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Food Safety/ Quality Management System Certification

PR : : : :
Certification é[]ISO 22000 é[]FSSC 22000 i]HACCP é[]ISO 9001
Standard : : : 5
Dl = ozt i = sk i~ = st RS T
Initial audit Initial audit ‘Initial audit Initial audit
€ 3% € sskz ¢ s [ srshs
éRe— audit éRe— audit éRe—audit éRe—audit
gl D mEE e mER
Audit Type ;Addition audit ;Addition audit ;Addition audit ;Addition audit
O mpE S Oim
éDeletion audit éDeletion audit ;Deletion audit éDeletion audit
O @ @ ( mERRE T £ 2 NERRE TL 2 mERARE 2L 2
;Certification change ;Certification change ;Certification change :Certification change
PR
Accreditation |[TAF KAB H s TAF
Bodies
SEE —‘% ¢ # Entity Name :
¢ 3t (%)
¥ 3P ¥ Date of Application (yy/mm/dd) : E3 3 p
A Y FREFFAHIBER For FSI use only

278 5 Certification Number :

P #F date :




FSI International — Asia Pacific Office

B EERER IR ARLE

WKB3-01-01 REV. 4.67

- ~ & & ¥} General Informaiton :

o i ¥ v #
Chinese Name
I
English Name '
2 ht
¥ Address
5L - S B
Company Company Tax ID
IR
Chinese Name
B ht
1 Address
1 ROE e OE F O
Factory Registration
“h 4 " #|0%F
Outsourcing Activities |[&_> P
LIONT- S . O S
Season Restrictions O&_» P
Factory R g 2 # .
Number of People
2 fS % IO
Shift Situation O&_» P
PF 4 e -
Name of person in charge
5 % . o
Contact person Title
L B
Telephone number Fax
= o T 2
Cell Phone Number
T + = 8

E-mail Address

23 H i H T RE

— 4
-
-

(-2
[ &

A4 kb opggep b o

2AFHM (6 A 25 B)

LRI BAASREFERROURT

B 5T # B 02 PRAR SPPRTR S S

4
£ 7
4
2z

B A L e o




FSI International — Asia Pacific Office
YR BRM RO AERAF o

X238 e B REREY FHRE?OL OF > RN THELED
*k Have you ever applied to the other Certification Bodies? OYes [No, the following
field do not need to fill in

WiEZ BRTET P HEAzig P
| ) Has Passed Certification Certificate Effective
AW A Standards Date(yy/mm/dd)
CB Name 01S022000 OISO9001
OHACCP OFSSC22000
OIS045001

* Have your certification ever been suspended or revoked by any certifying agent?

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

S A L U - 9 R B

Please describe the reason for been suspended or revoked:

X ’EPL_:,E- ‘EE ’sfi%%iﬁ*ﬁ»iﬁ-jﬁ V4 D—f{" O% > ra T ’}’&Bfigui;i;%
* Have you ever been against certification regulations?

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

e SN LK

Please describe the reason:

kF 2 1SO22000 & 5% > F 12 k2 aE 2 2 miE s A E Y %ﬁﬂ’ﬁu%ﬁﬁﬁ—i\‘ﬁéﬁﬁai
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* Your company ISO 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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% 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 O Add Certification Scope
O Narrowing Certification Scope

Oother (please elaborate)
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! ka2 Bl * FSSC 22000/ISO 22000/HACCP)
The proposed Certification Scope(FOR FSSC 22000/ISO 22000/HACCP):
HACCP #%)| A&AN 2 AR 4 Amfe2 CCP 2z
HACCP Type Product Scope Production line (FFHRBETHEE)
HES 3 R CI &
# X Note:
LA ¥ sfse e m e 8 HACCP 313 > ¥ g4I CCPBAPR &G R ¥ 75 197 0 &
e JE °
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
2R FRF R FFAS/A SN LR RE R T A SR e
2. The manufacturer's application for product / product category must be the product range listed on
the factory registration certificate.
3 FRA - s RX 2 PR FAREFFLHFL
3. Please refer to Table 1: Food Safety Management System Certification Range Classification
Table.
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The proposed Certification Scope(FOR ISO 9001):

IAF 2475 R
&5 03
A 03
Aot 03

= VA4 ﬁ‘j-) < % -&r"T

The documents that must be attached are as follows:

HEY R

The Application Documents to be Attached:
(& 5% 2/5 0 s hiska? i3

Food Safety / Quality Management System Certification Application
27§l ae/FEae@p > 2 PrLEEE

"Profit-Making Business Registration / Business Registration Documents" Copy
[(JTx RE oM~ 2 ) #24A & 439 # B "Factory Registration Certificate" Copy
[ ] Be% T % e % @] Plant Layout Plan
[] ax% 2pgmEp (e 7 1SO22000 2 L+ )

