Questionnaire of Equivalence Information of Food Safety System in

Meat and Poultry Products Including Further Processed Meat

Products or Animal Fats for Applying Export to Taiwan
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Please note prior to answer the questionnaire
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The purpose of this questionnaire is to obtain the general information about the food safety
system in your country. This information will be used to evaluate the food safety system in

your country.
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Please provide all the answers thoroughly in English or Chinese to the full extent. Copies

and electronic files of maps, tables and figures are preferred under the applicable questions.
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Abbreviations and Explanations Used in This Questionnaire

Abbreviation Explanation




0. Country Profile B #& * T #

0.1 Before answering the following questions, please describe the profiles of meat and

0.2

poultry products or animal fats of the country, including history, geography,

agriculture, forestry, fisheries, food import and export management and situation,

and type of food industries including numbers of meat and poultry products or

animal fats factories, annual production, types of meat, poultry products or animal

fats and the correspondent productivity.
R L N A L LR TEEE D RSN o IR

P AR B RE HE R sEEN T gRcER o N2
FHH 4 ““‘ﬁ$% R F I EY ¢ T ANy
A E2AE C AEASTHF AR AR L A4 o

Please describe what kind of meat and poultry products or animal fats you want to

export to Taiwan?
FEPFRHEACI o BOH R 2 HEFE AL BB F RN

Bovine

Y

O

Boneless meat of bovine animals, intact (not ground), fresh, chilled, or

frozen
2 F2p ~ RECGRERE) 4B LRSS

[1 Bone-in meat of bovine animals, intact (not ground), fresh, chilled, or frozen
FE LR s RRCERE) A B LN LN

[J Meat of bovine animals, non-intact (trimming, raw ground), fresh, chilled,
or frozen
2 s ERB(IBEE, K)o 48 LFENL K

1 Edible offal of bovine animals, fresh, chilled or frozen
1 N N AN A ¥

[0 Bovine fat, free of lean meat, not rendered or otherwise extracted, fresh,
chilled, or frozen
LRI AR )

Swine

Vil

1 Boneless meat of swine, fresh, chilled or frozen



2 H R AW LRSS G

(1 Bone-in meat of swine, fresh, chilled, or frozen
F R AW LRSS

(1 Edible offal of swine, fresh, chilled or frozen
FEREAR S AW N LR L)

(1 Pig fat, free of lean meat, not rendered or otherwise extracted, fresh, chilled,
or frozen
RIS ST R

Ovine

i

[J Boneless meat of sheep or goats, fresh, chilled or frozen
E3 S RN N AR A o

[J Bone-in meat of sheep or goats, fresh, or chilled or frozen
FEER BB LR L N

(1 Edible offal of sheep or goats, fresh, chilled or frozen
R A B~ AN A

[J  Fats of sheep or goats, free of lean meat, not rendered or otherwise extracted,
fresh, chilled, or frozen
ESUREIIER TR D7 ¢

Poultry

¥

[0 Meat of the fowls, fresh, chilled or frozen
P 0 A B RSN

[1 Meat of the turkeys, fresh, chilled or frozen
NHLE 0 A kR

0 Meat of the ducks, fresh, chilled or frozen
RN NN R ) S

[J Meat of the geese, fresh, chilled or frozen
NN NN R o

(1  Edible offal of the fowls, duck, turkeys, fresh, chilled or frozen
VG, N IERRRE 0 4 B S AR A L

[1 Meat of guinea fowls, fresh, chilled or frozen



0.3
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Further processed/prepared meat products or animal fats
BRI P HEAR P R
1 Cooked, ready-to-eat product, chilled or frozen

TR T LEA LK

(1 Cured/Drying/Fermented/Smoked with heat process, shelf-stable, chilled or
frozen
W TA i S T R Y LN ST AL - DL §

(1  Cured/Drying/Fermented/Smoked with heat process, shelf stable
P AR/ H PR AT 0 KR

(1 Thermally Processed — Commercially Sterile, shelf stable (Canned)
BRS/FERR, VEGER)

0 Goose/Duck Fatty livers

KG T/ v g B
1 Casing
R
(1  Other animal fats (__Fill in the processed product here )

H i 40 b Rt 5y
0 Others (__Fill in the processed product here )
H

7~

Other livestock and poultry products (__Fill in the species )

A §3b i s

] (Express the types of the animal products and production activities here)
Bt g A AT A b1 R

Please describe export status of meat and poultry products including further
processed meat products or animal fats in the past 3 years, including countries of
exporting, export volume and main export categories etc..

Bt 3EBAP A ARR T I p SAFFORBG G DT IR £ 3

MrR-MTEFAILE AT A RHEEE



1. Laws and Regulations ;# £ #.%

11

1.2

1.3

1.4

1.5

What laws and regulations address the management of food safety and prevention of
environmental contamination of meat and poultry products including further
processed meat products or animal fats? Please describe the requirements in detail.
ERIMEEF 2 AR AL BABPF RS L 6 5% 2EE R
BAARFARBOIME L 2045 P 2 oy g & £ o

What laws and regulations mandate that the establishments of meat and poultry
products including further processed meat products or animal fats be responsible for
the food safety? Please describe the requirements in detail.

FORLE L 2R PR KR A 2 E B R p BB RN L A
G aRg 2§ oo giFmidee & o

What laws and regulations mandate to consider the source of meat and poultry
products including further processed meat products or animal fats for food safety?
Please describe the requirements in detail.

