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Executive Summary

This report describes the outcome of a follow-up initial on-site equivalence verification audit of
Siluriformes fish and fish products conducted by the United States Department of Agriculture
(USDA) Food Safety and Inspection Service (FSIS) from November 26 through December 13,
2018 in the People’s Republic of China (PRC). The previous FSIS initial on-site audit was
conducted from May 28 through June 4, 2018. During the initial audit, FSIS was only able to
observe the actual production process in two out of the seven audited establishments due to the
seasonal production of fish of the order Siluriformes. The purpose of the current follow-up audit
was to observe the actual production process in all seven establishments and two pre-harvest
sites for the audit; to verify the proper implementation of the proffered corrective actions in
response to previous audit findings; and to verify whether the PRC’s food safety inspection
system governing Siluriformes fish and fish products maintains a level of public health
protection equivalent to the level achieved by FSIS in the United States, with the ability to export
products that are safe, wholesome, unadulterated, and correctly labeled and packaged.

The FSIS auditors visited seven out of ten establishments certified by the PRC to export
Siluriformes fish and fish products to the United States. During this audit, all seven certified
establishments were processing Siluriformes fish and performing other related operations as per
the self-reporting tool (SRT) responses submitted by the PRC. The FSIS auditors were able to
observe the production of Siluriformes fish and the implementation of corrective actions to the
deficiencies noted during the initial on-site audit. The PRC currently only exports raw intact
Siluriformes fish and fish products to the United States.

The audit focused on six system equivalence components: (1) Government Oversight (e.g.,
Organization and Administration); (2) Government Statutory Authority and Food Safety and
Other Consumer Protection Regulations (e.g., Inspection System Operation, and Product
Standards and Labeling); (3) Government Sanitation; (4) Government Hazard Analysis and
Critical Control Points (HACCP) System; (5) Government Chemical Residue Testing Programs;
and (6) Government Microbiological Testing Programs.

An analysis of the findings within each equivalence component did not identify any deficiencies
that represented an immediate threat to public health. However, the FSIS auditors identified
several isolated Sanitation and HACCP findings that are noted in the individual establishment
checklist provided in Appendix A of this report. During the audit exit meeting, the Central
Competent Authority (CCA) committed to addressing the preliminary audit findings as
presented. FSIS will evaluate the adequacy of the CCA’s proposed corrective actions and base
future equivalence verification activities on those and any other information provided.
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I. INTRODUCTION

The Food Safety and Inspection Service (FSIS) of the United States Department of Agriculture
(USDA) conducted an on-site audit of the People’s Republic of China’s (PRC) food safety
inspection system governing fish and fish products of the order Siluriformes from November 26
through December 13, 2018. The audit began with an entrance meeting held on November 26,
2018, in Beijing, PRC, during which the FSIS auditors discussed the audit objective, scope, and
methodology with representatives from the Central Competent Authority (CCA) — The General
Administration of Customs of the PRC (GACC) and the USDA’s Foreign Agriculture Service
(FAS). Representatives from the GACC accompanied the FSIS auditors throughout the entire
audit.

II. AUDIT OBJECTIVE, SCOPE, AND METHODOLOGY

This was a follow-up audit to an initial on-site equivalence verification audit conducted earlier in
the year. The audit objective was to verify whether the PRC’s food safety inspection system
governing fish of the order Siluriformes provides a level of public health protection equivalent to
the level achieved by the FSIS in the United States, with the ability to export products that are
safe, wholesome, unadulterated, and correctly labeled and packaged. The PRC has certified
establishments that are eligible to export Siluriformes fish and fish products to the United States
by HACCP process categories: raw non-intact and raw intact products.

FSIS applied a risk-based procedure that included an analysis of the PRC’s performance within
six equivalence components, product types and volumes, point-of-entry (POE) reinspection and
testing results, specific oversight activities of government offices, and testing capacities of
laboratories. The review process included an analysis of data collected by FSIS from March 1,
2016 to August 31, 2018, in addition to information obtained directly from the GACC through
the self-reporting tool (SRT) responses and supporting documentation.

The FSIS auditors were accompanied throughout the audit by representatives from the GACC.
Determinations concerning program effectiveness focused on performance within the following
six components upon which system equivalence is based: (1) Government Oversight (e.g.,
Organization and Administration); (2) Government Statutory Authority and Food Safety and
Other Consumer Protection Regulations (e.g., Inspection System Operation and Product
Standards, and Labeling); (3) Government Sanitation; (4) Government Hazard Analysis and
Critical Control Points (HACCP) System; (5) Government Chemical Residue Testing Programs;
and (6) Government Microbiological Testing Programs. The evaluation of all six equivalence
components included a review and analysis of the PRC’s SRT responses and supporting
documentation. The FSIS on-site audit included record reviews, interviews, and observations
made by the FSIS auditors.

The FSIS auditors reviewed administrative functions at the GACC headquarters, four district
Custom Administration (CA) offices, seven local inspection offices located at the audited
establishments, and two pre-harvesting farms. The FSIS auditors evaluated the implementation
of control systems to verify whether the national system of inspection, verification, and
enforcement is being implemented as documented.



The FSIS auditors visited seven establishments out of the 10 slaughter and raw processing
establishments currently certified as eligible by the GACC to export Siluriformes fish and fish
products to the United States. The FSIS auditors visited two pre-harvesting operations that
provide live fish to two of the audited establishments. During the establishment and farm visits,
the FSIS auditors paid particular attention to the extent to which industry and government
interact to control hazards and prevent noncompliances that threaten food safety. The FSIS
auditors focused on the GACC'’s ability to provide oversight through supervisory reviews
conducted in accordance with the FSIS equivalence requirements for foreign inspection systems
outlined in Title 9 of the United States Code of Federal Regulations (9 CFR) §557.2.

