Questionnaires of Equivalence Information of Food Safety System in

Eaqg And Eqqg Products for Applying Import to Taiwan
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Please note prior to answer the questionnaire

A

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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0. Profile
A

0.1 Before answering the following questions, please describe the profile of egg and
egg products of the country, including history, geography, agriculture, forestry,
fisheries, animal husbandry, type of food industries (including numbers of egg
and egg products factories, yearly production, types of egg and egg products and
productivity) and food import and export management.
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(FIp 551 el ~ £ AF ~ ARl HAER)F 6 §u.

0.2 What kind of egg and egg products do you want to export to Taiwan?
R A S o R T
Please list the products under the following category.
FOIAT G fEAE 2 MR
Shell egg and egg:
HERE A S
Liquid egg and egg products:
RRE A A S
Dried egg and egg products:
Rl RE G A S
Others:
H g -

oy

o o o o oo o O




1. Laws and Regulations
eI O

0.1 What laws and regulations address the control of food safety and prevention of

environmental contamination and disease of egg and egg products? Please
provide the materials in English or Chinese.
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0.2 What laws and regulations mandate that the egg and egg establishments are
responsible for the food safety? Please describe the requirements in detail.
FORLEL R RGP E RFE FUSZ A ARICFHE SR 2 ) § o5

0.3

What laws and regulations mandate that the source of egg and egg products for

the food safety? Please describe the requirements in detail.
FORLEL RGP E RRE FUSZ AP ARFHEFFETREL 2o
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0.4 What laws and regulations mandate that the labeling of egg and egg products
relating to food hygiene and safety (e.g food allergens, expiry/manufacturing
date)? Please describe the requirements in detail.
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Other laws and regulations about egg and egg products. Please describe the
requirements in detail.
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2.

Control System and Government Organization

FRFIR IR e R

2.1 The current system to control the source and food safety of egg and egg products

2.2

for each of the products, which you listed under 0.2, under this application
%%%@VW*Q2$M$dﬂéﬁt}&§ﬂﬂnﬂ¢w+ kg L2 S %
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2.1.1 What governmental agencies enforce the relevant laws and regulations?
Please include organization charts for each of these agencies.
M2 L R PO M 5 P25 L M 2 BB R

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

B R RS seh s B seh B 2 R SRS H o B A BT ehiE RS
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2.1.3 Inthe field and at headquarters, how many persons are assigned to the egg
and egg products inspection program? List the separate areas of
responsibility and denote the number of persons in each area and
organization charts for each field.

FHEIRR: RFUSA%R T E2Y BB s H iy
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The current system to prevent egg and egg products from environmental
contamination and pollution for each of the products, which you listed under 0.2,
under this application

FHRPRA 02 ALY G2k M GREFTREP v FEAIR
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2.2.1 What government agencies enforce the relevant laws and regulations?
Please include organization charts for each of these agencies.
RTARME L RP 2L PO M 5 P2 e R 2 B R 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?
T R RE B s g B S R gt 0 B S B[ FhiEar
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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.

FTRZ8EX 22 R FEBE/ A PR LA ARGL R 5L
Hirfirm b Fr1 nEEfrifp s REXRRFTE -

2.3 Are the egg and egg product inspection agencies also responsible for other
inspection program? (For example, dairy products, meat and poultry products,
non-meat food products and feed manufactures).
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3.

Government Control System
FRERFIR

3.1 The egg and egg products inspection programs at the national, provincial, or local
levels and the official control program for export establishments
FRB TS 5 & AR gl 2 R SRR

3.1.1 Please indicate what products are covered under each inspection program?
These products should include products intended to import to Taiwan.
FAp i aF - BARTE T FVML AL BLASERENC A
R o R

3.1.2 What are the budget/ funding sources of these inspection programs?
BBt \“é‘_;l K a@?

3.1.3 What other non-government inspection programs are in place?
AFFHREAT > a%VFH 7

3.14 What are the enforcement frequencies of the government and
non-government inspection programs?
mrE 'ff’?hg s B ey (TAE S ?

