farm packing b and storage
ta*_#v’v(%& L EL LU EOER TR
k%~ EE AR
s\ S Ky 5 BB Sl
BiF ﬁ%if“)b-a#ﬂ;& :J\
. 3 & Do
(4 1 2 5% 1) RO R
BI . Growing or harvesting of plants (other than
Farming of Plants (other . ]
L i grains and pulses): horticultural
it than grains and pulses) . .
) products(fruits, vegetables, spices,
B | Farming of
Plant mushrooms, etc.) and hydrophytes for food
ants
Associated farm packing b and storage
2 Al dfer a2 BHF B e
R BHAphz & gt s
BII . . Growing or harvesting of grains and pulses
Farming of Grains and
for food
Pulses ) .
Associated farm packing b and storage
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Food and
feed
process-
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ing

PRERE S AR | 2AFPRAEL SRAFERE
* IR S I R R
CI Processing of Production of animal products including
perishable animal fish and seafood,meat, eggs,dairy and
products fish products.
PEREYr AR | AAREPEAS ¢ KR EATH R
a1 ‘}*‘m%“‘”w?‘g"%ﬁziﬁﬁ
CIT | Processing of Production of plant products including
perishable plant fruits and fresh juices,vegetables,
products grains, nuts, and pulses.
. S SR AR SRS TR R R S
ﬁi;ﬁar‘% e (| A )4 > 54 3 T R - | ooA 5
r'r'(/*br'é_ﬂf') 24 #ri’fiﬁ_‘ éj%‘:—ﬂ /r'“;'gt
Food a TaR 8
Mam?fac_ CIIT | Processing of perish- | Production of mixed animal and plant
turing . . . .
able animal and plant | products including pizza,lasagne,
products(mixed prod- | sandwich,dumpling, ready- to-eat
ucts) meals.
dAERP AV RE TR IEN L2 9
oo @ AEAEER S Ago ~ F 8 S~ A
. , DR SRS TR R E-
FRETT RETAS _ T
g Production of food products from any
Z_»~t 1
CIV i i source that are stored and sold at
Processing of ambient _ _ )
ambient temperature, including canned
stable products N e
foods, biscuits, snacks, oil, drinking
water, beverages,pasta,flour, sugar,
food-grade salt.
Mk pH-RNREZ G KRIRAE A
e A Flintk a a* o4
DI . Production of feed from a single or
Production of Feed ) )
4 A mixed food source, intended for
o L food-producing animals
Animal Feed Mk pHE- NRLZ S KR *
i G238 5 2 3
Production G aEs s A lwéﬁga;f*—-a’* w2 Al 4 A
DII Production of feed from a single or

Production of Pet Food

mixed food source, intended for
non-food producing animals
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TR A

LLIE e BER 4 b FH (- & ¥

N LN Preparation, storage and, where
Catering Catering appropriate, delivery of food for
consumption, at the place of preparation
or at a satellite unit.
EEab > SERE
AV (FRRuE PR SRR
FI ) Provision of finished food products to a
Retail/Wholesale .
w4 customer (retail outlets, shops,
Distribution wholesalers).
B g e Ayes Rapph e &
FIT aRse /W Buying and selling food products on its
Food Broking/Trading | own account or as an agent for others
associated packaging C
8~ E B FREEE | EREFHEEL R FEERZ
ﬁﬁ%% ﬁi@ﬁﬁ%%ﬁﬁ REREERED Rk e &
Retail, oI Provision of Transport | Storage facilities and distribution
transport and Storage Services | vehicles for the storage and transport of
and B @‘}J P for Perishable Food perishable food and feed associated
storage AT and Feed packaging C
Provision of
Transport and
Stora.tge REFRELC S r% ERTEEE VIR REaRL
Services H A2 é‘ﬁ;\lﬁ Eh PRz A IRl B -
i SR SRR )
.. Storage acilities and distribution
GIT | Provision of Transport

and Storage Services
for Ambient Stable
Food and Feed

vehicles for the storage and transport of
ambient stable food and feed
Associated packaging €
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PR3 .. ]
H Provision of services related to the

Services ) ] )
safe production of food, including
water supply, pest control, cleaning

# B PRGR : .
services, waste disposal.

Auxiliary
services

aee Kee K22 4R G e EHE
[ Production of Food Packaglng and Production of food packaging
Packaging Material material

