Appendix 5-1-3

  Registration Conditions and Inspection Checkpoints

For Overseas Manufacturers of Imported Casings
Registration number:

Name of the manufacturer:

Manufacturer address:

Date of filling out this form:

Description for filling out this form:

1. According to the "Administrative Regulations of the People’s Republic of China on the Registration of Overseas Manufacturers of Imported Foods" (GACC Decree No. 248), the sanitary conditions of overseas casing manufacturers that apply for registration in China should comply with the relevant provisions of Chinese laws, regulations and standards .
2. The overseas competent authorities of imported casings should conduct official inspections of casing manufacturers according to this form and make compliance judgments based on the actual situation of the inspection. Submit this form and the supporting evidence materials provided by overseas casing manufacturers in accordance with the relevant requirements of the Import and Export Food Safety Bureau of the GACC.
3. According to this form, overseas casing manufacturers should conduct self-assessment and self-inspection before applying for registration. Provide the supporting evidence materials according to the column of " Filling out Requirements and Supporting Evidence Materials" in this form. The supporting evidence materials should have a catalog, and the number and content should correspond to the number and content in the column " Filling out Requirements and Supporting Evidence Materials", and should be filled out in Chinese and English, and the content is true and complete.
4. This English version is for reference only. The Chinese version should prevail.
	Item
	Conditions and Basis
	Filling out Requirements and Supporting Evidence Materials
	Inspection Checkpoints
	Compliance Judgment
	Remarks

	1. Basic information of the establishment

	1.Basic Information
	1. Article 5,6,7, and 8 of "Administrative Regulations of the People's Republic of China on the Registration of Overseas Manufacturers of Imported Food " (GACC Decree No. 248)

2. "Administrative Measures of the People's Republic of China on Import and Export Food Safety" (GACC Decree No. 249).
3. “National food safety standard – Hygienic specifications for

slaughtering and processing of livestock and poultry” (GB 12694).
4． "National Food Safety Standard - General Hygienic Specification for Food Production" (GB14881).


	1. Fill out the form of  Application for Registration of Overseas Manufacturers of Imported Casings
	1. Manufacturer should fill in the information truthfully, and the basic information should be consistent with the information submitted by the competent authorities of the exporting country, and should be consistent with the actual production and processing conditions.
2. Human resources (establishments and competent authority) should be able to meet the needs of establishment production and official inspection supervision.
	□Compliant
□ Not compliant
	

	2. Establishment Location, Workshop Layout and Facilities & Equipments

	2.1 The location and environment of the  establishment
	Article 3.1 and 3.2 of “National food safety standard – Hygienic specifications for

slaughtering and processing of livestock and poultry” (GB 12694).
	2.1 Provide pictures of the establishment location and environment, the pictures should indicate clearly the surrounding environment information (urban, suburban, industrial, agricultural, residential areas, etc.).
	Keep away from animal farms, slaughtering and processing plants, veterinary hospitals, animal trading markets and other places with high-risk of animal disease transmission and other contamination sources at least 3 kilometers, and separate it from other buildings with enclosing walls. Keep away from toxic and harmful places and other sources of contamination, its design and construction should avoid the formation of dirt accumulation and contact with toxic materials.

Floor space and construction area of the factory. The main road conditions, such as laying a rigid pavement suitable for vehicles (such as concrete or asphalt pavement, etc.), the road surface is smooth, easy to wash, and no ponding. Animals unrelated to slaughtering and processing are prohibited from being raised in the factory area.

	□Compliant
□ Not compliant
	

	2.2Factory layout 
	Article 3.1, 3.3 and 4.1 of “National food safety standard – Hygienic specifications for

slaughtering and processing of livestock and poultry” (GB 12694).
	2.2 Provide a floor plan of the factory. The floor plan should indicate different functional areas such as production and processing, raw material/finished product storage, chemical storage room, and laboratory (if applicable).

