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Ministry of Agriculiure, Food and Rural Affairs The Republic of Korea

ADDITIONAL VETERINARY HEALTH CERTIFICATE
for Export of ( Egg and Egg product etc. ) to TAIWAN

I, the undersigned veterinary officer, hereby certify the followings with respect

to the products identified in the Animal Health Certificate No. of

1. Name of Products (HS CODE) :

2. Name of Manufacturer :

3. Address of Manufacturer :

4. Poultry eggs and the processed egg products are originated from poultry
that were free from poultry diseases and harmful substances
5. Poultry eggs and the processed egg products are handled, processed,
packed, stored and transported hvgienically in compliance with legislation
and directives administrated by authority of Korea
[] For Eggs* :
{(a) The eggs were produced and packed in a country, zone or compartment
free from infection with high pathogenic avian influenza viruses in
poultry:

(b) The eggs have had their surfaces sanitized

() The eggs are transported in a new or appropriately sanitized packaging

materials

22
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[] For Egg products of poultry” :

(a) this product is derived from egegs produced in a farm free from infection
with high pathogenic avian influenza viruses in poultry

(1 this produet has been processed to ensure the destruction of avian

influenza virus in accordance with QIE Terrestrial Animal Health Code

# B Marl as applicable

B. This products are intend for human consumption.

Printed Name and Signature Date of Issue
Veterinary Quarantine Officer
(Official Stamp)

Animal and Plant Quarantine Agency

Ministry of Agriculture, Food and Rural Affairs
Republic of Korea
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Ministry of Agriculture, Food and Rural Affairs The Kepublic of Korea

ADDITIONAL VETERINARY HEALTH CERTIFICATE
for Export of ( Dairy product etc. ) to TAIWAN

I, the undersigned veterinary officer, hereby certify the followings with respect

to the products identified in the Animal Health Certificate No. of

1. Name of Products (HS CODE) :

3

. Name of Manufacturer :

3. Address of Manufacturer

4. The farms of origin have been certified free from foot and mouth disease,
tuberculosis and brucellosis for the past twelve (12) months prior to export
by the government authority of Republic of Korea

5. The dairy product originated from healthy animals and was treated using
one of the following procedure

] Ultra—high temperature (UHT) : applying a minimum temperature of 132T
for at least one second.

0 If the milk has a pH less then 7.0, High temperature—short time
pasteurization (HTST) @ applying a minimum temperature of 72T for at
least 15 second.

O If the milk has a pH of 7.0 or over, the HTST process applied twice.

* [ Mark as applicable

24



8, This products are intend for human consumption,

Printed Name and Signature Date of Issue
Veterinary Quarantine Officer
(Official Stamp)

Animal and Plant Quarantine Agency
Ministry of Agriculture, Food and Rural Affairs

Republic of Korea
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MINISTRY OF FOOD AND DRUG SAFETY

#Osong Health Technology Administration Complex, 187 OsongsaengmyeongZ-ro,
Osong—eup, Cheongju—city, Chungcheongbuk-do, Korea

Tel: +82-43-719-3245, Fax:' +82-43-719-3240

Certification No :

HEALTH CERTIFICATE FOR EXPORTING OF

BEEF AND BEEF PRODUCIS TO THE MACAU

MM/DD/YY

I undersigned, certify that the following products have been produced and

distributed in a sanitary manner and are fit for human consumption according
to the Livestock Products Sanitary Control Act of the Republic of Korea.

= Processing establishment Name/Adress/Est No. :

= Country of destination !
® Place & : Date of shipping :
= Name of ship and flight/Container No. :

= Name and address of consignor :
= Name and address of consignee :

® Remarks : The animals were slaughtered and the meat or meat products
was/were cut, packed, processed or prepared in registered establishments
which have been approved for export purpose;
— The meat has been produced in accordance with the national residue
program of the Republic of Korea which ensures that the products does
not contain any dye, chemical, preservative, or ingredient not permitted by
the regulations.

Name of Veterinary official/Signature : /

Livestock Products Sanitation Division
Agro-Livestock and Fishery Products Safety Bureau
Ministry of Food and Drug Safety

Republic of Korea

210mmx297mm[4H & X| 80g/m]
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Date of
Name of product | Type of product [Type and Number Weight manufsotizs
of packages o Lot No
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CHERS SRISMAES SME(AE E)HH=9A
Ministry of Agriculture, Food and Rural Affasirs, Republic of Korea
[HEALTH CERTIFICATE OF ANIMAL PRODUCTS(FEEDSTUFF, etc.)]

oo Rl HeESHE:
Date of Issue: Certificate NO.
8 % ]

[Type of products)

FApEE Q1 wEigle)
{Type and Mumber of packsges!

5
{Weight |

E M
{Eﬁenl.lflu'lflon Marks)

EH’: e Yy g 2
{Neme & Address of consignor]

e ARy HE O B
EN-HH! § Address of congl gnss)

Hdet £= w@v|d
{Meme af ship aruil”:hl]

4

{Plaga ol predection)

TEE Eo s

{Countey of Export or import)

HET W MY HEH
{Place & I}ala ol shipping}

cEy g iﬁf s
{Port & Date of arrival)

Al H 3

{Rezults of insz&c.ﬁunl'
(=]}

[Remarks)

BlE =AEIALR FIS AHES SIS oy, of R HHEE ol ES Tt

This is fo ceatily that the above described animal products{fesdstuif, etc.} mas (nspected ar
{reated In accordace with the regulations In "Livestock Epidemic Prevention and Comirol Act® af
tha Regubl ic of Horsa.

#tl= sHEMNHEET

Anlmal and Plant Quarantine Agency. REPUBLIC OF KOREA
49
(Signatura)
Heg

(CUARAKT ENE OFFICTALY
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Ministry of Agriculture, Food and Rural Affairs

Additional Health Certificate for Beef and Beef Product ( [0 Chilled / [ Frozen )

exporting to Macan
Certificate No,
1. Identification of Products
Slnughter Date Processing Date Comtiiner Mo, Seal Mo, Mo, of Fuckage & Net Weight

2. Type/Part and Origin of Meat

Slughterhouse
Name/Address'Est. No.

Processing Establishment

TypePart of Meat e’ Address/ Est. No,

3. Destination of Meat

Place & Datg MNaime
ol Shipping il Viessel and Flight

of Dhestination

4, Health Declaration

1, the undersigned official veterinacian, cerily thg
the Republic of Koren is recognized oy Mogliglh Ll g watedance with the eurrent
Tersestrinl Animal Health Celer of |I1= HE;

= e ammmu, fom Whish Gt fn Republic of Koten since buth,
el were ddentified ngeo w :
the favm which sk ighterhouse, processing ostablivlusent described m 2,

hikgase, rinderpest, contagious hivine
v meisures [or the past 12 maoniths;
el ot Wi iverd, were subjected w ate- and post- morem
Meieriniiriin Ii'nd h:und 1o ke (it for human consumption and free fom nny
eliseaser including foon and mouth disense, rinderpest, Irrt:hluuuju,
e, anel brocellasisg
f ni'd.lumrw public health were mken in the prcpumim.

Tive.l wnsported, in novehicle which was cleansed wivd disanfecred before e callle were
loaded, dlml-'il “figiy thpaflienss of vrigin to the approved sluyghierhouse withoul coming into contet with
ather animals whichdium ful Gl the required conditions for export;

« the animials were slaufhiered and the meat or et prodaets. was ‘were eut, packed, provessed or prepared in
registered establishments which have been approved for export purpose;
(e mment hus been produced m pecordmice with the national residue progrmm of fhe Repablic of Korea which
paesures thon ke product s free of harmfl residucs;

Date and Place Issued Name and Signature

Government Veterinary [nspector
Animal and Plant Quarantine Ageney
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DVS/VPH/Arr/1

. STINES o
: ci-i; =
DEPARTMENT OF VETERINARY SERVICES MALAYSIA
Ministry of Agricutlure and Agro-Based Industry Malaysia
Wisma Tani, Podium Block,
Lot 4G1, Precinct 4
Federal Government Administration Centre
62630 PUTRAJAYA. MALAYSIA Tel:
603-88702000 ; Fax: 603-88885755

APPLICATION FOR EXPORT
OF MEAT, POULTRY, MILK, EGG AND PRODUCTS TO MALAYSIA

Note:

This guideline sets out the infonmnation on slaughterhouse and/or meat, milk, egy and its products;
processing establishnent required by Deparfment of Veterinary Services (DVS) of Malaysia for

evaluation to export meat/poultry weat/milk/egg/further processed animal products to Malaysia.

Please feel free to include any additional information and photographs to support your applic

Inadequate/incomplete submissions may result in delays in processing.

All information submitted must be in English.

mtion

(A) Particulars of Establishment
{Please attach Factory Profile)

(1) Name of Establishment:

(2) Address:

Contact person

Contact Number

e-mail address

Faximali Number
3) If Premise is on lease please provide a copy of the leasing agreement

(4)  Company/Plant Registration No:

(Flease attach Company Profile)
(5) Year Constructed:

41
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&)

®)

(&)

(10)

(11)

Total Land Area:

Total Built-in Area:

Types of Products Manufactured:
(Please attach Product Profile)

a) List of Products intended for export to Malaysia:

b) Please indicate list of Products and countries products are exported besides
Malaysia

Source of Raw Material (Livestock/Poultry/Meat/Milk/Eggs ete):

(Plense attach List of Raw Materials and Suppliers of these Raw Materials.

If imported please submit Sanitary/Health/Origin Certificates issued by the exporting country's
competent authority and if the impovted product is of Halal status, please attach Halal Certifeates from
the Approved Authority

If raw material from local source attached acereditation certificate from competent authority for the
farm freedom of diseases, practising Good Husbandary Practice, Antibiotic and chemical residue
monitoring program dan result, SPS protocol practiced.)

Provides/districts from which the livestock/poultry are obtained for slaughter (if
locally obtained).

Whether company's farms, contracts farms  or imported.

Brief description of the livestock/poultry and products (meat, poultry, eggs and
milk) marketing system in country.

Establishment Approved for Export to:
(List the names of countries, dates of approval types of products approved, year of first expori,
dates of most recent export. Attach copy of veterinary health certificate that accompanied the last
shipment to each couniry).




(12)

(13)

(B)
(€))

@

II. F7-E5E 242U o

State Whether Establishment is a Service Abattoir or Used Exclusively by
Company.

State whether you have a Quality Assurance Programme Yes/No.
If Yes please submit brief description:

a) Premise; Building Exterior, Building Interior (Design, Construction and
Maintenance: Lighting, Ventilation, Waste Disposal, Inedible Areas);

b) Sanitary Facilities; Employee Facilities, Equipment Cleaning & Sanitising
Facilities:

¢) Water Supply. Steam, Ice Quality & Supply;
d) Transportation: Food Carriers, Temperature Control;

e) Storage; Incoming Material Storage, Non-Food Chemical Receiving &
Storage. Finished Product Storage;

) Equipment: Design & Installation. Maintenance & Calibration:

2) Personnel; Training (Food Handling & HACCP), Hygiene & Health
Requirements

h) Sanitation Program
i) Pest Control Program

P Recall Program

Location and Layout of Establishment

Description of the Area Where Establishment is located:
(e.g industrial, agricultural, residential and neighbouring fictories efe.)

Layout Plan of

Establishment including;

i Location plan to be attached with application showing the nearest town.

i Floor plan showing Machinery Layout,

il Floor plan showing flow process by arrows from raw materials to finished
products,

43



v Floor plan showing workers entrance, movement into plant and processed

areas and exiting.

v Separate rooms for different operations
(3) Materials Used &

Design Floor:

Walls:

Ceilings &
Superstructures: Lighting:

Ventilation System:

Footbaths for entrance into slaughter/processing rooms/areas

(C) Water Supply/Ice

(1) Source of water:

{(2)  Chlorination: (Yes/No)
{If ves, state level in ppm):

(3)  Bacteriological examination: (method)

(frequency)

(records available): Yes/No

(4)  Ice making machine available in premises: Yes/No

If yes. capacity of machine:

Ice storage and capacity:

(D) Manpower

(Please attach Organisation Chart showing Designation and Names of Holders)

(1)  Staff Information

(List the number, qualifications and names of professional, technical, general workers, ete.
employed by establishment) (Attach List)

(2) Medical Examination and History

Are employees medically examined and certified fit to work in a food



(3)

(E)
()

(€4

(€))

“

II. F7-85¢8 +E9

preparation establishment, prior to employment?: Yes/No
Annual Health Check and Records for Workers: Yes/No
Medical records of employee available?: Yes/No

Uniforms/Attire

Uniforms: Yes/No
Boots: Yes/No
Gloves and face masks: Yes/No

Laundry {in-plant or by contract):

Slaughtering Premises

Equipment

Attach list of equipment (types, brand and manufacturer) used,

Slaughtering Procedures
{Attach process floweharts)

Livestock/poultry slaughtered:

Brief deseription

Line speed

Food Safety Programmes

Whether based on HACCP concepts or equivalent: (Yes/No)
{If ves, to attach the HACCP plan, name of the authority that certified it}

State whether testings done in-house or provided by a service laboratory:

If in-house, list facilitics and tests:

(Attach a copy of manual)
Sampling and testing procedures:

Criteria for rejection/acceptance of carcases/organs:

Sanitation Standards Operating
Procedures: Brief description

45
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(&)

(©6)

D

(8)

®

(10)

Name and designation of individuals implementing and maintaining SSOP
activities

{Aitach copies of the latest daily records of cleaning and sanitizing treatment)

Daily Throughout

Number of shifts:

Slaughter capacity (tonnes) per shift:

Number of working days per week:

Capacity

Total annual slaughter capacity (tonnes):

Meat Inspection

By Government Inspectors or Company’s QC Staff:

Total number of inspectors, grade. qualification and

training: Number of inspectors per shift:

Inspection procedures:

(Attach a copy of the Inspection Manual)

Criteria of judgement:

{Attach a copy of the past condennation record)

Boning/Cutting Room
Temperature control features: (Yes/No)

If yes, state temperature;

Capacity:

Storage Facilities
For packing/canning

materials For dry ingredients

For chemicals, disinfectants and other cleaning agents

{dttach copies of the latest records).

Chillers/Freezers
Numbers, type (static, air blast, ete. ammonia or freon), capacity:



an

(12)

(@8]

2

@)

)
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Offal Handling & Cooling Procedures

Waste Treatment/Disposal

System of delivery of inedible/condemned products for
treatment System of waste treatment/disposal

System of effluent treatment/disposal

Designated disposal centre

Daily frequency of disposal for waste and effluent

Processing/Canning Premises
Source of Raw Materials (meat/poultry)

List countries and Establishment Nos. of plants where Raw Materials are
obtained for processing/canning. (dmach list)

(Please attach List of Raw Materials and Suppliers of these Raw Materials.

If imported please submit Sanitary/Health/Origin Certificates issued by the exporting couniry’s
competent authority and if the imported product is of Hulal status, please attach Halal Certifcates from
the Approved Authority

If vaw material firom local source attached accreditation certificate from competent authority for the
Jfarm freedom of diseases, practising Good Hushandary Practice, Antibiotic and chemical residue
monitoring program dan result, SPS protocol practiced.)

Equipment
Attach list of equipment (types, brand and manufacturer) used.

Processing Procedures
{Please attach process flowcharts of each product)

Brief description of type of products and processing/canning methods:
(including time and temperature of processing/canning) (dsach List)

Food Safety Programmes

Whether based on HACCP concepts or equivalent: (Yes/No)
(If yes, attach the HACCP plan)
State whether testing done in-house or provided by a service laboratory:

If in-house, list facilities and tests:
{Attach a copy of manual)
Sampling and testing procedures:
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(6)

)

(8)

®

10)

Criteria for rejection/acoeptance of products/raw materials:

Sanitation Standards Operating

Procedures Brief description.

Name and designation of individuals implementing and maintaining SSOP

activities

Attach copies of the latest daily records of cleaning and sanitizing treatment.

Daily Throughout
Number of shifts:

Production (tonnes) per shift:

Number of working days per week:

Capacity

Total annual production (tonnes) of each product:

Storage Facilities

For packing/canning materials

For dry ingredients

For chemicals, disinfectants and other cleaning agents:
(Attach copies of the latest records)

Chillers/Freezers

Numbers. type (static, air blast. ete./ammonia or freon), capacity:

Waste Treatment /Disposal

System of delivery of inedible/condemned products for

treatment: System of waste treatment/disposal:

System of effluent treatment/disposal:
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Designated disposal centre:

Daily frequency of disposal for waste and effluent:

Welfare/Washing Facilities

Staff canteen(s)

Toilets

Lockers

Changing rooms

Shower facilities

Hands-free operated features for taps and toilet flush

Disposal towels and hand disinfectant

Photographs, brochures, annual reports, and other relevant information on
the establishment: (7o submit together with this report)
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a)

(K)

Declaration by Establishment

I declare that the information given above are true and correct. The company
under-takes to comply with all requirements of the approval authority of the
importing country

Signature

Company Name and
Name and Designation Stamp
Date

Witness to Signatory

Signature

Company Name and
Name and Designation Stamp
Date

To be filled by the Veterinary / Regulatory Authority of Exporting
Country

Comments :

Name

Designation of Veterinary / Regulatory Authority :

Signature and Official Stamp Date
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(I) For Official Use Only (DVS Malaysia)

Comiments :

Name

Designation of DVS Officer :

Signature and Official Stamp Date

Veterinary Public Health Division

Department of Veterinary Services

Ministry of Agriculture and Agro-Based Industry Malaysia
Wisma Tani, Podium Block,

Lot 4G1, Precinct 4

Federal Governiment Administration Centre

62630 PUTRAJAYA, MALAYSIA

Tel: 603-88702000 ; Fax: 603-88883755

CHECK LIST FOR APPLICATION:
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You are kindly requested to check( W ) your application against this list before submission

to DVS. If your information is inadequate / incomplete, it may result in delays
your application.
Name of Establishment :

in processing

Establishment No

INFORMATION REQUIRED BY DVS FOR EXPORT OF MEAT , POULTRY ,| ANNEX TICK
MILK, EGG AND PRODUCTS TO MALAYSIA

(A) Particulars of Establishment

(1) (21 (3) (4) (3) (6) () (B (9) (10) (11} .(12) (13)

Copy of veterinary health certificate, which accompanied latest shipment to each importing| Annex A10
country.

(B) Location and Layout of Establishment

(1) (2) 3

Copy of location plan showing clearly the surroundings where the establishment is located | Annex Bl
Layout plans which indicate separate rooms for different operations Annex B 2(v)
Layout plans showing persormel/process flow in slaughter/processing plant Annex B2 (iiiiv)
(C) Water Supply/lce

(1) (2) 3) {4) |
(D) Manpower

1) (2) 3)

List of number, qualifications and names of professional, techmical, worker. Annex D1
(E) Slaughtering Premises (If applicable)

(1) {(2) (3) (4 (5) (6) (T) (8B) (9) (107 (11) (12)

List of equipment used, the types. brand and manufacturer. Annex E1
Process flowcharts for slaughtering. Annex E2
Copyof QA/HACCP Programme. HACCP Certificate Annex E3 (i)
List of facilities and tests of samples, if done in-house. Annex E3 (ii)
Copy of SSOP programme and the latest daily records of cleaning and  sanitising {reatment| Annex E4

of facilities and equipment

Copy of meat ingpection manual and criteria of judgement, Annex E7 (i)
Copy of the past condemnation record. Annex E7 (i)
Copies of the latest records for storage of chemicals. disinfectant and other cleaning agents. | Annex E9
(F) Processing/Canning Premises (If applicable) |

(1) (2) (3) (4) (3) (6) (7) (8) (9) (10)

List countries and establishment mnos. of plants where meat is obfained for| Annex F1
processing/canning.

List of equipment (types, brand and manufacturer) used, Annex F2
Process flowcharts for processing / canning Annex F3
Copy of QA/HACCP Programme Annex F4 (i)
List of facilities and tests of samples, if done in-house. Annex F4 (ii)
Copy of SSOP programme and the latest daily records of cleanmg and  sanitising treatment| Annex IS
of facilities and equipment.

Copies of the latest records for storage of chemicals, disinfectant and other cleaning agents. | Annex F§
(G) Welfare/Washing Facilities

(H) Corporate Brochure/Annual Report of Establishment Annex H (i)
(I)  Photographs of processing flow of products/facilities Annex H (ii)
(]} Declaration by Establishment

(K) Verification by Veterinary Authority
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A A4
5% QBBYA (MR way)
[dx] ®H2& A4] (ere)

Py
-
L n n
0, 2 MFOHFOITIN
b MINISTRY OF FOOD AND DRUG SAFETY

#Osong Health Technology Administration Complex, 187 OscngssengmyeongZ-ro,
Osong-eup, Cheongiu-city, Chungcheongbuk—-do, Korea
Tel: +82-43-719-3245, Fax: +82-483-719-3240

Certification No :

HEALTH CERTIFICATE

MM/DD/YY

I undersigned, certify that the following products have been produced and
distributed in a sanitary manner and are fit for human consumption according
to the Livestock Products Sanitary Control Act of the Republic of Korea,

» Production establishment Name/Adress/Est No. :

= Country of destination :
® Place & ! Date of shipping :
= Name of ship and flight/Container No. :

® Name and address of consignor :
= Name and address of consignee :

® Remarks | The milk or milk products shall undergo one of the following processes:
O UHT at a minimum of 132'C for at least 1 secand
O Simple HIST at 72T for at least 156 seconds for milk with pH less than 7.0
O Double HTST for milk with pH 7.0 or over
O Other methods of a greater or at least equivalent effect of above !
( )¢, ( Jseconds

Name of Veterinary official/Signature : /

Livestock Products Sanitation Division
Agro-Livestock and Fishery Products Safety Bureau
Ministry of Food and Drug Safety

Republic of Korea

210mmx2g7mm[4d A4X| 80g/m']
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{d)
Data of
Nama of product| Typs of product [Type and Number Weight s A
of packeges or Let Ne

Additional Health declarations

® Thae milk and milk peduets wars processed and paclad m & processing
plant which has been mspected and approved for export by tha DVE,
Malaysia and hag basn under continusus supervisian of the gevernment

authority of Republic of Korea;

® Thea milk snd milk moducts wera processed, packed and stored under
senitary condition and do not ceontain any preservative, colouring matter,
residus or sny foreign substance or hermfyul matenal myuious to health and
that every precaution has baen talren to prevent contamination of the mill
products dumg the processing packme stemg and bhsandling pior to

axport,
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Additional Health Certificate
For Export of Milk or Milk Products' to Malaysia from Republic of Korea

Certificate No.:

L. IDENTIFICATION OF PRODUCT

1. Name
2. Batch / Lot Number
3. Diate of Production

4, EST Mo, Name and Address of
Processing Plant

* Additicnal rows or chars may b added if necessary

Il HEALTH ATTESTATION

1, the undersigned Official Veterinarian of the Animal and Plant Quarantine Agency (Q[A]. duly authorized
by the Government of Republic of Korea, to the best of my knowle@e, bcmby certifying that;

1. The country of origin or part of onginor provines of origin has been free from rinderpest for the
past twelve (12) months prior to and tili the date of export;

2, The farms of onigin have been certified free from foot and mouth disesse, wuberculosis and
brucellogis for the past twelve (12) months prior 1o export by the povernment authority of Repuhlic
of Korea;

3. The milk was sourced or derved from bealihy animals where the herds have been kept in the
country duning the #tﬁwdiu;_ twelve (12) months price 1o export;

4. The milk used has been treated by one of the following processes or equivalent; UHT (Ulir High
Temperaturc)-al a2 minimum of 1327C for af least | sevond or Simple HTST (High Temperature
Short Time Pasteurisation) at T2°C for ol least |5 seconds for milk with pH less than 7.0 or Double
HTST for milk with pH not less than 7.0;

5. The milk and milk products are wholesome and fit for human consumption.

MWame of Official Veterinarian

Qualification and title

! Liuiied mille, rrilk powdar, chiseus, credm containing milk, butter, loe crasm contaming milk, yogurt and other mil/dainy products:
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O Adi=r & =771 @ vl= 5577 AE3RBAAA (http://fsis.usda.gov)
U.S. DEPARTMENT OF AGRICULTURE FOOD
SAFETY AND INSPECTION SERVICE

oA 2R o
HACCP 215 ©
oA X o
NTiE zeiE 52 O
O A 5% A%
LEEN || 2EUM THEN
HZE b3 E'—""ﬁ’g‘ %’g P HEER
AY-52 ’g‘\lﬁ -”' g 4%
HACCP qs mmm A, ‘ ‘ SETYY SEMF oA
4 AN § AN

b
2

EZ% HYER

ooy 102, vREE 5 B
A 1 OYE, HZEENY 5 AR TR

zug 22590 [ Aon-zaEw
o3 A% 8543

‘ HEYY YY-Eaw, BY
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O F8 AP LA *71BAE uF 2289 A AT wE
- 925 @ S FSISol|l 5828 =7 € EEESHOA 25 YESES AR
Stofof ot

* FSIS EH|o|R|(www.fsis.usda.gov/wps/portal/fsis/home)2] Eligible foreign establishment
a4

- ARHY o) =EFAY $SEFY *ME} SARZHE 2 A -Fo
gt SSOP ¥ HACCPHZ & A HAS drolof sF
HAP|H *"‘Xﬂ S AAkeke= AlE-AAPIHEHS ISO/IEC 17025 5
fAotojof ol HHEZHE A7|HQ] =S wiolof

- ZAF AT - A 23] OoJAFAA
- £ 119 A, SEFAGAEA AE =

- 2 e

_/\]

ol

>~1

o AAxA : vs AYMES Ad B AHa, AR 5

sfojof gt
* AQAPATY7IZ(SPS) : 9CFR 416.1~6, YRB=2]712(SSOP) : 9CFR 416.11~17
* HACCP : v"l=r HAACP7&S S5dlodof of dRJAAL A] 7184, BYE,
AZ WAZRA, 718 5L SRI(9CFR 417, FSIS Directive 5100.1)

o Uy HBE

Rl

RHF L A=AF Aty

M al Saimonella spp.)

