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Food and Drug Administration

QUESTIONNAIRE FOR EQUIVALENCE EVALUATION OF THE
SAFETY CONTROL SYSTEM OF FISHERY PRODUCTS

2022.2.10

Note to the Competent Authority
IEPBMAILEA

e  The requested information should be provided in in English or Mandarin.
SR RLFABIY ¥ AE R

e  The provided information should be as complete as possible and accompanied by
related documents appropriately linked to the specific question.
REZFANRETRAFE D HIEESPRFIEZ AP 2o

e  References to supporting legislations should be included in the information
provided. These references should be concise and clear.
DR R N S L UES E

e In the context of this questionnaire, fishery products refer to HS codes under
headings 0301, 0302, 0303, 0304, 0305, 0306, 0307, 0308, 1604, and 1605.
AR B AT 2 KA S g &4 #2507 0301, 0302, 0303, 0304, 0305, 0306,
0307, 0308, 1604, 1605 58 * 2_ & & ©

e  Copies in electronic format should be provided for all legal references requested
in this questionnaire.
e e AR E P & Reirg 2 Rikyg2 T4 -
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1. GENERAL INFORMATION

- ‘E}TL"E“;]L

1.1. Please provide the official name of your country

FREFTRLTERE

1.2. Please describe the territory, including boundaries, geographical and other

physical features relevant to the fishing industry and provide a map indicating:

e National borders;

e Internal administrative borders (regional and local);

e Approved border inspection posts (airports, seaports, land crossings — road and
rail).

P R R EAPM AR H I @RS H g AR ¥R Bl

uﬁ?iﬂ‘ﬁﬂél AR ) S PR R G (R R
B R -

1.3. Please provide the statistics of fishery products over the past two years (Table 1):
v 4 H Table 1 ¥ i3 2 &£ KA &AM S TR 0 @ 21 e ® > igds
ﬁ'{g ‘_&};}»ﬂ N 4};})};}) r‘q'Jﬁh A ‘EZ”':'};}) i hz‘ﬁ'{;_ ‘@Z’:F@q°

Table 1.docx

1.4. Please provide information on the fishery products requested for exporting to
Taiwan (Table 2).
v 4 H Table2 # 4 Y e » 4 #2 kA ST R
Table 2.docx

2. LAWS & REGULATIONS
ERA -

2.1. Please provide an overview of the process for developing food safety
legislation/standards for fishery products. Describe the role of stakeholders in the
process.

FHEEP AR §5E 2 RN RET T2 A FEP LT
MiaA R ek d o

2.2. Please provide a short description of the structure of the legislation for fishery
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products (hierarchy of the legal texts).
RGP KA SERER e g2 BEE)-

2.3. Please fill in the right-hand column of table 3 and list the provisions of your
country’s national legislation/standards of food safety of fishery products, its
competent authority, and provide a copy of the relevant laws, regulations and
administrative provisions mentioned in the table.

FHEL A H Table3 = 2 wff » [N F RESRASE 22 FRAPM 2
EARAERE S TR EARERH A -
Ta bE&d ocx

2.4. Please describe the requirements for the health of aquaculture animals and
aquaculture products, the prevention and control of diseases in aquatic animals,
and provide a copy of the relevant laws, regulations, and administrative
provisions mentioned.

FEl AR A R AR PR A SRR & R kA B s eI B iy
o FTRERE ZRFICLTZ MRS

3. COMPETENT AUTHORITIES
ENER Y

3.1. Organization
E’.#« 2E Jf;

3.1.1. Please provide a map of your country showing the location of:

e Headquarters of the Central, Regional, and Local competent authorities of
fishery products;

e Laboratories performing official controls;

e Main ports for landing of fishery products and indicate percentage of all
fishery products landed in each main port/landing site;

e Main ports for dispatching/exporting of fishery products and indicate
percentage of all fishery products exported from each main port;

FREFREIRASZY L RE E I FRHORET AR

FoHE o kASFEC 2N 2 A REC (2 ZASF A

3.1.2. Please provide details on the organization, the name, role, and responsibilities

of the competent authorities and official services at central, regional, and local
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3.1.3.