3.1.5 What are the training requirements for supervisors and inspectors
personnel?
WM A% R 2 FEA RGN RE R 2

3.1.6 Are egg and egg products that export to other countries under any
government or non-government inspection programs? Please describe the
programs in detail.

Pme e I ML b2 FRSELEF PO AP L 8% 4
by iy e Ve b et AR S -

3.2 The official control programs of poultry farm containing breeder flocks or laying
hens, egg and egg processing plants for registration and identification for flocks
MRS KRS B2 RSN R F R e E L F S F g

3.2.1 Registration
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3.2.1.1 Please describe the system used to register poultry farm, and egg and
egg processing plants for, registration and identification for poultry
flocks.

St MR R A RS ffrd e B el B R

3.2.1.2 Any exemptions from above-mentioned system should be clearly
indicated.
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3.2.1.3 Please describe the system for the registrations of poultry farm, and
egg and egg processing plants.
Ce b EEAE S E R R RN SR L e

3.2.2 The source control of the egg used in breeder farm.
IS hep gL

3.2.3 Control of source of in-coming eggs in egg and egg processing plants
B2 RSl RGERRRRZE R R

3.2.3.1 Please describe the control system for the source of the eggs used in
egg and egg processing plants. Indicate how the system allows trace
egg to their farms and the relevant regulations and government
authorities. Any exemptions from this system should be clearly
indicated. Information on control systems for the identification of
eggs should be given.
FRMASIRKRZER AZHEPMZR o mE A
B OS2 H2R{EFTHM o 4o é’ﬂ%—ﬁ VT RGRR o X H 3R
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3.2.3.2 Describe the official controls and records maintained to monitor the
operation of the egg production systems.
FEM TR A L 2 F A R A R o

3.3 The official control programs of the food additives, irradiation, packaging
materials, detergents and sanitizing agents and etc.

8 S e g~ R R ~ ¢ KR S FRARI S A E LT 2 41

3.3.1 What are the relevant laws and regulations?
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3.3.2 What are the laws and regulations relating to testing, approval, and control of
the uses of these materials?
BEIE P HGS% AR ? Pz Ap B2 £ LFL% @2

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

Jtﬁq—%”gv_i TREFE R ~ B SRAEE AR RATR Y L 4R A g5l A SR
FRReqgr 22407

3.3.4 What is the procedure to approve these materials to be legal food additives or
food contact materials?
GRS L EE RGP A S RRME T PER S P2

3.3.5 How do the agencies ensure or verify that egg and egg establishments only
use legal food additives, irradiation, packaging materials, detergents and
sanitizing agents.

3.3.6 How does the agency ensure or verify that egg and egg establishments only
use legal food additives, irradiation, packaging materials, detergents and
sanitizing agents.

WM PR ELERES RS ARFTRY 522 8 Rk
i?’ 15 5 RIT ~ @ KM~ R A & f?ii ?

3.4 The official control activities to review the ingredients and methods of preparation
for egg and egg products
Fa S Rk O L IRl B

3.4.1 What are the relevant regulations, requirements or guidelines to regulate the
production and labeling of the egg and egg products?
ERUSLAUGE R APMER S R RE ISR

3.4.2 What government agencies or organization review the processed product
ingredients and processing? What is the functional relationship among these
agencies?

FPoldssr 2 Q22 nd e R Pl Eiz2 20
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3.4.3 What is the procedure to review the thermal and other pasterization

processing?
Afte el B A LR FRARR P D

3.4.4 What documentation formally states that a thermal or other pasterization

processing schedule is reviewed?
PRt L Ml AT SEFP2E F5 00

3.45 What agencies audit the processing process of the establishments?

F AP e L AR ML 7

3.4.6 Please describe ow do the agencies verify the compliance of the material

used at the establishments?
At A WM AP RIRSTR Y DR ET R EERD

3.5 The HACCP (equivalent) inspection system in your country
# Bz HACCP & % rc2 5% 45t

3.5.1 How does the government inspection system describe and specify that a

HACCP system whereby egg and egg establishments must conduct hazard
analysis, determine critical control point, establish control limit, conduct
monitoring, establish corrective action, maintain documents, records and
verify the effectiveness of the HACCP system?