C=XE EXIRIN X —= -
e < °° e 2 HM|FL|/ZE|(Campylobacter jejuni/coll)
o] 22 7}2R= QE%EKSH'//??O./‘IG//E spp.)
7EE El TS 2|AHI2|0K Listeria monocytogenes)

Mz

¢ 2%} 99 1 M- TAY Az o|F YRTH T 2 2BS YA
AAE SSOP ¥ HACCPEZZ o] v 2 AFS AlA]

- =5 A

o k& 1 |, 27, A%, EH(guinea), M7| HE7I(squab), WX, °fF{emu),
E}Z, FoHrhea)
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o2 MHA FHETE
Process category

HE 7oz
Product category

A MBS
Eligible product

X2 - AN B
Thermally processed
- Commercially sterile

Az
Full cooked -
Not shelf stable

x| - AN B
Thermally processed —
Commercially sterile

RTE* — =2|=l 7I2&

RTE fully — cooked poultry
RTE — &40l &&= S45EX] glo| =2|

RTE poultry fully -

cooked without subseguent exposure to

the environment

725 -
BE HEZ M8 Jts

3% -
BE HZ M8 ks

735 -
BE HEZ M8 Jts

*

** FSIS

O
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F2AAP0ED)

3‘%‘ Ng8

RTE : Ready-To—Eat (HIZ HE £ U= AE
Em|0|X|(www.fsis.usda.gov/wps/portal/fsis/nome) 2| Import Library :
Eligible countries and products, Republic of Korea &%

= A%

LA LES)

FEA R EALA

HACCP QI5A 9 7]&A]

AN AHA

AP ATZ Y

A A8 o MREE A 29 11
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. HR|HAL
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[APPLICATION FOR INSPECTION CERTIFICATE OF ANIMAL PRODUCTS]

EFEE EE B | HeriE - 3w
L 3 N5y
ki | [Data)
R e e 1B &
3 HImF = | (BIL No.)
m EESE(HE R
| NRH—MSN-H5N) |Date of arrivall
@ e EF |dY Fa
{Consignesl |[MNams) | { Address)

oy @ 83

m =F{= || Name) [Country of sxport)

{Consignor)] (2=

| Address]
{Type of products) i Total costl
w E5E w EEE
| Gross meight) {Mat weight)
o A W (7))
(Part of arrivall (Mama of enip or flight)
i 28 M+ i Ei=
{Number of FPhgs) tCountry of production)
B H=s & g
({Part of shipping) |Date of shioping)
e =
fiet 2ol ZNB2 FEEYE BT
I reguest the inspection certificate of ithe sbove enimal product.

4 Yoar) $ (Month) 2{Dato)

SETYUY (B2) 49 : (ME == 2l

=

Applicent for inspection cortificate (¥ MNemo and Signature -
4ddress

Mgt E AT A5
|Te Director of Ministry of Food and Drug 3afetyl
SHEMEYESEE s

{Te Dirsctor of 4nimal and Plant Quaranting Agency)
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I ! 5]
y Dj Ministry of Agriculture, Food and Rural Affairs (i:;-i Ministry of Food and Drug Safety

Foreign Poultry Products Inspection Certificate of Republic of Korea

Certificate No.

1. Identification of Products
Slaughterhouse, Slaughter Date Processing Establishment, Processing Date
Name/ Address/FEst No. MName,/ Address/Est No.

Kind of Process Product . No. of Net .

Product . C Species Product Group Pach Weighi{ibs) Shipping mark
Place(City, Country) | Name of Vessel | Name / Address of Name / Address of ) Place(City, Country) of
of Shipping / Flight Consignee Consignor Destination
Shipping Date Container No, Seal No. Identification marks on

containers
s .

2. Health Declaration

1 hereby ‘certify that Ille‘aoulEy,A
post mortem inspections at jgthe time of
and otherwise fit for h food,

described were derived from poultry which received ante mortem and
and that such poultry products are sound, healthful, wholesome, clean
ot adulterated and have not been treated with and do not contain any dye,
chemical, preservative, or ingredient itted by the regulations governing the inspection of poultry and poultry
products of the US. Department of ture, filed with me, and that said poultry products have been handled only in
a sanitary manner in this country; and are otherwise in pliance with requi at least equal to those in the
Poultry Products Inspection Act and said regulations.

1 hereby certify that the poultry products were cooked throughout to reach a minimum internal temperature of 74'C(165°F).

Date and Place(City Country) | Name, Tille and Signature
of Issue

(Official Stamp)

Government Veterinary Inspector

Animal and Plant Quarantine Agency, Republic of Korea

Date and Place{City Country) | Name, Title and Signature
of Issue

(Official Stamp)

Government Veterinary Inspector

Ministry of Food and Drug Safety, Republic of Korea
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O 7= B 7Pt =1 s8R SEESHA (http://www.nafigad.gov.vn/)
National Agro-Forestry-Fisheries Quality Assurance

Department
O 7]& 48 84
A e ofg
HACCP 215 O
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Ministry of Agriculture, Food and Rural Affairs of Korea

Attached Health Certificate for Chilled, Frozen or Cured Meat (poultry) to be exported to Vietnam

Certificate No.
1. Identification of Products

Slaughter Date Processing Date Container No. Seal No. No. of ?\?j;f: & Net

2. Type and Origin of Poultry Meat

Slaughterhouse Processing Establishment
Vi Name/Address/Est. No Name/Address/Est No.
3. Destination of Meat
Name of
Place & Date of v Name and Address of Name of Address of Place of
5 ‘essel and . s T
Shipping Flight Consignee consignor Destination

4. Health Declaration

I, the undersigned official veterinarian certify that:

- The poultry is derived exclusively from poultry, which originate from areas that have been free from highly
pathogenicity avian influenza.

- The poultry meat is derived poultry of farm(s) which have been free from Newcastle Disease, Fowl Cholera, Duck
Viral Hepatitis, Duck Viral Enteritis within 6 months prior to the export.

- The poultry meat has been processed in an approved establishment in areas free from infection with high pathogenicity
avian influenza viruses in poultry and which has been examined and supervised by the Official Veterinary Services.
Poultry meat is derived from animals which have been subjected to ante- and post-mortem inspections and found free
of any signs of infectious and contagious diseases.

- The poultry meat do not contain harmful microbes, microbe toxin and residue of radicactive substance, antibiotics,
natural or synthetic growth pr ters, heavy metals, and during the sensory examination there are not color or odor
detected not specific. Fulfill the respective standards of Codex Alimentarius,

- The poultry meat is fit for human consumption.

Date and Place of Issue Name and Signature

{Official Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea

66



€ wime

W) EertEE

O Adl= I 2773 - AZFEZ AEH(http://sfa.gov.sg)
SINGAPORE FOOD AGENCY
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O #2448 55 AHA

- A7IER TSR aEAYE 5 ARA

Singapore
.'T@ ?:?cg_‘-_ APPLICATION FORM FOR PROCESSING / CANNING PLANT TO EXPORT
N7 A9EnSY MEAT PRODUCTS TO SINGAPORE

IMPORTANT — Please read this information carefully before you complete your application.

I. Submission Protocol:

1) Endorsement by the Competent Authority is a pre-requisite. The completed application form
must be submitted to the District/Provincial Competent Authority of the exporting country for
verification and endorsement; followed by submission to the Central Competent Authority (CCA)
for their recommendation before submission to SFA. Applications that are not endorsed
accordingly will not be processed.

2) Each establishment with a unique establishment code must submit an individual
application. For example, establishments belonging to the same parent company or
establishments located within the same premise are still required to submit individual applications.

3) The application must be submitted in English. The compatible formats accepted are
Microsoft Office compatible formats (doc, ppt, xls), jpeg and pdf. It is critical that information
be provided in English to enable our officers to evaluate the application. It is especially important
for |ayout plans to be of clear resolution and labelled in English. In the case of documents that
serve as supporting evidence (e.g. laboratory results, SOP checklists), at least the headers should
be translated.

4) Completed and endorsed applications can be submitted by the following means. Soft copy
submission is preferred and will facilitate the processing time.

* Postal transmission: Please post soft copy submissions (in CD / DVD / USB drive) to
Food Regulatory Management Division
Singapore Food Agency (SFA)
52 Jurong Gateway Road #14-01 Singapore 608550

+ Electronic transmission: Please email soft copy submissions to

accreditation applications@sfa.gov.sg

Il. Upon submission of application:

1) Acknowledgement and confidentiality. \WWe will provide an acknowledgement via email when we
have received your information. The submitted information will be treated in confidence.

2) Processing time. We aim to process your application in a timely manner. Our response time is
generally 12 weeks from our date of receipt. Actual processing times are dependent on a number
of factors, as follows,

+ Completeness of application, i.e. all required documents are provided and retrievable;

¢  Clarity of the submitted information;

« Transaction volume received by the department;

¢  Priority may be given to cases that meet strategic alignment with national and organisation
needs.

3) Outcome of processing. The outcome of the evaluation will be sent to the Competent Authority.
In the event further assessment is required to complete the evaluation, the enguiries will be
likewise communicated.
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MEAT PRODUCTS TO SINGAPORE

APPLICATION FORM FOR PROCESSING / CANNING PLANT TO EXPORT

(A)

Date of Application
Country

Check box where applicable []

Please use English and ensure all sections (A — K) are completed

PARTICULARS OF ESTABLISHMENT

(1) Name of Establishment

(2) Establishment Number

(3) Address of Establishment

Unit No.

Street Name

Post Code

District/City

State/Province

Longitude |JE OW

GPS Coordinates

{degrees, minutes, seconds) Latitude ON [Os

(4) Website address

(5) Year Constructed

(6) Year Renovated / Upgraded (if relevant)

(7) Total Land Area (m?)

(8) Total Built-up Area (m?)

(9) All Types of Meat Processed by the Establishment:

[] BeefiVeal [] Chicken ] Emu

[] Muttor/Lamb [] Duck [] Quail

[J Pork [] Goose [] Kangaroo

[] Suckling Pig [ Turkey [] Venison

[] Small Pig [[] Ostrich [] offal

[] Others (please specify):
(10) Products Intended for Export to Singapore

< State

Product name Species | Meat cut used (Chilled/Frozen/Retort)
eg. Sausage ii{';:?'j Muscle and fat | Frozen
€.g. Braised pork ribs Fork Ribs Canned
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Singapore
Food APPLICATION FORM FOR PROCESSING / CANNING PLANT TO EXPORT

72

Agency MEAT PRODUCTS TO SINGAPORE
(11) Export History
i : List products and state country of source:
(i) Export history of R R e _—
products intended for ﬂi)}_._g FPork and chicken sausage — Country X
export to Singapore i)
Provide the health certificate that accompanied the last export of the
(i) Proof of export products to the importing country/countries as listed in A11(i).
[[] Attach and label as “Annex - A11(ii)"
Indicate if establishment has been inspected by a Foreign
Competent Authority (e.g. EU, FSIS)
(i Export inspection | L Yes:
Please specify the foreign Competent Authority and provide a
copy of the inspection report, label as “Annex — A11(iii):
[ Ne.

(B) LOCATION AND LAYOUT OF THE ESTABLISHMENT

(1) Location of Establishment:

(i) The establishment is located in a: || Industrial area

[_] Residential
[] Agricultural area area
[] Others (please specify):

(i) Type of operation performed in [ ] Heavy industry
adjacent properties (if any): [] Food-processing industry

] Others (please specify):

(2) Layout Plan of Establishment:

[] Attach and label as “Annex - B2

Note: All areas should be depicted, from the processing areas and including storage
facilities. The layout plan must be of clear resolution and labelled in English to
demonstrate the following:

(i) segregation of production areas and purpose of area
(i) location of all workers entrances/exits into production areas
(iii) production flow and workers' flow, as indicated by coloured arrows.
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(C)

(D)

WATER SUPPLY

[ Well water
(1) Source of [] River
Water [] Town water
[[] Others (please specify):
Indicate if water treatment is performed.
(2) ‘tﬂ::tai;ant [[] Yes, provide a brief description of water treatment:

[JNo

(3) Chlorination

Indicate if chlorination of water is performed.

[] Yes, please state the level in ppm:
[ No

4) Chemical /
Bacteriological
Examination

Indicate if water is tested in

[ In-house laboratory; please state frequency of testing:
[] Extemal laboratory; please state frequency of testing:

Provide copy of the latest test results, with method of testing

indicated.
[7] Attach and label as “Annex — C4"

(5) Ice Making/ Storage Facilities:

(i)

|lce-making machines are available in the premise

[]Yes

] No

(i) lce-storage rooms

[ Yes

are available in the premise

[ No

MANPOWER

(1) Staff Information:

(i) Organisational chart of the establishment E ﬁAﬂaCh e Idbal geAnn
(i) Total number of general workers employed in
| the establishment:
(iii) Staff are trained in food safety quality
assurance programmes (e.g. GMP, HACCP, [JYes
18022000, etc) [ No
(2) Medical Examination and History:
(i) Employees are medically examined and
certified fit to work in a food preparation []Yes
establishment prior to employment [ No
(il) Annual health checks are available for workers? H :les
(o]
{3) Uniforms/Attire:
(i) Uniforms are provided [Jyes [ No
(i) Boots are provided [Yes [ONo
(iliy Gloves and facemasks are provided [IYes []No
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(E)

APPLICATION FORM FOR PROCESSING / CANNING PLANT TO EXPORT

| (iv) Laundry is provided | [ Inplant  [] By contract

PROCESSING/CANNING PREMISES

(1) Source of Raw Meat:

Species | Country of Origin | Establishment name Establishment number

{2) Production Throughput:

(i) Number of shifts:

(i) Number of working days per week:

(iii) Production per shift (in tonnes):

(iv) Annual production capacity (tonnes):

(3) Chillers/Freezers:

Indicate if refrigerated rooms suitable for effective cooling and storage of meat and meat
products are present.

[JYes, Number of chillers available:
Number of freezers available:
[1No

(4) Sanitary Measures:

(i) There is a system of [JYes, [ Attach description of the system and label as
collection and disposal “Annex — E4(i)'

of inedible or
condemned products. | L1 No

(i) Indicate if there is a [OJYes, [ Attach description of the system and label as
system of effluent “Annex — E4(ii)"
treatment and disposal
of waste. [ No
[JYes, implemented by: [] In-house staff
[] Contract staff

{iii} There is a pest control
system in place. [] Attach layout map of pest control points and
label as “Annex — E4(iii)"

[1No
{iv) Pest control records are kept and maintained. = II%S
(v) Hands-free operated features for taps and toilet flushes are available. | = KI?:S
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{ Food APPLICATION FORM FOR PROCESSING / CANNING PLANT TO EXPORT
N7 Ageney MEAT PRODUCTS TO SINGAPORE

(vi) Disposable paper towels and hand disinfectant are available. = ms
(vi) Dedicated areas for the storage of chemicals and cleaning agents, dry ; Yes
ingredients, packaging and canning materials are available. No

(F) QUALITY CONTROL AND FOOD SAFETY ASSURANCE

(1) Food Safety Programmes and Production Procedure:
(i) Flow of production

Provide flowchart of the production process, showing clearly the critical control points
(CCP's), details of manufacturing process, temperature and duration of heat treatment.
[[] Attach and label as “Annex — F1(i)"

(ii) Processes are based on HACCP principles or its equivalent.

[ Yes, Provide copy of HACCP certification or its equivalent and HACCP Summary
Table stating each CCPs identified and its critical limits, monitoring and
verification activities
[[] Attach and label as "Annex — FA(ii)’

[ No

(iii) Core temperature and duration at which core temperature is maintained of each product
listed in Section A10

Product Temperature (°C) Time (minutes)

(iv) For retort/canned products, indicate the sterilization temperature and time, and Fo
value achieved for each product listed in Section A10

Product Sterilization Sterilization Time | Fo value

Temperature (°C) (minutes) achieved

(2) Laboratory analysis:

(i) For sampling and testing procedures of finished products, food contact surfaces, indicate
in the table below the type of tests performed and the frequency tested.

Purpose Test performed Frequency

E.g. Contact surface E.g. Microbiclogy E.g. Once a month
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i — [L1In house laboratory
ggrlf.:rﬁ?ergtg;g kg [[] Extemnal laboratory accredited by the competent authority
' of your country
[[] Others (please specify):
(iii) Copies of recent
f;ﬂ}}ae‘grg’y‘iﬁ‘aﬁ;fjw [] Attach and label as “Annex — F2(ii)’
microbiologist.

(3) Product Recall & Traceability System
Indicate if traceability system from raw material fo finished products is in place.

[JYes, [ Attach description of traceability system from raw material to finished
products as Annex and label as “Annex —F3"

[ No

(4) Sanitation Standard Operating Procedure (SSOP)

(i) Indicate if a SSOP is in place for the facilities and equipment.
[ Yes, implemented by [] In-house staff

[] Contract staff
[0 No
(i) Description of SSOP [[] Attach as Annex and label as “Annex —F4(ii)’
(iii) Records of cleaning and
sanitising of fadilties and % ‘,{]ﬁs
equipment are maintained

(G) VIDEOS /PHOTOGRAPHS OF ESTABLISHMENT

Provide the following video / photographs

(1) Labelled photographs or video of processing facilities [] Attach and label as
showing the various stages of production, starting from “Annex -G1"
receipt of raw materials, processing to packaging and
storage of finished products, in operation.

(2) The external view of the establishment (front, sides and [] Attach and label as
back) and its surroundings. “Annex -G2"

(3) Every product intended for export to Singapore, with and [[] Attach and label as
without its final packaging. “Annex -G3"
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APPLICATION FORM FOR PROCESSING / CANNING PLANT TO EXPORT
MEAT PRODUCTS TO SINGAPORE

(H)

(N

(V)

SINGAPORE IMPORTER INFORMATION

Indicate if contact with Singapore importers has been established

[ No

[[] Yes, please provide the following information.

Name of importing company in Singapore

Name and designation of correspondent

Business Address

Telephone / Mobile

Email address

SALES CONTACT INFORMATION

be provided to interested Singapore im

Please provide the contact details of the Sales Department. This contact point would

orters.

Name and designation of sales contact
| person

Office address (if different from the
establishment address)

E-mail address

Telephone / Mobile

DECLARATION BY ESTABLISHMENT

| declare that the information given above is true and correct.

Name and designation of person who
submitted the above information

Office address

E-mail address

Telephone / Mobile

Signature and Company Stamp

Date
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(K)

VERIFICATION BY COMPETENT VETERINARY AUTHORITY

| have verified the above information given by the company and certified that they are
true and correct.

Name and designation of veterinarian
who verified the above information

Office address

E-mail address

Telephone / Mobile

Signature and Official Stamp of
Veterinary Service:

Date
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{ Food APPLICATION FORM FOR PROCESSING / CANNING PLANT TO EXPORT
NJ7 Ageney MEAT PRODUCTS TO SINGAPORE

You are reminded to check your application against this checklist before submission.
Inadequate/incomplete submission may result in delays in processing.

Name of Establishment and Establishment No:
INFORMATION REQUIRED BY SFA FOR ACCREDITATION (Tick + if information or Annex provided)
All information must be submitted in English |
A. PARTICULARS OF ESTABLISHMENT
1. Name of establishment

2. Establishment number

3. Address of establishment
4. Website

5. Year constructed

7. Total land area

8. Total built-up area

9. All types of meat processed by the establishment

10. Meat products intended for export

11(i). Export history of the products, including Annex A11 (i)
- Veterinary health certificates

11(iil). Inspection by a foreign Competent Authority including
Annex A11(iii) — Inspection report

O O |OOo;
OO0 O0Oo00o &

6. Year Renovated/Upgraded

B. LOCATION AND LAYOUT OF THE ESTABLISHMENT
1. Location of the establishment 2. Annex B2 - Layout plan of establishment

C. WATER SUPPLY

1. Source of water [ | 4 Chemical/Bacteriological examination of water,

2 \Water treatment O | including Annex C4- Capy of the latest test results O
3. Chlarination [ | 5. lee Making/Starage Facilities |
D. MANPOWER

1. Staff information, including Annex D1(i) - 2. Medical examination and history O
Organization chart O 3. Uniforms/Attire O

(E) PROCESSING/CANNING PREMISES

1. Source of raw meat [ | 4. Sanitary measures, including Annex E4(i), (ii)
2. Production Throughput [J | and (iii) — description of collection and disposal of | 7]
3. Chillers/Freezers Cl inedible and effluent waste and pest control map

(F) QUALITY CONTROL AND FOOD SAFETY ASSURANCE

1(i). Annex F1(i) - Flowchart of the production 0 2. Lab analysis, including Annex F2 (i} — recent ]:]
process and CCP's laboratory test reports

1(ii). Annex F1(ii) - copy of the certificate of 3. Product recall and traceability system,

HACCP or its equivalent and the HACCP [1 | including Annex F3 — description of system O
Summary Table

1(iii)iv) — Heat treatment condition 0 4, Sanitation Standard Operating Procedure 0

including Annex F4(il) — description of SSOP

{G) VIDEOS/PHOTOGRAPHS OF ESTABLISHMENT
Annex G1-3 - Labelled photographs or video of processing facilities, products photographs

(H) SINGAPORE IMPORTER INFORMATION
() SALES CONTACT INFORMATION

(J) DECLARATION BY ESTABLISHMENT

(K) VERIFICATION BY COMPETENT VETERINARY AUTHORITY

o
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VETERINARY HEALTH CERTIFICATE
FOR THE EXPORT RETORTED MEAT TO SINGAPORE

I. Identification of product

No. of

Description of Product Product code  s5r0ns Weight
PD N/W : 0.00 Kgs
ED G/W : 0.00 Kgs
Il. Destination of product
(a)The product will be sent from to SINGAPORE by sea.