3.14.

3.15.

levels for fishery products in Table 4; in particular in the following areas:

e Prevention and control of diseases in aquatic animals

e Feed safety controls

e Veterinary drugs

e Food safety and sanitary policy

e Establishments (vessel, processing establishment, cold store,
wholesale/auction market, aquaculture farm)

e National monitoring program (residue, contaminants, toxins)

e National microbiological monitoring program

e Laboratory services

e Exports

e Imports

e Certification

e Others areas of competences - specify

Including the information of responsibilities for policy, official controls,

measures to be taken, supervision and audits. Provide legal reference.

A H Tabled B B f FRASER2Z P &~ Fl -2 220 PHME

PME e R A T B LSRR PR R

HE2EIE Fpr FE X 2EIRL 2 AR ARERE

RFY ARy 3 F WA P) B EFHRT RN BFE

ARG HOTIRD  FF FRRAF T FH R APET

Mo T RIEZR

W]

Table 4.docx

Please provide an organizational chart of each competent authority mentioned
above and indicate the relationship of the authorities with the relevant
Ministry.

FOIh B L R 2 R R X H ARt g B R o

Please outline the formal communication and reporting systems between
relevant authorities, including different governmental and non-governmental
organizations.

AR AR L E RN IR B S VR AR A (¢ R
frip b 22Tl ) o

Please outline the procedures for coordination and co-operation between

relevant authorities at central, regional, and local levels.
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FHREP Y L HB S E ML FSHIAN L TR o

3.2. Human resources and staff training

3.2.1.

3.2.2.

3.2.3.

3.24.

1 FRE DR

Please provide the number of full-time officials and other authorized personnel
of each competent authority responsible for fishery products including various
offices/functions at central, regional, and local levels, including food safety
and sanitary policy, laboratory services, border inspection, establishment

inspection, export certification and others.

#t 4 H TableS -k A 58 1 ww7@1 ?wwﬂi\&'#ai
L0 g i E A B A H(2 ) é%3%¢£&4fi 2 %%
iH‘§ﬁ§%~ﬂw%Wﬁ£§ﬁ)‘,é % h e

W]

Table 5.docx

Please describe the recruitment procedures and provide the required
qualifications details and years of working experience for officials and other
authorized personnel for the various offices/functions at central, regional, and
local levels, including food safety and sanitary, laboratory services, border
inspection, establishment inspection, export certification, respectively.
FRm AIEET AR i HARA > TR EY L R oR 2 L RLR
;ﬁFyﬂﬁmgﬁﬁﬂwﬁﬁAﬁmfﬁﬁWWEF R
PHELEE S FHFHRA AT EREHCAARFAPR AT

>
“3*—% °

Please provide details of routine or special training programs for officials and

other authorized personnel for the various offices/functions, including food

safety and sanitary, laboratory services, border inspection, establishment

inspection, export certification, respectively.

AR EAMEE R AR B RNP F ORI HUKT PR Ee T
R ST =R 2SI A T iﬁf‘ﬁmrg TR}

K5 hHRfrENvES o

Please provide the funding/financing sources of competent authorities and

official services at central, regional, and local levels.
FHREY A R o 2 Lad PPN oM E 2T & KR



4. FOOD SAFETY CONTROL SYSTEMS
RSN E LB

4.1. Ingredients

LV IR

Note: this section is not relevant to application purpose review of novel chemical

or ingredient approved for food uses.

(=R

4.1.1.

41.2.

4.1.3.

4.1.4.

S

AIM A A Y3 5 FR LR RAEPBRITCE AT SR R
Please describe the safety control system of food additives and processing
aids, for competent authorities, legal references, the procedure of evaluation
and approval. Please provide a list of food additives and processing aids
approved for use in fishery products and its restriction.