SR L PR RGP FHF R L BA BRI L R
ARFHFRPESHEL 2 o it L& fo

What food hygiene and safety laws and regulations mandate the labeling of meat and
poultry products including further processed meat products or animal fats (e.g. food
allergens, expiry/manufacturing date)? Please describe the requirements in detail.
FORLELZRFE R ZHE ZEZH TP FAEFREN L R

2% 2ApMART (Bl4rd SESCR ~ Tl YRR P ) o ety i ol
B R

Other related laws and regulations about meat and poultry products including further
processed meat products or animal fats. Please describe the requirements in detail.
AT RAF 2R R AR REN g2 H 18207 e i
HP o



2. Management System and Government Organization ¢ 4| & ferc e

FHIE

2.1 The current system to manage the source and food safety of meat and poultry
products including further processed meat products or animal fats or each of the
products which you listed under 0.2, under this application

FHTRIT02FMAZY 2540 2 8 rﬁ% CAed R R
ot kR 8 RF 2 E AR

2.1.1 What government agencies enforce the relevant laws and regulations?

Please include organization charts for each of these agencies.

AR £ SO M B PR M 2 B ] AR -

2.1.2 What is the functional relationship among these government agencies at the
national, provincial, or local levels? How do these agencies cooperate and
work together?

TR RTE s f et e S R s o AR ahiEar g
P ? L %HE rFdees 1 ?

2.1.3 In the field and at headquarters, how many persons are assigned to the meat
and poultry products including further processed meat products or animal
fats control program? List the separate areas of responsibility and denote the
number of persons in each area and organization charts for each field.
TRHERBSE A AB R0l p SRBFRE G E T ELY
N e 0 B IR S TR,

LR FAEE R A B BB R -

2.2 The current system to prevent meat and poultry products including further
processed meat products or animal fats from environmental contamination and
pollution, for example, dioxin, polychlorinated biphenyl, for each of the products,
which you listed under 0.2, under this application

FHEHFTRAT02FHAY g2 B4 2B K ed p BB F RN
" @wﬂ%@ﬁﬁlﬁ%@ﬁﬁ EEEEY ENENESS T3 I
R IEBRIGT R -

2.2.1 What government agencies enforce the relevant laws and regulations?



Please include organization charts for each of these agencies.
PEARME L R T S P25 e R 2 B R

2.2.2 What is the functional relationship among these government agencies at the
national, provincial, or local levels? How do these agencies cooperate and
work together?

G BRSBTS B A U i g e 2
ERCN: S R ol T IA N - s

2.2.3 What is the functional relationship among the food safety and environmental
protection agencies? How do these agencies cooperate and work together to
monitor and prevent food from environmental contamination and pollution.
FRZEEZ 22 REFEBH/LFBUF LA AN G i P 2L ¥
AR LTSI NE ‘E"fr el BEBRIATL

2.3 Are the meat and poultry products including further processed meat products or
animal fats inspection agencies also responsible for other inspection program? (For
example, dairy products, fishery products, non-meat food products and feed
manufacture)?

ﬁ%%@#i R
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3. Official Controls and Inspection System F * 452 %% 4 5t

3.1 The meat and poultry products including further processed meat products or
animal fats inspection programs at the national, provincial, or local levels and the

official control program for establishments.

FRBTH 5~ Got S BB AR 2 LB K b1 p SRR
Rk g 3t &

3.1.1 Please indicate what products are covered under each inspection program?
These products should include products intended to export to Taiwan.

FhtaF - BAKYET S SV AR BEASRERIC DS

3.1.2 What are the budget/ funding sources of these inspection programs?

3.1.3 What other non-government inspection programs are in place?

AFFHRE2ET > a%757

3.1.4 What are the enforcement frequencies of the government and non-
government inspection programs?

LV E et ¢ bk h e AR 2

3.1.5 What are the training requirements for supervisors and inspectors personnel
including pre-employment training and re-training?

AR AR A R EEEAR G R DIRE R P RBRDREL KT E o

3.2 The official control of the veterinary drugs and pesticides.

$opr R LELF H i



3.2.1 What are the relevant laws and regulations?

5 Y

3.2.2 What are the procedures to approve compounds to be a legal veterinary drug
and pesticide in livestock and poultry?

SELA BB LR B2 L E L PSS Q

3.2.3 Please list the prohibited and permitted veterinary drugs in livestock and

poultry.
FAAMG R ER D B R 5

3.2.4 Please list the prohibited and permitted pesticides in crops.

FII R TR B2 R D F o

3.2.5 Please list the drugs permitted for the therapeutic and preventative use in
each species of food animals. What are the MRLs of above drugs in meat

and poultry products?

—%—;:J»l:l LR AL ZEFES P2 SR EEEREES S TP L
IL?#?*"&'&]},{ 75& ‘éﬁ:—é"_#ﬁ_‘%o

3.2.6 Please list agricultural chemicals such as pesticides permitted for crops used
in feed production and on farms. What are the MRLs of above chemicals in

meat and poultry products?

EEAEE R T . R L BF T Gl B SR A
Bporgap r%&fi}‘g’z;’;i%% s

3.2.7 What are the procedures, inspection activities or criteria to determine these
materials which will not cause product deterioration and comply with the
applicable laws and regulations?

