Appendix 5-3-5

Registration conditions and key points of comparative inspection of overseas manufacturers of imported foods for special dietary use
Company registration nr :

Company name :

Company address:

Date :

Notes :

1. According to the "Regulations of the People's Republic of China on the Administration of Registration of Overseas Manufacturers of Imported
Foods" (Order No. 248 of the General Administration of Customs), overseas manufacturers of special dietary foods that apply for registration in China shall
have hygienic conditions that comply with Chinese laws, regulations and standards. This form is for overseas competent officials of imported special dietary
food to conduct official inspections on special dietary food production enterprises according to the listed main conditions and basis, check the main points
of review. Fill in and submit supporting materials, and self-examination can also be carried out according to the review points, which is used for
self-assessment before the enterprise applies for registration.

2. Overseas competent officials and overseas special dietary food production enterprises should truthfully make compliance judgments based on the
actual situation of the comparison inspection.
3.The submitted materials should be filled out in Chinese or English, with true and complete contents. The attachments should be numbered. The
attachment numbers and contents should correspond exactly with the item numbers and contents in the column of "Filling Requirements and Certification
Materials". At the same time, submit the list of attachments for certification materials.
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1. Product name

2. Packaging specifications

3. Packaging type

4. HS code/CIQ code

5. If you have registered with the
food safety supervision and
administration department in China,
please  provide the relevant
registration  certificate  (special
medical use formula food includes
special medical use formula food
and special medical use infant
formula food).
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1. Focus on whether the
registered products
provided by the enterprise
meet the terms and
definitions in the relevant

standards;
2. Whether the formula

food for special medical
purpose has obtained the
registration certificate, and
whether the product name,
packaging specification and
the
product are consistent with
the

packaging type of

those stated in

registration certificate;
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1. "National Food Safety Standard for Infant
Formula" (GB 10765-2010); "National Food
Safety Standard for Older Infants and Young
Children's Formula" (GB10767-2010); "National
Food Safety Standard for Infant Formula for
Special Medical Purposes" (GB 25596-2010);
"National Food  Safety Standard for
Complementary Foods and  Nutritional
Supplements" (GB 22570-2014); "National
Food Safety Standard General Rules for
Formulas for Special Medical Purposes" (GB
29922-2013); "National Food Safety Standard
for Sports Nutrition" General Principles of
Food" (GB 24154-2015); "National Food Safety
Standard Nutritional Supplements for Pregnant
Women and Llactating Mothers" (GB
31601-2015);

2. Article 80 of the "Food Safety Law of the
People's Republic of China" The formula food
for special medical purpose shall be registered
with the food safety supervision and
administration department of the State




Council. Article 82 The registrant or filer of
health food, formula food for special medical
purpose, and infant formula milk powder shall
be responsible for the authenticity of the
materials submitted. The food safety
supervision and administration department of
the people's government at or above the
provincial level shall publish the registered or
filed catalogues of health food, formula food
for special medical purpose, and infant formula
milk powder in a timely manner, and keep
confidential the business secrets of enterprises
learned during the registration or filing.
Manufacturers of health food, formula food for
special medical purposes, and infant formula
milk powder shall organize production in
accordance with the registered or filed product
formula, production process and other
technical requirements.
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1. Provide product ingredients in the
order of adding amount from large to
small, and indicate the proportion;

2. If the main raw materials contain
raw milk, vegetables (including
cultivated edible fungi), meat and
meat products, bee products, aquatic
products, and bird's nest, the country
of origin of the raw materials must be

provided;
3. If soybean is used as the main raw
material, it must be indicated

whether it is genetically modified.
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1. Focus on the epidemic
risk of animal-derived and




B9 18%-35%.