FAP A YR A Kehd W,Té\:,fnﬁ el Es2 G H 2 Hq] 0 2 &
W,;’J: bedp 2 Ao BARIhE g S dE A B M~ 2R R fopER
B o

Please describe the safety control system of food contact materials (direct or
indirect contact), for competent authorities, legal references, and evaluation
procedure. Please provide a list of permitted substances and their restriction.
ﬁ@ﬂw*%?#?m B2 g rnp & R (ERSFR
) Bz A s 2 ERRITRAS o

Please describe the safety control system of novel food that humans had not
consumed significantly, such as genetically modified organisms, or extracts
from existing food, or food derived from new production processes, for
competent authorities, legal references, and evaluation and approval
procedures

P ATHE R 8 g iy R DlAc A Fliid 2 b s Z B i AT
a :}iﬁtrié_ CRCEEER B3 BN N S T 1 L& W

Please describe the safety control system of substances used to disinfect food-
contact surfaces and disinfect food, for competent authorities, legal references,
and evaluation and approval procedures. Please provide a list of approved
substances and their restriction.

PR R NS BRI A G A fea B A b TR 2] k2 d g
B~ 2REFERIoPOEARR o TREPRAS FFEZ ML o



4.15.

4.1.6.

Please describe the food irradiation control system, for competent authorities,
legal references, radiation sources approved for use, limitation, evaluation and

approval procedures, monitoring measures, specific labelling requirements,

and other requirements.
¢im%%ﬁ%%ﬁ’é%ﬂ%%w‘%%‘ﬁﬁ%“ﬁﬁ%%‘ﬁ
Fl 3R foP AR - BB RI4 > ~ 3 LT & Fird s & R

Please provide the list of veterinary drugs permitted for the therapeutic and

preventative use in aquatic animals.
FOIH R A AR A 2RI EER -

4.2. Sanitary standards
w0

4.2.1.

4.2.2.

4.2.3.

Please describe the control system of veterinary drugs and pesticides in food,
for competent authorities, legal references, control on the use, and procedure
of evaluation and setting maximum residue limit (MRL). Please provide the
lists of prohibited and approved chemicals used in fishery products and their
limit of quantitation (LOQ) and MRLs.
FREKASETAPAZCERTFE B IREATRN G
® o THEP SRR B2 BB EIERY k2 3 s 2R - R
FEr2 @i d b A AT FFEZAR -

Please describe the control system of contaminants and toxins in food, for
competent authorities, legal reference, and procedure of evaluation and setting
maximum limit (ML). Please provide each ML of contaminants and toxins in
fishery products, including but not limited to metals, mycotoxins,
Benzo(a)pyrene, marine biotoxins, volatile basic nitrogen, histamine, PCBs,

dioxins, radioactive contamination.

FP 8N Aird AP EM k2 2 M 2RETFERRUE
e o TREKRAEBUFALE FLEFNE > £ HE
FF F@FE S BFELIPA G CEFERALT C BER T F

ERE I ER TR P

Please describe the control system of microorganisms (bacteria and virus) and
their toxins or metabolites in food, for competent authorities, legal references,
and procedure of evaluation and setting limits. Please provide the limits for

food microorganisms and their toxins or metabolites in fishery products.
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WP B S M P Cmi s pA)E A RS S e R 2 1 B
BH R R OR UEEA SRS SMIFEH G 5

3 F & R PP LR o

4.3. Labelling

Please describe the requirements under labelling regulations/laws for fishery

products.
DR ST S E X

4.4, Establishments

2 AR

44.1.

442,

44.3.

Please provide a map of your country showing the location of establishments,
cold stores, wholesale/auction markets, and aquaculture farms regarding
fishery products.

FREF RS Mh kA S22 A30% A FE 1B/ E T H2 £

BH TR o

Please provide information in Table 6 and 7 for each individual
establishments, vessels, cold stores and aquaculture farms approved to export
fishery products.