Additionally, the FSIS auditors visited two government laboratories that conduct chemical
residue analyses as part of the national chemical residue control plan to verify that they can
provide adequate technical support to the inspection system and to ensure compliance with the

GACC’s requirements.

Competent Authority Visits

Locations

Competent Authority | Central

—

GACC Headquarters Office, Beijing

District
Offices

Zhaoqing Custom Office of Guangzhou Custom
District, Zhaoqing

Yuncheng Custom Office of Nanjing Custom
District, Yuncheng

Beihai Custom Office of Nanning Custom
District, Beihai

Xiantao Custom Office of Wuhan Custom
District, Xiantao

Chemical Residue Laboratories

The Nanjing Customs Laboratory, Nanjing.
The Zhaoqing Customs Laboratory, Zhaoqing.

Siluriformes Fish Slaughter and
Raw Processing Establishments

Est. No. 3200/02512, Jiangsu Haitian Sea-
Beach Aquatic Foods Co., Ltd., Yancheng.

Est. No. 3400/02027, Anhui Fuhuang Sungem
Foodstuft Group Co., Ltd., Chaohu City.

Est. No. 4400/02223, Zhenye Aquatic
(Huilong) Co., Ltd., Zhaoqing.

Est. No. 4200/02026, Hubei Qianjiang Huashan
Aquatic Food and Product Co., Ltd., Qianjiang.
Est. No. 4200/02041, Changyang Qingjiang
Pengbo Development Co., Ltd., Yichang City.
Est. No. 4200/02020, Deyan Aquatic Products
and Food Co., Ltd., Honghu City.

Est. No. 4500/02050, Gain Ocean Food Co.,
Ltd., Beihai.




e Chaohu Sungem Breeding Improvement Farms
- No. 3411/Y0003, Chaohu City.

e Moshi Doubaohu Agriculture Development
Co., - No. 4200/Y0064, Yichang City.

Pre-Harvest Operations 2

FSIS performed the audit to verify whether the PRC’s food safety inspection system governing

Siluriformes fish and fish products met requirements equivalent to those under the specific

provisions of United States’ laws and regulations, specifically:

e United States Code of Federal Regulations, Title 9, Chapter III, Subchapter F, Part 530.
Mandatory Inspection of Fish of the Order Siluriformes and Products of Such Fish

e The Federal Meat Inspection Act (FMIA) (21 United States Code [U.S.C.] 601, et seq.

The audit standards applied during the review of the PRC’s food safety inspection system for
fish and fish products of the order Siluriformes included all applicable legislation originally
determined by FSIS as equivalent as part of the initial review process.

III. BACKGROUND

On December 2, 2015, FSIS published the final rule, “Mandatory Inspection of Fish of the Order
Siluriformes and Products Derived from Such Fish.” The Final Rule established an 18-month
transitional period, from March 1, 2016 to August 31, 2017. FSIS began fully enforcing all
regulatory requirements on September 1, 2017.

From March 1, 2016 to August 31, 2018, FSIS import inspectors performed 100 percent
reinspection for labeling and certification on 11,876,445 pounds of raw Siluriformes fish
products and 74,052 pounds of thermally processed-commercially sterile Siluriformes fish
products exported by the PRC to the United States. FSIS also performed reinspection on
2,227,732 pounds for additional types of inspection, including testing for chemical residues and
refused 211,824 pounds of Siluriformes fish from PRC because of POE violative test results.
Currently, the PRC does not have any certified establishments eligible to export thermally
processed-commercially sterile Siluriformes fish products to the United States. The PRC
delisted the only thermally processed-commercially sterile establishment certified as eligible to
export Siluriformes fish products to the United States on April 1, 2017. At the time of the audit,
the PRC presented 10 certified as eligible establishments producing raw Siluriformes fish and
fish products for export to the United States.

FSIS conducted its initial on-site equivalence audit of the PRC for Siluriformes fish and fish
products from May 28 through June 4, 2018. During that audit, the FSIS auditors visited six
establishments and identified record keeping and operational deficiencies related to HACCP and
sanitation. During the current follow-up audit, the FSIS auditors visited a total of seven
establishments that included visits to four of the same establishments that were previously
audited during May 28 through June 4, 2018. FSIS auditors were able to verify that proffered
corrective actions to all previous audit findings had been adequately implemented and resolved
in these four establishments.



The FSIS final audit report for the PRC's food safety inspection system will be available on the
FSIS website at: http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/importing-
products/eligible-countries-products-foreign-establishments/foreign-audit-reports

IV. COMPONENT ONE: GOVERNMENT OVERSIGHT (E.G., ORGANIZATION AND
ADMINISTRATION)

The first of six equivalence components that the FSIS auditors reviewed was Government
Oversight. FSIS import regulations require the foreign food safety inspection system to be
organized by the national government in such a manner as to provide ultimate control and
supervision over all official inspection activities; ensure the uniform enforcement of requisite
laws; provide sufficient administrative technical support; and assign competent qualified
inspection personnel at establishments where products are prepared for export to the United
States.

The FSIS auditors noted that there have been no major changes in the CCA’s organizational
structure or inspection procedures governing fish and fish products of the order Siluriformes
since the FSIS initial equivalence audit conducted in May-June 2018. Currently, the GACC, an
independent administrative institution at the ministerial level directly under the State Council, is
the CCA. The central headquarters of GACC is located in Beijing. GACC oversees the
administrative functions at the national customs, entry-exit commodity inspection, entry-exit
health quarantine, entry-exit animal and plant quarantine, and safety of imported-exported
products.