(b) Name and address of consignor

(c) Name and address of consignee

Ill. Health Certification

I, the undersigned, Official Veterinarian, certify that the retorted meat and retorted
meat products described herein;

1. have been prepared with meat derived from chickens which have passed ant
e-and post-mortem e::(amin.?gli:_mﬁI at)an approved export abattoir

2. were manufactured according to Standard Canning Technique and have been
heat treated in a hermetical ¥ sealed container to a temperature of not less
than 116°C for a period of not less than 75 minutes. This sterilizing proc
ess would have a sterilizing value of not less than Fo. 3;

3. have been prepared, processed and packed in_a sanitary manner under
veterinary supervision in (EST No. ~ ) and have not
be{en htree?ttﬁd w&th chemical preservatives or other foreign substance injuriou
s to health an

4. are fit for human consumption.

Issued at on

Official stamp/Seal

(Signature of Official Veterinarian)

(Name of the Official verterinarian
in block letters and his desgination)
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\;’ g Fooc APPLICATION FORM FOR EXPORT OF TABLE EGGS TO SINGAPORE

Please read this information carefully before completing your application.
Time required to complete this application form may range from 1-3 days, including
gathering and reviewing the collection of information needed.

|. Submission Protocol:

1)  Endorsement by the Competent Authority is a pre-requisite. All application forms must be
verified, endorsed and submitted to SFA via your country’'s Competent Authority.

2)  The application must be submitted in English. For documents that serve as supporting evidence
(e.g. laboratory results, production records), at least the headers should be translated, Photographs
should come with clear captions/ descriptions.

3) Submissions in both hard and soft copies (Email or CD/DVD/USB drive) are accepted. Soft
copies are preferred and will facilitate the processing time.
The Competent Authority can forward the endorsed applications via:

+ Postal transmission:
Food Regulatory Management Division
Singapore Food Agency (SFA)
52 Jurong Gateway Road #14-01 Singapore 608550

+ Electronic transmission: Please email soft copy submissions to

accreditation applications@sfa.qov.sq
Il. Upon submission of application:

4)  Acknowledgement and confidentiality

We will provide an acknowledgement via email when we have received your information. The
submitted information will be treated in strict confidence.

5) Processing time
We aim to process your application within 12 weeks from our date of receipt.
Factors below will help speed up and facilitate the processing time:
e Application is complete, i.e. all required information/ documents are provided and retrievable;
e  Submitted information is clear, understandable and in English
Priority may be given to cases that meet strategic alignment with national and organisation needs.

Ill. Qutcome of evaluation:

6)  All communication (e.g. request for information, enguiries) and outcome of the evaluation will be
sent to the Competent Authority and the establishment contact will be copied to.
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A) PARTICULARS OF COMPANY

Name of Company

Names of owner (s)

Company address:

Unit no

Street Name

Post Code

District / City

State / Province

Tel No.

Fax No.

Email Address:

Company profile

if any:

Provide introduction and background of company, including organization chart / all other
farms (e.g breeder fam, pullet famm, broiler farm, layer famm efc.) under same management,

Farm Name

Type of farm

Location

Production capacity

B) PARTICULARS OF FARM APPLYING FOR ACCREDITATION

Name of farm

Name of owner

Farm License number

Farm Address

Unit no.

Street Name

Post Code:
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District / City
State / Province
Tel No.

Fax No.
Email Address

C) PARTICULARS OF FARM VETERINARIAN

Name of consulting /
farm veterinarian

Address

Tel no.

Fax no.

Email address

Qualifications & Date of Appointment to Farm (attach copy of appointment letter)

D) FARM STAFF

Number of staff Area of work

Veterinary and para-vets

Managerial
Worker
Administration

Others (please specify)

E) LOCATION, LAYOUT OF FARM

i. Total area of farm (Ha):

ii. GPS Latitude | N/S 0
Coordinates | | o, gitude | EW -
iii. Location

a) Attach a location map with description
on the surroundings where the farm is
located
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b} Any other poultry farm within the same
area where the farm located?

c) Whatis the distance to the nearest km
poultry farms?

d) What is the distance to the public road km
from the fam?

iv, Poultry House

* Environment-controlled closed house/

8 Tyedipaultyhouse Open-sided house with bird proofing

b) Number of each type of
house

: *None (simple fans in house) / funnel fan / tunnel fan &
¢) Cooling system evaporative cooling pad / mist spray inside house

*Multi-tier cage system (pls state number of tiers).

d) Type of production system | Bam system/ Others (please specify)

e) No. of birds per cage and No. birds per cage Floor space per birds
floor space per bird (*sq cm /
sq ft)

f)  Aftach flock details, including
growers and pullets

Fill in Annex A

* delete where appropriate
F) SOURCE OF REPLACEMENT STOCKS AND PRODUCTION

i. Sources of *day-old chicks / pullets stock
a) Country
b) Name of supplier / breeder fam(s)

c) Breed

ii. Egg Production Performance

a) Age (weeks)at 5% egg production Weeks
b) Age (weeks) at peak production and % weeks %
c) Average hen-housed production (no. of
eqgs & %) eggs i
d) Total eggs produced per month (no.) eggs
e) Accumulated rate (%) of mortality / %
culling before lay
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f) Accumulated rate (%) of mortality /
culling during egg preduction (since lay) %
g) Culling age (weeks) week

h) Attach copy of records for completed cycle of egg production of flocks

i) Provide colored photographs with captions/description of the interior and
exterior view of poultry houses. Please include feeding system, egg collection/
manure belts and overall structural system (i.e. cages, ventilation fans) of the
houses

G) FARM BIOSECURITY AND HYGIENE

i. Describe and provide clear photographs of the farm's biosecurity programme and
sanitation control measures e.g. movement of animals, personnel, vehicles, etc,
including:

a) General view of fam

Please include a Farm layout plan/ Famm plot with brief description on movement flow of
staff, livestock & equipment

b) Disinfection facilities for vehicles entrance to farm and production area

¢) Workers and visitors’ changing / shower room, foot-dip at entrance to production area

d) Foot-dip at entrance to poultry houses

e) Perimeter fence of fam

f) Fence and gate showing proper separation between production and non-production
area

g) Bird proofing for poultry houses

h) Worker quarters

i) Drainage system

j)  Pest control measures on farm

H) HEALTH PROGRAMME

i. Vaccination regime

Age (week | Type of Vaccines (with Method of

/ day) strains and manufacturer) | application | V2ccination for (disease)
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ii. Medication / prophylaxis programme

Age of use
(week / day)

Type used and dosage

Control for (disease)

iii. Type of disinfectants / sanitizers used

Point of use (e.g. vehicle, foot
path, personnel efc.)

Type of disinfectant

Concentration used

iv. Salmonella enteritidis control and monitoring programme

a) Does the farm camry out any vaccination against Salmonefla *Yes/no
enteritidis during growing period / egg production period?

b} If yes, please fil up the table below

Age of vaccination

Type of vaccine and strain

programme. Sampling programme should
include the following information:

(week / day) and manufacturer Wisiicel o vmccingsion
c) Attach Salmonella enteritidis (SE)
monitoring programme and sampling Fill in Annex B

d) Type of testing lab

*Government lab/
Private lab (Accredited/ Non-accredited)/
Others (please specify):

e) Attach copies of laboratory reportsiresults for Salmonella tests of samples
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f) Please describe the SE control policy of
the fam (i.e. actions taken if samples are
found to be SE positive):

[) ANIMAL FEEDING REGIME

; Stage of production ; ;

i. Type of feed (daysiweoks) Name of supplier(s)/ Feedmill (s)
e.g. pre-starter feed/ e.g. 1-28days

grower feed

ii. Attach list of feed additives, manufacturer, % concentration and purpose of use

iii. Attach colored photographs (with captions) showing feed storage and supply
system

J) WATER SUPPLY

i. Source of supply ;g;:;?&:i;:g;%%ﬁd Ayl gang
ii. Type of treatment
a) For drinking:
b) For washing:
State chlorine level in ppm if treated with chlorine ppm

iii. Attach copy of analytical results (if any) of drinking water for microbiology and
heavy metal if water supply is not from Public Utility

iv. Provide colored photographs (with captions) of water supply system (pond,
underground water system, water storage tank, water treatment facilities, etc)

K) WASTE TREATMENT / DISPOSAL

i) Methods of treatments / disposal Frequency

(incineration/ pit/ bury/ biogas compost/ sale) (per day/ week/ cycle/ batch)
a) Dead birds

b) Manure
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¢) Farm waste
d) Others
ii. Provide colored photographs (with captions) of disposal system / site

L) PEST CONTROL MEASURES

i. Describe methods used for pest control (including usage of chemicals &
frequency, if applicable)
a) Flies

b) Rodents
¢) Wild Birds
d) Stray Animals

M) EGG GRADING AND PACKING FACILTIES

*Air-conditioned/ Non-air conditioned/
a) Descripton of egg gradinglpacking facilty | girg rodentproof

: i ) = *At farm premise/ Central packing and
b) Location of egg grading/packing facility grading facility elsewhere

c) If at central packing and grading facility,
please indicate farms sharing the same facility:

d) Brand of egg grading system used and
speed of egg grading per hour

e) Are eggs washed or sanitized?

f) Describe and provide a layout plan of the egg grading and packing centre to show
the process flow, including how eggs will be transported

g) Provide colored photographs (with captions) showing the condition of egg
grading /packing and storage facilities
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N) DECLARATION BY ESTABLISHMENT

| declare that the information given above is true and correct

Name and designation of person who submitted above information

Signature and Company Stamp Date

O) VERIFICATION BY VETERINARY AUTHORITY

| have verified the above information given by the company and certified that they are
true and correct,

Name and designation of veterinarian who verified above information

Signature and Official Stamp Date
Of Veterinary Authority
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Ministry of Agriculture, Food and Rural affairs of Korea

Attached Health Certificate for Table Eggs to be exported to Singapore

Reference No.

1. Farm Identification

Name

Farm

Address.

2. Health Attestation

L. the undersigned official veterinarian certify that;

- Korea has been free from highly pathogenic avian influenza for the past six(6) months
prior to export,

- The eggs are unfertilized and derived from layer flocks kept in a farm aceredited for the
import of eggs by AVA, Singapore,

- 'The farm where the eggs originate has been tested and found to be free from Salmonella
Enteritidis, and no case of velogenic Newcastle disease. infectious bronchitis, infectious
laryngotracheitis, Avian encephalomyelitis, Infectious bursal disease. EDS '76 or chronie
respiratory disease due to Mycoplasma gallisepticum or M.synoviae,
Salmonellosis(including Salm.pullorum). duck virus enteritis or duck viral hepatitis has
been diagnosed on the farm for the last three months prior to export,

- The eggs were clean, fresh and fit for human consumption, and packed into new

disposable boxes for export.

Date and Place Issued Name and Signature

(Official Stamp)

Government Veterinary Inspector
Animal and Plant Quarantine Agency
Republic of Korea
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Attached Health Certificate for Heat-processed poultry meat and Its
products to be exported to Japan from the Republic of Korea

I, being a Government Veterinary Officer of the Republic of Korea , do hereby certify the following with
respect to the heat-processed poultry meat and its products to be exported to Japan identified in

"Health Certificate of Animal Products" referred as Certificate No.

I. Description of the Products :
1. Kind of poultry(for Heat-processed meat) :

2. Kind of material(for meat product) :

II. Origin of products
1. Slaughter facility
1.1. Approved number and Name :
1.2. Address :
1.3. Date of slaughter:
14. Date of slaughter inspection(day, month, year) :
2. Processing facility
2.1. Approved number and Name :
2.2, Address :
2.3 Date of processing :
3. Heat -processing facility

3.1. Approved number and Name :
3.2. Address :
3.3. Date of heat-processing :

II. Condition of heat-process

The exporting products have been subjected to heat treatments by maintaining the temperature at the
center of the products at 70°C or higher for one minute or more by the following way(please check the
applicable box) : () Fried, ( ) Steamed/Boiled, ( ) Grilled, ( ) Others*

* The way of heat-processing :

IV. Identification number of the seal of the container and the container itself:

V. Date and name of the port of shipment :

VI. Country of Origin :
VO. Animal Health and sanitary Information
1. In order for the Republic of Korea to export heat-processed poultry meat and its products, the
following requirements have been fulfilled in the Republic of Korea.
(1} NAI etc(Notifiable Avian influenza(NAI), Newcastle disease, fowl cholera and



II. F7-83¢ 242U

salmonellosis(caused by Salmonella pullorum or Salmonella gallinarum only)) are designated as
notifiable diseases by and to the animal health authorities of the Republic of Korea.

(2) Surveillance programs for NAI based on the OIE Code are in place and the outcomes of which
are fully acknowledged by such animal health authorities.

2. The poultry used to produce heat -processed poultry meat and its products to be exported
Japan fulfill the following requirements:

(1) It is raised at a farm where no outbreak of NAI etc. has been confirmed for at least 21 days
before the slaughter date.

(2) It is confirmed free from any poultry infectious diseases as a consequence of ante- and post-
mortem inspections conducted by official inspectors of the Government of the Republic of

Korea at an approved slaughter facility.

3. The slaughter facilities where poultry for heat-processed poultry meat and its products to be
exported to Japan was slaughtered are approved by the National government of the Republic of
Korea.

4. The processing facilities where poultry meat and its products to be exported to Japan were
processed (prior to heat processing) are approved by the National government of the Republic
of Korea.

5. The animal health authorities of Republic of Korea ensure that the heat-processed poultry meat
and its products were stored in clean and sanitary wrappings and/or containers and handled in
away to prevent it from being contaminated with any pathogens of any animal infectious
diseases prior to shipment

6, The slaughtered poultry is found to be sound and healthy as a result of ante- and post mortem
inspections conducted by the government veterinarians of the Republic of Korea in the
designated facilities at the time of slaughter.

The name of the agency which conducted the poultry inspections, or the name and title of the official

who conducted the poultry inspections :

Printed Name and Signature Date and Place of Issue

Veterinary Officer
Animal and Plant Quarantine Agency (Official Stamp)

Ministry of Agriculture, Food and Rural Affairs
Republic of Korea

AASHA BF A Z7F AR

- Retort samgyetang made by OOO factory were heat treated at

the temperature of 121C for 60 minutes

- These products were treated by heat to the central temperature

of 120C for more than 4 minutes after sealing.
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Attached Health Certificate for Export of Heat-processed pig meat and itsl
products to Japan from Republic of Korea

|, being a Government Veterinary Officer of Republic of Korea, do hereby certify the followings with
respect to the heat-processed pig meat and its products to be exported to Japan identified in "Health
Certificate of Animal Products” referred as Certificate No. :

I, Description of the Products:

I1. Origin of products
1. Slaughter facility
1.1. Approved number and Name:
1.2. Address:
1.3. Date of slaughter:
2. Processing facility .

2.1. Approved number and Name:

2.2. Address:

2.3. Date of processing:
3. Heat-processing facility

3.1. Approved number and Name;
3.2, Address:
3.3. Date of heat-processing:

fil. Condition of heat-process
After being completely deboned (for sausage, ham and bacon etc., must have been kept more than
for three days without freezing after being completely deboned, and processed by means of curing or
in other similar ways), aforementioned products were heat-processed and the temperalure at the
center of the products was kept at 70°C or higher for '
o one minute or more by boiling
o one minute or more by exposing them to heated steam in excess of 100°C
o thity minutes or more by heating in a water bath, drying in hot air or other ways;

( ):

IV. Identification number of the seal of the container:

V. Date of shipment and name of the port:
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II. F7-83¢ 242U

V1. Country of Orig_in:
Vil. Animal Health and Sanitary Information
1. The heat-processed pig meat and its pmdut:ts to be exported to Japan fuffill the following
requirements:
(1) In case the heat-processed pig meat and its products to be exported to Japan were derived from
the pig which was born and raised in Republic of Korea:

@ The pig for the production of the heat-processed pig meat and its products to be exported to
Japan was born and raised only in Republic of Korea.

@ Itis confirmed that the pig for the production of the heat-processed pig meat and its products
was free from any animal infectious diseases as a consequence of ante- and post-mortem
inspections conducted by official inspectors of the national government of Republic of Korea at
the approved slaughter facilities.

(2) In case the heat-processed pig meat and its products to be exported ta Japan were derived from

the pig which was imported from the third countries:

@ The pig for the prpduction of the heat-processed pig meat and its products to be exported to
Japan was born and raised only in the thjrd countries.

@ The pig for the production of the heat-processed pig meat and its products to be exported to
Japan was directly imported to Republic of Korea from the third countries without any transit
through counfries other than the third countries or the said animals were kept isolated from any
other animals and were not mix-loaded during the transportation.

@ The pig for the praduction of the heat-processed pig meat and its products to be exported to
Japan was free from any evidence of animal infectious disease as a result of the import
inspection conducted by the animal health authorities of Republic of Korea.

@ Itis confirmed that the pig for the production of the heat-processed pig meat and its products
was free from any animal infectious diseases as a consequence of ante- and post-mortem
inspections conducted by official inspectors of the national government of Republic of Korea at
the approved slaughter facilities.

(3) In case the heat-processed pig meat and its products to be exported to Japan were originated
from the ;:;ig meat and its products which were imported from the third countries.

@ The pig meat and its products for the production of the heal—prcr:;assed pig meat and its
products to be exported to Japan were derived from the pig which was born and raised only in
the third countries.

@ The pig meat and its products for the production of the heat-processed pig meat and its
products to be exported to Japan were directiy imported to Republic of Korea from the third
countries without any transit through countries other than the third countries or the said meat
was packed in a tight container and it was not opened during transportation.

@ The pig meat and its products for the production of the heat-processed pig meat and its
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products to be exported to Japan were free from any evidence of animal infectious disease as
a result of the import inspection conducted by the animal health authorities of Republic of
Korea, and after the said inspection the pig meat and its products were directly carried into the
approved and designated facilities.

2. The slaughter faciliies where the pig for the production of the heat-processed meat and its
products to be exported to Japan was slaughtered are approved by the national government of
Republic of Korea.

3. The processing facilities where the heat-processed pig meat and its products to be exported to
Japan were pre-heat-processed (cutting and curing etc.,) and stored are approved by the national
government of Republic of Korea.

4. The animal health authorities of Republic of Korea ensure that the heat-processed pig meat and its
products were stored in clean and sanitary wrappings and/or containers and handled in a way to
prevent it from being contaminated with any pathogens of any animal infectious diseases until the

shipment.

5. Slaughtering and processing of the meat/organ or products described in this certificate have been
done in accordance with meat inspection requirements at least equivalent to "Food Sanitation Law"
and “Abattolr Law" of Japan.

Printed Name and Signalure Date and Place of Issue
Veterinary Officer

National Veterinary Research & Quarantine Service
Ministry for Food, Agriculture, Forestry and Fisheries
Republic of Korea
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- FEAAT S HE 55 AHA
LURE HUSLYH SHABM - A

APPLICATION FOR EXPORT OF MEAT TO P.R.CHIMA

e EERTEREE HB_THI ETCE BRE =850 @8 S®-N2HEMMN BH
! S8 Al BExE HSc=E Bl AFAHAUUCE 48 BIHO THHT] ==
ES0U SE2E Han FdM2. Ef F UAAHE FRHCIE JIE REE HEdH
T A2
HOTE: This application on forsign slaughterhouse and/cr meat orocessing
sstablishmant iz required by ~Gensral Administraiion of Cuatoms of the Peopls's
Repubtic of China (GACGC)™ for svaluaticn and regisiration to export meat and meat
products to China. All information must be submitiéed in Chineses or English. Complets
Information must be provided in the information as inadeguats/incomplsts submisaicn

will rasult in delays. Please provide any additional information to support your

zpplication.

1. 88 JIP #Y Particulars of Establishment

1.1 B HY Hams of Establishment:

1.2 F4 Addrass:

1.8 BHiAS=EYHE Asgintration Mumbsr:

1.4 BE T H%/2EF Gontact Name/title:

1471 B ERHSMARAS(ZNISE IE & IS HEFE HI)LU FHES
Contact Telephona/Faxlinclude Arsa/Couniny/Aegion Codelor Cell Phone:

1.4.2 8§33 E-mail F2 Contact E-mail:

1.5 SE=020 102 Approval Authority

5 BEHEEET Year Conatructed:

T P IHA Tofz| Land Arear

T HEBHE Total Built=in Area:

2 JE HE =F Types of Produsts ManuPhctursd:

1.6 EmCE @ HESEHE cHEW ME #85)

Products Intended for export to China {affach the labels or photes of finished products):
1.190 B/ NS RIIE S8Y H=¥ Source of fivestock/poultry/otihver animals:
1100 E=dpa e N=AER0|8 =80 &#E H/3%

List provinces /districts from which the Tvestock/poultry fother Animals are cbtained for

— e d e

slaughter/procesaing:
1.10:2 S¥E&E/ WMETHHAEESIES (OH. E&HEEEAS)

EENREERN AGSHI =2H0 HET WR (SEHMH NE HT 4F AR
& =)

1.10.2 BlAL B =F2I]. A s@37)
.11 B Y =88 SUE I3, S5
=& =HE EHTH, H?_ B TE =

He
=5 HEL gL, ® =85 v HI
PR S 2HFEL MER EEELE
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List the names of countries approving the establishment to export. dates of approval,
and tvpes of products approved. year of first sxport, dates of mest recent export.
Attach copy of veterinary heafth certificate that accompanisd ths latest shipment to
sach countrny.
2. 8 Il SHE Locstion and Layout of Establishment
27 JNEH0l AT L= AIJHL. w211, S8, SER HFEIH)E SAtet & "
FH HIE ZAWOE BLE
Descripticn of the area where establishment is located [s.g. downtown, suburb,
industrial, agricuftural, residsntial. stc.) and showing clearly the surrounding whesrs the
establishment ia located:
2.2 JIE HiTl BEE{ER SHAMEE Z80H £8 TEEE A D =283
E8E NI U= SaBE BAM)
Layout Plan of Establishment: (Attach layout plan showing proparly rooms for differant
operations, including the imoortant squipment/facilitiss and the personnal and
process/product flow must be in color indicated by arrcws)
23 ZHE & T MER AT Materals Used & Dasign
2.3.17 T™ Flooe:
2.3.2 5 Walls:
233 ML 28 FE Ceiling & Superstructurs -
234 =¥ Lighting:
2.2.5 & B A28 veniilation Systsm:
26 ERIIE BEE T Y 2 A 4 43 M2
Footbaths for enfrancs into slaughter/procesaing rooms/arsas:
3. B/EE8 25 Water Supcly/lce
3.1 +=®{#AF) Source of watar:
3.2 84 HI(M/OHL 2) Chiorination: (Yas/No)

{'H'E HS2 % ppmE BE=X HH) If vea, state level in ppm:
3.2 HT®=E &AM Bactsriclogical examination
3.3.1 &AM BER 28 ftem and Method:

3.3.2 BiT Freguency:

3.2.3 JI¥ 7% 2 S/8 % Records availzble: (Yas/Ma)

3.4 Z2EHEH FHENN U=sT 5 218/ E lcs making machine available in
pramisss: [Yes/al

347 81O JHEY HE ==E? H yes, capacify of machine:

342 2E9 HEIN % ics storags and capacity:

4. DI THAH Manpower

4.7 B9 gE(JYe 22 %I 2HE 22T S8 5% NEE BHE0

Staff Informaticn (List the numbasr, gualificationa of technical, general workers. stc.
smplayed by ssizblishmant):

4.2 HIAFI D HE Medical Examination and Histony:

427 18 & TR0 AHHAE B0 NSNS HWAH 253 S2EEUE S8EHsT
H=
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II. F7-85¢8 +E9

Ara employess medically examined and certified fit towork in a food preparation
satablishment prior to smeloyment: (Yes/Ho)

422 FETI A JAFHAE BD JEE ZESD el HF

Annual Health Check and Records for Workers: {Yes/No)

43 RENM HFEois 22U FOfASE 2Ol HARY 3= Humber of official Veis and
official indpactor:

414 SH=0 HE(E2E WHH Et ASEEHMNA) Laundry (in—plant-or by contract):
. & FE W E slavghtaring and Boning [Gutting Pramisss

E.1 & H| Equipment

AZoiE FH JH =S=2§ AFHOHERY. =8 ¥ HEHH)

Attach list of equipment (types. brand and manufaciurar] used.