FCRPh B ke TR AR K32 RS2 A R HACCP kA
REFHREET A ATERFHBE - E2FHIR U REFE RS
RNEHLH% F2 2R AR RIS AT G ek e

3.5.2 How is this system established in the government’s requisite laws and

regulations and what are these laws and regulations?
P ?I 5@,;‘ %’UTL'QF']’I 2E f?*“f{f—]—mmi = :» i’&%\’—“ s m L%JJT__L/; Z: iﬂ;% I:; w?

3.5.3 How does the government inspection system verify the effectiveness of

process control designed to ensure food safety?
Felrh sk b Suhe AR AR B AR R 8 5% 22



3.5.4 Please describe how governments verify the effectiveness of the inspection
system?
FChe @ R b B % o2l 5 pafs 7

3.5.5 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?

FRF LT SELX 2T R FUPITRPZHE LR 7 BRI RRRE
BHKRRE D ~ DT REFLSS BTN RRTER?

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

FOiriE A B HHG R e B NEREHE 2 S EE B WY
T AR E?

3.6 What regulations, directives or guidelines require establishments or export
establishments to control to recall, destroy or reprocess products, raw materials,

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

ST R e et 1 A R 2 Sl I

awqﬁ#‘ﬁﬁw\ﬂ FHAH B P ER S F L Al G D

3.7 What procedures are in place to certify acceptable products for export? What
procedures do you follow to re-certify previously non-compliant products for
export?
PENr L AR m#m%@ﬁﬁmw?iﬁ%%mrﬁﬁié&ﬁﬁﬁ
TIEFHELAER P 7

3.8 The official management on egg and egg processing plants
TOEERE RS ERE

3.8.1 What regulations, directives or guidelines require the egg and egg and egg
processing plants to be registered? Which agencies manage the registered
establishments? What activities will be taken by which agencies to audit and
verify the correctness of the registrations?

E'?‘?éﬁ?ﬂ?‘% f3z 38 58 gr%q{z}@ Bl ML A5G P O
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3.8.2 What regulations, directives or guidelines require the egg and egg processing
plants to set up traceability system? What activities will be taken by which
agencies to audit and verify the correctness of the traceability works
conducted by the egg and egg processing plants7
TP & KRR RS REE D EHGE R R 3L Al G
P ? Sl P ET 9 R R S HGE RyRL ri“/aﬁﬁzi’ﬁ,%ﬁﬁfé P27
TR B SRR S S F R i R HD

3.8.3 What regulations, directives or guidelines require the egg and egg processing
plants to test their raw materials, semi-products and end products? What
activities will be taken by which agencies to audit and verify the correctness

of the test?
LR R RRE RS RUER A %ﬁ%‘zﬂ Bl ~ X 2 %A B2 %
J?Ra‘fz‘% *a‘ﬂalprﬁ‘?ﬂ— 2EI S ?ﬁﬁ{@ﬁﬁﬁﬁp o 2
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4.

Self- Control Program for Egg and Egg products at Establishments
eSS S8 S RN R § L

4.1 The regulations, directives, or guidelines mandate that the export establishments
evaluate the sanitary conditions to prevent product from contaminations
FORERE A 2l R R e R TR AL RE AT R ELAS
L

4.1.1 What regulations, directives, or guidelines mandate that the establishments
address the sanitation standard operation procedures in writing?
ERBFZF I NFIHRETERRE R Jg s 24l aw?

4.1.2 What regulations, directives, or guidelines mandate that the establishments
evaluate the sanitary conditions to prevent product from contaminations?
ERRFFFRTRAVASR A2 WL R 2R g4 2451 5
P ?

4.1.3 What regulations, directives, or guidelines mandate that the establishments
establish cleaning procedures, including cleaning frequency?
BARRHE FEERE s AR LR L 2 f 2

4.1.4 What regulations, directives, or guidelines mandate that the establishments
take corrective actions?
ERRBHEPFIHw LR qps 2 dpsl e ?

4.2 The regulations, directives, or guidelines mandate that the establishments address
the control and prevention of contaminations in constructing ground, building and
facility for processing, personnel dormitory, dining room, resting area, toilet and
water supply etc.?