5. BARIABEFRITRMATERAN
R RS R PRER (2 ) XM
Eo

6. RKEXRENIHREEZEER
TIZRABLUERRERRA T  REH
B FIM =,

7. FRERASLHAE.
8.(RMBLERNAE BARREFT
£MB) ( GB 8950-2016 )( 7.2 EMA.
B, k=, REZEFEBNIZHEXF AR
WEREHATRAGER,

0. (EMETLERME WHEFTEM
38) ( GB 12695-2016 )

(EBEf FEREMN™ R BRXAF
EEREXGFESISAE BPER"F
FaI A= i 50 A R EUE M,
Brit Htt BT H. KEBAEMNRE
BN EHEEERE TR UARE

plant-derived food raw
materials, such as from
the epidemic area,
whether the subsequent
production process can
remove the risk.

2. If soybeans are used as
raw materials, attention
should be paid to whether
they are genetically
modified. Soybeans and
their processed products
should be treated with
high temperature and
other processes to
eliminate anti-nutritional
factors;

3. In nutritional
supplements for pregnant
women and lactating
mothers, high-quality
protein should be derived
from one or more sources
like soybeans, soybean
products, milk, and dairy
products, and its content
accounts for 18%-35% of
the quality of nutritional
supplements for pregnant
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1. "National Food Safety Standard - Infant
Formula" (GB 10765-2010); "National Food
Safety Standard - General Rules for Infant
Formula for Special Medical Purposes" (GB
25596-2010) (raw materials and food additives
used should not contain gluten, fructose,
pregelatinized starch, irradiated raw materials
and hydrogenated vegetable oils are not
allowed)

2."National Food Safety Standard - General
Rules for Formulas for Special Medical
Purposes" (GB 29922-2013) (7.2.5 For soybean
raw materials, ensure that the urease activity is
negative.)

3. "National Food Safety Standard -
Complementary Foods and  Nutritional
Supplements" (GB 22570-2014) (3.2.1 The
quality of raw materials used to produce
ready-to-eat food should meet the
corresponding standards and/or relevant
regulations.

4. "National Food Safety Standard Nutritional
Supplements for Pregnant Women and
Lactating Mothers" (GB 31601-2015) (3.2.1
High-quality protein should be derived from

women and lactating
mothers. ;

4. In infant food cannot
be wused hydrogenated
oils and fats, and
irradiated raw materials




one or more source like soybeans, soybean
products, milk, and dairy products, and its
content accounts for 18%-35% of the quality of
nutritional supplements for pregnant women
and lactating mothers.

5The raw materials used in the nutritional
supplement food for pregnant women and
lactating mothers shall comply with the
corresponding standards and/or relevant
regulations.

6. Soybeans and their processed products
should be treated at high temperature to
eliminate anti-nutritional factors, such as
trypsin inhibitors.

7. Hydrogenated greases should not be used.

8. "National Food Safety Standard - Hygienic
Specifications for Canned Food Production"
(GB 8950-2016) (7.2 Raw materials such as
meat, poultry, aquatic products, fruits and
vegetables should be accepted according to
relevant standards before they can be used.

9. "National Food Safety Standard Hygienic
Specification for Beverage Production" (GB
12695-2016) (Bacterial strains For products
using strains, the strains must meet the
relevant national standards or regulations, and




the strains must be strictly tested for their

characteristics  before being put into
production to ensure their activity and prevent
contamination by other  miscellaneous
bacteria. The bacteria used for fermentation
should be stored at suitable temperature
according to the characteristics of the bacteria

to maintain its vitality. )
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Provide the names of the additives
used in accordance with the
"National Food Safety Standard -
Standard for the Use of Food
Additives" (GB 2760-2014).
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Food additives and food
nutrition fortifiers should
reasonably in

with the
variety, scope and dosage

be used
accordance

specified in the national

food safety standards.
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1. "National Food Safety Standards General
Formulas for Special Medical
(GB  29922-2013) (7.3.8
nutritional fortifiers such as vitamins and

Rules for

Purposes" For
minerals whose quality is likely to change

during storage, raw material qualification
verification shall be carried out, and inspection
shall be carried out when necessary to ensure
that they meet the requirements of raw
material regulations.