E2C& dESd T8 85 % 8o S8 9 JEdiE

Brisf dascription of slaughtering proceasing (attach proceas flowcharta) ang
staughtering line speed:

53 MF oeH BA TE I8 Food Safsty. Programs

5.3.1 HACCP MM JE5t=X E= 0l 2Sst=T WS (/0L 2:

“HIEHH HAGCP HA S HEoiHR)

Whgther based on HACCP system or sguivalgni |Yes/ho: if yes, attach the HAGCP
plan}

532 JiE WM AR, OLS =8 NIEF I8 25 59 s AN
SHAENE SFHEOE JIE BHA SMEIE 3% A AT i #S8
EHSOHAEA OfyE AME SR

State whether teating done in the plant or provided by an exiernal accrediied laboratony.

It in the otant. it facilitiss and tests {attach a copy of manual).

5.3.3 28 HM A Sampling and testing procedures:

5.4 MED HE SMY BE JE

Criteria for rejection/acceptance of products/raw materials testing:

o4 MBS £2 8l clE HHE 2FE] IS Brisf description of products tracsability
and recall system:

5.5 BHEFES YL F fanitation Standards Opsrating Procsdures (S50P)

551 22 &% Brisf description:

E.52580P BEE Aot Filche o8 HOY =g

Hame and designation of individuzls implementing ‘and maintaining 580P activities:
553 TEM MAEEES 550F MR M= HE

Attach copy of the S80P ‘manual used for slaughtering and cutting -

5.6 @ =% Daily Throughput

.61 B2 B 2 3= Number of shifts:

5.6:2 Bl 288 == =¥ Slaughtercapacity (tones) per shift:

562 F£H D2 Number of working days par waesk:

5.7 M2F T@ =¥ (E) Total annual slaughter capacity {tons):

5.8 S8/ Al Meat Inapection

587 F8 oM HAMT, I BRSO HARE

By government inspectors or company s QG staff:

m



112

507 AR T2 T 4 28 48 Total numbsr of inspectors. qualification and
training:

503 Wi} 228 H MY 2= rumbser of mspectors per shift:

5.8.4 HA BIHAAMN Mg AE 32D

Inapaction procedursa (attach a copy of the mapecticon manuwal):

585 =H{ER)/ER HE E= +=80 23 JZ{E20 285E 48 J=: A= 35)
Critaria for rejection/acceptance of animal body/saction: (attach a copy of the latast
condemnation record}:

58 Wa/TF® Z8HE Boning fCutting Roomi

50 ETHMELHA(E ToI] &%) Tempsrature control features (state temperature) -
5.6.2 BE/S®¥ Boning /Gutting production capacity:

510 EH/EF 2 208 295 4B

Brief description of cocling procedures of animal body/ssction:

51 48 2M8 FHZ| Edble Offal Handling

SALTAHE B&E NS S8 2EG] Sl RES D AR(EF 28 35k
Briaf descrintion of adible offal handfing (attach process flowcharts)

EN.2HE BPHE JEHE = ¥ HIE guantity of offal handling rooms and theirs area:
5113 88 B&E IS edibls offal handling capacity:

5114 4E SMHE JHIAY £ HH SEH(RE =21 £29)

Temperature control featuras in the offal handling rooma  {stats temperaturs)
5.11.6 48 SHE HIMH MSFHE ssoP iy AME Ha

Attach copy of thie S80P manual used for edibde offal handiing:

511648 RUHE HF EE %0 OE 23 JE(E329 B8 88 JE MR
=)

Critaria for rejection/acceptancs of edible offal: {attach a copy of the latest

condemnation record):

6. ERHE ME ZHE Msat Product Processing Premises

6.1 109 B3 W Source of meat

BF HE =M MAERs BE OJE ST 0-JY 8 BE S5 HER
EHELL

List countries and Registration Mo. of plants whars meat is obiained for processing:
6.2 08 RBUHLNT, 22EE KSRHE. S8 =)

Typs of Procsasing: (e.9. sausages, readv—to—seat, canning. stc)

6.3 Jt= Z I Processing Procedures

6.3.1 E=LE +& WA N8 78 INE E8L. ESZECIIZTI(COP - arifical contral
points) = Z & BHCE

Attach process flowcharts for sach tvps of product for export to China showing clearly
the critical control points (CCP s).

6.3.2 ERC2RE s@&HE BSE N2 PA{RR HE/SZ®H A\ J=2 A2 2k
EEE o2 JI&#Lh

Brisf deascription for procesaing methods of every proguct planned to export to China;
including time and temperature of me=at product processing /canning:

632 ETM =@ HAY I HES gz BEEE ML

List ingredisnts and composition of sach product for export fo CHINAS



6.4 MENAAT TS I Food Safely Programs

6.4.1 HACCP HAM JIE5=H E= 0IM 2Sch=X HF (H/0HLI2:

‘' EtH HACCP HE8iE HSFatHR)

Whather based on HACCP system or eguivalent: {Yes/No | 1 yea, attach the HACCP
plan)

6.4.2 J|E MA SAET, HLH S8t BIE I8 25 29 JA8aid
HAETE ABETCE 7Y LBHA HAShs 3. dA Aad dA 858

Ll (s Hnd AE 82

Etate whether teating done in the plant or provided by an externat accredited
laboratary. If in the plant. fist facilities and teats (attach a copy of manual):

6.4.3 282 AA 4 Sampling and testing procsdurss::

644 BED HE MY BEH JE

Criteria for rejsction/accepiancs of producis/raw matsriala testing:

6.5 HE&2 =20 B|l8@ HHE 2H=5] J|& 80 Brisf description products traceability
znd recall system:

6.6 EFH YL T|F Sanitation Standards Operating Procedursa (8508}

6.6.1 22 &% Bref cescription:

6.6.2 S5OP BES #AMSiD |FT6ls @ HED =L

MHame and designation of individuals implamsniing and maintzining 580P activities:
6623 SEHE NS(FZE Z8)M MSH< sscF MinE ME HE
Attach copy of the S50P manual used for the meat products procsssing Jcanning.
6.7 2E JtEE=E= Daily Throughput:

6.7.1 HE Wl 2% 8= Mumber of shifia:

6.7.2 N} 22 F&s8 (F) Production capacity (tones) per shift:

6.7.3 TH 22 &3 Mumber of working days per wesk:

6.8 AEE I H&53{EITotal annuat production capacity (tons) of sach produck
7. HE Al HE Storage Facilifias

71 EEN/EIH IF BELS HEY: F/F Packing materials storags room: {Yea/Ha)
7.2 EE B BE HFER/F O ingredients storage room: [YesMol

T2 BEERE. &%F, JIE HIH HEH: F/IFED MNE 28 JIE AR 835)
Chemicals, disinfectants and other cleaning agents storage room: (Yes/ Mol if yes,
aftach copiss of the |lateat recorda)

8. HZN/BEL/ETI £3, S TE, 7 SEEUG IH = SHEE SED
8

Numbers. fype (static, air blast stc/ammoniz or frecn), capacity of chillers/deso
freszera/cold storags:

. HJIS Fcl®E HBES Wasis Treatmant/Disposal

6.1 M2 mI/gs= HE Hol 27 Procsdures for treatment of inedible/ungualified
products -

5.2 HIJIS FZ & =3l Procedurs of wasts freatment/disooaal:

8.3 2 Tl 2T o mHNelss

Procedure of effiuent treatment/disposal and daily treatmeant/dispoaszl capability:

0.4 = LA Pest control system:

Wo ALASIO DI LS AN (WS TEHO BHC @ HD @ B AR
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Brisf description on ths pest control sy=team implemanted. (Attach copy of layout map of
pest control points and fatest copy of pest control records)

1o, |AHE A& Welfare\Washing facilities

100 S¥® e Eal HH. AS Aah BT

Staff camtsenis), Changing rooms. Locksers, Shower facifitiss { Yes/MNa)

o2 ESAEI HN 3 A2 B2

Hands—fres operated featuras fer faps and todfst flush and washing and disinfecting

f

handa faciiitiss: [Yes/Me)

1. e @ AEL BIH2CD), S8 BIE 298 24 2 3 R0 MBS
=0 E=):

Shotographs, video (in GO form), brochures, annual reports and other relevant
infermaticn of the sstablishment {t¢ submit togsther with this apolication):

12 2H HHE Daclaration by Estabdishmant

HEE MmE TAGD FERUSE HHELCE

I HERERY DECLARE THAT THE INFORMATHZMN GIVEN ABONVWE 15 TRUE AND CORRECT.

AME0 HED =R

Mame and designation of person who submitted above information

B2 AEa Y 2ig gl =

Signature of the cownar and Company Stamp Crats

18, 0] FE HHD | Verification by Velerindary Authority

MBS J&E 0 HAD BES 7 NS FadE BRAEE SEELCE
| HAVE WERIFIED THE ABOVE INFORMATIOM GIVEN BY THE COMPANY

AMD CERTIFIED 1T 18 TRUE AND CORRECT.

Ta solp HEY HS
llamie and designation of veterinarian who verifisd above information

Ta SO HED FR BT SR
Signature and official stamp of veterinary autherity {(Date)



Health certificate for ginseng chicken soup exported to China from Republic of Korea
HEMPEARRARHOSMGHHELTE
B0 EI22 =FEE YA o TEHESHA

Certificate Number (if-15 535, ZEESE) -

Bi. The information of izsuing unit (FHHAMNE, WS HE)

Esxporiing coumity
(HOE®, @83

‘Conpetent mitherity
(ERE]. PHRE)

Issuing erganization
(IEHtANE, Yar7ih

(FRAREESR, Bge

1. The information of production (7= 8 , BH T B =)

Shnphtechouse T 17, TS Cugting plamt . - Store'Cold store
- Wame(£%. 0| BV (RESET, ASTEHT) maﬂf;pl“ﬁ" LEAEZHBE) | s mans. 230
Approved NumberGit 5, - Name( 5 #. OLBY Gt O - Name( £ . 0| @Y
sRHD) Approved Nunber(s 713, .8 )| APEroved MumberlE RS, & S| appoved Wumber(it . £ 82
Address(Mibk, ) Address{ihith ) Address{ifti, =) Address(hbhh, T
3. Identification of the Products (=& %0, A& 4%
Mame of produoct Type of prodict Mumber of packages et weigheke) Baich mumber
(&5, HEEE EETL ZTYY) (oEnE 23 (E. 52 (Er=ft 5, Qus)

Beelated details are armched(# 45 DML Sy 2y

Date of slanghiar Diate of producton Siorage temperabae Shelf life
(RTEEW. =XWUTH (ErHR AuW7h iR 2E2E) (REW B2
Omigin of prodiact Amimal spacies Animal spurce couniry of orgin Mark
(= REW, Hox) (EEGMRL FeiE8s 28 (EEaEE, &) (&2, 4a)

. The information of transportation (E%EH, 240 5)

Chate of dispatch Place of deparare Coumiries of ransit Conmery and place of destination fg*'ﬁfugj;eﬁ-r A.;w'ﬁ.".ﬂ;ﬁ-é"ﬁl'ﬁ g
(ERMBEH 3R/ CRis HEE) | (HERE ISI7D | (EMEREL S3T 237 | ) ;..!,éi‘}n
Hame and address of Consignor Mame and address of Consignes (Contamer mamber Seal mmber
(B A EFfoaE. @7 ol ¥ F2) (A BiRfns, SYUxcli ¥ F2) | (SERS. HEo Sm) (#0219, B OIHm)
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. Animal Health and Sanitary Information (454 89, 2] 485 =)

L the undersizned offictal veterimasion, cemify that
EAENE R ESFIEAT
#2312 MY 0lEHE Off APt E SRR

The menufactring process of this product(s) is in Ine with e Eorea and Chinesa law and resulations of poulry and public heglth national
food safery standard. protocol (amangerment) between the General Administragon of Cuality Supervision, Inspecgon and Quarantine of the
People’s Fepublic of China snd the Mmisy of Azriculnre, and Food and Foral Affairs, and the Ministry of Food and Dz Safety of Republic|
of Eorea on mspection and quarmmine and veteninary health requirements for ginseng chicken soup to be mported from the Fepublic of Korea
to the People’s Republic of Chins.

ErRET T ERATEARER AR LR RN AR R L EFERT S TEARANEE S TR 2w i m s
REZHEERENTRAATREESRELAXTPEABRMO0SNHENLERENRE P4 U HER

® AE ¥4IUR GNPz I3 Jl2Re IAYE HEYS ¥ URUEIIESY SHem geed
SURLAES § AROGEUTHY ZLUNIUIIUYREAYZAST T HAL #2004 F30= seEs
Aol £0|(ME) 44 ¥ A E0) 2 SR Eu

Diate & Place of Tssne
(EROSTES, oy Tide {1 EIGY
oA 8

Printed Name of Government Veteriparian {inspactor)

ENRE (FhaER, o#dd)
(Official Stmp B A E e it 4 TR

Sigmamme E8& M

Animal and Plant Quarantine Agency, Republic of Korea

Diate f: Place of Tssne
(ERORAEE TY  |ng iy 1igy
Y Q)

Printed Mamne of Govermment Veterinanan { inspector]

BNBE (RARER o2 d4Y
(Official Stamp 5 0 & 790 NEE (FARER, oE 4y

Signanre & A

Ministry of Food and Drug Safety, Republic of Korea
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[Attached documents (9. 53] Batch number (4 =Ht TS, A AHH )

Number Batch number
(%8, H9d) (RS, JudE)
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) F7HEHLTRAE,

O Addi= #d =7

FOLRAE)

o SfE A (http://customs.gov.cn)

GENERAL ADMINISTRATION OF CUSTOMS

AN ETE S (http://samr.gov.cn)

STATE ADMINISTRATION FOR MARKET REGULATION

24 = o
HACCP 2I& (@)
A X1 X
A= Xtz E2 O
THo o=/

(BROIFHE 42 High| S5 22

)

O A =& d3t
O REEA | 2EUM | BARN
2EYYUY $2YUY =57 HaEe
Y- 58 A L

118

uaccr a;g qgugg n, m& oo §‘1:m's|

539 (= 38 -LET
YUY WY Y ASHH

200 T G o e B ARGATEN) v

g2y
RIS I ARCEY

FRoteTIES '5?]

F3 WBGE) BN Hopsas w2

o2 ERW T S3A NE

-

SEHN BS, fAEE 59 |

=g

SUE HABN e

VEGY, WA HAY, BY
|




O 28 5287 »¢A% 22 42 A% FAMPA ] B2

AR 22440 tistel ARIPB/IE U HACCP 28 Tt
e, B ATE 4 9 IAe 24 E45 ofng 3
st

- Jhed A 42 A9 Aol Y PAAE] el W 18] ol
A& 2=
Aoy el
o« QUEA : FR) B FHo] APStolo} Bk, TR THAER YA
Pels 5 Tl 9ol T HACCP-GMPo] Zs7tt 1 ole]
Spgate] A2TlE Lostolop Tk
. AozA
e o E
ST AUEE Y BEMa} A QuH, BNE
x| UHT (132°C 1= O|4&), HTST(72°C 15= O|A)

- A8 27 : UHT(132C o, 1% o4
209 pH7} 7.0 "Rl AL HTST(73T oA}, 15% oA
$-F2] pH7.0 °]AQl H-9 HTST 23]
- HACCP : &7 HACCP7|1&& &35 PO% F b @XAAL A] 714, BYEH,
HS, MAZA, 715 52 ERI(GB/T 20094-20006)
= 7RIS FAIE AXIGAE At RS 9 S H(HACCP) AlAH
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- =5 A
e 3= g2
ODIAE|SEAMHR BRERER Pasteurized milk
27 K Sterilized milk
BN/ AHIEL Modified milk
7|Et A 2% HiaE2 other disinfection milk
E k=R KEEF, Fermented milk
A ER KBRS, Flavored fermented milk
=R L4 milk powder
PN = E whole milk powder
HEEEXER o IipssL partly skimmed milk powder
JHLS™XIER 2HENFEZLH sweetened milk powder
2X2F BiREFLAS skimmed milk powder
XOIER HRELS flavoured milk powder
ZHES B E4H formula milk powder
IULSIEMER Ea{ti A 2Ln fortified formula milk powder
7|[EF2H HAbFLH other milk powder
HE o butter
3 b+ I cream
7|et 2 HAth4h3h other milk fat
AR HEL condensed milk
s hXEERL sweetened condensed milk
=yl =t TXEGEL evaporated milk
7|EIHS HEFL other condensed milk
PNES T cheese
Pl PNES BB R T hard cheese
7|EFXI= HAt Al other cheese
HEREE B LR demineralized whey powder
2 FLER whey powder
s FLIBERFAZEEN whey protein concentrate
7|EtREE HFLEH other whey powder
7lEl 2% 2 QA2 HF, 524505 other milk and milk product
HROIZXMEAHRE B4 H IS Infant formula
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SEAYA AT AAES AR

3 EREA
SEXN

O #2497 55 Al 498 MR

- I fAE V1Y S5 4E U AAA
- YA LED)

- FEAREIA

- HACCP Q154

- 2ZZR 23 PH ZE X

=

A A

- %9 Afot ZAGAE AW 55 AW

% A9S AR AR AT WaE A4S Ao

A Az
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- 9 R0t ZARAE IV 52 AR

Ak

HEM ZHER(EIE RS 3 YER)

EIYLEHE SRS A-HY

= FE@0ciRE= AXFLI} B0 THRES(ZH RHEX ZH EHRIE
EXM +=S0IT= B HAASETAI HTh FSFH0E ot Bt A =S S
ABRME ER0LL B2OE F&8CE

LES INE IO fio M8 UEE EeE IR0 S B LBLN
SRS JIE UET B S8 FuAZ.

MOTE: This application, required GACC, ia for evaluation and registrabon of the foreign
enterorises who apply to export infant formula dairy products (formula powdsrad milk
and formula liguid milk). All information must be submitted in Chiness or Englizh.
Application data contsnt should be trus and accurate fo avoid misleading and delays.
Pleass provide any additional information to support your applicaton.

RIS RRTL T
AJlE He
1 e

=3 B (dE 44 =249)
S8 T2 (dR3 g4 F2)

E HET
=B
B
E-mail :
3. SR
4. BHED dF die FAY MHTIEEES HYol Yty BHE FR, EZ0F2
=®\ol= HEM Chidl 2AS Bl ol ol S+ S5EHS TA9 0 S2
HE W HiSoll, EmeE &2 HEN i SsE BElicis 4T alH=H
SHEHY AFE SHECE
5 w=dwEEEI
6. ESISHE:
7 OHEmoIE
8. I HIT 83 72 FAEL, E.B8 EBCE S MRE FESLAL
B EZ0H -S5% HEY
=k - HE ER° g oy® oE A s= xu®

IEE =R CES0 I 2WS. 980 =8 B2 Jin
‘HE MIG: HE S0 -0 ¥ S22 IS
tmm s B S0 =0 B0 SER U8 ¥ EF0H SEF US,
EZHOIH SEI AR S(FY 20 TZ AW oS S45 SIHH A
NER P FREMHD soioR EEE JHEF 20 =AM

10. ERH ZEY SHEL I 2ED WH SETI(ENE)
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- Fo g 1
1. HEY YA BEEE HS00, S I8 23 285 3T MYE HSTAAR.
Casa ga 23
s gat BF
Cass g 8¢ =23
sS4, i, A5 BB Y4 2FHY Bos DHLBYU=EHREE HRS0 ZH B2E HY
EE TH (CAC/RCPEG-2008) & X ECh
2. d&-=sat |@h
(1] S&H AIBElE= F2 EH, =3, 384 =88 LERCH
2} ol oFE HUEHE). ¥ 1B 2F 3+, HET oFEs
. HysF3c/ A
CHERNEL SSIC|BE(HACCRIE =8, Mo 2= 32, SuEd E3MER
HACGP HIBIH® HESBCh Tl§s 2% Ha7 J2s 8% 2SS HACCPREELE
HER F2, 0 E4 Y HaTl 220 I8 S0 A2 E5 A58 A3
CAEN=EDEAM(s022000 B2 JIEH SEF S0 NEEFICHAE 28,
AlEoil Zl= 4% HACCE Fl&igt T S Eas AE80 ddE 2% 37 2
B ES D H BE SHE MNSE A2, 2 SHS Hlan J=Y OaE S

‘I
=
=
o
o

1
=
i
i
10
0
-1}
o
f>
(]
jll
Al

B4 8 AFohk= (W el =318
EE‘E!I}.
ME 2 2EE HE, WS 552 @8 44 AN o2 4%('s2 8L) 30

T=F SYohE AR
CE-> 35 ma 2EE SHHE H&EFHE.
CoLie
5 WEWCHE, SHEEE MIEIE. JE HHdEEE M BFZLHI AR D
HESETY 2 B8 =3 Y, Ol 52 238 JA EOAE 8 IEE
HEGHIAIZ.
6. BE JF ZEHAN oE w2 NS0 LsUa? (EESE 845

=

Eis 2 EJ-E HE8 HIctdMz.

HEY dof D oiP AN S 3R, FR S4 FHEY cr N 2528
HEoH A =,

SL4SHIHE | AT =R ax, &, MIL B HE DI SA W
S Manufacture Chamical name of the Temperaturs, concankrafion Claanmg effect
oo epuipment clamnar tHime, flus walidation way

SHEg ek DBH -ZHEZE JH U FES MM 3%, OS5I @22 328
HERGHAI 2,

o HirgHIHEY | 43R W A=, BE, Ml RE HY BT A W
I; Manufacture | Chamical namea of e Temperasbure, .concentrakion Claanng efect
m
egupmant dlaanar tima, flus walidabon way




II. F7-E5E 242U o
]

7. BEHD Y4 By FENH MEESE 257, MY =2 BEEE BEHE AT
ORE BHoE AR
8 B/E8/E7% 228 (EE8=s 4%)

(1) =#(AH
CEE8s
OIE THH =%: I3 =832 Be ASHElcl=T 5. 2 w0 FHeldty @
SLES B#AIE S8 FUAMZ.

O=ze& Ho
CHE4 Hel
ol et

2y S+ X B8 JScHE 82 BRs TRSIUME.