A H Table 6 fo 7R B di v KA Fo2 2 AW ~ jhdp ~ S RE
BT

W]

Table 6.docx

W]

Table 7.docx

Please describe the procedures for the registration, granting, suspension, and
withdrawal for establishments, cold stores, factory vessels, freezer vessels,
fishing vessels, transport vessels, aquaculture farms, wholesale
markets/auctions, including competent authorities, instructions, relevant
conditions, and legal references.

Tt A ARE S AR - A T Ap s ARy S IRy~ E R S RS
PEApR L Fe o P s e okt A2 2 F M A8l AN

iE i ok R o



4.4.4.

4.4.5.

4.4.6.

44.7.

4.4.8.

4.4.9.

Please describe the inspection frequency standard for inspecting
establishments, cold stores, factory vessels, freezer vessels, fishing vessels,
transport vessels, aquaculture farms based on the classification of higher risk,
medium risk, and lower risk. Please describe the classification system.
F%t%@&“ﬁ\ﬂjiﬁﬁ.ﬁ&“ﬁ&*“’ﬁﬁE&%ﬁgé—%&\,;%@\4c
Tdp kA Ry E AL R AR T AR 2 AR o AP %

N sk L s
/o LA‘,/J“\:VDO

Please describe the procedures for the granting, suspension, and withdrawal of
approval for establishments, vessels, cold stores, and aquaculture farms for
export to Taiwan.

P A AR A~ A REEZ AT DA PR fisdodt
2 E

Please describe aquatic fry registration system, including competent

authorities, instructions, and legal references.

KR SRR IR A F M g e R

Are establishments, vessels, aquaculture farms, importers, and exporters
required to declare all the movement of fishery products to the competent
authority, both backward and forward? If yes, please describe the requirement

including competent authorities, legal references, and declaration method and

information.
iéaﬁwvw;‘%mﬁ-“g!»ﬁﬁij&wﬁéﬂ%%wéiwké&
G 0 & 7 P AEE T A o FLF” L& F l%‘#ﬁfﬁé‘%ﬁf&?‘

v §F ‘\AZ, v ’%—’E‘)ﬂ‘ o

Please fill in the right-hand column of Table 8 by listing the provisions of your
country’s national legislation and/or other standards related to good hygiene
practice for food and provide a copy of the relevant laws, regulations and
administrative provisions mentioned in the table, ensuring equivalent
standards to those laid down in Taiwan legislation.

FAH TableS + > HEFHTF MO S 1L T2 28R 8 ¥
Fe kT 2 AR R B » o URDRFEL R B B

W]

Table 8.docx

Please describe the national requirements of good hygiene practice for vessels
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and aquaculture farms (producing, handling, and storing ﬁshery products).
TP FCRA A 2 R RS2 A ES RFE(CRA S LA A S RIT Y
[ )

4.4.10. Please describe any "own-check" systems, such as hazard analysis critical
control point (HACCP), that operators are required to implement, including
competent authorities, instructions, establishment type (processing plants,
vessels, aquaculture farms, cold stores), and legal references.

e Ee A A XK AT TRtk ko blAcp T AT E R E IR
(HACCP)L IR M FEITRP - 2 AR (e Ry dpda o~ B
P~ E R ez ke

4.4.11. Please provide copies of any official guidelines for operators of fishery
products to implement good hygiene practice and "own-check" system.
FREEPSHEASL AEARE IS VEFLREE Tt f 4
2 F P Apil@l s e

4.4.12. Please indicate which hazards (biological, chemical, physical) are required to
be notified to the competent authority or official services. Provide legal
reference.

CERILL R TCRTTANRUE SUANECE- AN & ROE R Y R TR
LARNE N S RN

5. OFFICIAL CONTROLS
HRE A7

5.1. Inspection

g2

5.1.1. Please describe the legal powers of the competent authorities and official
services to carry out inspections and investigations in establishments, vessels
(fishing, freezer, factory, and transport vessels), wholesale/auction markets,
cold stores, and aquaculture farms. Provide the legal reference.