At the central level, the Import and Export Food Safety Bureau, a department of GACC, is in
charge of managing national control over the safety of import and export of fishery products,
including fish and fish products of the order Siluriformes intended for export to the United
States. At the provincial level, there are 42 Custom Administration (CA) districts throughout the
PRC. Currently, there are five district CA offices located in Guangdong, Guangxi, Hubei,
Anhui, and Jiangsu that oversee the inspection operations at the 10 certified establishments
eligible for exporting Siluriformes fish and fish products to the United States. At the local level,
the Import and Export Food Safety Division of local CA offices are responsible for providing
inspection coverage at the registered farms and slaughter and raw processing establishments
certified as eligible to export Siluriformes fish and fish products to the United States.

The FSIS auditors verified through interviews and record reviews that all inspection personnel
are permanent government employees who are paid by the national government. The
government inspectors are required to have a professional degree in veterinary science, aquatic
products, or food science. The GACC provides initial and annual ongoing training in relevant
laws and regulations to new and/or current inspection personnel. The government inspectors are
required to pass an exam prior to their assignment and to take additional training specific to FSIS
requirements for product intended for export to the United States.

The FSIS auditors reviewed the current ongoing training records that included training materials
for United States specific import requirements such as verification of receiving raw fish, good
aquaculture practices (GAPs), good manufacturing practices (GMPs), HACCP systems,


http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/importing-products/eligible-countries-products-foreign-establishments/foreign-audit-reports
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sanitation, traceability, labeling, fish products standards, and export certification. The FSIS
auditors noted that the GACC has a mechanism in place to conduct at a minimum, an annual
performance appraisal to assess its inspection personnel’s knowledge, skills, and abilities. The
annual assessment includes interviews, reviews of inspection-generated records, and direct
observation of inspection personnel while conducting their inspection activities.

The GACC disseminates inspection regulations including FSIS import requirements via an
intranet system known as the Office Administration (OA) notification system to provide
instructions to district and local levels. The FSIS auditors observed the application of the OA
notification system in three of the local CA offices and found no concerns.

The FSIS auditors verified that the GACC’s Department of Enterprise Management and Audit-
based Control has the legal authority and responsibility to certify or delist any establishment that
has requested to export products to the United States, in accordance with the Administrative
Provisions for the Records of Export Food Production Establishments. The GACC may revoke
an establishment certification when the establishment is not meeting PRC or importing country’s
requirements. During the planning phases of the audit, the GACC informed FSIS that the
number of eligible establishments certified to export fish and fish products of the order
Siluriformes to the United States had been reduced from 14 to 10 establishments.

The FSIS auditors verified that the GACC has provided instructions to its inspection personnel to
identify and document any noncompliance findings on the No Compliance Traceability Report
(NCTR). The FSIS auditors reviewed in-plant inspection generated NCTRs at all audited
establishments. The FSIS auditors verified that inspection personnel had identified and
documented noncompliance findings in NCTRs in accordance with the GACC’s requirements.
Inspection personnel closed the NCTRs after verifying the adequacy and effectiveness of the
establishment’s preventive and corrective actions. The FSIS auditors’ verification of this
documentation also confirmed the corrective actions the GACC put in place based on findings of

the FSIS initial equivalence audit for Siluriformes fish and fish products conducted in May-June
of 2018.

The GACC requires farms that provide raw fish to slaughter and raw processing establishments
certified as eligible to export fish and fish products of the order Siluriformes to the United States
to implement a traceability program throughout the process. At the farm level, FSIS auditors
noted that the Ministry of Agriculture and Rural Affairs (MARA) is responsible for the national
aquatic disease prevention, and for the control of all registered farms producing fish for human
consumption. In addition to MARA’s farm registration requirements, GACC also requires
additional registration for farms that provide raw fish to those slaughter and raw processing
establishments that are certified as eligible to export fish to the United States. These farms must
submit their application for approval to export to the corresponding local CA pending, approval
is granted after verification that they meet the GACC and the importing country's requirements.
The FSIS auditors visited two registered farms and through observation and record review
verified that these farms are required to comply with both MARA and GACC requirements.
These requirements include regulatory requirements for growers regarding the farm’s sanitary
conditions, sampling and analysis of feeds/feed additives, water, live fish, and necessary actions
in response to disease outbreaks.



The FSIS auditors verified through interviews and record reviews that the local CA inspectors
conduct at a minimum an annual inspection of farms to verify compliance with the GACC and
FSIS import requirements. This annual inspection includes review of the farm’s traceability
program and production records, as well as hands on inspection verification of the farm’s
sanitation condition; inventory of chemical and veterinary drugs consumption; and collection of
water, feed, and fish samples for chemical residue analysis. The CA inspector delivers the sealed
samples to the designated government laboratory. In the event of a positive chemical residue
result, the provincial CA suspends the export qualification of the registered farm. At the
establishment level, the FSIS auditors verified that the establishment’s production process can be
traced back to the farm through the establishment’s production lot management system. The
production lot is defined as one day’s production demonstrating the year, month, date, and farm
lot number in accordance with the GACC requirements.