	The design and layout should be reasonable, whether there are storage facilities for raw materials, auxiliary materials, finished products, packaging materials, chemicals, etc., and temporary storage facilities for waste and garbage that meet the hygienic requirements in line with the production capacity, and the staff flow, material flow, and airflow is reasonable and without cross-contamination. There are facilities and equipment for vehicle box and tire disinfection at the entrance.
	□Compliant
□ Not compliant
	

	2.3Workshop design and layout
	Article 4.1 of “National food safety standard – Hygienic specifications for

slaughtering and processing of livestock and poultry” (GB 12694).
	2.3 Provide a floor plan of the production workshop. The floor plan of the workshop should clearly mark the scope of the clean area and the non-clean area; mark the functional areas such as staff changing rooms, production and processing rooms, tools cleaning and disinfection rooms; mark the direction of flow of staff and products in the workshop

	The area and height of the workshop should be adapted to the production capacity and the placement of the equipment to meet the process flow and processing hygiene requirements of the casing to be processed. Drain and wash construction to keep clean and free from standing water, ensuring sewage flows from clean areas to unclean areas.

	□Compliant
□ Not compliant
	

	2.4 Production equipment
	Article 5 of “National food safety standard – Hygienic specifications for

slaughtering and processing of livestock and poultry” (GB 12694).
	2.4 Provide a list of main equipment and facilities.
	Establishment should be equipped with production equipment suitable for production capacity. It should be reasonably set up for easy cleaning and maintenance. The surfaces of the objects, devices and equipment that come into contact with the casing should be made of non-toxic materials that are resistant to corrosion, rust, adsorption, and easy to clean. It should be constructed to be easily cleaned and disinfected, kept clean, smooth, effectively cleaned and disinfected at a suitable frequency, and be well maintained.

	□Compliant
□ Not compliant
	

	2.5 Storage facilities
	Article 5.1.8 of “National food safety standard – Hygienic specifications for

slaughtering and processing of livestock and poultry” (GB 12694).
	2.5 Briefly describe the sanitation management requirements of the warehouse, and provide relevant pictures of the warehouse that can reflect the storage situation.
	Establishment should ensure that the casings exported to China are clearly marked, stored in a special area, and the storage and transportation environment is clean and hygienic. The finished product storage warehouse should be kept clean, with constant temperature and humidity, and with mildew-proof, rat-proof, insect-proof and fly-proof facilities and temperature and humidity control facilities; the products in the warehouse should be clearly marked for traceability, and keep a certain distance from the walls and the ground; items that impair hygiene should not be stored in the warehouse. Salted casings need to be refrigerated, the temperature should be controlled below 10°C, and recorded regularly.

	□Compliant
□ Not compliant
	

	3. Water supply for processing

	3.1 Quality treatment of water for processing purpose (if applicable)
	1. Article 5.1.1 and 5.1.2 of "National Food Safety Standard - General Hygienic Practice for Food Production" (GB 14881).

2. "Sanitation Standard for Drinking Water" (GB 5749). 
	3.1 If it is the establishment's own water source, please explain the relevant measures for water quality control and provide the latest quality test report of the production water (if applicable).

	Water for processing and production purpose (including steam) should  comply with local official standards.

Test should be done at least once per year, and the test results should meet the local official water standards for production and processing. The entrusted testing laboratory shall have corresponding qualifications recognized or approved by the local competent authority.

	□ Compliant
□ Not compliant 

□ Not applicable
	

	4. Source of casings

	4.1 Source of casing materials 


	
	4.1.1 Please provide information about the slaughter house .
4.1.2 Please provide a list of farms supplying live animals, and indicate whether the establishment owns any farm or contract farms.
4.1.3 Please provide template of live animal quarantine certificates for slaughtered animals.
	Whether the varieties (species) of casing raw materials are from slaughter houses supervised by an official veterinarian. Animals for slaughter are qualified for human consumption after AM and PM inspection, and have a quarantine certificate from the official veterinary department of the place of origin. Animals for slaughter should be subject to epidemic disease monitoring and pesticide and veterinary drug residue monitoring according to regulations, and the unqualified animals should not be used for processing casing products. Whether materials are from a third country 
	□ Compliant
□ Not compliant 


	

	5. Processing control

	5.1 Quality management 

 
	 “Natural casing” (GB/T 7740）
	5.1.1 Please provide relevant system documents.
5.1.2 Please provide monitoring records, deviation correction records, and template of verification records of critical points.