(3 HTHREs I NEBI HE S0 BE5/37(E=8 392 2UHR AEs
AT IHEE FEchHAZ. HINE HMo®=E AL 85D Uy, 2ics 52 289
=3 Y048 ZRBELID
C. HE 32
1. 8 3 R0t =H FHES ditol=s B MBGE MEE= ChED Ech

(1) CERF
&R Set &= JIE(XNE. HIE 8. 45 85 AR = I8
hew Z28¥ &

O dE7 Eidw Jte 27 208
C g3 44 O3 2UB)EAN BL4AEE J1E 25 S2800H 253 I[HTH)L =
FEU oot 2oiE HASHE= 276 Uk
C E#EZR8ER JIds 250 243 27 558
O Y = 1 2S6te Tew =& I8 HIH HE 36, &7
SIHA D 2 IO ook elE JASHES SHH, 183 dE T= ad iy
PR &8 A% HEl 77 =258

B JIEt 5% &
0 BR HAE 25 M BUF(E): FEZERIQE (B) - =

2} C FEE =HilF (E¥) . BIs (=8 . 52 =¥ &
D HEE Set 4+ 2E (THE. @2 22897 AE Z8)
mEE &
Cif= =
CEF=EN TR0 2% 32, &5 2JIEE HEZsdA2,
2Ol M 220 OF AA BB e JIESHAZ.
D EE == % B2
1. A& EE36 FEHE B HI| E= 8@ 2HE E0 24=2H el HR
ONCH —> $EE MAECs BE, BT E= S8 HE8L o0, TF8-¢8 Hd.
2HIT 0 BXE HEA ASc=IE SHAR.
Osict.
z HE i@ H=E SEusLIn BE i@ B0 oiE =g LS ssmy
Aoz HEotAR.
E.EE EM
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ARTT HBL, TAl A3, =25, &= -IE-%E}IIH EScis B HIlg 32
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2 EED H e HFINEE HSotdA2
G. Y &N
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2 BROE g0t OF HE AD CHE MYmMY NEE @3ED, 20
BES “&0i= SH 437 45 S= 27} 2 5825 26 52 24 52
HE ZH AFE IESUAR.

3 FE0Z 80Tt OF HEY ESNE(HE) FER A5 IYE ENFNAL
(S8 0| BE 9L Be 202 OF HEYE IS FAMCO)

1, BFO2 A3 B8 LI == BN, Ei I= URNS S0 U850 S=T
e

O28 —> SHH AESE B2, 57 = Uwag yo, S35 24 F37,
AHITIOH OB IR ABSETIR SESAL.
Ceis
5. 570 235 YR0E ZATRN OF 2HI SI0 RS 4w 5 Us
DRFEES L HESE THAARS TE FROAHL AERD o=
CuE

s
ZEIT0 Olo] FRE LF FHEU ASTANLESE KR HAY T2AT 25
ARGUAS, 2HTOF ERH NS WUS O Mol BH BHE 22 I8 AR

ABEHE HE 80 S3S8AMZ. .

E=Y =&Hote G0 ZASEEN digd E2YURESEY ot E=2 U =& FF
HED g8 LTE Syl SSaiiEss S0 SHHY EEE,
MATIESE, He BE E= cAUPHTL AFSD HEEH S8 @S2
B. =& dY¥

1.&=885 3%

B3 -

T

A s

=

E—mail

BET

2 HE 32

D 2Ez ERY BEE oS0 SAECE 2AE HASE ISR

HE (HEER |3 cyg? (SELT |23 (F) |32 23T (HEBAD

"HE =7 UR0E IE FUS . ES0E I HugE IE
=g XA -HE SN 0~6HF S22 W
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Attached Health certificate for dairy products exported to China from

Republic of Korea
i [ ) e A R L 0 L o Y AR RS
Number of Health Certificate (il 5 5fi%):

1. Identification of the Products (7%=

Product description (7= 44 1) :

Condition or kind of treatment (JII T 257 fF i) :

Size and type of packaging (EL32E7) :

Number of packages (2435 5)

Total net weight (F5) :

Required temperature, storage and transportation ({77 FuzniEE)
Production date (47 HEf) :

Validity date(Shelf life) (BIFHH, (REHD .

Place of origin (=i 3 1#) : Korea

I Y N

;—n.=

Origin and destination the produects (7 /™= H#0 H f7Hh)
Manufacturer (J11.)
i, Name (&)
ii. Est No (HL#EC 5):
i, Address(iihlt) -
Consignor (% 15 \)
i.  Name ($¥5) .
i, Address(Jitt) -

[

s

Consignee (Ji 5 N)
i Name (% §7) :
il Address(laht) -

Method of transport (3241 77 34) :
Departure port/airport (f2iZ#EH137) :
Entry port/airport (Zliki#E#147) :
Container number (£4:55) :

ol B
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IIL. Animal Health and Sanitary Information (25 iF8H)

I, the undersigned official veterinarian, certify that

BNMEAE T BEFERAD T

1. Dairy raw materials of the products come from the country free from Foot and Mouth Discase and
Rinderpest, and that these countries are recognized by World Organization for Animal Health (Office
International des Epizooties, OIE).
F 4 = B L i R bR Bt el AR S AR BT B R L C B F AR B Bl 5

2. Raw milk used for product manufacturing has been derived from the dairy farms where there has been
no Brucellosis, Anthrax. Paratuberculosis and Tuberculosis oceurred during the past twelve months.
ARk At & 12 A E REBRATRHER, &, B8, RENRY.

3. The dairy product originated from healthy animals and was treated using one of the following
procedures.

ZFLH R R B R E T, FEEE iR D&Mz — ik EL,

1 Ultra-high temperature (UHT) : applying a minimum temperature of 132°C for at lcast one second.
SR AL (UHT, REEZ132CE D 1 Rb8D .

[T if the milk has a pH less then 7.0, High temperature-short time pasteurization (HTST) : applying a

minimum temperature of 72°C for at least 15 second.

I RFHFLES pH fH<T7. 0, FUNFIEIREN ERIFEAHE HTST, BEZT72CE0 15848 .
[ if the milk has a pH of 7.0 or over, the HTI'ST process applied twice.

IR ERIFLE pH =7, 0, SUNHFRKG G B RiEE 48 HTST) .

4. The establishment for exported dairy product has been approved or registered by the competent
authority of Korea and the manufacture, packaging, storage and transportation of the product are under
supervision of the competent authority of Korea.

VP SR A N T AL A o R A M B, R AR T A, B, ERER.

5. The product have been inspected by the competent authority and found to be in compliance with the
Food Safety Standards of the People’s Republic of China.

BrEma g YRR, FEhEARIHNERREMZEMERE.

6. This dairy product is fit for human consumption.

FrmiE E AR .
Date & Place of Issue( %% H 1 4) : 2013. 06. 20.
Printed Name of Government Veterinarian (inspector) Title ER{ir

HAEE (BAEERLD

Official Veterinarian

Signature %4 (Official Stamp B E[#)

Changwon District Office (S 1),

Youngnam Regional Office (33 A< &

Animal and Plant Quarantine Agency

Ministry for Agriculture, Food and Rural Affairs
Republic of Korea

FE KRB R E AR
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O Adi= & 7P| - Ut AF FAAR (http://inspection.gc.ca)
CANADIAN FOOD INSPECTION AGENCY

O 7% 29 84

=X e o
HACCP QI3 @
HANE XY X
N2 mem S=2 o
O AAl == EA
LEEA | 2EUA
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O #8 #2874
- ga% AUt 4 AR 588 $EEEYOM E5Y URSE A8
sfofof
- Ay B
R85 BT O SRS $0R eI, 42 6 A
2 2 382 FOglell EESE $E0R AN BYS B9
oz e

Wy HE

AAHY

LH&(Escherichia Coli Biotype | )
A SEal Saimonella spp.)

ZH=l 2 HE{(Campylobacter spp.)

2| AHIZ|ONListeria monocytogenesis)

|
o SHolAvt fE &4 7HEAE(Fully cooked products)
o B AL Hyo] st SHHFAFRTEY
& Hito] E7Fse WeRs S4AHFAERTE)
* RTE : Ready-To-Eat(H[& #HE 4 A= 4E)
- 7H AR L A 18] o4 AA

O +=EAJP0d) 55 23
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- 7 8- A9SEAM GlofA, dH9ER SEEd)

Qj Ministry of Agriculture, Food and Rural Affairs O::t Ministry of Food and Drug Safety

Land

e

Foreign Poultry Products Inspection Certificate of Republic of Korea

Certificate No.
1. Identification of Products
_E-'.Iaugl‘nerl:must:. ‘Sl.augﬁE Date Processing Establishment, ]m_&?
Mame/ Address/Fst No. MName/ Address/Est No.
Kind of Provess Product No, of Net
Product Category Category Species | Product Group Package | Weightilis Shipping mark
Place{City, Country) | Name of Vessel | Name / Address of Name [ Address of | Place{City, Country) of
of Shipping I Flight Consignes Comsignar Diestination
!
Shipping Date Container No. Seal No. | Ientification marks on
| contaimers
5 I

2. Health Declaration
I hereby certily that Ilu-‘pnul‘u_}' e in described were desived from poultry which recelved ante mortem and
post morem  ingpection, al time of and that such poultry products are sound, healthful, wholesome, dean
and otherwise fit for h food, at uh.lht'm!rd and have not been treated with and do not contain any dye,
chemical, preservative, or mhmt by the regulations governing the inspection of poultry and poultry
products of the US. Department of Agriculture, filed with me, and that said poultry products have been handled only in
& sanitary manner in this country; and are otherwise in compliance with requirements at least equal to those in the
Poultry Products Inspection Acl and said regulations.

I hereby certity that the poultry products were cooked throughout to reach a minimum internal temperature of 747 (165°F).

Date and Place{City/Country) | Mame, Title and Signature
of Issue

{Oficial Stamp)
Governmeni \Felnfin.uy I'.nnpemr
Animal and Plant Quarantine Agency, Republic of Korea
Date and Place(City/Country) | Name, Title and Signature
of Issue
(Official Stamp)

Government Veterinary Inspector
M.iuhuydl:mdmdﬂrngsn'ﬂy Republic of Korea
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() #7F AT W& d9&Fel 22

O = ¥ =7PI : 221 547 s=4d= (http://www.da.gov.ph/)

Department of Agriculture, Bureau of Animal

industry
O 7|2 29 84
ed e oE
HACCP 21& @)
AIGAHE XIE
AMriE ol 52 x

- UHT @ 132TodollA 1x014
- HTST : pH 7.0 oI5t $-f<= 72CA 15% o4
pH 7.0 ol9] R+ HTST 23] A&

- AASEACl BAE 239 ditt AR BA B8R
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(D) AS7HECRS - 55 - 99) “3A% Wge dorso 29

O = I =7P|1H 35 555 A9 - HARA (http://www.agis.gov.au)
Australian Quarantine and Inspection Service

O 712 #dg 84
2 =R ofx
HACCP 215 O
AN XY o
A =% S2 o
O A $& A%
EEM || cEUM || BARA
HANEY TN
NE-5% ABYE S

a2mYy
]ﬁlﬁl*‘l BEER

A4d= =YY 5%
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ADDITIONAL CERTIFICATE
(Veterinary Certificate)

® CERTIFICATE NO. ES- (DATE: )

®  Exporter:
® INVOICE NO:

® AUSTRALIAN PERMIT NUMBER: IPOOQQQO0Q

- Deseription A CTNS
AE
a) The species of animal in each batch or product is Pork{Sus Scrofa Domesticus) and Chicken(Gallus Gallus
Domesticus).
b That the animals from which the canned or retorted meat was derived were subjected to ante-mortem and

post-mortem veterinary inspection and were found to be free of infectious disease.

c) The veterinary has examined the manufacturer’s declaration and has no reason to doubt the truth of any
particular in that declaration.

d) For ovine and caprine (sheep and goat) meat and meat produets, the consignment does not contain offal and
protein products derived from the offal, from sheep and goat over 12 months of age originating from
countries or zones not considered free from serapie. Offal includes skulls including brains and eyes, spinal
cord, tonsils, thymus, spleen, distal ileum, proximal colon, lymph nodes, adrenal gland, pancreas, liver or

bone marrow.

Printed Name and Signature

Veterinary Quarantine Officer. ANIMAL, PLANT AND FISHERIES
QUARANTINE AND INSPECTION AGENCY

Ministry For Food, Agriculture, Forestry and Fisheries of Korea
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- 98 5% A9EY B4 (AYRE 1Y)

ADDITIONAL CERTIFICATE
(Veterinary Certificate)

® CERTIFICATE NQ. ES- (DATE: )
® PAGE 20F 2

SHIPPER:

INVOICE NO:
DESCRIFTION: BEEF SOUP (RETCRT POUCH)
QUANTITY: CTNS

AUSTRALIAN PERMIT NUMBER: IPOOOO000
PC0668-3)

a) The species of animal in each product is Bovine.

b) That the animals from which the retorted meat was derived were subjected to ante-mortem and
post-mortem veterinary inspection and were found to be free of infectious disease.

¢} That the veterinarian has examined the manufacturer’s declaration and has no reason to doubt
the truth of any particular in that declaration.

d) The above mentioned product do not contain any ovine and caprine (sheep and goat) meat and
meat products.

e) Country of origin of the bovine meat in the products is Australia and Australia is a BSE free
country (Bovine Spongiform Encephalopathy).

PC0715-2)

All bovine meat contained within the product was sourced from animals born, raised and slaughtered in
Australia.

The above mentioned products contain beef or beef products sourced only from Australia and no other
beef or beef products sourced from other countries have been used in the production of these products.
The beef used to produce these products were imported into Republic of Korea on Australian export

certificate number QOOOCOCO. The beef leg bone extract used to produce these products were

imported into Republic of Korea on Australian export certificate number OOOOO OO,

Printed Name and Signature

Veterinary Quaranting Officer

Animal, Plant and Fisheries Quarantine and Inspection Agency
Ministry for Food, Agriculture, Forestry and Fisheries

The Republic of Korea
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(2) AT AL “HAe H8e HAREo] &l

O A= I T 3F 5552 A9 - AAREA (http://www.agis.gov.au)
Australian Quarantine and Inspection Service

O 7] 993 94

o7 2 ofx
HACCP 915 ©
HAN T x|H ©
Hui2 2" 52 a
O AA & 2%
23 R 23N BAA
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Y55 NEUE =
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(D) AS7RE0E% =%-%)

O Adi= & 27 35 AEHEAMA (htp://fehd.gov.hk)
FOOD AND ENVIROMENTAL HYGIENE DEPARTMENT
ST AEAXAME (http://cfs.gov.hk)
CENTRE FOR FOOD SAFETY

27 =R o
HACCP 2I& O
AN XY o
(@)

AEER || BN || BARA
HAEANYY HANBY
My bk S
SENYTY AENYT £2% i HoEy
Y- 5% il HBY Y
HACCP H§, . HACCP 9i5M -TIEM,
yi= 34T 58 SEOUT S5 WM
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(.1_ l..un_lorno FEiX]

MINISTRY OF FOOD AND DRUG SAFETY

#Osong Health Technology Administration Complex, 187 OsongsaengmyeongZ-ro,
Osong—eup, Cheongju—city, Chungcheongbuk—-do, Korea
Tel: +82-43-719-3245, Fax: +82-43-719-3240

Certification No :

HEALTH CERTIFICATE FOR EXPORTING OF

BEEF AND BEEF PRODUCITS TO HONG KONG

MM/DD/YY

1 undersigned, certify that the following products have been produced and

distributed in a sanitary manner and are fit for human consumption according
to the Livestock Products Sanitary Control Act of the Republic of Korea.

= Processing establishment Name/Adress/Est No. :

= Country of destination :
® Place & : Date of shipping :
= Name of ship and flight/Container No. :

= Name and address of consignor :
= Name and address of consignee :

® Remarks ' The animals were slaughtered and the meat or meat products
was/were cut, packed, processed or prepared in registered establishments
which have been approved for export purpose;
- The meat has been produced in accordance with the national residue
program of the Republic of Korea which ensures that the products does
not contain any dye, chemical, preservative, or ingredient not permitted by
the regulations.

Name of Veterinary official/Signature : /

Livestock Products Sanitation Division
Agro-Livestock and Fishery Products Safety Bureau
Ministry of Food and Drug Safety

Republic of Korea

210mm>2g7mm[& A-X| 80g/m]
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Hoe

{Nnd)
Data of
Nama of product| Type of preduct Type and Number Weight vt e
of paokeges or Lot No
AGSHA HIER I)

A=
T T =
%

E5 A "]a1Fo|| ‘This product is fit for human consumption  FA]|
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2 7HS - % - 5 AT 8L AeRRo] 29

O = ¥4 7P| - 25 AF8HA48A (http://fehd.gov.hk)
FOOD AND ENVIROMENTAL HYGIENE DEPARTMENT
T35 AEXAAY (http://cfs.gov.hk)
CENTRE FOR FOOD SAFETY

O 7]1& 29 84

A IR oF
HACCP 215 O
AINAE X1 o
dti= AHEd S5 o

*ENYUY
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U5 FUT 55

OM' = B
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Import Assessment — Korea (Rep. of) - beef meat on “plant-based” approach

S} - AT - MY Ay

Questionnaire:

1) Animal Health (Welfare) Situation, particularly: 5= B(EA]) A=

a. animal (cattle) disease status of the supplying farms, including regular
and prompt updates on the occurrence of notifiable diseases:
HAAAE WYl gt 7] 9 AXZE JHo|EE 2 3358 FE(D)
A

b. disease control and prevention measures taken by the authority;
i) A 0 oy

c. technical information, particularly on biological tests (e.g. BSE) and
vaccines (e.g. FMD)
71edE. 53] BETH FAK BSE)2F HWAI(C]]: A1)

d. stunning method (whether the devices are penetrative and whether
pithing is permitted) AE'd W7 BHEE E= AZ7FZUA)

e. prevention of cruelty to animals

S o

2) Details of inspection of meat in the ante- and post-mortem process and
qualifications of officers responsible for the inspection process, particularly:
AR W AABA A A8 dha AT AR elo] gl AR
oE

a. national surveillance on chemical/drug residue and harmful substances
speg /e U 99 2] diet b B
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b. product identification and traceability

AEAPELY o]

3) Legislative enactments and national animal health information systems

regarding the above items.
7] =0l gt HEAY 2 SV IS8 EAIAE

4) Others

a. Please provide us with a video in compact disk showing how the
official procedure for conducting official inspection and certification.
FARA 9 59 o8] BAHA} S ot Wt g cDof B}

As

b. documents related to the new plant covering SSOPs, SOPs, GMPs,
HACCP and cutting process as well as plant layout, wall and ceiling,
plants and equipment, water supply, staff hygiene, drainage and waste
disposal, lighting and ventilation, pest control, etc.

SSOPs, GMPs, HACCP, Egiy 3 AP Foloky, ¥, A%, 24y
714, &raa, A9, Hie " WVIEAE, 2= 9 SisdEE
o At Aol HE =A

End
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FEAAYT A2gHAD

Import Assessment — Korea (Rep. of) - beef meat on “plant-based” approach

kR = e

Questionnaire: (FFA e Edol thste] HHA 2H)

1) Animal Health (Welfare) Situation, particularly: S=B(EA]) A=

a. animal (cattle) disease status of the supplying farms, including
regular and prompt updates on the occurrence of notifiable diseases;
HAAGS WYl gt 7] E AAZE JHo|EE 28 358Y 5E(D)
e ) GRS AR A

b. disease control and prevention measures taken by the authority;
7] A 9 o

c. technical information, particularly on biological tests (e.g. BSE) and
vaccines (e.g. FMD)
7IedE. 9] BETH FAK, BSE)2F WAl A1)

d. stunning method (whether the devices are penetrative and whether
pithing is permitted)
2AHY HEGHE BEF Ee RAEZFRIA) ) EE=Se] AR A

e. prevention of cruelty to animals

2 oy

2) Details of inspection of meat in the ante- and post-mortem process and
qualifications of officers responsible for the inspection process,
particularly:

A D AR A SR st A ARl Helo] gl A
e

a. national surveillance on chemical/drug residue and harmful substances
Se1E/oREaR U 98] 2o e b el
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b. product identification and traceability

EREERERS

3) Legislative enactments and national animal health information systems

regarding the above items.
7] =0l gt HEAY 2 SV IS8 EAIAE

4) Others

a. Please provide us with a video in compact disk showing how the
official procedure for conducting official inspection and certification.
FARA 9 59 o8] BAHA} S ot Wt g cDof B}

As

b. documents related to the new plant covering SSOPs, SOPs, GMPs,
HACCP and cutting process as well as plant layout, wall and ceiling,
plants and equipment, water supply, staff hygiene, drainage and
waste disposal, lighting and ventilation, pest control, etc.

SSOPs, GMPs, HACCP, A 9 247 Flojoky, d, %, A 3
1A, &raw A9, "W 2 wVIEAE, 2= 55 SieHElE
2ot Ayt 2ol T B4 ) hacep, ¥ 2 A ALY, 2R
T 9 A, A, AL9ns, 55 e AAlsHAl A, 28 Al

NEAEEN

End
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<Attachment>
Registration Application of Korean Establishments
to Export Poultry Products to Hong Kong
Regional .
Establishment Name ESTNO.  Type* Address
Office
S‘Ml’ R T ® ARRF

* type: S (slaughter house), C (cutting plant), H (heat Processing plant)

o
¢ ==
List of establishments (slaughterhouse, cutting or heat processing) eligible to export pork meat from
('2016. . )

Republic of Korea to Hong Kong Special Administrative Region (HKSAR)

Regional Establishment a
Offica Name EST No Type Address
" Type: § slaughter house), C foutting plant), H (heat processing plant
e OO
T

<Attachment>
Registration Application of Korean establishments

to export beef and beef products to Hong Kong

Address

Regional i
Establishment Name EST NO. Type*

sy

Office
Seoul

* type: 5 (slaughter house), C (cutting plant), P (Processing plart)
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Ministry of Agriculture, Food and Rural Affairs of Korea

Official Health Cerificate for Chilled, Frozen or Cured Meat(Poultry)

Certificate No. ES-MB-16090037-01

1. Identification of Products

Slaughter Date Processing Date Container No.

Seal No. No. of Package & Net Weight

2. Type and Origin of Poultry Meat

Type Names A oeeise No.

"RimeAdrcs st Mo

. Destination of Meat

could be harmful to
and new castle disease(ND,

an Al or ND infected zone.
- there were no re;m‘hicaaeofﬁlorNDonﬂm

g

ND or Al virus.
preparation, processing, paking and at the time of

Place & Date | Name of Vessel Name and Address Name and Address Place of
of Shipping and Flight of Consignee of Consigner Destination
4. Health Dccla.ratian
L, the undersigned official Lhat
- the entire consi tuf products came from birds which had been slaughtered
i.n an ed abattoir ad heen subj to snm-nmmem and post-mortem inspection
ble avian influenza with favi results.

t&st.shavenutwmxbdmywmasmﬂwm"eymomem‘msubsmmwhwh
—ﬂwnoull.rymeutwasdanv)edﬁtxnwultrythatwemﬁbeﬁumsmnsofawmmﬂm(m
the poultry wbemkeﬁmammeswbhﬂmtﬁwmmmmmdmtmmwd

hment for the past 12 menths
ND virus and

establis|
= the poultry meat has mmmmmmmmmﬁmm
nmsmpmmmmmkmnﬂummmmgwnmdmﬂmtﬂiEmMWlﬂ:mof

- for the prevention of danger to public health all necessary precautions were taken in the
shipment or expart.

Date and Place Issued

Name and Signature

(Offical Stamp)

Govmnncnt Veterinary Inspector
Animal and

Plant Quarantine Agency
Republic of Korea

160




Ministry of Agriculture, Food and Rural Affairs

Official Health Certificate for Chilled, Frozen or Cured Pork

Certificate No.