FORFR D VREAR R ~ AR AR X TR Y L BT g5 R B R
TYREE T 2L D
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3.3

3.2.8 How does the agency ensure or verify that feed production and farms only

use legal drugs?

D F WM PR R A B T R F £k B 9

3.2.9 Please describe the control measures including product recall, destruction,

other product disposition, personnel prosecute or penalty for the violation.

FRPEF R OB ¢ BARY SRS 2 6 R
b d B AR A A E

The official control of the food additives.

A
=

et

‘ijtﬁiﬁ'i?% *F‘:‘»ﬁb_

3.3.1 What are the relevant laws and regulations?

A AR R ik £ g 0

3.3.2 What are the laws and regulations relating to testing, approval, and control
the uses of these materials?

TP Bk AR Y F i A SR R

3.3.3 What are the procedures, inspection activities or criteria to determine these
materials which will not cause product deterioration and comply with the
applicable laws and regulations?

Jﬁ:fa—%ﬁﬂ VR AR~ AR e SRR H TR Y 2 PR g A A &
REFLRERH 2L RP?
3.3.4 What is the procedure to approve these materials to be legal food additives
in meat and poultry products?

BEPHEALLEZHAE RE SR NP PARE LR ?

3.3.5 Please list the prohibited and permitted food additives in meat and poultry

11



products.

A NGRS E Y 2 8 S b o

3.3.6 How does the agency ensure or verify that the establishments of meat and
poultry products including further processed meat or animal fats only use
legal food additives?

3.3.7 Please describe the control measures including product recall, destruction,
other product disposition, personnel prosecute or penalty for the violation.

IR PERER P AR ST SN St
dod f AT A & .

3.4 The official control of irradiation.

btz F 2 B i

3.4.1 What are the relevant laws and regulations?

ER e Y N

3.4.2 What are the laws and regulations relating to testing, approval, and control
the uses of irradiation?

fR ot T2 B ~ Ao Y FEARM I L R L Y

3.4.3 What are the procedures, inspection activities or criteria to determine that
irradiation will not cause product deterioration and comply with the
applicable laws and regulations?

FORFE D VRE AR R ~ B SR AR X R SRS € 1A A R
BERY L FLRE?
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3.4.4 What is the procedure to approve for the use of radiation exposure?

AT RIS PEALA L 2

3.4.5 Please list the prohibited and permitted food radiation sources in meat and
poultry products.

L

32

EO R R chfg SR S T o

3.4.6 How does the agency ensure or verify that the establishments of meat and
poultry products including further processed meat or animal fats only use
legal food radiation sources?

AEPWHATREFESRNRBFAE ZERE A I BARS RN Y
2ARFTRY EF 2 fp RS F?

3.4.7 Please describe the control measures including product recall, destruction,
other product disposition, personnel prosecute or penalty for the violation.

P EF AT B RHN s RAST AR 2 B R
dot B ARIR A A E o

3.5 The official control of the food contact materials.

RS TSI R Fre

3.5.1 What are the relevant laws and regulations?
HApM iz £ Rde s @ ?

3.5.2 What are the laws and regulations relating to testing, approval, and control
the uses of these materials?

R S AL S LS IR R AEar ) BERA -

3.5.3 What are the procedures, inspection activities or criteria to determine these
materials which will not cause product deterioration and comply with the

13



applicable laws and regulations?

FORHAR S VR AR~ A E SRS TR Y L FR T A SR
}’F’r'_ BEJH 2L L;L%‘?

3.5.4 What is the procedure to approve these materials to be legal food contact
materials?

GRPRE L B8 SRS L PAER P 2

3.5.5 Please list the prohibited and permitted food contact materials.

FAl M B 2 A ha BT

3.5.6 How does the agency ensure or verify that the establishments of meat and
poultry products including further processed meat or animal fats only use
legal packaging materials?

|?’b§F&§‘Qrm '&"L’ﬁ?@%@?&K'lﬁ%’%:ﬂ‘fll’*%éﬁv#,@r},éﬂa
dARFTRY LiE2 a5 KHE?

3.5.7 Please describe the control measures including product recall, destruction,
other product disposition, personnel prosecute or penalty for the violation.

PR R PR SEAS T RAHRE 2 8RB
-&r&ﬁ%\ﬁ: "I|J_WJ‘;§_O

3.6 The official control of the food detergents and sanitizing agents.

8 / F A ‘f‘f'/}J = F 1

3.6.1 What are the relevant laws and regulations?

—E#Eﬁ‘»g“ﬁ/Z‘v Lﬁa#’ﬂ’“

3.6.2 What are the laws and regulations relating to testing, approval, and control
the uses of these materials?

P IE P RS ’f’_/”“}f‘?l%??ﬁl N REE #’R'F
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3.6.3 What are the procedures, inspection activities or criteria to determine these
materials which will not cause product deterioration and comply with the
applicable laws and regulations?

FORIES VU ARA B E AR H AR Y LT § A SR
Frpegr2zinp?

3.6.4 What are the procedures to approve these materials to be legal food
detergents and sanitizing agents?

ER I S RE R Ity ) £ ) I | S8 iR - e

agents.

3.6.6 How does the agency ensure or verify that the establishments of meat and
poultry products including further processed meat or animal fats only use
legal food detergents and sanitizing agents?