The GACC’s Regulatory Requirements for the Export of Siluriformes Fish Products to the
United States provides a regulatory definition for adulteration and misbranding. This document
also provides instructions to the inspection personnel on enforcement actions when they identify
adulterated or misbranded products. The in-plant inspection personnel verification begins with
the receiving of the live fish in the slaughter and raw processing establishments. The FSIS
auditors verified that upon arrival of the Siluriformes fish to the establishments, the in-plant
inspection personnel verify the source of the fish (that the fish originated only from registered
farms eligible to export to the United States), species, and sanitation of the transport vehicle.
The GACC informed the FSIS auditors that the establishments certified as eligible to export to
the United States do not receive Siluriformes fish from any other country and solely utilize their
own contracted registered farms for product destined for export to the United States.

The in-plant inspection personnel also verify the production process from the receiving of
Siluriformes fish through the issuance of an export certificate. This includes verification of
proper implementation of sanitation, HACCP, sampling, traceability, and labeling requirements.
The FSIS auditors noted that the audited establishments have a system in place to distinguish
between the Siluriformes fish products destined for export to the United States and other fish
products destined for other markets. This includes complete separation of the production process
for product intended for export to the United States during receiving, processing, and storage by
time, space, and a lot management system. In addition, the establishments are required to apply
a label that clearly indicates that the product is only for export to the United States.

The FSIS auditors reviewed export certificate packages in the audited establishments. Such
packages included documents generated by the establishment’s employees and inspection
personnel. The establishment’s documents included such information as the identification of the
registered farm, species of fish, size of fish, country of destination, pre-shipment review record,
and microbiological and chemical residue sampling results associated with the production lot for
the exported Siluriformes fish products. The inspection personnel’s document review, prior to
issuance of the export certificate, included verification of each establishment’s sanitation and
HACCP records, establishment’s microbiological and chemical residue sampling results, as well
as a review and verification of labeling, and traceability documents.



The CNCA, a department under State Administration for Market Regulation, is responsible for
certification of the technical competency of the GACC’s laboratories by following Laboratory
Accreditation Guidelines and Laboratory Accreditation Rules that have been developed by
China’s National Accreditation Service for Conformity (CNAS). The Laboratory Accreditation
Rules stipulate procedures and requirements for running the CNAS laboratory accreditation
system, including accreditation conditions, accreditation processes, application acceptance
requirements, and review requirements. Laboratory compliance is assessed using International
Organization for Standardization/International Electrotechnical Commission (ISO/IEC) 17025,
ISO/TEC17020, ISO/IEC Guide 17034, and ISO/IEC17043.

The FSIS auditors visited the Nanjing Customs Laboratory, located in Nanjing, Jiangsu, and the
Zhaoqing Customs Laboratory, located in Zhaoqing, Guangdong. These are both official
government laboratories that conduct chemical residue testing as part of the national chemical
residue control plan to ensure compliance with requirements of the GACC and importing
countries. These laboratories are ISO 17025 accredited by CNAS. The FSIS auditors reviewed
records and interviewed the laboratories managers to assess the staff’s technical competency,
training, and knowledge of the analytical methods used to detect chemical residues. The results
of the review demonstrate that laboratory personnel are qualified and adequately trained to
perform analytical methods for the detection of residues of concern.

The FSIS analysis and on-site audit verification activities indicate that the GACC has an
organizational structure and sufficient administrative support to implement the PRC’s
Siluriformes fish and fish products inspection system. The GACC enforces laws and regulations
governing the production and export of Siluriformes fish and fish products at the establishments
certified as eligible by the GACC to export to the United States.

COMPONENT TWO: GOVERNMENT STATUTORY AUTHORITY AND FOOD
SAFETY AND OTHER CONSUMER PROTECTION REGULATIONS (E.G.,
INSPECTION SYSTEM OPERATION AND PRODUCT STANDARDS, AND
LABELING)

The second of six equivalence components that the FSIS auditors reviewed was Government
Statutory Authority and Food Safety and Other Consumer Protection Regulations. The system is
to provide for regulatory controls over condemned materials; complete separation of fish and fish
products of the order Siluriformes at establishments certified as eligible to export to the United
States, inspection of production activities at least once per shift, and periodic supervisory visits
to official establishments.

The GACC requires that a government inspector be present at least once during an 8-hour
production shift when producing fish and fish products of the order Siluriformes for export to the
United States. To provide sufficient staffing to meet FSIS inspection requirements, the GACC
requires that eligible establishments provide their production schedules at least three days prior
to the start of their production. This requirement allows the GACC to provide sufficient
inspection coverage including a relief inspector, if needed, for each production shift. The FSIS
auditors verified the implementation of this requirement through interviews and record review.



The FSIS auditors reviewed in-plant inspection generated records to verify the daily
implementation of inspection verification of the GACC requirements for HACCP, sanitation,
chemical residue control, condemned material, traceability, labeling, and recall. The daily
inspection verification activities cover the entire production shift that includes the receiving of
Siluriformes fish, processing, storage, packaging, and export of the products to the United States.
The in-plant inspection personnel document the results of their daily verification procedures on a
standard form, the Official Inspection Record.

The GACC requires establishments certified as eligible to export to the United States to separate
and appropriately dispose of condemned and/or inedible fish and fish products of the order
Siluriformes. The FSIS auditors verified that audited establishments maintain daily records
documenting disposal of condemned Siluriformes fish. During the on-site audit of seven
slaughter and raw processing establishments, the FSIS auditors observed designated containers
that were marked for condemned and inedible Siluriformes fish throughout the slaughter and raw
processing areas. These establishments have a procedure in place to identify, separate, and
dispose of dead or abnormal Siluriformes fish at the receiving stations. The FSIS auditors
confirmed through interviews and record review that the in-plant inspection personnel verify
collection, segregation, storage, and disposal of condemned Siluriformes fish at least once per
production shift documenting their verification results on the Official Inspection Record.