1. Identification of Products

Slaughter Date Processing Date Container No. Seal No. No. of Package & Net Weight

2. Type/Part and Origin of Meat

Slaughterhouse Processing Establishment
Tapakatiofbion Name/Address/Est. No. Name/Address/Est. No.
3. Destination of Meat
Place & Date Name Name & Address Name & Address Pluce of Destination
of Shipping of Vessel and Flight of Consignee of Consignor
4. Health Declaration

1. the undersigned official veterinarian, certify that

the animals, from which the meat described above was derived, were kept in Republic of Korea since birth
or for at least the past 3 months before slaughter;

the meat was derived from animals originating from an area which was free from notifiable diseases (e.g.
Foot and Mouth Disease, African Swine Fever, Rinderpest, etc.) and not under any veterinary restrictive
measures for the past 12 months;

the animals, from which the meat described above was derived, were subjected to ante and post mortem
veterinary inspection by official/authorized veterinarian and found to be fit for human consumption and free
from any infectious, contagious and parasitic diseases including Foot and Mouth Disease, African Swine
Fever, Classical Swine Fever, Rinderpest, Trichinosis, Anthrax, Aujeszky's Disease, Rabies and Brucellosis;
all necessary precautions for the prevention of danger to public health were taken in the preparation,
processing and packing of meat in accordance with the export requirements and legislation prescribed in
Republic of Korea;

the animals were slaughtered and the meat or meat products was/were cut. packed, processed or prepared in
approved establishments which have been approved for export purpose; and

the meat has been subject to the national testing programmes for veterinary drug residues and other toxic
substances administered by the Republic of Korea. The results of the tests have not provided any evidence
as to the presence of residues or toxic substances which could be harmful to human health,

The meat comes from animals which have not been kept in a CSF infected zone(city or county)

The meat comes from animals which have been slaughtered in an approved abattoir not situated in a CSF

Date and Place Issued Name and Signature

Government Veterinary Inspector
Animal and Plant Quarantine Agency

Republic of Korea
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MINISTRY OF FOOD AND DRUG SAFETY

#Osong Health Technology Administration Complex, 187 OsongsaengmyeongZ-ro,
Osong—eup, Cheongju—city, Chungcheongbuk—do, Korea
Tel: +82-43-719-3245, Fax: +82-43-719-3240

Certification No :

HEALTH CERTIFICATE FOR EXPORTING OF

BEEF AND BEEF PRODUCTS TO HONG KONG

MM/DD/YY

I undersigned, certify that the following products have been produced and

distributed in a sanitary manner and are fit for human consumption according
to the Livestock Products Sanitary Control Act of the Republic of Korea.

162

= Processing establishment Name/Adress/Est No. :

® Country of destination :
® Place & : Date of shipping :
= Name of ship and flight/Container No. :

® Name and address of consignor :
= Name and address of consignee :

® Remarks : The animals were slaughtered and the meat or meat products
was/were cut, packed, processed or prepared in registered establishments
which have been approved for export purpose;
— The meat has been produced in accordance with the national residue
program of the Republic of Korea which ensures that the products does
not contain any dye, chemical, preservative, or ingredient not permitted by
the regulations.

Name of Veterinary official/Signature : /

Livestock Products Sanitation Division
Agro-Livestock and Fishery Products Safety Bureau
Ministry of Food and Drug Safety

Republic of Korea

210mmx297mn (= A-X| 80g/ ]



(9]
Dats of
Nate of produst | Type of praduct [Typs smd Nl Weight e
of packages ar Lot Ho
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Ministry of Agriculture, Food and Rural Affairs

Additional Health Certificate for Beef and Beef Product ( [J] Chilled/ [J Frozen)
exporting to Hong Kong

Certificate No.

1. Identification of Products

Slaughter Date Processing Date Container No. Seal No. Mﬁ of Package & Net Weight

2. Type/Part and Origin of Meat

- ; Slaughterhouse .Méslablishmenl
Type/tent of Meat Name/Address/Est. No, _ Nanmg/Address/EstaNo.

3. Destination of Meat

Place & Date Name Name & x.},ﬁrc%s

of Shipping of Vessel and Flight of Cp Jﬂgncc ) “Place of Destination

4. Health Declaration

. the undemgncd official \ctennanan cerllfy lh.at .

and were 1dcn1|.ﬁcd according mhg mnglc [aw of the chubllc of Korea;
the meat was derived from animals originating ffom an arca which was free from notifiable diseases (c.g.
Foot :md Mouth Dw;asc leicrpcst-%nmgmus bcﬂ*mc pleuropneumonia etc.) and not under any

Tﬁﬁﬁnosm Anlhma. Cﬁﬂﬁglous Bovine Pleuropneumonu Rabies, and Brucellosis;
:iﬂ:ncccssan prccauuonsﬁr the prevention of danger to public health were taken in the preparation.
] “mieat in accordance with the export requirements and legislation prescribed in

chﬁbﬁ(?‘ﬁf 'Korca:

the animals have been transported. in a vehicle which was cleansed and disinfected before the cattle were
loaded. di.rccll_\-"_{ugﬁlﬂlc farms of origin to the approved slaughterhouse without coming into contact with
other animals which do not fulfill the required conditions for export:

the animals were slaughtered and the meat or meat products was/were cut. packed, processed or prepared in
registered establishments which have been approved for export purpose;

the meat has been produced in accordance with the national residue program of the Republic of Korea which
ensures that the product is free of harmful residues, and in compliance with Hong Kong legislation;

the meat is fit for human consumption.

Date and Place Issued Name and Signature

fficial -
(otis’ Saip) Government Veterinary Inspector

Animal and Plant Quarantine Agency
Republic of Korea
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O Ad= & 7p|#H - 7 AETH YA (http://fehd.gov.hk)
FOOD AND ENVIROMENTAL HYGIENE DEPARTMENT
T35 AEXAAY (http://cfs.gov.hk)
CENTRE FOR FOOD SAFETY

O 7]1& 29 84

2 LR o
HACCP 215 O
HAAlE 11 o
Atjz zeis 5= o

O HA & AX
LEEAR | 2EUM A A

LYy Ll TN BN
Y- 5% A 2T A

HACCP '!|8 3‘11“1‘!’3 k-] HACCF ‘.'.'E""E TEEAL HANYR
M SEEYE 55 UM

LEUN-AYTYM | FETATIM: TAER
E "ﬁ'ﬂ’&!ﬁ%ﬁ Ao

ERY YN -PaE, BY

5% 4RO SIS We Y AgUL £2T 5 UL

- A AT 0 A 13] oJAF AlA
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O & AYF 55 A 8 AR
- AN SE(HEHEA)AIEA
- YT LED)
- ZEARE A
- HACCP QI&A
- AGAHFG AGA

O s - 49584 ¥ Al 28

_>L

- YIRS EE AT8F ¢ Y RGP SE ATiE 4R FSolR e,
Hx EL GYSIAG WE Aoler Bl
- ERAZEIA 59 589 5% 99 0 3% FRelR 2L e 59
e B 5, Hzx Ee W A AES 5L AR
Aol A
- FEATWF ¢ AN SBATBF0] WFEX B A9, A L

T 93} Invoice, B/L, Packing List 5= &2l
- A= PA YAA 222 @ 7pEzko] ‘1‘7&], F4, == 9 7RIz 95
718, AAYE, 2T, FEAE LotdE 1 5
2 = AE A L Hx B WA Al @8 AEst, 59 AEY
Aol= AF AR AEE oA
AR AF AA, AR, AR 9 {87)5 Fo] ZJFE ook 3

el

166



Apejake] =l o] et

- A=
- T =

=
T

SR

mp B

QA 7=

-
T

3t

blo
I
mo
Xjo
o
mﬂ
ojp
o
o
-

@
0

ol
B
el
o)

O =4 7

F
B[] 1
o ~ mﬁ m___
oz | K &
KO Ko | ®O Klo
51 20 | ® &
K oF | < NI
K Kl | BT K
<F <F | RE <
K
zl
ol |
Bl i il
SE ol 8r
R ol [\
Hi
<r

167



OHHA

i

]
<l
K
[

b

102

‘ﬂEI?I?_F

17| Bzt

5)

4

2 =y

At

iz
ar

o
paps

=
™

[

iz
=

A

(=]
T

A
g

IH

o
%

HAALR

HedA

<

od
i

o

-
o

_

‘od

K0
<

ol
on

m
<+

i xZol

5

168



of MEM= of2fet Zol M2|EHct.

i

T
|r._ —_ Nro ﬂ_mo
H < — " <d
N F ki < +
= L 0 Lo
H___. KT KO mﬂ___ Ko
D w ol mr
K[ 1o

K

<k

v
Kl =0
+ T
‘ol I
KO

RO -
_ ol Lo
< ®r "

K
G+ 5
<0

169




2a
g O AIZOIOFZXOFX| L}

-‘
MINISTRY OF FQOD AND DRUG SAFETY

#0song Health Technology Administration Complex, 187 OsongsaengmyeongZ-ro,
Osong-eup, Cheongju-city, Chungcheongbuk-do, Korea
Tel: +82-43-719-3245, Fax: +82-43-719-3240

Certification No :
HEALTH CERTIFICATE FOR EXPORTING OF POULTRY
EGG AND EGG PRODUCTS TO HONG KONG

MM/DD/YY

I undersigned, certify that the following products have been produced and
distributed in a sanitary manner and are fit for human consumption according
to the Livestock Products Sanitary Control Act of the Republic of Korea.

= Establishment Name/Adress/Est No. :

= Country of destination :
® Place & : Date of shipping :
= Name of ship and flight/Container No. :

= Name and address of consignor :
= Name and address of consignee :

= Remarks :

Name of Veterinary official/Signature : /

Livestock Products Sanitation Division
Agro-Livestock and Fishery Products Safety Bureau
Ministry of Food and Drug Safety

Republic of Korea

210mmx297mm[ & AFX| 80g/m]
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. 2725

{®H)
Date of
Nema of product| Typs of product Type and Number Waight ks s
of packegas or Lot No

Additienal Health declarations
B Tha poultty eggs and egg prodicts weara cartifiad fres frem harmful
substatices;

8 The poulty eggs and egg pEoducts have bean subjecied to drug
residus/harmful substance testing programme and there is no evidence that
the poulty eggs and epg woducts contwin hermful organisms, veterinary
drug rasiduss end other towic substances that are regulated by Ministry of
Food and Drug Safaty and m compliance with Hong Kong legislaton o
whichevar iz moe stringent,

17



Ministry of Agriculture, Food and Rural Affairs of Korea

Additional Health Certificate for Poultry Eggs and Egg Products'

te be exported to Hong Kong
Certificate No. ;

1. Type and Origin of Poultry Eggs and Egg Products
1} Type of pouliry egas

Name
2) Farm

Name
3) Processing plan Aldress

Est No.
43 Period of production | YYYY/MMDD - YYYY/MM/DD,

2. Health Attestation

1. the undersigned official veterinarian certify that;
1) Poultry eggs and the processed egg products are it for human copsumption;
2) Poultry eggs and the processed egg products are onginated from poultry that were free
hmmmmmm%
3) Poultry eggs and the processed egg products are handled, processed, pucked, stored and
transported hygienically mwﬂhﬁwmhﬁm administrated by
authority of Koren,

o For eggs*

J}Mawmm*lm&lmm zone of compartment free from
infection with mﬁchimhﬂm'rmmpﬂrr

samwm r surfices sanitized:

i} The eggs are tran d in amew or appropristely sanitized packaging materiats and;

0 For ege products

7) The commodity is de from eggs produced in a country, zone or compartment free

hmhw:hwwmnmmnmmﬁuhyw
l}Wylﬁmhmmmdwmwdmof;m influenza virus in
Wwﬁgn Terrestrial Animal Health Code and;

9) mwﬁmﬂhmlﬁmhmﬂmﬂﬂﬁhmmwﬁhqm
of uvian influenzn virus.

172

Date and Place lssued Name and Signatune
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List of Korean establishments
to export beef and beef products to MACAU

Establishment Name EST NO. Type* Address
MNONGHYUP AGRIBUSINESS GROUP INC
37-20, NAJUSEOBU-RO, NAJU-S), JEOLLANANM-
MNAIU LIVESTOCK SLAUGHTERING &80 KO1315001 S
DO, KOREA
WHOLESALE CENTER

MNOKSAEKHANWOO LIVESTOCK T & 6047, YOUNGSAN-RC, SANPO-MYEON,

COOPERATIVES JOINT BUSINESS FIRM o NAJU-SI, JEOLLANAM-DO, KOREA

77. MAJANG-RO 33-Gil,
Taewoogreenfood Co, Ltd SR1515001 C
SEONGDONG-GU, SEOUL. KOREA
4897 -14, GYENONGNAM-DAERO DAEJI-
YOUNGMNAM LIVESTOCK PROCESSING
240 s MYEON, CHANGNYOUNG-GLIN,
CENTER CO,, LTD

GYEOMNGSANGMNAM-DO, KOREA
JEIU UVESTOCK COOPERATIVE PRODUCTS 292 % 215, HAEAMI-GIL, AEWOL-EUP, JEIU-SI, JEIU

MARKETING CENTER SPECIAL SELF-GOVERNING PROVINCE
= . 215, HAEAMI-GIL, AEWOL-EUR JEJU-SI,

Jeju Livestock Cooperative Meat
JOT5080M 2 JEJU SPECIAL SELF-GOVERNING PROVIMNCE,
Processing Plant EREA

* Type: S (slaughter house), C (cutting plant), P (Processing plant)
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MEMENTERIAN PERTANIAN
DAN INDUSTRI ASAS TANI

COUNTRY: REPUBLIC OF KOREA

PRODUCT: DAIRY & DAIRY PRODUCT(S)

DATE
EST. MAME & ADDRESS OF APPROVED
NUM ISLAMIC BODY | CERTIFICATE of
NUM. ESTABLISHMENT PRODUCT(S) R
SEOUL DAIRY COOPERA-
SNE 1. SEOUL CHOCOLATE MILK: 2.
SEOUL ENFANT BAMANA MILK: 3. | KOREAN MUSLIM
1 13;:252‘:':' 153 - SEOMGGOR-RC, | seoyy)) COFFEE MILK: 4. SEOUL FEDERATION i %‘?ECH
DANWONGU, ANSANSSL | pype piLK: 5 SEQUL ENFANT (KMF)

GYEONGGHDO, SEOUL -
REPUBLIC OF KOREA

STRAWBEREY RBILE

1. MELONA BANANA ICE
BINGGRAE COMPANY | CREAM BAR: 2. MELONA MELON

LTD. (KIMHAE FACTORY) | CE CREAM BAR: 3. MELONA
MANGO ICE CREAM BAR: 4. | KOREAN MUSLIM

1328100 - 04 MARCH
2 i 768, GOMO-RO. HALIM MELONA STRAWBERRY ICE FEDERATION sy
MYEON, FIMBAE-SL | cREAM: 5. UHT BANANA MILE: 4. [KMF)
GYEONGSANGNAMDO- | (11 STRAWBERRY MILK: 7. UHT
REPUBLIC OF KOREA

MELON MILE: & UHT CORFEE
MAILE

R e ¥ o oS e Y ) e e __P_u.gé(s:.':',]n
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LY i ¥ L]
i A LRI RITR A X .
JL
GENERAL ADMINISTRATION OF CUSTOMS, P R.CHINA
HE2Y) ELHA RIS ERE s
(201 94F07 HOBEIEM)
s 5 owsm | L eme | ows |amxe S s
No.| Apg d NO. name 353 Province City Type Products for approval R ¥
2nd Floor
(Daidong, Gaokdan
Logigtic Centar) &
1 103-87-00300 HAM Ca, Lid Hangman F-ro, | Jeollanamdo | Gwangyang-si PP i ?Wfﬁﬁ*ﬁm mjﬁl‘fﬂﬁiﬂﬂ
Guangyang-s, Infart formula milk powder -
Jeollanamdo,
Koma
978, Poongsasrm,
Marmyang Cairy Dongnarau,
2 sumu&]ﬁu%d' Products Co,, LTD. Cheonane-si, Chm;;;h;omg Cheonan-si PP ; ;;WWW mﬁi?ﬂﬂﬂiﬁﬂ
Cheonan Factory |Chungeheangna me L NIRRT b pewies
dokarea
B1-23 ¥ pungir-ro
02
? beon-gi,
Asan plant Masi Chungeheong ; el T it 20214812831 Bt
] c il Dalnes Co, Lid. \"eu;z:ﬁrrgem, namda Apa sl PR infant formula milk powder | FEEARELE,
Chmgcheunglna m
o, Korea
LY i ¥ L]
i A LRI RITR A X .
JL
GENERAL ADMINISTRATION OF CUSTOMS, P R.CHINA
HE2Y) ELHA RIS ERE s
(201 94F07 HOBEIEM)
we|  amss b L | wame Wi |amEm P ) s
No.| Apg i NO. M. name 353 Province City Type Products for approval R ¥
B0, Geodudanji 2
i, Dongnaermy ean,
Ikong Foadis |9 24 | BT 20226712831 BFE
4 01-01-260 Chunchean Plant %haunr;:::_r;z Gangyen-do | Chuncheon-3 B3 infant formula milk powdar | AfFEsTERREE,
Komea
790, BONGHWA-
RO, ANHELING-
i (AR OBOEEDFESSUI MYEDN, GANGWON- [HOENGSEONG| LT par iF o 0224e1281 BE
" Plant HOENGSEONG- oo -GUN irfart forrula rrilk powder  |ARESRARIE,
GUN, GANGWON-
D0, KOREA
114 Jubbvweon-gil,
Samyang Gwanghy evwan:
¢ |B430000-0042008- Packaging miyeon, Jincheon- | Chungeheorigl oo PP B AL 2022412831 HiE
o012 Kinvarighaevwan gun, buk-do TR irfant formula Souid ik | ARRTARRSEL,
Factay Chungcheongbiuk-
da, Korea
B3 Jimmsecro,
Pyeongtaek factary,|  Jimwa-myeon,
£410000-004-1581- i ; . £l sy WMF12ANEFE
Maei O k- & d PP i
? 000z e F'G’;j:ﬁ:‘; [t Pysangaeics inFar formuls rrilk powder | BfEEERRRIE
Korea
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GENERAL ADMINISTRATION OF CUSTOMS, P R.CHINA

HESY) L BLHA S R e

(201 94F07 HOBEIEM)
we|  nmms DA e | e Wit |amEm S i
No. | Approval NO.  [Manufacture name| Province City Type Products for approval R ¥
address
B36-11, JanggiRo,
g [s8900000040157 | Naryang Dairy J;;}gg‘;’;‘“p“:‘?; Spacia Seif g:{%‘-‘ﬁ:‘:g 5 Sy AT N2ENEE
Products.Ca: L1d SeliGaverring Ciy, Govamning City| City infartt formula milk powder |AfEAMAREILE.
Komea
25,
Possunggongdan-
LOTTE FOODS ro 11 Bleon-gil
, T | m AT 2023F12A3 B
L] 2017-0262118 | CO, LTD Poseurg| Poseung-eup, | Gyeonggedo | Pyeongtask-si PE .
Plant Pyeangtask.s, infart formula milk powdar | AfEESEARIL,
Gyeongg-do,
Republc of Kores
S PP Tk Type: PP- Processing Plant
CS-i4F CS- Cold Store
DS-FirE DS- Dry store

B EEOT20145p H30HME R | FHPREIRN LR ey R R,
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e A R

GENERAL ADMINISTRATION OF CUSTOMS, > R.CHINA

J»

ERE (FLbG ( 2240) LB FLERRID ) YET- Rl S afE s

(2019/09/185EH
= TS /R
| sercn Ak EFR i itk it 5 iEMEE | MR
PIEO Name Address City Type | Product for app 1 *
No.| # N Province
8, Daspungsandan
Kolmar BNH Inc. F % :
Eumsecng : 1-gil, Dassonyeon, |Chungchaa A FL S B -ather milk and milk
1 260 Foodwh&:\;i:#smess Elmseonggin, Aghledn Eumseong-gun PP ot
Chungecheongbuk-do
750, BOMNGHWA -
RO, ANHEUNG- A i
6420000~ ! P @ 5| -Srerilized milk 4 FETL-
2 | 0ga-1s8g- | LOTTE FOODS GO, MYLN, CangaoR-{ i PP Fermented milki 5. -Modified
0001 IR, PASTECR Rlank | | HOENGIEOR- L Friflk LA 5 -farmula milk powder
GUN, GANGWON- e
DO, 8 KOREA
65, Sunam-ro
5420000 [ILDONG FOODIS CO | 266beon-gl, o
3 | 004-2007- LTD Hoengseong Ucheon-myean, Gang.;un— Hoengseong-gun PR g_ﬁi:”mf::;:im%:lﬂw
0008 factory Hoengseong-gun, 1 L
Gangwon-do, Korea
BATG. 45, Migaum-mo T §L-Sterilized milk 42 FEA.-
4 | aoa-1sss- BINGGRAE DONONG B5bean-gil, Gyeonggi- Rarmanaii-s BR |Fermented milkis L. -Modified
pilts FACTORY Mamyangju-si, da rangu itk 3L il L S EL A -other mille and
Gyeonggi-do, Korea milk product
48, Wanggeon-ro, u ; 3
£420000- i1, -Modified milk HLik 9L 5581
5 | oo4-1a78- Sa‘“"a"?.tz‘”d &, WDM”"ma"G:”p' Ga"g:""' Wanju-si PP &-other milk and milk product ¥
0001 55 Bwigon.- 7,49 -Flavored farmented milk
do, Korea
170,
5420000 Munmakgangdan-gil, K 5L -Srerifized milk 5.
s |oo42012- Da”’ﬁ,:g Munmek Munmak-eup, G”'g;"“”' \Wanjussi PP |Modified milk & (k3L 57415 other
0026 oy Woenju =i, Gangwon - rmilk and mitk product
do, Korea
BA20000- Dairyzen p '1018. o Gangwon
Py Heung t yean, - i m
7 00;(;09199 Hadin Wonlu:6l, Gangwon- % Waenju-si PP H 48 -other cheese
do, Korea
174, Jinbeol-m,
6410000 1 3
a |ooa-2010-| BRGCO. LD ;;:f“p"?”p' Qyeongd| Homvangiei PP H iy 8 -ather cheese
yangju-si, do
D056 3
Gyeonggi-do
14, 27-gil, Mukget-
Chongha Foods Co., | o, Hwado-eup, | Gyeonggi- I
g i ) Ltd Neryanglu-si, o Marmyangju-si PP il -other cheese
Gyeonggi-do, Korea
298 JunjaeRo 130,
2004-4] & Ucheon-myeon, L -whey powder H il FL.i% 4 -
10 | #-0015 g HF&‘THCQRE Hoengseung-gun, Ganiwnv Hoengseong-gun PP other whey powder i & 5 -
0357 ' Gangwon-do, 225- whey protein concentrate
812 Korea
2316,
Monggongdanii-gil, Ga -
11| Ba3t BIFIDO Co., Ltd Hongeheon-eup, "g:‘“ | Hongehean-gun PP 142|754 -other whey powder
Hongehean-gun,
Gangwon-do, Korea
6480000- e ¥ 131.-Sterilized milk 8.
Chilsea-Myson, ? nfized mi =
12 [ o0a-tgey- | Busan Oyuna Nam | EESES VASHL - |Gyeongsan| . gun PP [Mocified milkstfb 55140 other
plliks Dairy Cooperative LR gnam-do millc and mille praduct
Gyeong Sangnam-
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20 GONGDAN 2-
~E RO, SANAM-
13 » p ON| se0 kanG DARY & MYEON, Gyeongsan| o oo Pp HE k91, 5 8 1 B -other milk and milk
CiTYNo. 19 FOOD CO., LTD SACHEON-SI gnam-do product # il -cream
! GYEONGSANGNA
M-DO, KOREA
768, Goma-no,
5480000~ Hallim-myaan, T 1 3. -Sterilized milkiH i H.-
14 | 004-1988- B'NG?E,FO@H“E Gimhae-si G"e:r:g":" Gimhas-si PP |Modified milkit {3, 551406 cther
0001 Gyeongsangnam-do, an milk and milk product
Horea
NO.2 PLANT OF |24, Gongamgangdan EEEL-Fermented milk &7 AR FL-
BUSAN-GYUNGNAM | 2-gil, Samnam- Flavored fermented milk4: TE3L1E-
15 [Uisan3:-24 Ak yeon, Ul | VR Uljugun PP hole milk powder 5L b-
COOPERATIVE gun,Ulsan, Korea skimmed milk powder
763, Jeongeupbuk- o 5 i
6450000 AR Flavored fermented milk
16 | ooa-10s- Dongwon F&B Co,;, | o, Jeongu-myeon, | Jeollabuk- \ —_ op 19| -Modified mill 205 35
pota | Jeongeup Factory | Jeongeup-si, & E-other milk and milk product
Jeollabuk-do, Korea
#197-3 Caenl-
6450000- o, Sinpyung - Jeollabuk-
17 | 004-1998- Purmil Co., Ltd myean, |msil- & Imsil-gun o AT Flavored fermented milk
0016 gun,Jeollabuk -
do,Korea
Imsi Inestock | 329, bongl g,
18 Jsu;l:ﬁuka- cooperative imsil-eup. imsil-gun, Jeol::uk- Imsil-gun FP THi-cheese
association Jeallabuk-do Korsa
NoG29000 b 511, Eodeung-dasro, F T 5| -Sterilized milk B {ER, 558
18 | 0-004- Gm[;?-il.;sh;n;wu;daaﬂ Gwangsan-gu, Gu:ai;;gju Gwangsan-gu PP fi-other milk and milk product i
1885-0001 L Gwangju city, Koma T-Medified milk# 45 m-cream
T30-20
20 ‘Youngdon | Youngdong factory r?“\?:s‘n!;gul:ge:fn‘ Chungehea Yecngdong-gun PP H b3 55 Z-other milk and milk
g-gunia 5 | Masil Daines Co., Ltd Chungcheangbuk- ngbuk-do product
do, Korea
84, Gangnl 1-gil,
6530000~
Ochang-sup, Chungcheo =
21 004062%12v Nowvarex. co,, Ltd Chaohguonigdn: | ribukice: Cheongwon-gun PP H {7558 other whey powder
Chungeheongbuk-do
127, Sincheok
sandan 4-m,
6430000- )
. Decksan-myecn, |Chungcheo . -
22 | 004-2008-| Kingsco Ca,Ltd, Jincheiahicion: bl Jincheon-gun PP FHicheese H Ak N i -other cheese
[ e]
Chungcheongbuk-
do, KOREA,
23 | 0-004- | CNP Food Co, Ltd. 1 P. YEONGD: | | yyeseongisi PP T h-cheesa
20110041 Hwaseang-si; do
Gyeonggi-do Korea
166, Sugunmal-gil,
o 2012- Bongdam-sup, Gyeongg:- " :
24 00033 CNP Food Co,, Ltd Hactadng o ) Hwaseang-si PP H 4t 8% -ather cheese
Gyeonggi-do Korea
6, Sealjuk-ro - .
25 gg;;; Neiohan 370bson-gil, Bukagu, Gmﬂr;gju Bukigi op -E!Iﬂﬂ.tﬁaﬁ.*'lm-uthar milk and milk
Gwangju. Komea o F °
7 .
A e i BB Fermented milk ERAEAL -
25 | B430000- | Konkuk university EDNUMSM* " |chungeheo| L o o Flavared fermented milk 3t il 53,
004-2005- | konkul daries & ham G buk-do ki i) h-other milk and milk prouct
0013 ChUgEhROng k- /L Modified milk
do, KOREA by
35, Wonmyeong-ro,
Coan-myeon, B
Jeungpyeo Pulmuans Chungehea H itk FL 7L Er-other milk and milk
27 o Jeungpyeong-gun, Jeungpyeong-gun PP
nghio. 11 [Health&Livng Co., Ltd. Chimiacheorabik nghuk-do product
do, Komea
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F i3 -Sterilized milk 8 HIH.-