ERIBBEFZIEP L FHIRFE 2 RE3
LEESREFRIRAT ERERPASZT ]
51 i’FLqia

SR 1mE ARk
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4.3 What regulations, directives, or guidelines address the control and prevention of
contaminations of facility and utensil cleaning, personal hygiene and health,
waste disposal and pests control programs?
vﬁvf&t“ﬁqk jﬂ zz;}ﬂgwﬁq# 'btasga7ﬁi,t§fri‘i%%‘-;&§ﬁﬁiafg

CBAFERATRRVE RN ERZEFASEIGR?
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4.4 The regulations, directives, or guidelines require establishment to perform
processing and quality controls.
ERBEFFRECIWABRE ST F PR g4 2 sl oo™ LA

4.4.1 In-coming materials, intermediate goods and product receiving inspection
and control.
R N o 1k -t

4.4.2 Food additives receiving inspection and control.
8 i e d 2 B T A8

4.4.3 Processing control, including processing temperature, humidity, pH, water
activity, pressure, flow rate and time. The particular requirements for egg
and egg products in terms of:

TR R RS T iEAR R R FReGE KRB S B R opE
B2 f 34y

a. Candling and transfer-room facilities and equipment
B2 ITERFELRLGE P E
b. For breaking room facilities and equipment
AERSPFERTERE SR AT R )RR RRIF A 25°CT
c. For freezing facilities and equipment
REEEE PR
d. For defrosting facilities and equipment
Rk 2 E
e. For spray process drying facilities and equipment
FHACRR R R E
f. For albumen flake process drying facilities and equipment
B PR CRR S B E
g. For drying, blending, packaging, and heat treatment rooms and facilities and
equipment
PR SN - RN %‘f\?%c F L | gj{%ﬁ;frﬁﬁgg
h. For temperature parameters for liquid egg and egg cooling and holding
facilities and equipment
RFREHARLIEGEGRRE 2 AE G oB B
i. For pasteurization or heat-treatment of egg and egg products to such extent as
to render them Salmonella negative
B 72 SRR S 2 B E
J. For pasteurization facilities, equipment, and operations (including minimum
temperature requirements and minimum holding times)
MFK - PRk (F(2 B MR R & Rird MR 2R R PFR)
k. For heat treatment of dried egg and egg whites, including temperature and
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holding time requirements
FCRERE Y LB s HERREER
I. Others
Hw
4.4.4 Operation, handling and maintenance of the processing equipment, utensils
and containers.

Y 1 EARY TR F 2 %K \g;;gg,g%f%\;@wﬁggﬁ—%;\: 0

4.4.5 Effective measures to prevent metal or other foreign materials mixing into
products.
Pk g H ek e iR & R G o

4.4.6 Control of water supply (including potable water and cleaning water) and
relevant records.
k(e AEARH KB e }\)\?,}""jﬂ—m}i AP B 2 g% o

4.4.7 Control of packaging packaging material or recycle of containers.
ERE TR G By 2 F s o

4.4.8 Pre-shipment control.
ﬂ%ﬁi?ﬁ%ﬁo

4.4.9 Process and quality nonconformity control.
R G S A Rk R

4.4.10 Corrective and preventive actions.
HLEGRT S -

4.4.11 Labeling and traceability.
Hom 22 3 Bk R o

4.4.12 Others.
:,_F’_‘ f‘d o

4.4.13 Records of the above items.
PR (s kA~

4.5 What regulations, directives, or guidelines mandate egg and egg establishments

take responsibility for the warehouse and transportation controls?
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B fF2 FUSL AR BRI BT R gy S50
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4.6 What regulations, directives, or guidelines mandate establishments take
responsibility for testing and measurement, customer complaints, product recall
and record-keeping controls?

L RRS L RS BRI B AR v e B i
psdpilam?

4.7 Please describe the frequencies to implement the control program listed from 4.1-
4.6.
FEP R TR ALAL T 46 F I E S 2

4.8 How government agencies check that establishments enforce the above Self-
Control Program?
PO M Ar P AR R I T p A F R 2 Y
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5. Chemical Residues, Contaminants and Microbial Control Programs

CERGF AR S E YR

5.1 Chemical Residues and Contaminants.
BRI 2L

5.1.1 Please describe the control program of veterinary drugs, feed additives, food
additives, pesticide (e.g. fipronil), herbicide, detergents, sanitizing agents,
industrial and environmental pollution (e.g. dioxin, heavy mental) and

irradiation.