4,3&:)?'8}?3‘;&;&1 v’%g}%ﬁﬁ
B A kL Production and development of food
Equipment manufacturing processing equipment and vending
machines

EA S A o2 R R AR RO
g%#nﬁﬁ’r AR E AR SRR
Bohv 1 BAR| S BB R S B s he Rl
iR A

4457 () E 822 4 Production of food and feed
Biochemical Production of (Bio) Chemicals additives, vitamins, minerals,
bio-cultures, flavourings, enzymes
and processing aids

Pesticides, drugs, fertilizers, cleaning
agents

Bre

Fairs c lE P RERELILELFZ LERE LER WL EFR

a Clusters are intended to be used for accreditation scope of accredited certification
bodies, and for accreditation bodies witnessing certification bodies.

TR E, RANARKF RN E -

b “Farm packing” means packaging without product modification and processing.
"AAM e K R ASAR T E IR AR Ripe K2 o Ko

¢ “Associated packaging” means packaging without product modification and processing
and without altering the primary packaging.
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Annex 2 FSSC 22000 Certification Scope

i~ ) 3 %) o
Normative document Category Detail
Cl: 2 FHdd g Fic1
Cll : % FBd & mied
CHI: 2 &R A 541 (RLEAR
1SO 22000 > - Iy #w%$t4wc (R g A&
P : ; ‘%._\, 3 1
ISO/TS 22002-1 » ~ ERTASS
SR RS
FSSC 22000 _ _ _
Wi & L Category C Cl: Processing of perishable animal products
N A
. Food CII: Processing of perishable plant products
Additional FSSC 22000 _ _ . .
) manufacturing |CIII: Processing of perishable animal and plant
requirements :
products (mixed products)
CIV: Processing of ambient stable products

11




FSI International — Asia Pacific Office

BRI EERBMEKROARAE

WKB3-01-01 REV.4.3

it - s R # 15O 22000 2 1SO 9001 i *

fFB¥ ¥ 3 1SO 22000 2 1SO 9001 #1252 4p M B IZ R
At the same time apply for ISO 22000 and ISO 9001 audit

Certification of the relevant management status

ISO 22000 £ 1SO 9001 ¢ 3 5% e

ISO 22000 and ISO 9001 management status explain
~EERRREE LR PARRED []4_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

RIEPARAEETE SR PARAE P R- FRLE [ 1€ Yes
internal audit procedures for the same procedure, and the same | [ ]# No
time to hold

IR RAELTE AR PRAZ P EFRRESTE | [JE Yes
SEL []% No
quality manual procedures for the same procedure, and quality

policy and quality objectives are the same

R TTE T AR R [ ]&_Yes
system operation is the same [ 1% No
e LB ARR L A [ ]&_Yes
quality improvement mechanism related procedures are the |[ % No
same

PRFREETALTHF [ J2_Yes
related management resources and rights and responsibilities | [ ]# No

are the same

12




FSI International — Asia Pacific Office
B L I B R 5 i 3 7 R *

Wit = ~ FSSC 22000 5&?3“ ;.‘ﬁ-gl EARR T
FSSC22000 self-assessment checklist:

(- )#.p Instruction :

ZRY FERRBREATRAZ S REHF R AFE o ApH ISO R 7 L iE ISO
fezbfEP~ > @ FSSC 22000 *it4e & fo 7 % 1l 304 ¢ 7 j e b7 % (hitp: //ww
w.fssc22000.com) - — £ = & p R3Eip 3 FFADLEE 0 ¥ GresT & FSI B
HongeFY rr R FREE N -

It is recommended that the applicant organization conducts a self-assessment
against the current version of the Scheme. The relevant 1SO standards can be obtained
from the ISO 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-assessment 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 :
[]25.1) sz»%‘ 72 Management of services
[ ]252) & &1 # Product labelling
[]253) & r-p}'f 3£ Food defense
[ ] 25.4) fgF» & 5374t Food fraud prevention
[] 255) &35 * Logo use °
[ ] 2.5.6) ﬁazﬁ%’ # 12 Management of allergens
[] 2.5.7) %% ¢ 22 Environmental monitoring
[ ] 2.5. 10) % 73 v £ & Storage and warehousing
[12511) g idlfemr k21 3 %Lm% x5
Hazard control and measures for preventing cross-contamination
[ 25.12) =% (&% %5 4c 4 &%) PRP verification PRP
[ ] 25.13) A & % Product Development
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