A EPMAPRERERRE SR 2 HF T p RAEB SR

AARB TR £F2 8 KR o A A7

3.6.7 Please describe the control measures including product recall, destruction,
other product disposition, personnel prosecute or penalty for the violation.
T L ER I LR LY e S AR

S E TR

3.7 The official control of environmental pollutants, contaminants and toxins

3.7.1 Please list environmental or industrial chemicals that are potential

15



3.8

contaminants to food animals, for example dioxin

FANTARSAE SRR AL ELCESRT o M R F o

3.7.2 Please list the maximum levels (MLs) of metals in meat and poultry
products and edible oils.

FAIMLRBEEREHR S ST B UE o

3.7.3 Please list the MLs of toxins, for example, mycotoxins in edible oils.

Fold e A R (blde LFA )N E gL T o

3.7.4 Please list the MLs of other contaminants such as benzo(a)pyrene in meat
and poultry products and edible oils.

FAMEREIT L GHACFII S N EF P 52 g2 UE o

frid

3.7.5 Please describe the control measures including product recall, destroy other
product disposition, personnel prosecute or penalty for the violation.

FEP AL A ¢ A ST R MR E 2 PR
dod f AT A & .

The official control of food labelling

s

RS TR R

3.8.1 What are the relevant laws and regulations?

ER e Y N

3.8.2 What is the approval procedure for food labelling?

Stk T LB AMRR SR ?

3.8.3 What are the procedures, inspection activities or criteria to determine these
materials which will not cause product deterioration and comply with the

16



applicable laws and regulations?

f(ij‘%ﬁ“ﬁ VREER  ARHE AR A LSRRI R AR L2 4 R T

3.8.4 Please describe the control measures include product recall, destruction,
other product disposition, personnel prosecute or penalty for the violation.

SR SRR SR P R T U ST S R
b d B AR A A E

3.9 The official control activities to review the ingredients and methods of preparation
for meat and poultry products including further processed meat or animal fats.

LAPEEHF R P AF PR Ao lE S R

3.9.1 What are the relevant regulations, requirement or guidelines to regulate the
production of meat and poultry products including the further processed
meat products or animal fats?

BEAPEEAZR P AR RS ARG APME R &R
i:};—,ﬂé\ (30

3.9.2 What governmental agencies or organizations review the ingredients and
processing of the processed products? What is the functional relationship
among these?

FREN1A S LR ﬁi%—s;z;,ﬁ:ﬁ—ﬁ‘i hada ‘ep_%&;g P PiFE ¥ 2 A
J_Fﬁgff’:éf\! Q

3.9.3 What is the procedure to review the thermal and other processing process,
especially for canned foods?

A&AivEArd B R AR FPARR B P 7 Hu LA -

3.9.4 What documentation formally states that a thermal or other processing
schedule is reviewed, especially for canned foods?

PSS RERIRA T GEF LD N L 2 L
E“F‘T o
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3.9.5 What controls are in place for low-acid canned foods and/or other products?

fﬁﬁﬁ'fi%ﬁifﬁ& /& H 1a g_‘_l—",r.g’q? e Sl

3.9.6 What agencies are responsible for auditing and inspecting the processing
process of the establishments?

fF AR R e L B AR F ML 0

3.9.7 How do the agencies verify the compliance of the processing process and
materials used at the establishments?

FF‘#""‘I' a ’F ﬁ\-ﬁﬁcg Al 43 g, [‘;\iﬁ—mér_ BARE TR R m#ﬂ‘} {?‘ 1'* PES
37

3.9.8 Please describe the control measures including product recall, destruction,
other product disposition, personnel prosecute or penalty for the violation.

FIp ik F%Lng%%’ﬁﬂ&?ﬁﬁﬁﬂgﬁﬂwﬁyﬁ@’
-Qr&ﬁ{ﬁ:‘\"lj J °

3.10 The HACCP (equivalent) inspection system

% B2 HACCP & % »c2 6% 4 4

3.10.1 How does the government inspection system describe and specify that a
HACCP system whereby the establishments of meat and poultry products
including the further processed meat products or animal fats must conduct
the 7 Principles of HACCP, which include (1) hazard analysis, (2) critical
control point identification, (3) establishment of critical limits, (4)
monitoring procedures, (5) corrective actions, (6) record keeping, and (7)
verification procedures?

fU‘Té%%,f BArP T2 L RF AR 2 ;Fl%é;:'z%m Pé B
Fldoh g 4 A e HACCP ks ZHF 7+ R C(HEF
A~ Q)i E R F e mﬁfngM~mﬁm ﬂ%§~@¢
L~ (6)F 2 v B R EE (7)) SFET o
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3.10.2 How is this inspection system established in the government’s requisite
laws and regulation and what are these regulations?

PR ket AR SRR & LR o Bl L RS

w?

3.10.3 How does the government inspection system verify the effectiveness of
process?

Foiirh S Sede e FE R AR B 30408 RO % 27

3.10.4 How does the government verify the effectiveness of the inspection
system?

T ke P AL A SR b s F Rl ?

3.10.5 What measures that government agencies would take, including sampling,
traceability, publication of the test results and related information, recalling
and withdraw from the market in case food safety incidents occur?

%mﬁﬁi%§$iiﬁﬁ”ﬁ&”ﬁy’%ﬁéw?é#ﬁﬁ%%~
ERARRE e s 2T RBRES BTN T EE?