2. Food additives and nutrition fortifiers




2.1 Food additives and food nutrition fortifiers
should be used rationally in accordance with
the variety, scope and dosage specified in the
national food safety standards.

2.2 Accurately weigh food additives and food
nutrition fortifiers when they are in use, and
make records. ) "National Food Safety Standard
- Complementary Food Nutritional
Supplements" (GB 22570-2014) (The use of
food additives shall comply with the provisions
of the "National Food Safety Standard -
Standard for the Use of Food Additives" (GB
2760-2014). The use of nutritional fortifiers
shall comply with the provisions of the
"National Food Safety Standard - Standard for
the Use of Food Nutrition Fortifiers" (GB
14880-2012). Among them, the daily dose of
sodium ferric EDTA should not exceed 2.8 mg
calculated as iron. The quality specifications of
food additives and nutritional fortifiers shall
comply with the corresponding standards and

relevant regulations. )
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"National Food Safety Standard - General
Hygienic Specification for Food Production”
(GB14881-2013) (7.2.1 When purchase food
raw materials supplier's license shall be
checked so as the and product qualification
certificate; For raw materials that cannot
provide qualification certificates, they shall
be inspected in accordance with food safety
standards. )

indicators, limits, and acceptance
requirements.

Check the relevant
national standards to
determine whether the
raw materials used meet
the  requirements  of
China.
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material
supplier
audit
system
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"National Food Safety Standard General Rules
for Formulas for Special Medical Purposes" (GB

29922-2013) (Enterprises should establish a

supplier management system to stipulate
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Provide the audit system for raw
material suppliers, including
supplier selection, audit, evaluation
procedures, etc., a list of qualified
suppliers and 1 assessment record
of major raw material suppliers.
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Focus on reviewing
whether the quality and

safety standards for raw
materials are met.
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procedures for supplier selection, review, and
The
measures adopted by the supplier shall be

evaluation. processes and security

assessed and, where necessary, periodic

on-site reviews shall be conducted or processes
shall be monitored. )
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Describe the composition of the inner
packaging material of the product in
detail, list the quality and safety

standards of the inner packaging
material.
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Focus on whether the
company has provided
safety certification

information  for  inner
packaging materials, such

as company declarations.
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1. "National Food Safety Standard General
Hygienic Specification for Food Production"
(GB14881-2013) (7.4.1 When purchasing food
packaging materials, containers, detergents,
disinfectants and other food-related products,
the product certification documents shall be
checked so as those related to the supplier.
Food-related products should also check the
supplier's license. Food-related products such
as food packaging materials must pass the
inspection before they can be used.)

2. "National Food Safety Standard - General
Rules for Formulas for Special Medical
Purposes" (GB 29922-2013) (8.6 Packaging

2.1 It should comply with the relevant
provisions of "National Food Safety Standard -
General Hygienic Specification for Food
Production" (GB14881-2013).

2.2 Packaging materials should be clean,
non-toxic and comply with relevant national
regulations.

2.3 Packaging materials or gases used for
packaging purpose should be non-toxic and not
affect food safety and product characteristics
under specific storage and use conditions.




2.4 Reusable packaging materials such as glass
bottles and stainless steel containers should be
thoroughly cleaned and disinfected as
necessary before use. )

3. "National Food Safety Standard Hygienic
Specification for Canned Food Production" (GB
8950-2016) (The material, inner coating, seam
repair coating and sealant of packaging
containers used for canned food shall meet the
requirements of relevant safety standards.)