;ﬁ—«ﬁ,’;ﬁ@?*” % - ﬁ'}"T4 #,;,‘grr_‘;;grﬁj—%\l&iﬁ;’?l] fi‘f?( ~4R)
FEB AR L EZRBEFAF P R oL £ )% BT
8 4134 o

5.1.1.1 Please describe the chemical residue control program at the national,
provincial, and/or local levels. And your export control program in
place?  Which agencies are responsible for the planning and
implementing for national control program?
TR R RS s F o/ e 2 el P ERT R OEHE
L33 ﬁm?”?ﬂd%?é LLEEN R X Rt ER 00
WhE S P

5.1.1.2 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.
ARG Sk ok RIE LIS SURR R SISk Fal
b2 R EAFHFRIEE - ARG B LSS

5.1.1.3 Please submit a copy of your annual residue program/plan/project,
which might be monitoring, surveillance or other special testing
program/plan/project in place.
FREFTRERCERTHF N ELELED Lo F42 &
REEPEP P G ER-BASE s REHHRKREE -

5.1.1.4 Please describe the design of the residue program/plan/project for egg
and egg products 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

16



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.

R AR R RSP ERT I RRIZ A R
B’ﬁwﬁiﬁiﬁﬁﬁﬁiia?@¢’iﬁ»m?w%%@
agﬁﬁﬁ’ﬂﬁﬁﬂmﬁﬁf&%EQ*FWMHW*”¢§W*%
R H R AP E L NP F RIS AR KR
7o RREERPIES R E/EDP 2P e

5.1.2 Government enforcement program for chemical residues and the

government’s activities to prevent contamination of egg and egg products
with chemical residues

PR ER TR OREF R 2GR FUSLTICERTF LA
T2 7d

L2 (79

5121

5.1.2.2

How are test results reported? What agencies will receive the report
when test results violate the standards?
%/?JI‘L%&L"IF 1;%?’&‘7 Jﬂdfﬂfa\fmﬁLﬁﬁF&ggi{( ljéf)}ﬂ%‘?

Government noncompliance control include positive or violative
results are determined for chemical listed from 5.1.2.2.1-5.1.2.2.4
and possible control measures include product recall, destroy other
product disposition, personnel prosecute or penalty
51221512257 2 * ERFTHHRPIEE s HBEaRLNERE2
T4 "fﬁ TR A E Rl 0 2 BB TH O ok
,1\ T g\ mJ J °

5.1.2.2.1 Please list the drugs permitted for the therapeutic and

preventative use for laying animals.
Gl iR bt A FE g L 2 SRR TR B

5.1.2.2.2 Please list the prohibited and permitted substances for food

safety.
DEAEAD SO T - N Sl £

5.1.2.2.3 Please list agricultural chemicals permitted for crops used in

feed production and on farms.
FAIME AL AR X AR 2V EP o
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5.1.2.2.4 Please list environmental or industrial chemicals that are
potential contaminants to laying animals.
AT R AARE SRR AL £ R

5.1.2.2.5 What actions are taken when positive or violative results are
determined for chemical listed from 5.1.2.2.1-5.1.2.2.4?
Possible control measures include product recall, destroy other
product disposition, personnel prosecute or penalty?

5.1.3 Please provide the organization chart of the agencies responsible for
chemical residue program/plan/project and explain the relationship to the egg
and egg products monitoring program for compound approval, residue
program design, sample collection, laboratory and enforcement.