Food Safety Management Manual (or management manual containing ISO 22000)
(]~ - 574 (¢ W41 TR

List of Documents (or Manufacturing Process Flow Chart)
[ JHACCP - % % (% - r# & % & % j7 i) HACCP Program
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Annex 1 Food Safety Management System Certification Scope

i BT v e 4 ] “r & a2 i b
KERE Category Subeategory Examples of included
activities
HATF I EL AR B
B R (R AE kA A A "*)
R BlE e E R R(RFR
1Y)
S L SIERIERT e
g2 v
L as RAE
3 Raising animals (other than fish
BOEE/FY BT
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
S 5 % 5 hunting (slaughtering at point of
F7 B . ) hunting)
A | Farming of Ani- ) )
EE | Associated farm packing b and
mals
Earming storage
Bt AR g SFE s g 2
% 78
A A LA A (K EEF
. )
s BoARM 2 ¢ o
R BE 3 .
All ) ) Raising fish and seafood used for
Farming of Fish and )
meat production
Seafood

Growing,trapping and fishing
(slaughtering at point of capture)
Associated farm packing b and

storage
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W44 £ SRR (R Bk

1T YRR SCKE FERF
. (G 2 2 575 1) B FEE)E & kA g
Farming of Plants (other | 1 = B 3 b7 & (3L 87 &2 2 37 %
than grains and pulses) | *) > ¢ HEFEAEZ &2 &% k2§
i ’
B | Farming of
Plants G LEE B LR T e
NHYFLESH -
i3 &% A B B BT
BII Frae Edible grains and legumes are
Farming of Grains and | grown or harvested. Handle
Pulses grains and legumes.
On-farm storage of edible cereals
and pulses
W&t 1w | B DESFEFTT §RHEH
= Bbe Bk st o 45
P& A &2 kAfid o L ke g
@ﬁ\@%\&%\mﬁﬁﬁ\
R 23 AR
KA b R S BRI 401
e F R D~ ¢ K~ EATE
Ko R
Activites on harvested plants that
BIIL do not transform the product from

original whole form, including
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.
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C0

Conversion of animal
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.

CI

3 SR L Rk
1

Processing of
perishable animal

products

2AEFE S Y
BACE R THE
W&

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

animail products onlys.

CII

8 ST LY R
l

Processing of
perishable plant

products

FEAEFERAS R LEE
FAT#ER S EECBR TR
3 B3

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

and pulses.

CIII

ARG 2 A

FORERAS) 24
l

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

ucts)

ARG B2
A& FhLE S RN =
s~ e kbl ra%g s
Production of mixed animal
and plant products including
pizza,lasagne,
sandwich,dumpling, ready-

to-eat meals.

10




FSI International — Asia Pacific Office

WKB3-01-01 REV. 4.67

e ], [58] P2 i B B 5 e 1 A IR 2% =]

CIV

Processing of ambient

stable products

82 @5 ¢ SR~ A
FICINEEINE. S N S ]
EaEs 8B

el ¥R NRES 6 5

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.

LaUEEA o e
4 1
Processing of

feed and animal

food

Sv 1 bR Aedn g 2 G

3 2L G % 6 b gkl B

FL o bdedid s g - @
5t A BIA &thfe b

el 77 7 i befrz2 G
P AR & ;ffa ’ l;ler’ ki3
L S *“'*,, AR ~ X3

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
or without additives, intended
for foodproducing animals,
e.g. premixes, medicated feed,

compound feeds

B A& & SIRTE
Catering/food
serveice

B A& & S IRFE
E | Catering/food
serveice

Btz & mEd o bldod 4
REZ Y
Boomi A RETRE &0
FoFEble BREREEED
WA~ 3 TH (B RA1Re
) o e RERFUGDE L (b

11
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LT SIET S
/Ej: N v‘«'\:"?‘*@v —fr/ﬁvq )

T T2
"
Retail, transport

and storage

F B/
Retail/Wholesale

FI

F | Distribution

PER R RS RS R S o B _%z
(FOER PR FHF)