B TP O p SRR AR M H AN A KE g Ar ~ A R~ Ao
BRI B/ApR P H A RE R ASREFAREDLAMIES
T EH PR -

5.1.2. Please describe how the competent authorities and official services organize

9



5.1.3.

5.14.

inspections on establishments, cold stores, vessels, wholesale/auction markets,

and aquaculture farms for fishery products. Include the following information:

e  The responsible competent authority and official service, if there is more
than one competent authority involved in, please describe each of them
and the coordination organized between them;

e  Number of staffs performing inspections;

e  The type, theme, frequency, instructions, and checklists used for tasks
related to inspections;

e  The budget and funding sources of inspections;

e  The procedures in place for inspections and verification of the
procedures, including procedures verifying the action taken in case non-
compliances were identified during inspections;

e  The procedures to ensure traceability of fishery products intended for
human consumption (forward and backward);

e  Reporting of the results of inspections including those who receive a
copy of the inspection reports;

e Relevant staff training involved in inspections.

Fm o gl M E MR A RS AROE S A RRE ~ dpda 4o/

PP H - RAS2Z AR RETARS TEFTALEBM o g F

|1};|_~F~,f1!§k§ﬁ»,§bck? v’FFﬁ,}:'lq :
o A FWMAAPME -2 H T 4p s iEHS
o RIFRHAH
o H%WA -~ AA T ~dpil2 A4
o HRIEEZ LT KR
o HEFARZARZFWRASE > ¢ FARPFFRT B ERTFI2
A5 % ¥ 5
o FEiLikA @ KA S RPE2 BE (L PFEE T )
o H%kBHRUFEUNER
o LA AR

/

Please describe any controls carried out by non-government or private entities,
and provide details of their name and tasks delegated. Please describe how the
competent authority oversees their activities.

P Erd A FE AP E R EFL AR T REAAME
2 LRGP HER o P LR MR E L % -

Please describe the system for auditing the inspection performance of staff

who responsible for food safety, import and export controls. Include the

10



following information:

e Responsible offices/services;

e  Review mechanisms;

e  Scheduling (e.g., frequency, any prompt reviews);

e  Procedures when non-compliances or weaknesses are identified;

e Relevant staff training involved in reviewing.

FEP e R R (SRR 2 ey 2R A
FREC AP - FAER CERFIZHAMARIRETR

5.1.5. Please complete the Tables below for over the past two years of statistics on
performance of inspections:
FELE T A H Table 9~ 10~ 11 3 B0iTa £ T A P2 st T
e Inspections of production (Table 9). # # & % (& H Table 9)

Table 9.docx

e  Official sampling and testing of fishery products during inspection (Table
10). F > &5z kA S 2P (4 H Table 10)

e

Table 10.docx

e  Official controls of water and ice used in the production of fishery
products (Table 11). 3P £ AR * k& k2 2 R (&
H Table 11)
Tablem1 1.docx
5.1.6. Any internal or external audit system is/will be designed to evaluate the
operation of official controls, ensuring that Taiwan requirements for import of
fishery products for which your country requested import into Taiwan are met?
Please provide details.
R REE SERTLEL KA SN IR AR E > E R
AN

5.2. Monitoring Program
ER R

5.2.1. Please describe the procedure of planning and conducting residue,
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contaminants and toxins monitoring programs at central, regional, and local
levels, including competent authorities/official services, legal references,
sampling guideline, sampling methods, sampling frequency, sampling
location, number of samples, reporting system, and relevant staft training.
Please provide this year fishery products’ residue, contaminants, and toxins
monitoring programs and the last two year's results.
HRP AR AP 22T R MR NERS > A7 L R
By sz 2 pAsMEpE = 2R FRRAp A BRG]
AR~ FRRP B R AE R AR AR T RS E
KAERT AR iod Z R o - E R RIS -