The GACC requires establishments certified as eligible to export to the United States to maintain
complete separation of Siluriformes fish products for export from those produced for other
markets. The FSIS auditors verified in all audited establishments that the actual separation
begins at receiving Siluriformes fish in designated transport vehicles from eligible farms. These
establishments maintain complete separation throughout the entire process by having clearly
marked designated processing lines and storage areas. In addition, the establishments are
required to produce Siluriformes fish products for export to the United States on specific days in
coordination with the CA inspection officials. The FSIS auditors confirmed through interviews
and record review that in-plant inspection personnel are verifying the proper implementation of
the establishment’s procedure separating the United States production operations from other
markets by space and time.

The GACC requires that the district CA inspection personnel conduct periodic supervisory visits.
The FSIS auditors verified through interviews and record review that these visits are conducted
annually, at a minimum, by the district Food Safety Division’s inspection personnel. The
GACC’s annual supervisory visits evaluate and document in-plant inspection personnel
knowledge, skills, and abilities for proper implementation of the GACC requirements in regard
to production and export of Siluriformes fish products to the United States. The FSIS auditors
review of documented periodic supervisory visits conducted in 2018 did not identify any public
health or food safety concerns.

The FSIS analysis and on-site audit verification activities indicate that the GACC’s Siluriformes
fish product inspection system provides regulatory controls over condemned materials; complete
separation of fish and fish products at establishments certified as eligible to export to the United
States, inspection of production activities at least once per production shift, and periodic
supervisory visits to official establishments.



VI. COMPONENT THREE: GOVERNMENT SANITATION

The third of six equivalence components that the FSIS auditors reviewed was Government
Sanitation. The inspection system is to require that each official establishment develop,
implement, and maintain written sanitation standard operating procedures (sanitation SOPs) to
prevent direct product contamination or insanitary conditions.

The GACC requires that registered farms that provide Siluriformes fish to certified slaughter and
raw processing establishments that export to the United States maintain sanitary conditions of the
growing ponds and water source. Good Aquaculture Practices serve as a guide for sanitary
practices employed by farms including records documenting the monitoring and sampling of live
fish for health conditions, monitoring and sampling feed and feed additives, in addition to
monitoring and sampling the water of the ponds. The FSIS auditors visited two registered farms
to review the documentation and observe conditions of the environment. The FSIS auditors did
not identify any concerns.

The FSIS auditors noted that the GACC’s sanitation requirements are consistent with FSIS
regulatory requirements described in 9 CFR Part 416. The GACC requires each official
establishment to develop, implement, and maintain written sanitation programs to prevent direct
product contamination or the creation of insanitary conditions. The establishment’s sanitary
procedures must include the required frequency for pre-operational inspection and operational
inspection, the list of the establishment’s personnel accountable for conducting sanitary
procedures, and the records to document the results of the sanitation inspection. The
establishments are required to take necessary measures to prevent direct product contamination
or creation of insanitary conditions.

The GACC’s Food Safety Law of People’s Republic of China provides instructions to the
inspection personnel for verifying that the establishments certified as eligible to export products
to the United States have adequately implemented prerequisite programs such as GAPs,
sanitation SOPs, and sanitation performance standards (SPS). The FSIS auditors verified
through interviews and record reviews that the inspection personnel conduct and document the
result of their verification activities in accordance with the GACC’s sanitation requirements.

The FSIS auditors reviewed sanitation plans and records related to the design and
implementation of sanitation programs at the audited establishments. The FSIS auditors assessed
the adequacy of the pre-operational inspection verification by observing the in-plant inspection
personnel conducting pre-operational sanitation verification in one of the audited establishments.
The in-plant inspection personnel’s hands-on verification procedures started after the
establishment had conducted its pre-operational sanitation and determined that the facility was
ready for the in-plant inspector’s pre-operational sanitation verification inspection. The in-plant
inspection personnel conduct pre-operational sanitation verification on a daily basis when the
establishment is producing Siluriformes fish products for export to the United States. The FSIS
auditors noted that the in-plant inspector took regulatory control action, notified the
establishment personnel, and documented his findings in accordance with GACC requirements.



The GACC'’s Safety and Sanitation Requirements for Export Food Manufacturers of the
Announcement on the Release of Safety and Sanitation Requirements and Product Catalog for
Export Food Manufacturers requires an establishment certified as eligible to export Siluriformes
fish products to the United States to maintain the facility in good condition in order to prevent
direct product contamination or creation of insanitary conditions. However, the FSIS auditors
identified SPS findings isolated to individual establishments not observed by the GACC
inspectors that are described in the individual establishment checklist provided in Appendix A of
this report. These SPS findings may create insanitary conditions and may cause direct product
contamination. The GACC inspectors instructed the establishment’s personnel to take
immediate corrective actions based on these FSIS auditor observations.

The FSIS analysis and on-site audit verification activities indicate that the GACC requires that
all certified establishments develop, implement, and maintain sanitation programs to prevent the
creation of insanitary conditions and direct product contamination. Isolated sanitation
performance standards issues that were observed are noted in the individual establishment
checklist in the back of the report and were corrected immediately by GACC inspectors.

VII. COMPONENT FOUR: GOVERNMENT HAZARD ANALYSIS AND CRITICAL
CONTROL POINTS (HACCP) SYSTEM

The fourth of six equivalence components that the FSIS auditors reviewed was Government
HACCP System. The inspection system is to require that each official establishment develop,
implement, and maintain a HACCP plan.