LR FCEARGTH TR AR AN LSS e R &
ﬁﬁ¢ﬁ%% b2 MUSERF R LAY S ATHFERE

K- BE - TREEFRGT R DM G

5.1.4 Please identify the regulations, directives and guidelines concerning the
chemical residues.
FAp g M ERTHFAMER g4 2 4pal e

5.2 Microbial Control Programs
Hed g AR

5.2.1 The national microbial monitoring program/plan/project for egg and egg
products including pasteurized liquid, frozen, and dried egg products in your
country at the national, provincial, and/or local levels
FRAR R 5§ afolA 8 S s 32 RUS(F R 1 F) 2k
AP TR REEGER o

5.2.1.1 What agency is responsible for the planning for national control
program and what agency is responsible for implementation?
O ARBI 2 R IrT M L @
5.2.1.2 Isthere any export program in place?

L3fam e F g0
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5.2.1.3 What does the microbial monitoring program/plan/project work as
an effective indicator for process control? How to analyze these
data?
MeA P ERSERHEP AR EY 2 ondgRi P VA
o A A o

5.2.1.4 Please describe the indicator microorganisms and microbial
standards for corresponding product category.
DGRy g R AR Y S O S

5.2.1.5 Please submit a copy of your annual monitoring, surveillance or
other special testing program/plan/project?
FRAULGERER -ALASH B BRI AR P -

5.2.1.6 What is the statistical basis for the sampling program? What
sample categories are covered in these program/plan/project?
BEIEPAAHL P O BE S /P E/Hp T AR
o I

5.2.1.7 Please describe the design of the sampling program/plan/project for
product category including pasteurized liquid, frozen, and dried egg
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.
hde A A AR ] 2 d 4R ‘@‘/”%/i&' poodp AT RN
RIEGPHF AP TR2ZEEIL T Z VIO ENES
e 5 2 R ﬂw%%“iiuﬁiﬁﬁﬁﬂééﬁiﬁ
7o PR R ELED 2P e

5.2.2 How are test results reported? What agencies will receive the report when
test results violate the standards? What are the corrective actions for the
noncompliant incidents  from these test and monitoring
programs/plans/projects?

WRlS APl 4F 7 § @ R > VRS R € TP IRE P H e
BT R AP ATEET B E ﬁ‘ix*‘%_!_?ﬁ*w = @?
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5.2.3 Please provide the organization chart of the agencies responsible for
microbial monitoring program/plan/project and explain the relationship to the
egg and egg products including pasteurized liquid, frozen, and dried egg
products monitoring program design, sample collection, laboratory and
enforcement.

FREL FRIFER G RRECED 2 FO s R SR T A
M AR RREE R AR BT HRE ARG MG

5.2.4 Please identify the regulations, directives and guidelines concerning the

microbial monitoring program/plan/project.
FAp i MACA R RIS RGTRED ZAPM R 4 2 Al e
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6.

Laboratory
FHEE

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

FP 2 RS (R e H) ML s B gt .3 r%ifltév#'ﬂé‘—?i A
PRGN A )

6.2 Control of the laboratory.
Py AR

6.2.1 How many laboratories perform the tests?
TR RENIGTHRE?

6.2.2 Please indicate what the governmental, private or other laboratories are and the
correspondent tests are performed in these laboratories. Please list the private and
governmental laboratories performing tests for these tests for egg and egg products
including further processed products in Table 1.

FAp LR NLE A S AR A H R A ? A HEERRI] F o

Ao EEREFRE FAS KNI AR ZRAPATFF >R HRE -

6.3 The quality control or quality assurance programs in approved laboratories to ensure
accurate and consistent analyses
PP R&ZL&EFEHirs TR d2 dmipd o anlmits - R o

6.3.1 Describe how the government ensures the quality control programs and produce
accurate results.

FEP e RS TR AR S A S R el o

6.3.2 Please describe the records keeping system for the analytical events.
T AT kL e ke

6.3.3 Are these laboratories accredited? If yes, please list them in Table 1.

SR LT EERE ek L A

6.3.4 Please provide the name of the accreditation bodies for the approved laboratories.
W R R A L
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6.3.5 What items are the approved laboratory accredited for? Please list in Table 1.