5.2.2. Please describe the procedure of planning and conducting Microbiological
monitoring programs at central, regional, and local levels, including competent
authorities/official services, legal references, sampling guideline, sampling
methods, sampling frequency, sampling location, number of samples,
reporting system, and relevant staff training. Please provide this year fishery
products’ microbiological monitoring programs and the last two year's results.
FRP AP ERRRPRGIE F AR Y L RE F S kB2 d
FWMAARME = 2R R B S B o BRE
B R AR AR A e A AR T RESEKE KL E
BRI en 2 2 ERIEE o

5.3. Non-compliances and Food safety emergencies

zgﬁiﬁaa&iigéiﬁ

5.3.1. Please describe the procedures of the competent authorities to address non-
compliances identified on which department of the competent
authorities/official services have the power to initiate and follow-up
prosecutions. Provide the legal reference for the following:

e  Suspicion of non-compliance by food business operators;

e  Actions to be taken following unsatisfactory results of analyses from
samples taken during official controls;

e  Actions to be taken following non-compliances observed or reported
during official inspections/audits;

e  Product shall be confiscated and destroyed;

e  Products shall be recalling and withdraw;

e  Fines (penalties);

e  (Cases where/when food business operators do not or cannot meet the

12



5.3.2.

5.3.3.

5.3.4.

5.3.5.

5.3.6.

required standards or fail to correct non-compliances to your satisfaction.
%ﬁﬂ”*'?%%%Klb%iﬁ%ﬁ@iﬁﬁii%%%ﬁﬁwﬁ
PR ETVAFETN o TH/REMTHER2ZIER
° ﬁlulﬁg%aiaw"“‘%‘ﬁ
E R REE T B ERT
e HHREFRFPERTEAMMINR
° A i~ el i

o A&KETEIwT

"
e SEEXIPEAD LI RARE L KRN EDLD P AR
/

Please describe the system in place for the recording/reporting food safety
emergencies and actions taken relevant to fishery products, including
competent authority/official service and reporting time.

FELP g kA SN 2 S % 2 F B A R KB RS R
23 FWHEpME T UREFEFET

What actions are operators required to take if a serious threat to consumer
health is identified? What is the role of the competent authority/official
services in such cases?

FIREATROFI LT TR RARE X RHEI FR? 4G
BN E e £ 50

Please describe how to rapidly react to food safety emergencies if raw

materials or products are involved in establishments authorized to export

fishery products to Taiwan.

¢’W@*ﬂw&£i 2 ot A &R BT RAE R D 2
EKE P Aol Pk Y e

Please provide an overview of the last two years of reported food safety
emergencies related to fishery products and indicate if any establishment
authorized to export fishery products or the supplier of raw materials are

involved.

FHREEI - EFLRASAMZ S RE 2EE > T
,\‘ 53|
E

1\“‘

747 ”]‘,/ET.

Please provide information on the procedures for recall or withdrawal of

13



6.1.

6.2.

6.3.

6.4.

6.5.

affected products from the market.
FRETIIFAEAE SRS

LABORATORY
TRE

Please describe the laboratory networks (central, regional), including information

on their status (private/official), laboratory information system, links with

international reference laboratories, their relation with competent authorities and

their duties related to:

e  Food safety controls of raw materials ;

e Food safety controls of (semi) final products ;

e  Controls on residues of veterinary medicine, microorganism, and

contaminants.

;ﬁ—;n,p B RN FEHEF(CFLEETRR)REL AR PN ETRT gf A
PR E CFHRITA A CREI R MR 2 F SR G

e R 1‘ s ? =

R ? =

o FFTERY MAIP AP

°
2

Please describe the requirements for designation of laboratories for official
controls and indicate the reference to any requirement for accreditation, quality
management systems such as good laboratory practice (GLP), ISO, etc. Please
provide legal reference.

FEPETE ??}? 0 S N S :}F] & T\;’ix;i%i S S E TEARY e
GLP £ ISO %2 44 F > T4k ixip b2 R

\?{r

Please complete Table 12 below for each individual laboratory involved in the

official testing of fishery products.
FREERRERAST S RATREL TR A H Table 12

W]

Table 12.docx

Please provide information on the availability of national reference laboratories
and their duties (e.g., ring test, training, etc.).
FRERFRIATAPB TR JF L2 Fp 5okl RS

Please provide details on the participation of national laboratories in international

14



6.6.