3.10.6 What enforcement actions that government agencies would take, as
required; including suspension, corrective action request, and follow-up
inspection, in case of falsification of records, criminal prosecution?

POl A HH G RS R R 2 F R - T
el ~ 4 E?

3.11 What regulations, directives or guidelines require establishments to control to
recall, destruction, or reprocess products, raw materials, food additives,

detergents and sanitizing agents or other materials that are not fitting for human
consumption?

i 1\})15‘? (L
A %*??'JE\?—}"T (O R S NANE
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3.12 The official management on meat and poultry products including the further
processed meat products or animal fats processing plants.

Rk

Fi rs%]’ké\?l?irr'ﬁﬁﬂi’”/fﬂ]“}/ﬂz”ﬁlf;\rﬂg 'FTEJ_O

3.12.1 Registration

£

3.12.1.1 What regulations, directives or guidelines require the operating
businesses need to register?

G R REFRE LR 2L Al LR ?

3.12.1.2 What agencies are responsible for the management and inspection of
food establishments registration? What activities will be taken by the
agencies to audit and verify the accuracy of the registrations?

Rl T R RAfEA 8RS %f?mlﬁﬁﬁam.%ﬁmi
?%ﬁ}ﬁ?’lggﬁb:}ﬂﬁ E»Fg%\»’% 'ﬁ :

3.12.2 Traceability

iE 0 3E B

3.12.2.1 What regulations, directives or guidelines require the operating
businesses to set up traceability system?

LR R E K R R R R B S gl G

3.12.2.2 What the agencies are responsible for the inspection and audit of
traceability system conducted by food establishments? What activities
will be taken by agencies to audit and verify the accuracy of the
traceability system of the establishments?

%ﬁm%%%%i%£MiﬁﬁWF% %ﬁh@ﬁﬁﬂvw
FEP LS AP LRSS SRR E R
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3.12.3 Self-control

RN

3.12.3.1 What regulations, directives or guidelines require the operating
businesses to test their raw materials, semi-products and end products?

R ERESS TEREER R N Rl T L
ERAE R R e

3.12.3.2 What are the agencies responsible for the inspection and audit of self-
testing performed by food establishments? What activities will be
taken by which agencies to audit and verify the correctness of the test?

FRM T R E K LT AR LR AR AR
SRR S ESTE Y S ER T 3
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4. Self- Control Program in Establishments 3§ 1 ¥ #3%

4.1 The regulations, directives, or guidelines mandate that the establishments evaluate

the sanitary conditions to prevent product from contaminations
B AR TG R WA SRS R 5L 5]

4.1.1 What regulations, directives, or guidelines mandate that the establishments

address the sanitation standard operation procedures in writing?
ERRHETE E e A R ERA LRI L AR 7

4.1.2 What regulations, directives, or guidelines mandate that the establishments

evaluate the sanitary conditions to prevent product from contaminations?
ERBRFFFCVIEPASI AR 2 WL FR 2R dp 4 2 4pil s @ ?

4.1.3 What regulations, directives, or guidelines mandate that the establishments

establish cleaning procedures, including cleaning frequency‘7
EARHE L F R CERE  f R AR LR L A 550

4.1.4 What regulations, directives, or guidelines mandate that the establishments

take correction actions?

LRI HPFLH LR g s 2 dpsl o e

4.2 What regulations, directives, or guidelines address the control and prevention of
contaminations in constructing ground, building and facility for processing,
personnel dormitory, dinning, resting, testing, research, toilet rooms, portable water
supply and dressing and locker rooms?

RRIBBERERF AR - BHIRFE -~ ZREXS - A1 54 KRR L
ECRTE R ORE AT FHRE R ASL SR 2 WL R dp 4 & fpil R

”

%.‘7 °

4.3 What regulations, directives, or guidelines address the control and prevention of
contaminations of within the facility and utensil cleaning, personal hygiene and waste
disposal programs?

ORI AR Jfﬁ iipﬂ%#’rﬁ'ﬁ"k’a@? 273 TR A ~ FEARFLE R -
BAF 2 pad iRy d  FRERZIAPASLTA?

4.4 The regulations, directives, or guidelines require establishment to perform processing

22



and quality controls.
RARRGFRRE L WA ST PR g £ 2 sl Ghe BT LT

441

442

443

44.4

445

4.4.6

4.4.7

4.4.8

449

Raw materials, semi-products and end products receiving inspection and

control.

RpA L XS R e E R -

Food additives receiving inspection and control.

Flr-r'/,] be e 2 BT s ?#’E;’H—’bw 0

If applicable, the controls of processing temperature, humidity, pH, water
activity, pressure, flow rate and time during processing.

TR AL EARZ RIRR e E o REME RS S RE R R 2 Y
%

Operation, handling and maintenance of the processing equipment, utensils

and containers.
feLAEARY TR KA BEEFE o APl R g S

Effective measures to prevent metal or other foreign materials mixing into

products.
(RRY EERRI SR RNE R e TR

Control of water supply (including potable water and cleaning water).

FoR(F AR KR Fe L)»??’"’# I

Control of packaging, packaging material or recycle of containers.

?h~?%‘1}2‘-} %Wﬂ(,é%i?#ﬂjﬂ—wo

Pre-shipment control.

MR R e

Process and quality nonconformity control.