AR R AL AR 0 Gldotr B
wE S R

C A AR S

SEER/FE
FII Brokering/trading/
E-commerce

AR EEEE T RS
N LR A RIS SR hiE

s

EHE PTRTE
Transport and

AR E R R b A S
ARLEPRT R E 2 fleiX B4R

storage o o o A -
. FOEAE T8 S R
services
“ | Transport and et
ransport an
P EARLAE S EATE K B A
Storage
. Tk B A ST
Services o R
g & EHHRTERK F £ i
3 i
BE2 AL 2857 H2ZIR
%o
ARk S B s IR
. A% %‘ﬁj 3Jf;‘ Et@/@.
PRZ% o )
H ] Provision of services related to
Services

the safe production of food,

including water supply, pest

#f B4 PR AR control, cleaning services,
Auxiliary waste disposal.
services CRCES Sl S R SEae 3 4 A 85 A
[ | Production of Food Packaging and Packaging Production of food packaging
Material material
4 ABEF G Rl R G e
) PR g
B4 ES ; :
J ) ) Production and development of
Equipment manufacturing . .
food processing equipment and
vending machines
EE AN 4 K | (25)i- &2 44 AASFEEP R P
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AL~ PEZ 2 Ao B4R S G
LI R &
Production of food and feed
additives, vitamins, minerals,
bio-cultures, flavourings,
enzymes and processing aids
Pesticides, drugs, fertilizers,

cleaning agents

L=
HET PRV RBESHOREER Y R LERE B -

BT h RE ) VAL SRR A R AR FITY SR EGFIEERE DR -

it & = FSSC 22000 %38 4 [l &= 57 %
Annex 2 FSSC 22000 Certification Scope

oo B w Hoe=x 5 =

Normative document | Subcategory Description
CO : # 44~ i B

Cl: %2 F¥&FF A &4

CIl: % F¥{ed & &t d

[SO 22000 > CIIL: 2 i 6046 4 5o (R 522
: ﬂ.‘ _” :’/ Iz :L “yb ZR
[SO/TS 22003-1:2022 » PR TEAT A S A A
C #8 CIV: ¥ BT 4 &4
FSSC 22000 eo
a5~ 8 Fpei : Animal-Pri i
e & 4 N ;mﬁ ¥ Animal-Primary conversion
. % §4 8 &4 1 (CI: Processing of perishable animal products
Additional FSSC 22000 ) .
_ CII: Processing of perishable plant products
Requirements

CIII: Processing of perishable animal and plant

products (mixed products)

CIV: Processing of ambient stable products

4 = 1SO 9001 Sk A 47 %

Annex 3 Quality Management System Certification Scope

13
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« I B¢ 3180 22000 2 1SO 9001 3f *

fr B ¥ 3 1SO 22000 2 ISO 9001 #5125 2 4p M B LR

At the same time apply for ISO 22000 and ISO 9001 audit

Certification of the relevant management status

ISO 22000 £ ISO 9001 & 3= 5 o

ISO 22000 and ISO 9001 management status explain
T EERRERETE LR AR [ ]&_Yes
document management procedures for the same procedure [ 1% No
FRFLEAILT LR -PRELT I R-FRFLE []&_Yes
management review process is the same procedure, and the [ 1% No
same time to hold

RIMEPAEAEELT SR - PRAET I R-FRFZLE [ 14_Yes
internal audit procedures for the same procedure, and the same |[ ]F No
time to hold

IR RAELT IR PRAZ P EFREESFTE | [JE Yes
SEL []F No
quality manual procedures for the same procedure, and quality

policy and quality objectives are the same

G SEITE T AR IR [ J&_Yes
system operation is the same [ 1% No
e L A M ARE L E AR I [J&_Yes
quality improvement mechanism related procedures are the | [ ]F No

Same

14
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related management resources and rights and responsibilities | [ ]F No

are the same
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FSSC22000 self-evaluation checkhst.

(= )P Instruction :

BHY AR RATE A2 S 317 AER > M ISO RIE T 1SO
kg P~ @ FSSC 22000 *ifte & foo 7 % I 54 ¢ 7 j& e b §(http://ww
w.f55¢22000.com) » — £ % & f A3:f L35 PIFADLEE 0 ¥ jres T & FSI 5
B EY FERFREE Y

It is recommended that the applicant organization conducts a self- evaluation
against the current version of the Scheme. The relevant ISO standards can be obtained
from the ISO Store while the FSSC Additional Requirements are included in Part 11
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 5giF * ) Additional requirements (for C category ) :
& &4 & R & K The additional Scheme requirements are
[12.5.1) Fﬁizﬁ-%’ Management of services
[]2.5.2) & & & Product labelling
[1253) & r‘%l‘f £ Food defense
[]2.5.4) g7 & %37 ¥ Food fraud prevention
[]2.5.5) &35 * Logo use °
[] 2.5.6) #E57/ ¢ I Management of allergens
[] 2.5.7) %% ¢ 7 Environmental monitoring
[ ] 2.5.10) %54 # & Storage and warehousmg
[]2511) @ % 41 fr]‘ﬁ,& LRG3 %Lm:f
Hazard control and measures for preventing cross-contamination
[] 2.5.12) %% (# 5 {-# &%) PRP verification PRP
[]2.5.13) 2 &% Product Development
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