GEFREAREAD L P A -

6.3.6 Does the laboratory participate in proficiency testing? Please list in Table 1.
TEFREALT S d RREVHIIA- o
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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 egg and egg products including further processed products.
2= AT A AR AARTRE > AEE FUSE LA F)TRELR PP T2 RE P ERS RRRP

Laboratories Testing item Testing Does the testing item If the testing item is accredited, please|Does lab participate in the
&z ¥R P Method being accredited? specify the accreditation body PT test for this testing item?
WRlZ 2 [RPIE P LT SR AR P SERE N REE PR RIE P AT S
&7 [had 4 RER?

ex: Veterinary Drug #- 4~ % Z

AAA OTC LC-MS-MS |YES TFDA [ ] Yes
[ ] No
BBB OTC LC-MS-MS |No N/A [ ] Yes
[ ] No

ex: Food Additives, etc. & W’T Svd X
AAA AAA AAA AAA AAA AAA

Environmental Contaminants (Environmental Drug, Heavy metal, Dioxin, PAH, etc)% 8 5 4 (B * - £ 2 B 1 B3 ~ 5 > 4 %t
“’ ]L A ;}-7, —‘i)
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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?
iRl 2 [RRIE P AT SRR P SRR R e R P AT St
w7 [had 4 BRR?
AAA Mercury ICP-MS YES FDA [ ] Yes
[ ] No
L]
Microorganisms #c 2 4
CCC Salmonella FDA YES FDA [ ] Yes
[ ] No
Mycrotoxin i# F+ #
CCC Aflatoxin FDA YES FDA [ ] Yes
No
ex:Virus s+
Norovirus Norovirus Norovirus [Norovirus Norovirus [] Yes
[ ] No

(Please prepare a table using this format)
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7.

Control of Import and Export
l r % ;EI

7.1 What type of export inspection program do you have to inspect the
exporting egg and egg products? Please describe your export inspection
program, including the assurance of food safety and the inspection

procedures.
v dio 2 3z }ilw’é HEERG PAT ARFAE 2GR ET R
Mr BE%FIR s EIEE 2AUERE AR o

7.2 Import inspection program to inspect the importing egg and egg products?
TR R 2 72 RS2 BT A%AIR D

7.2.1 Please describe your import inspection program, including the
assurance of food safety and the inspection procedures.
FhEfREr ARYIR FHISIEL 2TmEE AR -

7.2.2 If imported egg and egg products 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?
drdk BT chRed RE g4 g0
HrpdEr 2536 82 85

T I S E N AR A R AR
fFr =z >& R°?

7.3 The actions taken when deceptive labeling, packaging, invoices or other
documentation are discovered
FRFET e X B BB B2 Wiz

7.3.1 What official authority is responsible for taking this action?
IRBE G E - TR A ?

7.3.2 How do you ensure the accuracy of packaging, labeling, invoices, and
export documentation? Please describe the process in detail.
FRAcrFiRA &2 o K ofhor ~Hip 2 o v Bl it 9 gt
i HEAR -

7.3.3 What regulations, policies, guidelines, and other requirements pertain
to the labeling and invoicing of products? Please briefly describe the
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intent of each regulation, policy, guideline, and requirement.
Amafir BHG2 APMAR T F R il 2 B R RD PG

e

HwHRE o

7.4 The certification program for egg and egg products exporting to Taiwan

7.5

7.6

7.7

7.8

7.9

2 RE s e B L g E R

7.4.1 Official inspection arrangements when products are shipped for
exports.
PSR DT I SR S AR

7.4.2 Authorized officers (a list and samples of signatures) and export
official certification procedures (required documents, test results and so
on).
PREERACA(FEZ FLRHB)Z A FERA(VEZ2
2 RPIERE frH B ) o

7.4.3 Are there any majors to prevent from fabrication of certificates?

HEM Y R F G Ep A G N

The notified mechanism of illegal egg and egg products exported to other
countries.
PREZLRPL A ST NI E R R R TR

If there are non-compliance products, 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.
HRERROEEF PR TR BERLRPAS  FRFRP A
T FEE oL F ML F e 2 A R

Please describe the traceability of the exported products.
G A ST 82 R EEIR

Please describe control program for export (including exporters) exporting
their products to other countries.
FhEArFAC AT HE AR FEAlA

Please describe and list Memoranda of Understanding or other agreements
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for the import and export of egg and egg products with other countries.
R LI AT g e B A RE R R R SR N L ¢ R
BELEA Gk

27