The FSIS auditors noted that the GACC’s HACCP requirements are consistent with FSIS
regulatory requirements cited in 9 CFR Part 417. The GACC'’s Safety and Sanitation
Requirements for Export Food Manufacturers of the Announcement of the Release of Safety and
Sanitation Requirements and Product Catalog for Export Food Manufacturers requires that each
establishment certified as eligible to export Siluriformes fish products to the United States to
develop, implement, and maintain a HACCP system.

The FSIS auditors verified that the audited establishment’s HACCP plans included a flow
diagram, hazard analysis, monitoring and verification activities of critical control points,
corrective actions, and record keeping requirements supporting the implementation of the
HACCP system. The FSIS auditors noted that, on an annual basis, the GACC’s inspection
personnel from Department of Enterprise Management and Audit Based-Control evaluates the
design and proper implementation of the HACCP system in each of the establishments certified
as eligible to export Siluriformes fish products to the United States. The results of these
evaluations are recorded on the “HACCP Verification Form™.

The FSIS auditors reviewed in-plant inspection personnel HACCP verification records and noted
that they documented the results of their daily verification tasks in accordance with the GACC’s
requirements. The FSIS auditors” HACCP verification activities also included interviews with
establishment and inspection personnel and review of the establishments’ HACCP records. The
FSIS auditors identified findings isolated to individual establishments HACCP record keeping
that are noted in the individual establishment checklist provided in Appendix A of this report.

10



There were no products affected by these HACCP findings. During the exit meeting, the GACC
committed to address the HACCP findings.

The FSIS analysis and on-site audit verification activities indicate that the GACC requires that
all certified establishments develop, implement, and maintain a HACCP system in order to
prevent the production of adulterated or misbranded product.

VIII. COMPONENT FIVE: GOVERNMENT CHEMICAL RESIDUE TESTING
PROGRAMS

The fifth of six equivalence components that the FSIS auditors reviewed was Government
Chemical Residue Testing Programs. The inspection system is to present a chemical residue
testing program, organized and administered by the national government, which includes random
sampling of fish for chemical residues such as pesticides, veterinary drug residues, and
environmental pollutants identified by the GACC or FSIS as potential contaminants.

Prior to the on-site audit, FSIS residue experts thoroughly reviewed the PRC’s National Residue
Program (NRP) and its sampling plans for 2017 and 2018, associated methods of analysis, and
additional SRT responses outlining the structure of the PRC’s chemical residue testing program.
FSIS also reviewed the GACC’s chemical residue related laws including the Food Safety Law of
China, the Agricultural Product Quality Safety Law, and the Regulations on Veterinary Drug
Administration that address the limits on pesticides, veterinary drugs, and heavy metals.

The GACC'’s laws including the Food Safety Law of China, the Agricultural Product Quality
Safety Law, and The Regulations on Veterinary Drug Administration demonstrate that the GACC
has the legal authority and responsibility to regulate, plan, and execute its NRP in order to
prevent and control the presence of residues of veterinary drugs and other contaminants in
Siluriformes fish products intended for human consumption. The GACC has assembled a
regulatory task force with representatives from MARA to design the annual NRP. The FSIS
auditors noted that the GACC is primarily responsible for implementation of the residue
sampling plans covering production of Siluriformes fish products intended for export markets
and MARA is responsible for implementation of the residue sampling plans covering the
domestic market.

The GACC’s Implementation Rules for Import and Export Safety Supervision Sampling and Risk
Monitoring for Food and Cosmetics provides instructions to inspection personnel assigned in the
slaughter and raw processing establishments for sample selection, proper handling of samples,
and secure transportation of samples to the designated government laboratories.

The FSIS auditors noted that the GACC has implemented a test and hold policy intended to keep
product under government control until test results indicate that there are no violative levels of
chemical residue in the product. The FSIS auditors verified that in-plant inspection personnel
who collect the residue samples of raw fish have received adequate training in accordance
with the GACC’s NRP sampling protocol. This protocol includes sampling methodology,
identification of a production lot, sample size, sampling frequency, traceability, and secure
delivery of residue samples to designated government residue laboratories. All collected

11



samples are traceable to their production lot in the establishment and farms. To ensure that
residue samples are under government control during the entire process from sampling to receipt
of testing results, the inspection personnel who collect the samples also seal and deliver them to
the designated government residue laboratory. The laboratory reports the results of the
analytical testing to inspection personnel. If violative levels of residues are detected, the in-plant
inspection personnel are required to detain the product and verify the effectiveness of the
establishment’s corrective actions that include segregation of affected lots and identification of
the root cause of the violation. In accordance with the CA requirements, the affected lots with
violative residue levels are not eligible for export to the United States.

The FSIS analysis and on-site verification activities indicate that the GACC has developed and
implemented a chemical residue testing program, that includes testing of Siluriformes fish
products intended for export to the United States that is organized and administered by the
national government.

IX. COMPONENT SIX: GOVERNMENT MICROBIOLOGICAL TESTING
PROGRAMS

The sixth and final equivalence component that the FSIS auditors reviewed was Government
Microbiological Testing Programs. The system is to implement certain sampling and testing
programs to ensure that Siluriformes fish and fish products prepared for export to the United
States are safe and wholesome.

The PRC currently has 10 establishments certified as eligible to export Siluriformes fish products
to the United States. These establishments do not produce any low-acid canned or ready-to-eat
Siluriformes fish products for export to the United States; therefore, government microbiological
verification testing for Listeria monocytogenes and Salmonella is not required. FSIS does not
have any regulatory requirements for microbiological sampling of raw intact Siluriformes fish
products. As a result, FSIS concluded that the GACC has developed and implemented a
microbiological testing program that meets FSIS criteria for this component.