	Whether it is based on or equivalent to HACCP system, whether to analyze the source of raw materials, intended use, packaging method, consumption method and product process flow, etc., to identify possible hazards during slaughtering, cutting, and production and processing, and take corresponding preventive control measures ; For the critical processes that may affect the safety and hygiene of casings, clear operating procedures should be formulated to ensure effective control, timely correction of deviations, continuous improvement of deficiencies, and documented.

	□ Compliant
□ Not compliant 


	

	5.2 Hygiene control status 
	Article 6.1, 6.6, and 8 of “National Food Safety Standard -General Hygiene Practice for Food Production” （GB14881）


	5.2.1 Briefly describe the basic requirements of hygiene control during production and processing procedure (including personnel, facilities and equipment, workshop environment, toxic and hazardous substances, cleaning and disinfection, etc.) and management system

5.2.2 Provide photos of the hygiene control measures implemented in the processing plant

	Establish and effectively implement hygiene control procedures for casing processing to ensure that processing water (ice), food contact surfaces, processing operations sanitation, personnel health and hygiene, toilet facilities, external pollutants, pest control, and toxic and hazardous substances are under control and documented.
	□ Compliant
□ Not compliant 


	

	5.2 Hygiene control status 
	Article 6.1, 6.6, and 8 of “National Food Safety Standard -General Hygiene Practice for Food Production” （GB14881）


	5.2.1 Briefly describe the basic requirements of hygiene control during production and processing procedure (including personnel, facilities and equipment, workshop environment, toxic and hazardous substances, cleaning and disinfection, etc.) and management system

5.2.2 Provide photos of the hygiene control measures implemented in the processing plant

	Establish and effectively implement hygiene control procedures for casing processing to ensure that processing water (ice), food contact surfaces, processing operations sanitation, personnel health and hygiene, toilet facilities, external pollutants, pest control, and toxic and hazardous substances are under control and documented.
	□ Compliant
□ Not compliant 


	

	5.3 Self-inspection and self-control status 
	Article 9 of “National Food Safety Standard -General Hygiene Practice for Food Production” （GB14881）


	5.3.1 If the establishment has its own laboratory, it should submit establishment laboratory capability and qualification certificate/document; if the establishment entrusts a third-party laboratory, qualification certificate of the entrusted laboratory should be provided.

5.3.2 Please provide establishment monitoring plan, including monitoring items, frequency, judgment standards, and non-conforming treatment measures, etc. 

	Establishment should establish a self-inspection and self-control plan, and sampling, testing and judgment standards for raw material and product testing should meet Chinese requirements to ensure product safety and hygiene.

Establishment should monitor the safety and hygiene quality of products through testing in accordance with relevant official laws, regulations and standards, including microorganisms, veterinary drugs and feed additives, and infectious diseases.
If an establishment entrusts a third-party laboratory to conduct testing, the laboratory shall have the corresponding qualifications recognized or approved by the local competent authority and the testing capabilities should match the products of establishment. 


	□ Compliant
□ Not compliant
	

	6. Chemicals and Packaging Materials Management 

	6.1 Management and storage of chemicals


	1. Article 7.8 and 11.2.7 of “National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing (GB 12694). 
2. Article 7.4 and 8.3 of the “National Food Safety Standard Hygiene Practice for Food Production” （GB14881）

	6.1.1 Please briefly describe the requirements for receiving, use and storage of chemicals.
6.1.2 Please provide photos of chemicals storage rooms.
	1. Chemicals (including disinfectants and other cleaning agents) should comply with the requirements of the local competent authorities and China. 
2.Chemicals should be stored in a special area, strictly managed, and clearly marked
	□ Compliant
□ Not compliant 