4. "National Food Safety Standard - Hygienic
Specification for Beverage Production" (GB
12695-2016) (Packaging containers and
materials shall comply with relevant standards
or regulations, and shall not affect the safety
and product characteristics of food under
specific storage and use conditions.
Food-contact  packaging containers and
materials shall comply with the requirements
of GB9685 and relevant regulations.)
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R o HRHFE872~879HME ) o 1. Pay attention to whether
Provide a | 1. "National Food Safety Standard - Good the production process of
detailed Manufacturing Practice for Powdered Infant the enterprise conforms to
production | Formula” (GB 23790-2010) (9.6 Specific the product definition; 2. If
process processing steps). it belongs to the categories
flow chart, | 2. "National Food Safety Standard General of infant formula food and
which Rules for Formulas for Special Medical formula food for special
should Purposes” (GB 29922-2013) (8.7.1 General medical purposes, it is
contain requirements: each food for special medical .
_ : necessary to pay attention

process purposes processing steps should meet its .

o i to whether the processing
parameters | specific the requirements and should comply hnol .
and with articles 8.7.2 ~ 8.7.9). technology belonging  to
describe the specific processing
the steps meets the relevant
process. standards.
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procedures ESEREE )
for. the | 1 “National Food Safety Standard - Good
entire Manufacturing Practice for Powdered Infant
production | Formula" (GB 23790-2010) (7.3 Cleaning and
line. Disinfection).
2. "National Food Safety Standard - General
Rules for Formulas for Special Medical
Purposes” (GB 29922-2013) (6.3 Cleaning
and Disinfection).
3. "National Food Safety Standard - General
Hygienic Specification for Food Production”
(GB14881-2013) (8.21 Cleaning and
Disinfection).
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production - .
1. "National Food Safety Standard - General
Hygienic Specification for Food Production”
(GB14881-2013) (5.2 Equipment).
2. "National Food Safety Standard - Hygienic
Specification for Canned Food Production”
(GB 8950-2016) (5.5 Sterilization Equipment).
3. "National Food Safety Standard Hygienic
Specification for Beverage Production” (GB
12695-2016) (5.3 Equipment).
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applied for registration.
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1. "National Food Safety Standard Hazard
Analysis and Critical Control Points (HACCP)
System General Requirements for Food
Production Enterprises" (GB/T 27341-2009).

2. "National Food Safety Standard General
Hygienic Specifications for Food Production"
(GB14881-2013) (8.1.1 The key links of food
safety in the production process should be
identified through hazard analysis methods,
control measures for key links of food safety
should be established. In the area where key
links are located, relevant documents should
be provided to implement control measures,

such as ingredient (feeding) tables, post
operation procedures, etc. The use of Hazard




Analysis and Critical Control Points (HACCP)
systems for food safety control of production
processes is encouraged. )

3. "National Food Safety Standard - General
Principles of Formulas for Special Medical
Purposes" (GB 29922-2013) (8.7.7 Control of
key factors relevant to dry mixing in dry
process and dry-wet composite process of
powdered food for special medical purposes)
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thermal
sterilization

process, it

1 (BRZ2EFRINE BFHREZRE
B AR mRIEN ) GB 29922-2013 { C.6
FRARLE )

2. (ERZ2ERNGHE BLARRESF
TAME) ( GB 8950-2016 )( 5.5.2
Hi8 % LG RX BB TR mlig,
BINAS BIDREARAER, EF
ERAEHANMERANTTEGWIRT,
B=FE BT -RAS AR, WMZ
BEEW, BE, B, BRSRET
LR A ER R E R TR AR, )
3. (RRZ2EFRIME WHREFILE
H3E) ( GB 12695-2016 )( 8.2.7 RE

WERNMREIZ ERMHRD
REA MU A M R R B A
SRR E M AT E E 3R,

If there is a thermal sterilization
process, it is necessary to provide
proof materials for the effectiveness
of thermal sterilization and specific
sterilization temperature and time
requirements.

1. RETFNEHEN
HRESH(WEE. B
B, E N F)WICFEE
RAEMKRERDR
FHMEER,

The sterilization process
should have records or
charts of the
corresponding
sterilization ~ parameters
(such as temperature,
time, pressure, etc.), and
regularly check whether
the specified
requirements are met.

o Conforming
off &
o Non-conforming
RS
oONot applicable
D& A




is necessary
to provide
proof
materials
the
effectivene

for

SsS of
thermal
sterilization
and specific
sterilization
temperatur
e and time
requiremen
ts

TFEAEMHENNRESHANEE, &
B, EXF)NCRIER AERNRE

EERINEER, )

1. "National Food Safety Standard - General

Medical
Heat

Rules for Formulas for Special

(GB  29922-2013) (C.6
Treatment of Products).