Was s F2 EfF 2 g4 -

4.4.10 Corrective and preventive actions.

%J}L}??EF?,}:‘H—'%@ o
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4.4.11 Labelling and traceability.
o 27 18 g 4

4.4.12 Others.
H {3 o

7~

4.4.13 Requirements of record keeping method and retention periods on the above

items.
DR Y S A SN ST E R

4.5 What regulations, directives, or guidelines mandate the establishments take

responsibility for the inventory and transportation controls?
IR REF R ER PR LR dp s il iR 7

4.6 What regulations, directives, or guidelines mandate establishments take

responsibility for testing and measurement, customer complaints, product recall and

record-keeping controls?
B RSB TR%RE R4

T

’

LR~ A& cfrimz ey nahiz R

4.7 Please describe the frequencies to implement the control program listed from 4.1-
4.6.
TR RBREFALAL T 46 i F g ?

4.8 How government agencies check that establishments enforce the above Self-

Control Program?
FORFPS MAc P AR SR L g A g iR L A5

4.9 What regulations, directives, or guidelines mandate food canning establishments
(FCEs) to take control program listed from 4.1- 4.8.
FEPEERP AR A8 FarE i £ 9

24



5. Chemical Residues, Contaminants and Microbial Control Programs i

g

RTF FAFPKRIF IR R

5.1 Chemical Residues and Contaminants

MERGH R R

5.1.1 Please identify the regulations, directives and guidelines concerning the

chemical residues monitoring program/plan/project.
FRP T HEERTIERS AR/ ZAMER - dp 4 2 5l e

5.1.2 The control program of veterinary drugs, feed additives, food additives,

pesticide, herbicide, detergents, sanitizing agents, industrial and
environmental pollution (e.g. dioxin, metals and irradiation at the national,
provincial, and/or local levels.

;_;]1/%] B~ g “&afr’/i\?f‘ = )é]g\éajv,fﬂw ;;g\ é?’ﬂ‘ii‘},’ltﬁiw N aw“l e de s
A F TR FRR AR 1 F IR FAFGlR R F L
£ )% 15 5 A m? it oo

5.1.2.1 Please describe the chemical residue control program at the national,
provincial, and/or local levels.

H R R e /A S s PR Rt

5.1.2.2 Which agencies are responsible for the planning and implementing for

national control program?

PRARRE R FR RS P R R S ?

5.1.2.3 Please describe the export programs in place.
DECRLEAN A i

5.1.2.4 Please list the chemical residues, pollutants and the maximum residue
limits in each chemical residue control plans and samples to be analyzed,
for each specific residue compounds.
;‘%_;. | AT E R T b ﬁg,ﬁ&i Par Rl R - BICERTH 3
AFEZ BB AR HRIUEE - BEIAT L P A ES

5.1.2.5 Please submit a copy of your latest annual residue program/plan/project,
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which might be monitoring, surveillance or other special testing
program/plan/project in place.

FRUF B ECERTH S R 160 R
[ERFRGER -AASHE B REFHARKRRT S

5.1.2.6 What is the statistical basis for the sampling program? What product
categories are covered in these programs/plans/projects?
PR RDAFAHLZ R VLD R E/EP TR EZ AR
B E R

5.1.2.7 Please describe the design of the residue program/plan/project for meat
and poultry products including the further processed meat products or
animal fats to be tested for residues, including sampling size and
location. Indicate whether the sampling is based on random sampling
and/or the statistical significance expected of the residue conclusions or
whether the sampling plan is based on non-statistical design principles.
In both cases, indicate the objectives of the residue
program/plan/project.
e HR G 2 AR BB RER R B R
¢ o) %“Emﬁ’iwﬁiﬁﬁﬁﬁ“%ﬁfﬁ“@ﬁ’
Hg R RS R A B AT LT
Penst AP F ok & T AR 0 A F PR F A ;"b‘fl:‘i
BRI ABERIGET  PRERPZS RAH/P 2P Do

5.1.3 Government enforcement program for chemical residues and the
government’s activities to prevent contamination of m meat and poultry
products including the further processed meat products or animal fats with
chemical residues.

FAH I ERGF NP AU BAR AR AR A L AR
PRED I ERGI AR ET LA

5.1.3.1 How are test results reported? What agencies will receive the report

when test results violate the standards?
WP E Sl 4R 7§ RpF > R B ¢ T PliERRL 9

5.1.3.2 What actions are taken when positive or violative results are

determined in chemical residues program/plan/project? Possible

control measures include product recall, destroy, other product
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disposition, personnel prosecute or penalty.

P EARG 2 R R D B AANRR  rR 7
jfi—%w"ﬁ"gbjﬂ-%g:}il P TR AR E 5 2 H BB TR e
A ﬁ A2 37 g ) S J;f_ °

5.1.4 Please provide the organization chart of the agencies responsible for chemical
residue program/plan/project and explain the relationship to the meat and
poultry products including the further processed meat products or animal fats
monitoring program for compound approval, residue program design, sample
collection, laboratory and enforcement.

B FEATY R ELD L e R R H
¢ﬁ%w; PEEE %%kﬁﬁﬁwzﬁ#ﬁﬁﬁ% SO S
“@#ﬂ?~%?#¢ﬁ?%:# T E SRR N

5.2 Microbial Control Programs
Hed AR

5.2.1 Please identify the regulations, directives and guidelines concerning the
microbial monitoring program/plan/proj ect.
HP G ML P F S R R D LM R R Hal

5.2.2 The national microbial monitoring program/plan/project for meat and poultry
products including the further processed meat products or animal fats
including further processing products at the national, provincial, and/or local
levels.