X. CONCLUSIONS AND NEXT STEPS

An exit meeting was held on December 13, 2018, in Beijing, China, with the GACC. At this
meeting, the FSIS auditors presented the preliminary findings from the audit. These findings do
not represent an immediate threat to public health because most of them involve HACCP
recordkeeping or SPS requirements. During the audit exit meeting, the GACC committed to
address the preliminary audit findings as presented. FSIS will evaluate the adequacy of the
GACC'’s proposed corrective actions and associated documentation and base future equivalence
verification activities on the information provided.
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Appendix A: Individual Foreign Establishment Audit Checklist
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United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Zhenye Aquatic (Huilong) Ltd.

2. AUDIT DATE
12/03/2018

3. ESTABLISHMENT NO.
4400/02223

4. NAME OF COUNTRY
The People's Republic of China

Zhaoqing City, Guangdong

5. AUDIT STAFF

OIEA International Audit Branch (IAB)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33.

Scheduled Sample

8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faied to prevent direct 38, Establishment Grounds and Pest Control

product contamination or adulteration.

13. Daily records document item 10, 11 and 12 above.

39.

Establishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

40.

Light

14. Developed and implemented a written HACCP plan .

41.

Ventilation

15. Contents of the HACCP list the food safety hazards,
critical control paints, critical limits, procedures, corrective actions.

42.

Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan.

43.

Water Supply

17. The HACCP plan is signed and dated by the responsible
establishment individual.

44,

Dressing Rooms/Lavatories

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

45.

Equipment and Utensils

18. Monitoring of HACCP plan.

46.

Sanitary Operations

19. Verification and validation of HACCP plan.

47.

Employee Hygiene

20. Comective action written in HACCP plan.

48.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part F - Inspection Requirements

49.

Government Staffing

Part C - Economic / Wholesomeness

i

23. Labeling - Product Standards

50.

Daily Inspection Coverage

51. Enforcement X

24. Labéeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification

Part D - Sampling . 0

Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (6] 55. Post Mortem Inspection O
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives

30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance 0 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

The FSIS auditors observed the following Sanitation Performance Standards findings. Although no direct product
contamination was observed, the following may create insanitary conditions and a potential for product
contamination.

39/51: Rusted areas on the overhead structures (cooling units) above exposed products in the production areas.
39/51: Small holes in the ceiling and open gaps between ceiling and pipes protruding from overhead structures over
exposed products in the production areas.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Branch (IAB) 05/30/2018




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

4. NAME OF COUNTRY
The People's Republic of China

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO.
Jiangsu Haitian Sea-Beach Aquatic Foods Co,. 11/30/2018 3200/02512
Ltd.
Yancheng 5. AUDIT STAFF

OIEA International Audit Branch (IAB)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33.

Scheduled Sample

8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faied to prevent direct 38, Establishment Grounds and Pest Control

product contamination or adulteration.

13. Daily records document item 10, 11 and 12 above.

39.

Establishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

40.

Light

14. Developed and implemented a written HACCP plan .

41.

Ventilation

15. Contents of the HACCP list the food safety hazards,
critical control paints, critical limits, procedures, corrective actions.

42.

Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan.

43.

Water Supply

17. The HACCP plan is signed and dated by the responsible
establishment individual.

44,

Dressing Rooms/Lavatories

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

45.

Equipment and Utensils

18. Monitoring of HACCP plan.

46.

Sanitary Operations

19. Verification and validation of HACCP plan.

47.

Employee Hygiene

20. Comective action written in HACCP plan.

48.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part F - Inspection Requirements

49.

Government Staffing

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

50.

Daily Inspection Coverage

51. Enforcement X

24. Labéeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification

Part D - Sampling . 0

Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (6] 55. Post Mortem Inspection O
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives

30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance 0 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

22/51: The establishment's HACCP verification records did not document the time or the result of verification
activities.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Branch (IAB) 05/29/2018




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Hubei Qianjiang Huashan Aquatic Food and

2. AUDIT DATE

12/07/2018

3. ESTABLISHMENT NO.
4200/02026

4. NAME OF COUNTRY

The People's Republic of China

Product Co., Ltd.
Qianjiang City, Hubei

5. AUDIT STAFF

OIEA International Audit Branch (IAB)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33.

Scheduled Sample

8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faied to prevent direct 38, Establishment Grounds and Pest Control

product contamination or adulteration.

13. Daily records document item 10, 11 and 12 above.

39.

Establishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

40.

Light

14. Developed and implemented a written HACCP plan .

41.

Ventilation

15. Contents of the HACCP list the food safety hazards,
critical control paints, critical limits, procedures, corrective actions.

42.

Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan.

43.

Water Supply

17. The HACCP plan is signed and dated by the responsible
establishment individual.

44,

Dressing Rooms/Lavatories

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

45.

Equipment and Utensils

18. Monitoring of HACCP plan.

46.

Sanitary Operations

19. Verification and validation of HACCP plan.

47.

Employee Hygiene

20. Comective action written in HACCP plan.

48.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part F - Inspection Requirements

49.

Government Staffing

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

50.