Purposes"

2. "National Food Safety Standard Hygienic
Specification for Canned Food Production" (GB
8950-2016) (5.5.2 After the
equipment is installed, the heat distribution

sterilization

test should be carried out to confirm that the
heat distribution is uniform before it can be put
into use. After ensuring the heat supply and
heat transfer on the premise is unobstructed,
the heat distribution test shall be carried out at
least once every three years. If the structure of
the equipment, pipes, valves, procedures, etc.
are changed or intervention is necessary, the
heat distribution test shall be carried out
again.)

3. "National Food Safety Standard Beverage
Hygiene  Specification" (GB
12695-2016) (8.2.7 The sterilization process
of the

Production

should have records or charts




corresponding sterilization parameters (such as
temperature, time, pressure, etc.), and
regularly check whether the requirements are
met.)

AFmRARESEHER Product Quality Safety Control System
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Product
online

1. (EmZLERFE BREFER
TAHSE ) (GB14881-2013) (8 %
FEIRNERTLESH );

2. (EmEZLBERNE BREFAE

1, NRXTBENTmELRE
itk , RREIFIARER
B, ¥ SURNBUESR ;

2, WREYIIESER. BK

1. B4 2HER , RS

Xl Fr B ARy B E
HATT B
QERXRIELRE

o Conforming
off &

o Non-conforming

SENCR




control
inspection

Bl 5 & @@ ( GB 29922-2013 )
(8 £FSRENERT RS );
YO .

3. (ERMEZ2ERNE BHREFZAR
REARBN) (GB 29922-2013 )
(5.1.3.7 ATEFWNITERENR
NRBMEHFHITRE, AT T RS
ZRBERIE~ MRS,

8.7.7.3 EREHAMEBRNKREIZ
S ( WEEEE ) BFURIE ; Xt
BEWNHEIMNEITEIA, )

4 (EmZL£ERITHE BIRE4)LE

FEREHFE~=MNE) ( GB
23790-2010 ) (9.6.5.3 5E&H9%

BXRNXBIZSH (MREEHAZE )
RF UK ; MR EMNIFOM NI 1TH
Ao )

TR

5. (EmZ2EFRRE BAXREMES

EXRARESEmERHES

ERIFAMAXEH ;
BTRARSERERN , F

?;ztmf‘u‘:'u?ﬁ"‘il‘ﬁﬁ’ﬁﬁ?éﬁﬂ

1. A complete product online
inspection plan  should be
submitted, and the inspection

content, parameters, frequency and
verification frequency should be
specified in accordance with the
process sequence;

2. For powdered infant formula
food and formula food for special
medical purpose, please provide
relevant information on uniformity
verification;

3. For canned special dietary
products, relevant information on
the sealing of the final product shall
be provided.

RERKSBAMBMRE
HACCP itXIF I Z 5
M — Bt
WEERMN. BEILT
E | EXERE, HE
2%,
ABHIGEERNF
m( BRBYIILES R
m. BREFARE S
Bm)REXNESHNS
SME#ITEEIA

5. BT RELEMNIFE
EmENHELT @MW
BEHMHITRE ;

1. Online control
measures, whether the
hazards analyzed by the
enterprise  have been
effectively monitored,;

2. Focus on
consistency  of

inspection  set

the
online
point




TAHE) ( GB 8950-2016 )( 8.4.3 %
HEgENRE

BUMANG NEEFORENZHTR
B aBER’RALEF,
AFENREPNERFOREARHER,
HMEANRENZHEENEZF SK
W, it %o
FHENERMBME2NRFITRE, )