Rl g i/t 2 Eo2 34 BB AT 1 p BB RiEN
(EEEA R - ial Yk Vo N

5.2.2.1 What agency is responsible for the planning for national control

program and what agency is responsible for implementation?
fFARAIR AT R RS S e 2

5.2.2.2 Please describe the export programs in place.
FEEREY 2 g

5.2.2.3 What does the microbial monitoring program/plan/project work as an

effective indicator for process control? How to analyze these data?
M ER>RRHED AWREIY 25 gtk s P 2 4o
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ZRIECEE 2

5.2.2.4 Please describe the indicator microorganisms and microbial standards

for corresponding product category.

TR ARG NE SRS L g A bR B R

5.2.25 Please submit a copy of your latest annual microbial
program/plan/project, which might be monitoring, surveillance or
other special testing program/plan/project in place.
FRAUTRERT- EREPF S ERRAP L2 R E/A
PV a TR -ALNH TR EBRTF o

5.2.2.6 What is the statistical basis for the sampling program? What sample
categories are covered in these program/plan/project?
PR EFORGAH IR BE S X/ E/B P IR E 2 A SR
H R ?

5.2.2.7 Please describe the design of the sampling program/plan/project for
product category include further processing products to be tested.
Indicate whether the sampling plan is based on random sampling and
the statistical significance expected of the microbial monitoring
conclusions or whether the sampling plan is based on non-statistical
design principles. In both cases, indicate the objectives of the residue
program/plan/project.
EECEUE s P R A ﬁﬁ e Vo RN P A &
RIL AR Mt PRl Bk B F LT R eh B B o &
5 2R ﬂw%ﬁdﬁiuﬁifﬁﬁﬂﬁéﬁﬁﬁﬁ
b PR 3% R34 /38 p 2 P eho

5.2.3 Government enforcement program for microbiology and the government’s
activities to prevent contamination of m meat and poultry products including
the further processed meat products or animal fats with chemical residues.
PR 2P F 2P R AR 2 A3 AR
gt ERFrSAET L

5.2.3.1 How are test results reported? What agencies will receive the report

when test results violate the standards?
B & ot ziz*,ﬁ‘?g *;Lpé’r,vﬂ'&ﬁhbgfﬁggp]'(ﬂi%;}}g;%?
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5.2.3.2 What actions are taken when positive or violative results are
determined in microbial program/plan/project? Possible control
measures include product recall, destroy, other product disposition,
personnel prosecute or penalty?
WA PR RRIE R S B AR IR AR (T iy %
?ﬁ%ﬁ?ﬁié§?ﬁﬁﬁgi’5§@ﬁ%ﬁ@’%*ﬁ£
FREAE E .

5.2.4 Please provide the organization chart of the agencies responsible for microbial
monitoring program/plan/project and explain the relationship to the meat and
poultry products including the further processed meat products or animal fats
monitoring program design, sample collection, laboratory and enforcement.
FRELFRIPERD RGR/ED 2B R R 0 TR
FUBHAZ AR 2 AT R A EF RN TR R
BR-FHREE2HG0 OG-
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6. Laboratory Quality Management ® % % &% # &=

6.1 Identify the analytical methods used for the microorganisms, veterinary drugs, food
additives or other chemical compounds for meat and poultry products including the
further processed meat products or animal fats. Please use Table 1 to list the analytical
methods you used.

SRR LY ETE NI E RS TR S EALE N
G AR R TR RGP E )

6.2 Laboratory quality control
e

6.2.1 Please describe the number of laboratories performing the test.

R TR T R EEE -

6.2.2 Please indicate which of these laboratories are governmental, private or other
types of laboratories, and the correspondent tests are performed in these
laboratories. Please list the private and governmental laboratories performing
tests for these tests for meat and poultry products including the further
processed meat products or animal fats in Table 1.
SRR ?$E$Wﬁi?*‘%ﬁ*ﬂ% 1 ?

g
'—;rf: LEBAR 2R PO

o AR RN F o
B 4 i Py 2

6.3 The quality control or quality assurance programs in approved laboratories to ensure
accurate and consistent analyses.
PPimis Gl infra R 42 Emfd ok amimpdy - R

6.3.1 Please describe how the government ensures the quality control programs and

accurate results.
B A Ys e i GE T AUl A I e A SR S £ f e

6.3.2 Please describe the records keeping system for the analytical events.
FhitEs TS E 2 BT Ao

6.3.3 Are these laboratories accredited? If yes, please list them in Table 1.
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s> 3] s LI 2w 2 i) = 3 3
PTG RE R A A - o

6.3.4 Please provide the name of the accreditation bodies for the approved

laboratories.
FREGEFTHRT m?@?é‘_%}&ﬁ AL e

6.3.5 What items are the approved laboratory accredited for? Please list in Table 1.

GEFRFAREAD L P A -

6.3.6 Do the laboratories participate in proficiency testing? Please list in Table 1.
RS AT Fhi RO A -
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7. Control of Import and Export &} v ¢ 3

7.1 The management of food exportation

é_g{n:".rigifﬂ_

7.1.1

7.1.2

7.1.3

7.14

7.15

7.16

Please describe the registration/licensing requirements for export (including

exporters) exporting their products to other countries.
RN FE A A ST W BR Fre s R e

What type of export inspection program do you have to inspect the exporting
meat and poultry products including the further processed meat products or
animal fats? Please describe your export inspection program, including the
assurance of food safety and the inspection procedures.