7.1.

7.2.

7.3.

7.4.

7.5.

inter-laboratory proficiency testing.
TR R R FERETRE R4 FROER -

Please describe the procedures for verifying the performance of the designated
laboratories.
FEP HRE AR EF T AR -

IMPORT CONTROLS
er e

Please describe the general control measure for importing fishery products

(legislation, approved countries, approved establishments, import permits, food
safety and sanitary guarantees or certification, pre-and post-import testing, etc.)
FP e kA @ E AR 0 ¢ HEE R PR - B PORB 2 AR

o o AR 2L EM AT PR

Please describe the procedures for controls, including type and requirements of
fishery products:
e  Entering the country;

e  Transiting the country.
B BB FILEA > ¢ RASBIE & RTR

Please describe the sanitary rules applied at the border concerning imported
fishery products, particularly concerning health certification and eligibility checks
carried out.

Rl kAR LER ERLFL R L FUEHFLEPE TRIES
EAR I

Please describe the competent authorities, action available under legislation, and
actually taken when an illegal import is detected (false labelling, invoices, other
documents, etc.).

FRP FRERE SRR CFEARE Y 2P 2R L E
B2 7 k2 EREE ORI B24505 o

Do you have a system that evaluates a country’s food safety system as equivalent
and eligible to import fishery products to your country? Please describe.
FREAETF AT - BRFOESL 2 LI F e v ﬁis?] » KA &
IR R

15



8. EXPORT CONTROLS AND CERTIFICATION

8.1.

8.2.

8.3.

8.4.

8.5.

8.6.

v pmagd

Please provide details of the procedures or system for issuing certification,
including information about the authorization, required qualifications,
competencies, and training of certifying officers. Please describe the system to
link the certificate to the consignment and to the relevant certifying officer.
FitmE P A 0 ¢ gEA i 2 #%‘%%E%‘%Jﬁmﬁp
Mo TRPASEEFED ZAPMIEL R 2H A

Please describe the system for ensuring that Taiwan (importing) requirements are
satisfied by export-approved establishments, including processing establishments,
cold stores, factory vessels, freezer vessels, fishing vessels and transport vessels.

F"y"pq FEInAie 4 A% wf,;b:%_lf-(‘gr')%%ﬂf)i,% b L~ A ;?(E\
Sed dp s Aok g s JhAp ~ R o

Please describe the system permitting the certifying officer to be in a position to
certify all food safety and sanitary requirements of the relevant certificates.
TP REREA R AP RRERD P RET 5% 2Fd 2 E
B o

Please describe the procedures for identifying non-compliances relating to
certification and the authority to take corrective action when necessary.
G ERELTNT BERTFIHLARAZ L RAFLHE -

Please describe the system or procedure for issuing certificates for exporting
dispatched from approved establishments (processing establishments, cold stores,
factory vessels, freezer vessels, and transport vessels) or the port at central,
regional, and local levels, including application, completion, verification of
consignment before/during loading, signing.
?‘%L*" R RV S (H S S TGRS S ARE P e AR S

N @]‘grp) BT 2Pl s RS \l;l”7E';%—\,t‘g\.\%lF B’.Eu‘%ﬁ'ﬁ‘-’%‘
pﬁ.ﬁif B o

Please describe the system or control procedure over the use of health certificates
and to prevent the issuing of false or misleading certifications. Which system is in

place to penalize false or misleading certification? Please describe the official
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controls how is the authenticity of the certificate guaranteed
FRP P REFEAEN R 2 VAN PR B REED Y B2 W
Flo PRPERET LI FEA

9. BILATERAL OR MULTILATERAL AGREEMENTS
SRR

Please provide information about bilateral or multilateral agreements of your country
related to fishery products, including import and export restrictions, preferences, and
requirements.
RS PR UL RS SRR T R S LTI
B2 fo
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