1. "National Food Safety Standard - General
Hygienic Specification for Food Production”
(GB14881-2013) (8 Food Safety Control
During Production);

2. "National Food Safety Standards General
Rules for Formulas for Special Medical
Purposes” (GB 29922-2013) (8 Food safety
control during production)

Evenness:

3. "National Food Safety Standard General
Rules for Formulas for Special Medical
Purposes”  (GB  29922-2013) (5.1.3.7
Measuring instruments and key instruments
used for production should be regularly
calibrated. Equipment used for dry mixing

parameters and frequency
with the HACCP plan and
process flow;

3. If there are gold
detectors, thermometers,
etc, pay attention to
calibration and
maintenance records.

4. Whether the mixing
uniformity of products
with uniformity
requirements (powdered
formula for infants and
young children, formula
food for special medical
purposes) has  been
confirmed;

5. Special dietary products
belonging to the canned
category  should be
inspected for the
airtightness of the final
product;




should be able to ensure product mixing
evenly. 8.7.7.3 The key process parameters
related to mixing uniformity (such as mixing
time, etc.) should be verified; the mixing
uniformity should be confirmed. )

4. National Food Safety Standard Good
Manufacturing Practice for Powdered Infant
Formula (GB 23790-2010) (9.6.5.3 The key
process parameters related to mixing
uniformity (such as mixing time, etc.) should
be verified and undergo verification.)
Sealing

5. "National Food Safety Standard - Hygienic
Specification for Canned Food Production”
(GB 8950-2016) (8.4.3 Inspection of sealing
performance: before starting each shift,
sealing equipment should be checked and
put into production after passing the test. On
sealing quality. During the production
process, control and inspection about the
sealing quality and external appearance
should done according to the requirements
of the sealing operation procedures, and
records should be made. The sealed
semi-finished product should be sterilized
within 2 hours. )




4.2 &5
fm By 48
M BAT
Final
product

testing and
release

1. (EREZ2ERTE REETER
TAHE ) (GB14881-2013) (9 &
B )

2 (EmBZ2ERWTE BHREFHRERE
BEAEMEN) (GB 29922-2013 )
(101 RFE(ERZLERTE &
mEFBEBRIEZERE )

( GB14881-2013 ) HYAERXME o

. REMHEARMER mBFEmR , RER
MIERMIRENAERH TR R HR
BH¥@.

4. BMBEXREREEE BRRRBYE
REERMERMESM,

5 ARmMZLERFAE WHREFIAE
3B ( GB 12695-2016 )( 9.2 #EXEH
HHEHO)BREN~mHAM, EEE,

ASWR., HEEO)EEHENMTRY
FHITRE, )

1. "National Food Safety Standard - General

Hygienic Specification for Food Production"

RELFmBTHNR LR &
MR HER BATER.,

Provide the testing plan, standards
and release requirements for final
product.

SRS N E
EREEMZLER
FRENREER,

The final product
inspection report should
cover the limit
requirements of Chinese'

national food safety
standards.

o Conforming
&

o Non-conforming

OREE




(GB14881-2013) (9 inspection).

2. "National Food Safety Standard - General
Rules for Formulas for Special Medical
Purposes" (GB 29922-2013) (article 10.1 It shall
comply with the relevant provisions of
"National Food Safety Standard - General
Hygienic Practice for Food Production"
(GB14881-2013).

3. Representative samples of finished products
should be taken batch by batch, inspected
according to the relevant national regulations
and standards, and the samples should be
retained.

4. Laboratory quality management should be
strengthened to ensure the accuracy and
authenticity of test results.

5. "National Food Safety Standard Beverage
Production  Hygiene  Specification" (GB
12695-2016) (9.2 After filling and capping
(sealing),test should be carried out to check
the appearance, filling amount, container

condition, sealing/capping tightness)

43 =
H. BS,
TS

1. AKERZ2ERINE BIREBLILE
FEREHFE~ME) ( GB
23790-2010 ) ( M A ( HSBHEM )

RUSE. BE, RUEHEE.