R W PR P ETERIESS U VR R e gl
AT AR AR R T A% S RS EE 2R
2 hBRALS

Are meat and poultry products including further processed meat products or
animal fats that export to other countries under any government or non-
government inspection programs? Please describe the programs in detail.
Pae v THERMRZJZAE ZHEF AT p BB RN Yo

FFECAAT L% HAE%PE N ? ek oL B %
L4

e

R0\

What official authority is responsible for conducting export inspection
program?
R E > H L F e Aok?

Please describe official inspection arrangements when products are shipped for
exporting to Taiwan.
Gl g AR T B DB T S A%k e

How do you ensure the accuracy of packaging, labelling, invoices, and export
documentation when performing export inspections? What actions will be
taken when deceptive labelling, packaging, invoices or other documentation

are discovered? Please describe the process in detail.
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e BREAY o f R

FeA 2w s thr ~ Hpz Mo
Eant R QAo E R G2 E TR R P2

et H g Ag

7.1.7 What regulations, policies, guidelines, and other requirements pertain to the
labeling and invoicing of products? Please briefly describe the intent of each
regulation, policy, guideline, and requirement.

RS E XL E RN R AN O HEE TS SR E S
mE o

7.1.8 Please describe the notifying mechanism of illegal products exported to other

countries.

PREZLREZ A S 0 2 H B R R AR

7.1.9 If there are non-compliance products which have been exported, please
describe how to request the food operating businesses to recall or off-shelf
products, and to notify the downstream companies and agencies? Please also
list related regulations.
© T A RAe R FIRG B LR SN i N ‘#——%“?‘KE\‘T
¥oLRFRMPATHEEFoLF ﬁﬁﬁ,@‘?’j—}l Rl E

7.1.10 Please describe the traceability of the exported products.
HREA ST 2R HEIR

7.2 The certification program to Taiwan.
4 3 r'/'?m?} }3#

7.2.1 What are the procedures in place to certify acceptable products for export?
BEM T AR A SR A B BERE L

7.2.2 Please describe the qualifications of authorized officers and export official
certification procedures (required documents, test results and so on).
FHRPRBERERALFTRENCFELA(LEZ &~ RPEFL o

@ o

7.2.3 Please describe the measures to prevent fabrication of certificates?

B CEETEF ERP L BB
7.24 What procedures do you follow to re-certify previously non-compliant
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7.3

7.4

products for export?

ZmA e iERZ A RS LA EZ AR LR ?

Please describe and list Memoranda of Understanding or other agreements for the
import and export of meat and poultry products including the further processed meat
products or animal fats with other countries.

FREEANLE S R AFETHBAE E AR SE B PR
Bib sl 1~ AR M2 & TR IR LR 6 R -

The management of food importation
A& §

7.4.1 Please describe the import inspection program, including the assurance of food

safety and the inspection procedures.

FREERET ARFIR 0 R F S8 5T 2ARERE ARAS .

7.4.2 If imported meat and poultry products including the further processed meat
products or animal fats are used to produce further processed products
exporting to Taiwan, how will the inspector know that the imported products

comply with Taiwan food safety and hygiene requirements?
S A LT EE R L ER R NS PO R ATy

4 # g
CHTNA R ARA R FaripliEr A R E DL G EFLL D

I
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Table 1 Please list the governmental laboratories and designated private laboratories performing national monitoring program/plan/projects for
chemical and microbial tests for meat and poultry products including the further processed meat products or animal fats.

Ao CHIIRF A RTARTRE CAHJZAPEEFA TP RAFFRED RIS TR RAFERS KR
/7 B

Laboratories Testing item Testing Does the testing item|If the testing item is accredited, please/Does lab participate in the
T E ¥R P Method being accredited? specify the accreditation body PT test for this testing item?
Rl >z [WRPIIE P AE GBI MCIRRIIE P GBI O R H P R RIE P AT SR
=7 i 4 BER?
ex: Veterinary Drug > = * %
[ ] Yes
[ ] No
[] Yes
[ ] No
ex: Food Additives, etc. & f-’mfj‘ de P B
[] Yes
[ ] No
[ ] Yes
[ ] No
Environmental Contaminants (Environmental Drug, metals, Dioxin, PAH, etc.)& 3% 5 4 #(RBE* E - £ £ H - B 3 - F k> 4 %pd v
[ ] Yes
[] No
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Laboratories
&z

Testing item

R E P

Testing
Method
fiR L IS

Does the testing item
being accredited?
teiRlsE p A3 G

72?

If the testing item is accredited, please
specify the accreditation body
ot RIIE P SERE ) o N E

had

Does lab participate in the
PT test for this testing item?
PRI D AT i
4 RIER?

[] Yes
[ ] No

Microorganisms g4 $

[ ] Yes
[ ] No

[] Yes
[ ] No

Mycrotoxin # 7+ %

[] Yes
[ ] No

[ ] Yes
[ ] No

ex:Virus 3

[ ] Yes
[ ] No

[] Yes
[ ] No

(Please prepare a table using this format)
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