YELUMBONG-
5440000 b Mocified milk st #5557 other
20 | aodreen YONSEI MILK (ASAN M\I’UN ASANSI Chungehea As milk and milk product & £ # #51-
" - , an-s| PP A il ol £, A
FACTORY) ngnarm-do F { il & FEAL-F
st CHNGEAEDNG, milke i ¥ .54 -Flavored fermented
M-DO, KOREA. . e
milk
64,
Janghanggongdan-
Seocheon ‘Woall Fishenes gil. Janghang-sup, |Chungcheo
248 No.3 o LD Secehsan-aun, Pl Seocheon-gun PP H A4 B -other cheese
Chungcheongnam-
do, KOREA
1355-58, Chungjeol- 4 h &
NoB44000 oA S5, H1 S -other milk and milk
30 | 0-004- mgra;f :.?T:a mc'ri:somngn::f' Chu:ﬁ:: Cheangyang-sup, PP product &% H -Fermented milk £ &
20020004 d gl o AEk3L-Flavored fermented milk
do, KOREA
27, DOGOSAN-RO
658-GIL, DOGO-
3 | g | PRFROENFOODS | yveon, asan [Shungeheo|  ppq g PP [Jtil@ifs-other cheese
ittt 1, CHUNGCHEONG | "9"
NAM-DO, KOREA,
387-55, okcheon - " 4 -
6430000< 0 k= 1131 -Modified milk FLALFL 574
Chungchao fér-other milk and milk product % 5¥
32 | 004-2006- Edam.co.ltd eup, okchean-gun, Okcheon-gun PP atis
0040 Gitirgeheongbuk: ngbuk-do fl-Fermentad milk ZEE RS-
Flavored fermented milk
do, Korea
AR Cheoncheon-ro 4 [#5] -Fermented milk i #.-
a3 004—19?6- Dongwon F&B Co.,  |210beon-gil, Jangan-| Gyeongg- Suvonsi PP Sterilized milk 1¥515L-Modfied milk
0001 Ltd Suwen Factory gu, Suwon-si, do it 5L S8 S-other milk and milk
Gyeonggi-do, Kerea product
{Mogok-dong) 106
2 Sandan-Ro, -
216-81- Hanmimedicare % Gyeongg- HALSL SR S&-other milk and mille
34 a9142 Co. Ltd Pyéongtaals-sl. jrsy Pyeongtask-si PP o
yeonggi- L
Do, KOREA
7 W FL-Sterlized milkiE il -
£420000- Euctldug ho | Modfied milk s 7.1 L1182 other
35 | 004-2008- Secul FAB Hmﬁge Y 'y g;'” Hoengseang-gun PP mille and milk product % FH.-
0009 & 9“3';91’” 3 Fermented milk 21,652 Flavored
ANGNRICD, o fermented milk
1015 hanchangro Jeju
6500000- [JEJU LWESTOCK CO-| hallim-eup, |eju-si, special - . = i
3 |004-1985-| OPERATIVE DARY | Joju special self- |  self Jeju-si pp (BEEERIERTE
0001 FACTORY geverning provincs, | goveming
Republic of korea province
956 Wolgak-m, Jeju
6500000 . Halim-eup, Jeju-si, special _
# JEJU Dairy Products : g 4 . ¥ -Fermented milk 18] .-
37 004{!;;‘3‘?& Co.Ltd, Jeju spacial §ell self- Jeju-si PP Madified milk
Republic of Korea | province
Dongan-ro 1413-10,
£440000- (ayapimyeon,
38 | 0041004 | BINGGRAE NONSAN Nonsan-si, Chungeheo| o on.si PP H 315704 &-other milk and milk
FACTORY Chungeheongnam- | ngnam-Do product
Do02
Do, Republic of
Korea
38, Shihwa-1o,
Danwon-gu, Ansan-
s abing si Gyeonggi-da,
- Karea 22, 18, i
3 | 0044 FHOpELD o Ansan-si PP |Fhtchesse
corporation =05 da
2003-0014 185beon-gi,
Damwon-gu, Ansan-

=i, Gyeonggl-do,
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38, Shihwa-ro,
Demwon-gu, Ansarn-
si Gyeonggi-do,
CHOHEUNG Karea 22, 18, Gyeonggi- ; :
40| Noiv comortion Beonnyeong-ro & Ansan-s PP M fh @ ES-other cheese
185beon-gl,
Danmwon-gu, Ansan-
=i, Gyeonggi-do,
270000~ 465, Nongong-Ro,
B DAEGU Factory of Mengong-Eup. S -Modified milk F2B% k2L -
#0895+ Vilae Co, LTD. DalseongGun, | DP9y [ Deiseong-gun PP |Fiavored fermented milk
Daegu, Korea
. 6785, Yungsan-o,
B460000- Mamyang Dairy FA ) ; £
42 | 00a2006. | Products Co. Lo | Bumechen-myeon, | Jeolianam- Keius! PP {15 -Modified mlil_(ﬂi@.-ﬂ.'—??[ﬁl]
0002 Naju Factory Maju-si, Jeollanam- do fi-other milk and milk product
do, Korea
4443-7, 5
S470000- | NamyangDay |43 SemecRRe) HAL-Sterlized il RI9L-
43 | 004-4978-| Products Co LTD | VSIS |EVEIORENL - Gy eongiu-si PP |Modfied milks k71157011 other
0001 Gyeongju Factory | " Q:D;Qa | 9 milk and milk product
34 Nonggongdanyji-
6440000 gil, Hapdeok-sup,
44 | 004-2010- HV”"Q"‘“L';UP&C o, Dangjin-si, Ch”"gcr:“ Dangjin-si PP T Bi-cheesa HAkifNk-cther cheese
000E . Chungeheongnam- PgURMER
do, Korea
58, Maejukheon-ro
638 baon-gil, 4 o
45 | 19B4- | KY Co.ltdNonsan | gouaoocmyeon, |ChUngehes) oo PR R IEH-Fermented milk SF% R~
0448001 Factory Nonsan-si, ngnam-do Flawred fermentad milk
Chungcheongnam-
35, ZGongdan 540,
1895- | KY Co., Ltd Cheonan Seobulk-gu, Chungcheo 2 H 9] -Fermented milk S8 A -
4 | g448002 Factory Chaonan-si, ppamids | Chesnansi i Flavored fermentad milk
Chungeheongnam-
£420000- 135'};?: :fr:" e i8151.-Modified milk %262 7. -
47 | 004-2006- Bumsan Farm Fdiy = {9:0 Hoengseong-gun PP Fermented milkzf¥ 405 -Flavored
0004 gHaong-gun, fermanted milk
Gangwon-do, Korea
836-11, Janggi-o Sl i I?L-Mudi‘ﬁpd milk"ﬁﬁ-‘ﬁ,—
’ : Femented milkdz 8¥[8 5. -Flavored
5E90000- Namyang Dairy Janggun-myeon, Special - ted mikAEA7 3L E-farmul
48 | 004-1973-| Products Co,Ltd  |Sejong Special Seif-|  Seif- | Janggun-myeon Ll s "Lﬁc;‘ees'e'#'}': af?aa-
L gy m:::aow' Gmg:lng ather cheese ® il 7L 5 7148 ther
¥ milke and milk praduct
1405, Haegang-ro,
GAB0000-
| Dongwon F&B Co Gangin-eup, Jeolianam- -
49 0040;%0? Ld. Gangiin Factory Sanggintun, & Gangiin-gun PP fii-cheese . {l i ff-other cheese
Jecllanam-do, Komea
1080, Dashak-ro, 5 -Modified milk 8851~
6470000- Jillyang- Fermented milkdzE% [ L7 -Flavored
50 | 004-1880- Me;ﬁo&??;if::oﬁa eup, Gyeongsan-si, Gvﬁ:g.::n Gyeongsan-si PP fermented milkd: 5 §i-formula
0002 1% | Gyeongsangbuk-do, | ¥ milk powederst 415 L] 85 -other
Korea milk and milk product
41 Machi-mo.
284beon-gil, Hwadao- ;)
51 gg&?:s NES?(%.’;EO,\?D eup Namyangju-si Gyezgg' Mamyangju-s PP H kA B -other chesse
Gyeonggi-do, South
Korea
6388, Pokpa-ra
} 17beon-gil, Hwado-
52 E;;g:s Dﬁcr:cg;-el_; eup Namyangiu-s| Gye::ggl— Mamyangju-si PP H Ath U385 -other cheese
! Gyeonggi-do, Scuth
Korea
140, Saneopdanii 6-
o, Eomao-myean,
53 0:5;5’; 4 | BoNOELCOL Gimcheon-si, G"ﬁ:?::" Gimehean-si PP T Ri-cheasa H {kiRNs -cther cheesa
Gyeongsangbuk-do, g
Korea
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Z7. Yeongtong-ro
351 beon-gil,
2006- Y eongtong-gu, Gyesongg- s Baovine
54 1262025 Rosen Food Co., Ltd Sinikinal, Graoni % Suwan-si PP Bi-cheese {4 §i-other cheese e
da, Republic of
Korea
6 Jiisaaae 1 %5 -Modified milk % EEH.-
MoB41000 i S " Fermanted milk*z 6% @65 -Flavored
55 | 0-004- &Tﬂgﬁz ';glﬂgé ﬁj;m_m::ﬂi Gva;‘;w Pyeongtask-s! PP fermentad milk& 4 2. #-formula
1981-0002 : POy gdu A rilk poweder=t {715 518 & -other
R milk and milk product
[ 76 B, Pasteunzed mill 850 H,
NoBAS000 412, Jinamgusipe-ro, -Modified milk &8 fi-Femented
sa | t-004- Sangha chesse factory| Sangha-myeon, | Jeollabuk- T PP il B L -Flavored fermented
009,000 | Mee! Deiries Co. Ltd | Gochang-gun, b Lo milkFE&-cheese L 418 other
Jeollabuk-do, Korea cheese H Ak H, 5 54| fH-other milk
and milk product
978, Poongsasro, ; i
i W 3L-Sterilized milkifE -
B440000- Mamyang Dairy Daongnam -gu, - s
57 |co4-1964-| Products. Co, LTD Cheonansi, | o"UMEERE0) e nan si g [MedtedmilcRAC Faiened. 2019507
o001 Cheanan Factory | Chungeheangna m- ngnam-gdo mllkﬁagm-creamiiitﬁ_'q‘ﬂmnﬁ- 18R ESE
6 Korea ather mille and milk product
2nd Floor AE 3L Fformula milk powderE #
{Deoidong, Golden KA 5L 8 fortified formula milk
2016- Logistic Jeollanam- powderiiis #Li s demineralized  [201948H
5 | gsozore | MMM e G Hangman | @ | CHen@Angs PP \whey powderfl el et whey |18H 3
70, Gwangyang-si, protein concentrate 14§ 5 -
Jecllanam-do, Korea ather whey powder
331-55
Gyocheonjisan-gil,
6440000~ Mamyang Dairy Mokcheon-sup, ki | . . i
55 | 004-2002-| Products Co, Ltd Dongnam-gu, C;lgrﬁr:: Checnansi PP gﬂ;';yﬁf::mﬂ'ﬁﬁf“" fggfﬂ”
0002 Cheanan Mew Plant Checnan-si, s
Chungeheongnam-
o, Korea
B3| -Sterilized milkTamL-
Modified milk 58§ A0, -Flavored
Seoul Dalty 360, Gedeck-ra fermented milk 4 B3] fr-whale milk
138bean-gi, Yangju-| Gyeongg- powderi fH 7L -skimmed millc
0] No.19 Cooperative Yan ¥ -5 PP
° Plz:t 91 s, Gyeonggi-do, da e powder # i -butter 4 E-cream il
Korea 1 450 -sweetened condensed milk
Mo §1. 555, 81l & -other milk and milk
peoduct
3372-71, Geoham- [ FEaf 7, Pasteunzed milk 7 # 5.
6480000~ daero, Geochang- -Stenlized milki#) 7 -Moddied milk
61 | 004-2005- ;ﬁh;:g F{'jlin;, eup, Geochang-gun, Gys:r:g:n Geochang-gun PP T Bi-cheese H.{l:iff-other cheese
0003 W EFOR Gyeongsangnam-do,| O 1515 %L1 &-other milk and mill
Korea product
Sidsiioon 15, Guseong-ro, #05] -Fermented milk S & AT
& 0.004- Yongin Plant, Seoul |Giheung-gu, Yongin-| Gyeonggi- Yangin-si op Flawored farmented milk iR 554
1a81.0001 | DRl Cooperatie i, Gyeonggl-do, & A0 skimmed milk powder & ji-tutteri
Korea it cream
153, Seonggok-o, Eimﬁg.Pafmur!zad milkRE_ﬁ‘L
B0 Ansan Plant, Seoul | Danwon Ansan- milkiELA ol
B3 | 004-1578- Dai Cmpémﬁ‘e s Gya-g: i-do PP EREAIET Flavored fermented milk
0002 L VR i i-cream T AS-cheese H hil. 15
L1 -other milkc and milk product
61-23,Y oungin-ro
202 beon-
2005- Asan pant Masil gl Yeongin-myeson, |Chungeheo -
Bd 448002 Dairies Co., Lid Rty et Asansi PP &Rt -formule milk powder
Chunpgehaongnarm-
do, Kerea
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2020. 2, 12. Foreign counfries establishments eligible to export mesat p to Canada - Canadian Food |

Results for Korea, Re'?ublic of

Search Criteria: Country: Korea, Republic Of
Nao official site for autharity given.

Download Results n n

Filter items Showing 1 ta 4 of 4 entriesShow | 10 ¥ entries

Establishment Function Activity Also Doing
MNumber Mame Code(s) Street City State/Province Business As
GIA15001 MANIKER F&G  6f 36-2, BAEGOKDAERD CHEQIN-GL,

COo, LTD THBECN-GIL, ILDONG YONGIN-SI,

MYEON, GYEONGGI-DO

SB1406001 CHONGSOL 1f 73, HAYONGDU 3-GIL KOREA

WITH FARM CHUNGIU-5), CHUNGBUK-DG

INC. CHUNGBUK-DO
GJAT4001 HARIM 6f 14, MANGSUNG-RO, IKSAN-SITY,

CORPORATION MANGSUNG-MYUN JEONBUK
K01404001 HARIM 1 14, MANGSEONG-RO, IKSAN-SI,

CORPORATION MANGSEONG-MYEON JEOLLABUK-DO

Download Results W

¥ Functional Activity Codes
1) Slaughter
a) Cattle b) Calves ) Sheep, lambs and goats d) Swine e) Horses f) Poultry g) Rabbits
h) Others
1) Ritual Slaughter
i) Halal j) Kosher
2) Canning
f) Poultry Meat x) Red Meat g) Rabbit Meat
3) Boning and Cutting
f) Poultry Meat x) Red Meat g) Rabbit Meat
4) Edible Rendering
Edible Rendering
5) Casing Preparation
Casing Preparation
6) Other Processing
f) Poultry Meat x) Red Meat g) Rabbit Meat

7) Packaging and Labelling
Packaging and Labelling

B) Inedible Rendering
Inedible Rendering

10) Storage Only
A) Cold Storage  B) Dry Storage

12) Trichina Treatment Facilities
Trichina Treatment Facilities
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List of establishments eligible to export poultry meat from the
Republic of Korea to the Hong Kong Special Administrative

2 ’
Region(’19.12.10)
Regional 5
No. Establishment Name ESTNO. Type* Address Note
Office
1 Yeongnam ORPUM CO.LTD PO40TOMN s 135, Balsan-ro, Sangju-s, Gyeongsangbuk-do
135, Balsan-ro, Sangju-si, Gyeongsangbuk-do,
2 Yeongnam ORPUM COLLTD POAS1B002
Korea
i A87-81 Geoanro, Mari-myeon, Geochang-gun,
i} Yepngnam  KAE JIN FOOD COMPANY. LTD  PO316003
Gyeongsangnam-=tdo, KCREA
HANRYEQ FOOD 5943 GEQIE-DAERD, SADELING-MYEON
4 Yeongnam PO141101
COMPANY. LTD GEOJE-5I, GYEONGSANGNAM-DO, KOREA
NONGHYUP MOGUCHON 87, DAEGEUM-RO 1278BEON-GIL,
5 Jungbu UMSUNG CHICKEN 406 5 GEUMWANG-EUP, EUMSEONG-GUN,
PROCESSING PLANT CHUNGCHECNGBUK-DO, KOREA
NONGHYUP MOGUCHON 81, DAEGEUM-RO 1278BEON-GIL,
£ lungbu UMSUING CHICKEN 404 B GELMWANG-EUP, EUMSEONG-GUN,
PROCESSING PLANT CHUMNGCHEGONGBUK-DO, KOREA
73, HAYONGDU 3-GIL, CHUNGIU -5,
7 Jungbu MANIKER Co, Ltd SBI4OEIN 5
CHUNGCHEONGBUK-DO, KOREA
181, NYONG-RO, OKCHEON-EUP, OKCHEON -
8 Jungbu GYODONG FOOD CO, LTD, SR1E07003
GUN, CHUNGCHEONGBUK-DIO, KOREA
81, MAENGDONGSANDAN 1-GIL,
9 Jungbu PLURSSIAN FOODSINC MINS08003 F MAENGDONG-MYEON, EUMSEONG-GUN,
CHUNGCHEONGBUK-DO, KOREA
34322, Gobuk 1-ra, Gobuk-myeon, Seosan-s,
i Jurigbu SHIN-WOFs, €O, LTD 267
Chungcheongnam-do, Korea
343-22, Gobuk T-ra, Gabuk-myeon, Seosan-s,
n Jungbu SHIN-WO ES CO, LTD 266
Chungcheongnam-do, Korea
76-5, Hyundai-ro, Yeomchi-eup, Asan-si,
12 Jungbu DONGWOOD F&C CO, LTD KO50700 P
Chungcheangnam-do, Korea
Jeonu| Industry Complex 121, Sandan-gil,
13 Jungbu MCKEY KOREA LLC MOI5T6006 P
Jeanui-rmyean, Sejong-sl, Sejong-ti, Korea
Agncuttural Corporation 73, Sandan-rm, Pyeontack-si, Gyeonggi-do,
4 lungbu e P MOTST7005 ¢
HANAH FOOD SYSTEM Co, Ltd Korea
M0-13- 941-5, lingwang-ro, Gwanghyswon-myeon,
15 Jungbu IDOWONSANORI. Inc 5 o = e 2
19002 linchean-gun, Chungeheangbuk-do, Korea
W0-15- 9471-5, Jingwang-ro, Gwangiwewon-myeaorn,
1B Jangbu JOOWONSANCRI, Ine PIC R > g
15002 linchean-gun, Chungcheangbuk-do, Korea
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378 Jungang-ro, Sinbuk-myean, Pocheon-sl