Provides mold, yeast, foreign body
control measures.

1L EBREaNEEMN
EMBEZRENEE
X1 ;

o Conforming
off &

o Non-conforming




B

Mold,
yeast,
foreign
bodies
control
measures

WREBHILESRRBZELXD

K&, BRISHTEME A ITROIRE
WIRIER ;

2. £l N R BB RN YR E
W, M MKERY , REHRM., 58
HiEk, EBEHFNRSE |, XX L HERSE
e R RS A MR, )

. (RmME2ERIE RBHREZARE
BAEGEN ) ( GB 29922-2013 )(
B MREKREZAER A RRIEE
L XAITKE. RGZTEME AR
HEWIMESIRIER ;

4. £l NRAERNRYIEGE
W, M ARERY , NiRERM. 3
ek, SEHENESE , FiXLEMENE
e R A MR, )

5. (RmEBL2BERNE RREFER
TAEHE ) (GB14881-2013 ) ( FF%
AERNMISENBENLEERERIE

2REEHMRERT
Br L 5 ¥ B9 A8 2K iR BB
Ry TR M

1. The focus of monitoring
should cover areas where
microorganisms are easy to
hide and breed;

2. Whether the integrity of
the relevant facilities for
preventing foreign objects
is regularly checked.

R /e




M ;

6. NEVIERYISENERGE 2
MAREMN SRR TREE |, HHEM
BRI R AR FIRE T .

1. "National Food Safety Standard for Good
Manufacturing Practice for Powdered Infant
and Young Children Formula" (GB 23790-2010)
(Appendix A (normative) Salmonella,
Enterobacter sakazakii and other
Enterobacteriaceae in the cleaning work area
of powdered infant formula environmental
monitoring guidelines;

2. Manufacturers should adopt effective
foreign body control measures to prevent and
check foreign bodies, such as setting screens,
strong magnets, metal detectors, etc., and
process monitoring or effectiveness verification
should be implemented for these measures. )
3. "National Food Safety Standard - General
Rules for Formulas for Special Medical
Purposes" (GB 29922-2013) (Appendix B
Guidelines for Environmental Monitoring of
Salmonella, Enterobacter sakazakii and other
Enterobacteria in the Cleaning Operation Areas
of Powdered Formulas for Special Medical




Purposes;

4. Manufacturers should adopt effective
foreign body control measures to prevent and
check foreign bodies, such as setting screens,
strong magnets, metal detectors, etc., and
process monitoring or effectiveness verification
should be implemented for these measures. )
5. "National Food Safety Standard - General
Hygienic Specification for Food Production"
(GB14881-2013) (Appendix A Guidelines for
Microbiological Monitoring Procedures in Food
Processing;

6. A management system to prevent foreign
body contamination should be established, the
possible sources and routes of contamination
should be analyzed, and corresponding control
plans and procedures should be formulated.

5.758f Statement

5.1 ks
i
Declaration
by
Enterprise

1. (REARKNER ORMIRANES
MSEMEERNE) BXEETHE248
5 ) BA\FK Bh%k

1. Articles 8 and 9 of the Provisions of the
People's Republic of China on the
Administration of Registration of Overseas

1LRNEEAZLENR
AEE,

1. Signature of legal person
and company seal

o Conforming
off &

o Non-conforming

R e




Imported Food Production Enterprises (Decree
No. 248 of the General Administration of
Customs)

52 £ &
HBRHEIA
Confirmatio
n by

Competent
Authority

1. (PEARANER OERBENES
BASEMEBRMEN BXEETHE248
5 ) BN\%K, Bhk

1. Articles 8 and 9 of the Provisions of the
People's Republic of China on the
Administration of Registration of Overseas
Imported Food Production Enterprises (Decree
No. 248 of the General Administration of
Customs)

I NBEXFESIRAR
LENEFEIRFE,
1.Signature of principal and

seal of competent
authority

o Conforming
&

o Non-conforming

ARSI