	

	6.2 Management and storage of internal and external packaging materials
	Article 8.1 of “National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing” （GB 12694）
	6.2 Please provide supporting evidence that the inner and outer packaging materials are suitable for casing packaging.
	Packaging materials should not contain toxic and harmful substances, and should not change the organoleptic properties of the casing.
	□ Compliant
□ Not compliant 


	

	7. Waste Treatment and Pest and Rodent Control

	7.1 Waste treatment 
	Article 3.3.2, 3.3.3, 4.1.5, 5.2.3, 5.4.4, 5.8, 6.3.7, 6.4 of “National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing” (GB 12694）

 
	7.1.1 Please provide photos of labels that can distinguish edible product containers and waste storage containers in the workshop.
7.1.2 Briefly describe the requirements for waste treatment procedures; if a third party is used for harmless treatment, please provide the corresponding qualifications of the third-party.
	1.Edible product containers and waste storage containers should be clearly marked and differentiated.
2. Waste should be stored separately and disposed of in time to avoid pollution to production.
	□ Compliant
□ Not compliant 


	

	7.2 Pest and rodent control 
	Article 5.2.2, 5.5.2, 5.7.2, 5.8.1 and 11.2.9 of “National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing” (GB 12694）


	7.2 Provide the layout plan of pest control sites, and provide third-party qualifications if undertaken by a third party.
	Pests and rodents damage should be avoided in order not to affect production safety and hygiene.

	□ Compliant
□ Not compliant 


	

	8. Product traceability and recall 

	8.Product traceability and recall system
	1.Article 9 of “National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing” (GB 12694）

2. Article 11 and 14 of “National Food Safety Standard General Hygienic Practice for Food Production” (GB14881)
	8.1 Please briefly describe the product traceability procedure, taking a batch of finished product batch numbers as an example, explain how to trace the finished product to the corresponding farm or the source establishment of the previous step.
8.2. Please provide photos of batch identification during processing and storage of casing processing raw materials, finished products and semi-finished products 
	1.The source of animal or product should be identified through the composition of the batch number, and the one step forward and one step backward traceability management should be achieved through batch management and receipt of sales records.
2. Establish and effectively implement a product traceability system, accurately record and maintain food chain-related food safety information, batch and label information, to achieve the integrity and effectiveness of product traceability. Establish and effectively implement a product recall system to ensure warnings can be made in a timely manner if hygiene and quality problems occur, and recall may need when necessary.

	□ Compliant
□ Not compliant 


	

	9. Personnel Management and Training

	9.1 Employee qualification and health management 
	Article 10.1 and 10.2 of “National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing” (GB 12694）
	9.1 Please provide pre-employment health management of employees and employee physical examination requirements.

	1.Employee should undergo a medical examination before employment and be certified fit to work in a food processing establishment.
2. Employee should undergo regular medical examinations and keep records.
	□ Compliant
□ Not compliant 


	

	9.2 Personnel training

	Article 10.5 of “National Food Safety Standard Hygienic Specification for Livestock and Poultry Slaughtering and Processing” (GB 12694）
	9.2 Please provide employee annual training record plan, content and assessment and records. 


	The training content should cover the Protocol of Inspection and Quarantine of Meat Exported to China, Chinese regulations and standards, SRMs control (applicable to cattle), etc.
	□ Compliant
□ Not compliant 


	

	10. Attestation 

	10.1 

Declaration by the Establishment 
	
	1. Fill in “Application for registration  of Overseas Manufacturers of Imported Casings”
	The form should be signed by the legal representative and stamped with the company seal 

	□ Compliant
□ Not compliant 


	

	10.2 

Confirmation by the veterinarian assigned by the competent authority.  
	
	1.Fill in “Application for registration of Overseas Manufacturers of Imported Casings ” 
	The form should be signed by the official veterinarian in charge and stamped with the seal of the competent authority 
	□ Compliant
□ Not compliant 
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