W Seoul JungWoo Food CO, LTD 261 5
Gyeanggi-do, Korea
378 Jungang-ro, Sinbuk-myeon, Pocheon-si
18 Seoul JungWoo Faoa CO., LTD 262 P
Gyeanggi-do, Koréa
410-6 Jaunseowoan-ro, Beabwon-eup, Paju-si,
bit) Seoul JAYEONILGA CO LTD SR1316003 5
Gyeonggl-do, #10825 Karea
410-6 Jaunssowon-ra, Beabwon-eup, Paju-si,
20 Seoul JAYEONILGA CO LTD SR1STE0D3 o4
Gyeonggl-do, #10825 Korea
12-30, GOBUNONGDRAN-GIL, GOBU-MYEGN,
21 Honam SAMHO CO, LTD. K-18 s -
JEONGEUPR-SI, JEOLLABUK-DO, KOREA
SAJOFINE KOREA CO,LTD.
792 GEUMYECONG-RO, GEUMCHEON-MYEON,
22 Hanarn NAJL FACTORY 150 5
NAJU-S, JEOLLANAM-DO, KOREA
(Chicken)
SAJOFINE KOREA COLLTD
792 GEUMYEONG-RO, GEUMCHEON -MYEON,
23 Honarn NAI FACTORY KD1405001 5
NAJU-5; JEOLLANAM-DO, KOREA
(Duck)
SAJOFINE KOREA CO,LTD
792 GEUMYEONG-RO, GELMCHEON -MYEON,
24 Honam NAJL FACTORY B% B
NAJU -5, JECLLANAM-DO, KOREA
(Chickeny/Duck)
) 514-19, MANGYANG-RO, YEOSU -5,
25 Honam YUHN CO.LTD KO1402000 5
JEOLLANAM-DO, KOREA
£14-18, MANGYANG-RO, YEOSU-SI,
26 Hanam YUIN COLLTD 416 P
JEOLLANAM-DO, KOREA
T4, MANGSEONG-RO, MANGEEONG-MYEON,
27 Haonarm HARIM CORPORATION K01404001 5C ) .
[KSAN-5I, JEOLLABUL-DO, KOREA
T4, MANGSEONG-RO, MANGSEONG-MYEGN,
Za Honam HARIM CORPORATION )
IKSAN-SI, JEOLLABUL-DO, KOREA
DONGWOD FARM TO TABLE 1095, DONGGUNSAN-RO, SEGSU-MYEDN,
29 Honam KO140600
Co.LTD GUNSAN-5I, JEGLLABUK-DO, KOREA
2078, IKSAN-DAERO, YONGAN-MYEON,
30 Honam SINGGREEN FS COLTD KO1507002
IKSAN-SI, JEOLLABUK-DO, KOREA
155, DONGSUNONGGONGDANIIGIL, NANL-S|,
£}l Hanam JUNGDAWNCCLLTD KO1413007 5
JEOLLANAM-DO, KOREA
AGRICULTURAL CORPORATION
32 Honam Ko1413002 5 196-6, HASEQ-RO, BUK-GL, GWANGIU, KOREA
HAEOREAM CO.LTD.
68-22/1, MAREUKBOKGAERO, SEG-GU,
33 Honam JO KWANG FOOD CO,LTD KO1513003 P
GWANGIU, KOREA
164, DOMGSUNONGGONGDANI-GIL, NAIU-SI,
34 Honam SHIN SUNG CO,LTD k01413003
JEOLLANAM-DO, KOREA
35 Honarm DASOLCO.LTD KO1413005 5 277, SANDAN-RO, JANGHEUNG - EUP,
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JANGHEUNG-GUN, JELLANAM-DO, KOREA

277, SANDAN-RO, JANGHEUNG - EUP,

36 Honam DASDL COLTD KO1513005 P
JANGHEUNG-GUN, JELLANAM-DO, KOREA
30-8, DASIRD, MODNPYEONG MYON, NAIL
a7 Honam DFOODCO.LTD K1514002 C
CITY, JEONNAM, KOREA
SAJOFINE KOREA COLLTD
792 GEUMYEONG-RC, GEUMCHECN -MYEON,
38 Honam NAJU FACTORY KO1502002 C
NAJU -5, JEOLLANAM -DO, KOREA
(Duck)
2078, [KSAN-DAERC, YONGAN-MYEON,
39 Honam SINGGREEN FS.CO, LTD KO1315002 &
IKSAN-S], JEOLLABUK-DO, KOREA
32-29, OKYEO-GIL, HAENGAN-MYEON, BUAN-
40 Honam CHARMFRE CO LTD KOM413007 5
GUN, JEONBUK
32-29, OKYEQ-GIL, HAENGAN-MYEON, BUAN-
41 Honam CHARMFRE COLTD KOT514003 C
GUN, JEONBUK
105-3, CHEONGGYEGONGDAN 1-GIL,
a2 Horam CCo.LTD KO1519005 C CHECNGGYE-MYECN, MUAN-GLN,
JEOLLANAM-DO, KOREA
HANLA YUKGYE AGRICULTURE
15 CHUNGPUNGNAM &-GIL, JEIU-S), JEIU
43 Jelu MANAGEMENT PRODUCERS 1406001 -
SPECIAL SELF-GOVERNING PROVINCE, KOREA
CORPORATION
Agricuiture Management
42, Hwanam-ro, jeju-si,
A4 Jeju producers Corporation Jeju 101514001 C
Jeiu special seif-governing province, korea
Dongwon )
94, HAENGWON-RO 13GIL, GUIWA-EUR, JEIL-
45 Jeju HALLA CFN CO,LTD 101409001 Sz SI, JENJ SPECIAL SELF-GOVERNING PROVINCE,

KOREA

* type : S (slaughter house), C (cutting plant), P (processing plant}
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- $57H8%(20.03.00)

List of Korean establishments

to export beef and beef products to Hong Kong (“20.3.6)

Seraal E
o Oifice Establiskment »ame EST NO. Type™ Address
: Pigﬁm”&ﬁ%% KD1312001 § 04 HYEONYEONG-GIL IKSAN-S]
Honay b  EmMsi CP JEOLLAELH-DO, KOREA
HOMGHYLR
b ;
: A D NO315000 T 37-20, MAJUSEOBU-RO, NAJL-S]
Mot oo T C FEOLLANAM-DO, KOREA
WHOLESALE CENTER
E]|
M 6041, YOUNGSAN-RD,
3 Honam KD515002 c SANPO-MYEQN, MAIU-S]
mﬁﬁgm'&ﬁn;ﬂ‘m FECLLAMAM-DO, KOREA
Taewoogreenlood Co., 7T, MAJANG-RO 33-GIL,
4 Saout Ledd RS0 € SEOMGDONG-GL, SECUL KOREM
R ABS7-14, GYENONGNAM-DAERO
F DAEI-MYEOM,
5 Yeongnam P‘RDCEégINE,TEEm'ER 240 g P oo O
. GYEOMGSANGNAM-DO, KOREA
s B iy 215, HAEAMI-GIL AEWOL-EUF,
& Beju Lt T 292 5 JEIU-S|, JEILT SPECIAL
bt SELF-GOVERMING PROVINCE
P 215, HAEAMI-GIL AEWGHL-ELF,
7 Rejii COOPERATIVE MEAT 150600 4 s:f—%ﬁ%&ﬁﬁssz%ﬁh cE:
FROCESSING PLANT KOREA
1914-11, JUNGSANGANSEC-RO,
A Seju e ahe £ ANDEOK-MYEON, SEQGWIPO-S,
i JENI SPECIAL SELF-GOVERMING
PROVINCE, KOREA
SEH, HANU-ROD,
E s HOENGSEQMNG-ELIP,
9 Seoul Hoengieong KC O Lid SR131500 £ HOENGSEONG-GLIN,
GANGWON-DO, KOREA
HOENGSEONG #5577
LIWESTOCK LCHEONJEZ NONGGOMNGIAN-R
10 Seaul COOPERATIVES MEAT SR1516005 C 0, UCHECHK-MYEDH
PROCESSING HOENGSECHG-GLIN,
PLAMT{The first plant] GANGWON-DC, KOREA
oo s v
1 Seoul COOPERATIVES MEAT  SR1516001 £ i o gt
PROCESSING PLANT o
{The second plant) 3
SEH, HAMU-RD,
HOENGSEONG KOREA HOENGSECMNG-ELIP,
= oo CATTLE MEAT =RRE00a L HOEMGSEONG-GUN,
GANGWON-DO, EOREA
Mongtyup Agribusitess
Group I Maju #37-20 Najuseobu-ro, MNaju-s,
13 Honamn Livestock Slaughtering bl i Jeollanam-do, Korea
B ‘Wholessle Corer
456, Jeogeumenji-gE, \Wonju-e,
14 Seoul GANGWON LPC SRAI1E00Z 5 s e it
T
13 Junghbu Dodram LPC an 5 ANSEONGSI

GYEOQNGGI-DD, HOREA
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Serial

¥o. ool Esublihmest Name  ESTNO.  Tiper Addrass Remark
185-11, ILBEAEMNG-RO,
16 Jgbu  Anssong CM Co.  yoisiena ¢ -y
G"FEGNGGI 0O, KOREA
Pukyung Pig Famers 29100, Secb
Awm?u.lml eobu-ro,
17 Yeongnam Cooperate. Pukyung 01316001 ‘4”3“‘3“[:33‘ Juchon-myeon,
Wholesale Center Gy\emgsmgnam—dn Korea
Pukyung Pig Fammers
Agricuftural 23-100, Seocbu-ro 1403
18 Yeongnam Coeperative Korean  pgisignos ¢ beunﬂi;lmmwm
Pmcﬁ:_-:ﬁeg Food Gyeongsangnam-do, Korea
enEr
s 23-100, Secbu-ro
Kamhae Livesiock
19 Yeongnam Cooperative Livesiock PO1502004 ¢ *03beangl Juchon-myson,
o R Greongs-mgnam—do Kaorea
- 25-13, Gomo-ro 324beon-gil
20 Yeongnam  ienUE potsteont Jiiye-Myoun, Gimhae-s,
Gyeongsangnam-do, Korea
gHyu
= % A.gll'lhusiﬁess En:mp BO1 307001 5 & B, Eenngam-m
enngnam L 1N ASS-Myeon
Lwestock Iagn.er PO-15-12002 c Gylemg‘sang-buk -di, FE-E
& Wholesale Center
30, Pungneyscn-ro 208
Chojeong Hamwoo. 5 Beon-gil, Heungdeok-gu.
22 Jumngbu o Lid MO1516009 c e
Chwrgmemgbuh-eo Korea
MQ-15-1600 185-11 llsaeng-ro ljuk
3 Seoul Kunhwa Z ] ! E_S:E'Gmﬂnfmi s
e R B TR
24 Yeongnam ypAT PROCESSING 223 c METROFOLITAN CITY,
PLANT KOREA
Min Sok Hanwoo : I,
25 Yeoniham Co.Lid tistan. & GYEONGSAMGEUK-DO,
KOREA
s : 4052, GYEQMNGBUK-DAERD
Min Sok Liwestock i ;
? + GUNWI-EUP, GLUNWI-GUN,
25 Yeongnam PEGFE?L%EHIH PO-13-16002 5 GYEOMGSANGEUK-DO,
' KOREA
65, Baegya-ro 24Gbeon-gil,
s i MOTS1900 Galean-myzan,
27 Jumnghbu Co o : i ChHDnDEEGnEI'EIU"
porato ungcheongnam-do,
ATOHANWOO Repubic of Korea
ArE-448, H'_:I'.\ngn.am-n:-.
- Gwangcheon-eup,
28 Jungby  Fongw MeatCo.ypiaignm s Hongs=ong-gur,
- Chisnge nam-oo,
Republic of Korea
ChongeheBorH 2-13, Okseok-gil,
L] EDOmH3nwWog = 1 E-HS-BI'I-H!?ECIH- IHH&EI
. Homam  “potbution Center  PO1o-ieO0T C Jeotabk-o. Repubiic of
orea

* Type: 5 [slaughter house), C {outting plant), P (Processing plant)
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- =5%7+52(19.07.10)

<Attachment>

to export pork and pork products to Hong Kong (19.7.10)

List of Korean establishments

Serial  Regional '
. Establishment Name EST NO.  Type* Address Remark
No. Office
4897-14, Gyeongnam-daera,
1 Yeongnam Youngnam LPC. Inc 240 5 Dasji-myeon, Changnyeang -gun,
Gyeongsangnam-do
Pukyunig Pig Farrmers 16 L 12, Bunseong-ro 569beon-gil,
5 Vbt yu i Pig Farmer: Urseong-ro E0n-gi
Agricultural Cooperative 69 C Gimhae-si, Gysongsangnarm -tio
16, Seangsec-ro 71-gll, Dalseo-gu,
3 Yeangnam Jungsung Foods Co, Ltd P-55 Lo
Daegu
Korea Livestock & 4887-66, Gyeongnam -daero,
4 Yeangnam Agricultural Union P0-15-08002 € Daeji-myeon, Changnysong -gun,
Corparation Gyeongsangnam-co
4897-65, Gyeongnam-daero,
5 Yeangnam Maodern Co,, Ltd 357 C Dasji-myeon, Changnysong-gun,
Gyeangsang nam-co
Daegu Livestocks
23, Seongsen-ra S-gil, Dalseo-gu,
6 Yeongnam Cooperabive Meat 223 c B
aegu
Praxcessing Plant g
. - 185-17, llsaeng-ro, Iljuk-Myun,
7 Jungbu DODRAM LPC 331 3 )
Ansung-Si, Kyunggi-Co
183-10, llsaeng-ro, [juk-Myun,
8 Jungbu DODRAM FOOD CO.LLTD. 99 C
Ansung-Si, Kyunggi-Da
. 183-18, llsaeng-ro, ljuk-Myun,
9 Jungbu SUNJIN CO.LLTD & C
Ansung-Si, Kyunggi-Do
378, Seongjin-ro, Niksan-eup,
SAJO INDUSTRIES
10 Jungbu 167 5 Seobuk-gu, Cheonan-s/,
Co.LTD
Chungeheongnam-do
THE MEAT SUPBLY
CENTER OF NONSAN 35-14, Sinhwa-gil, Yeonmu-eup,
1" lungbu 245 5
GYERYONG LIVESTOCK Nonsan-s, Chungcheangnam-do
COOPERATIVE
578-46, Hongnam -ro,
12 Jungbu HONGIU-MEAT CO, LTD K0-13-02001 L Gwangcheon-eup, Hongseong-
gun, Chungecheongnam-do
DAEIEON CHUNGNAM 21, Seongjae 2-gil, Ochang-eup,
13 Jungbu PIG FARMERS LIVESTOCK M0-15-12005 C Cheongwon-gu, Cheongju-si,
COOPERATIVE Chungeheongbuk-da
21, Seongjae 2-gil, Ochang-eup,
Farmstary Hannaeng 203 S
14 Jungbu Cheongwon-gu, Cheongju-si,
CO.LTD 158 c
Chungeheongbuk-do
= . 54, Daecheong-ro, Samseong-
15 Jungbu FARMSCO 5]', ¢ myeon, Eumseang-gun,
Chungeheongbuk-do
53, Hayongdu 3-gil, Chungju-si,
16 Jungbu DAESUNG CO,LTD MO-13-08001 S IR £ S A

Chunge heongbuk-da
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456, JEOGEUMEQUI-GIL, WONIU-

17 Seoul GANGWON LPC SR-13-16002 2
SI, GANGWON-DO, KOREA
BAEK DU DAE GAN THE 456, JEOGEUMECH-GIL, WONIU-
18 Seoul SR-15-16007 c
FARMING CORP SI, GANGWON-DO, KOREA
WOOLIM LIVESTOCK 2846-31, P hwa-ro,
19 Secil SR -13-06001 g PRl
CENTER CO, LTD Dongducheon-5, Gyeonggi-do
Dodram Pig Farmer's 185-11, llsaeng-ro, |ljuk-Myun,
20 Seoul Cooperative Anseong MO-15-15001 C Ansung-Si, Gyeongg|-do, Republic
Plant of Karea
630, GUSEONG-GIL, GELIMSAN-
NACFE Moguchon Kimje 196 s
ral Honam : MYEON, GIMIE-S!, JEOLLABUK-
Meat Processing Plant 195 c
e}
CHUKLIM LIVESTOCK )
K0-13-12001 S 96, HYEONYEONG-GIL, [KSAN-S],
22 Honarm PACKING CENTER CO,
K0-15-12001 C JEOLLABUK-DO
LTD
2734, JANGSU-RO, GYENAM-
23 Honarm BOKSU INC K0-13-15004 5 MYEON, JANGSU-GUN,
JEOLLABUK-DO, KOREA
913, HWANGSAN-RO, UNBONG-
24 Honam HYANG DON CHON K0-15-15003 C EUR, NAMWON-SI, JEOLLABUK-
DO, KOREA
43, Wol -ro, Dam “eup,
CHAMPUSEUN GLOBAL PRHETRTy R S
25 Honam _ K0-13-170n g Damyang-gur, Jeollanam-do,
AGRICULTURAL CO.LTD
Republic of Karea
43, Wolgwang-ro, Damyang-eup,
26 Honam DODRAM FOOD COLTD, K0-15-17002 C Damyang-gun, leollanam-do,
Republic of Korea
JEJU LIVESTOCK 215, HAEAMI-GIL, AEWOL-EUP,
27 Jgju COOPERATIVE PRODUCTS 292 § JEAU-SE JEIU SPECIAL SELF-
MARKETING CENTER GOVERNING PROVINCE
JEJU LIVESTOCK 215, HAEAMI -GIL, AEWOL-EUP,
28 Jeju COOPERATIVE MEAT J0-15-08001 C JEJU-SI, JEIU SPECIAL SELF-
FACTORY GOVERNING PROVINCE
1914-11, JUNGSANGANSEQ-RO,
SECGWIPDSI LIVESTOCK ANDEOK-MYEON, SEOGWIPO-3I,
29 Jaju 244 C
COCPERATIVE JEJU SPECIAL SELF-GOVERNING
PROVINCE
145, [LJUSEG-RO 3000BEGN-GIL,
JEIU PIG FARMERS DAEEONG-EUP, SEOGWIPO-S|,
30 Jeju 361 C N
LIVESTOCK COOPERATIVE JEJU SPECIAL SELF-GOVERNING
PROVINCE
96-T7, MYLUNGWOLRO 1-GIL
HAEQRELIM PORK
kil Jeju EBLITD Jo-15-02002 c HALLIM-EUP, JEJU-SI, JEIU
g SPECIAL-GOVERMING PROVINCE
35-1, ODEUNG 14-GIL, JEIU-SI
JEJU DONNUR| PORK CO, &
3z Jeju T 10-15-0400 C JEJU SPECIAL SELF-GOVERNING
PROVINCE
§ 7, SECUI-RO, NAMWON-ELP,
GILGAL AGRICULTURAL
33 Jeju J0-15-09005 C SEQOGWIPO-3I, JEIU SPECIAL SELF-

ASSOCIATION CORP

GOVERNING PROVINCE
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DONMA DISTRIBUTION CHUKSAN MAEULBUK-GIL 1 JEIU-
R Jeju AGRICULTURAL UNION 10-15-08007 L Sl JEI SPECIAL SELF-
CORPORATION GOVERNING PROVINCE
48-16 GEUMNEUNG
CHEONGROKDAM €O, NONGGONG-GIL, HALLIM-EUP
35 Jeju 0B 10157700 C JEIU-SI, JEIU-SPECIAL SELF-
GOVERNING PROVINCE,
REFUBLIC OF KOREA
45 GWANGNYENG NAM, 6-GIL,
AEWOL-EUP, JEIU-SI, JEI
36 Jeju BAEKNOK PORK CO.LTD J0-15-18001 Lo
SPECIAL SELF-GOVERNING
PROWVINCE, REPLIBLIC OF KOREA
JEM PIG FARMERS 746-37, HANCHANG-RO,
LIVESTOCK COOPERATIVE ANDECK-MYEDN, SEOGWIPO-SI,
1 Jeju 10-13-18001 5
JEJU LIVESTOCK JEJU SPECIAL SELF-GOVERNING
PROCESSING CEMTER PROVINCE, KOREA
HANCHANGRO 1115, HANRIP-ELP,
SEOYEONG PORK
JEJU-SI, JEIU SPECIAL SELF-
38 Jeju PROCESSING J0-15-18001 C )
GOVERNING PROVINCE,
CORPORATION
REPUBLIC OF KOREA
FARMING 148 GWAKBONGRO, AEWOLEUP,
ASSCCIATION JEIUSI, JEJU SPECIAL SELF
39 Jaju 10-15-19002 C
CORPORATION GOWVERNING PROVINCE,
TAMRAIN REPUBLIC OF XOREA
412, Jipyeongseonsandan 5-gil.
40 Honam Dadram Gimje FMC K0-13-19001 5 Baksan-myeon, Gimje-si,
leollabuk-do, Republic of karea
412, Jipyeongseonsandan S-gll,
M Honam Dodram Gimje FMC K0-15-18007 c Baksan-myeon, Gimje-si,
leollabuk-do, Republic of korea
43, Wolgwang-ro Damyang-eup,
CHAMPUREUN GLOBAL
42 Honam Ko1518001 & Damyang-gun, Jeallanam-do,
CO.LTD
Korea
77, MAJANG-RO 33-GIL,
43 Seoul Taewoogreenfood Ca, Ltd ~ SR1515001 C SEONGDONG-GU, SEOUL,
KOREA
1672 BEGNYEONG-RO,
THE AGRICULTURAL )
JOCHEON-EUR,
44 leju CORPORATION J0-15-19003 C
JEIU-51, JEN) SPECIAL SELF-
MONTRAK CO, LTD
GOVERNING PROVINCE,
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REPLELIC OF KOREA

* Type: 5 (slaughter house), C (cutting plant), P (Frocessing plant)
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2 A7R5E(20.01.13)

List of establishments eligible to export eggs and egg products from the
Republic of Korea to the Hong Kong Special Administrative Region

(‘20.1.13)
Regional Regional :
Officect  Officeot ~ —POMEM o Typet Address Remark
the APQA the MFDS Name
Seoul Seoul Hoengseong SR1918002 E 272-24, Gwanghak-ro,
paultry agricultural Hoengseong-eup,
coaperative Hoergsecng-gun,
Ganwon-do, Korea
Seoul Gyeongin CHEONGGYEWON — M01912001 EEP 34-21, EJANG-RO, 361-
INC. BEONGIL, MAJANG-
MYEON, ICHEON-SI,
GYEONGGI-DO, KOREA
Seoul Gyeangin Agricultural SR1919003 EP 107, Gangwan-ra
Carporation 175beon-gil, Moga-myeon,
Chaedam Icheon-si, Gyeanggi-
do Karea
Seoul Gyeongin Alofarm SR1919002 E 17, DOGOK-GIL,
YANGSEONG-MYEON,
ANSEONG-SI, GYEONGGI-
0O, KOREA
Honam g KOREAPOCULLRY . kOlgeoo E SadaLhecrgguagongd.
A b Llead B
COORERATIVE Muargun Jacllanamdo
b e
L
P
Yeongnam Daegu KOREA POULTRY FO1916001 E 29, HAMYECN-GIL,
AGRICULTURAL YEONGCHEON-SI,
COOPERATIVE CYEONGSANGBUK-DO,
YEONGCHEON KOREA
PACKAGE CENTER
Jungbu Daejeon RAINBOW FARM MO1916001 E 478-50, JUCHI-GIL, SOTAE-
MYON,
CHUNGIU-SI,
CHUNGCHEONGBUK-DO,
KOREA
Junghbu Daejean POONGLIM FOODS  MO2916001 EP 51-21 GUNGDONG, IWOL,
JINCHEQON,
CHUNGCHEONGBUK-DO,
KOREA
Jungbu Daejeon KUMKANG MO1916003 E 249 SAWOL-GIL,
LAYERFARMS GWANGSEOK-MYEON,
Co.LTD. NOMNSAN-
SILCHUNGCHECONGNAM-
DO, KOREA
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Seoul Gyeongin Han's farm SR1919004 E 16-1, SAMGYO 3-GIL,
YEOIU-SI, , GYEONGGI-
DO, KOREA
Yeongnam Daegu Uiseang Livestack P01919001 E 59, Nenggongmajeon -gil,
Farming Union Bongyang-myeon,
Carporation Uiseong-gun,
Gyeongsangbuk-dao,
KOREA
Seaul Seoul Ganong Bio Co,  SR1919001 g 20, Geumu-ro, Gasan-
Ltd myean, Pochean-si,
Gyeanggi-da, KOREA

* Type: E (eggs), EP (egg products)
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