Daily Inspection Coverage

51. Enforcement X

24. Labéeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification

Part D - Sampling . 0

Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (6] 55. Post Mortem Inspection O
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives

30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance 0 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

22/51: The establishment's HACCP plan did not include returned product in the flow chart or hazard analysis.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Branch (IAB) 06/01/2018




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Gain Ocean Food Co., Ltd.,

2. AUDIT DATE
12/05/2018

3. ESTABLISHMENT NO.
4500/02050

4. NAME OF COUNTRY
The People's Republic of China

Beihai City, Guangxi

5. AUDIT STAFF

OIEA International Audit Branch (IAB)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuits Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faied to prevent direct .
product contamination or adueration. 38. Establishment Grounds and Pest Control X
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critical control paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X 49. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification
Part D - Sampling . 0
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (0] 55. Post Mortem Inspection (¢}
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives
30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance O 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

22/51: The establishment's HACCP monitoring records did not document the time of monitoring activity for each
entry.

The FSIS auditors observed the following Sanitation Performance Standards findings. Although no direct product
contamination was observed, the following may create insanitary conditions and a potential for product
contamination.

38/51: Deteriorated seal around a shipping door did not provide a tight seal when door was closed (potential vermin
entrance).

39/51: The establishment used silicone type material to fill a gap in the internal surfaces of the ice making machine.
46/51: The interior surfaces of the lids of fish transport water tank were not cleaned adequately in accordance with
the establishment's sanitary requirement.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Branch (IAB) 05/29/2018




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Deyan Aquatic Products and Food Co., Ltd.
Honghu, Hubei

2. AUDIT DATE
12/07/2018

3. ESTABLISHMENT NO.
4200/02020

4. NAME OF COUNTRY
The People's Republic of China

5. AUDIT STAFF

OIEA International Audit Branch (IAB)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuits Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faied to prevent direct .
product contamination or adueration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X 49. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification
Part D - Sampling . 0
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (6] 55. Post Mortem Inspection O
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives
30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance O 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2
60. Observation of the Establishment

22/51: The establishment's HACCP plan did not include returned product in the flow chart or hazard analysis.

The FSIS auditors observed the following Sanitation Performance Standards findings. Although no direct product
contamination was observed, the following may create insanitary conditions and a potential for product
contamination.

39/51: Small holes in the ceiling and walls, exposed insulation, and open gaps between ceiling and pipes
protruding from overhead structures over exposed products in the production areas.

45/51: Rusted areas in the interior surfaces of the ice making machine.

46/51: During the pre-operational sanitation inspection verification, residue buildups from the previous days'
operation were observed on the food contact surfaces of several cutting boards in the production area.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Branch (IAB) 06/01/2018




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Changyang Qingjiang Pengbo Development Co.,

2. AUDIT DATE

12/10/2018

3. ESTABLISHMENT NO.
4200/02041

4. NAME OF COUNTRY

The People's Republic of China

Ltd.
Yichang

5. AUDIT STAFF

OIEA International Audit Branch (IAB)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33.

Scheduled Sample

8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faied to prevent direct 38. Establishment Grounds and Pest Control

product contamination or adulteration.

13. Daily records document item 10, 11 and 12 above.

39.

Establishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

40.

Light

14. Developed and implemented a written HACCP plan .

41.

Ventilation

15. Contents of the HACCP list the food safety hazards,
critica control paints, critical limits, procedures, corrective actions.

42.

Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan.

43.

Water Supply

17. The HACCP plan is signed and dated by the responsible
establishment individual.

44,

Dressing Rooms/Lavatories

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

45.

Equipment and Utensils

18. Monitoring of HACCP plan.

46.

Sanitary Operations

19. Verification and validation of HACCP plan.

47.

Employee Hygiene

20. Comective action written in HACCP plan.

48.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part F - Inspection Requirements

49.

Government Staffing

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

50.

Daily Inspection Coverage

51. Enforcement X

24. Labéeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification

Part D - Sampling . 0

Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (6] 55. Post Mortem Inspection O
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives

30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance 0 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

22/15: The establishment’s HACCP plan did not include the frequency of direct observation of verification
procedures.

22/51: The establishment’s HACCP verification records did not document the type of verification (record review or
direct observation) activities.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Branch (IAB) 05/30/2018




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

4. NAME OF COUNTRY
The People's Republic of China

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO.
Anhui Fuhuang Sungem Foodstuff Group Co., 11/27/2018 3400/02027
Ltd.
Chaohu City 5. AUDIT STAFF

OIEA International Audit Branch (IAB)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33.

Scheduled Sample

8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faied to prevent direct 38. Establishment Grounds and Pest Control

product contamination or adulteration.

13. Daily records document item 10, 11 and 12 above.

39.

Establishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

40.

Light

14. Developed and implemented a written HACCP plan .

41.

Ventilation

15. Contents of the HACCP list the food safety hazards,
critica control paints, critical limits, procedures, corrective actions.

42.

Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan.

43.

Water Supply

17. The HACCP plan is signed and dated by the responsible
establishment individual.

44,

Dressing Rooms/Lavatories

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

45.

Equipment and Utensils

18. Monitoring of HACCP plan.

46.

Sanitary Operations

19. Verification and validation of HACCP plan.

47.

Employee Hygiene

20. Comective action written in HACCP plan.

48.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part F - Inspection Requirements

49.

Government Staffing

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

50.

Daily Inspection Coverage

51. Enforcement X

24. Labéeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification

Part D - Sampling . 0

Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (6] 55. Post Mortem Inspection O
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives

30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance 0 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

22/51: The establishment's HACCP verification records did not document the time or the result of verification
activities.

The FSIS auditors observed the following Sanitation Performance Standards finding. Although no direct product
contamination was observed, the following may create insanitary conditions and a potential for product
contamination.

39/51: Small holes in the ceiling and exposed insulation around cooling units attached to the ceiling over exposed
products in the production area.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Branch (IAB) 05/29/2018




Appendix B: Foreign Country Response to Draft Final Audit Report
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Letter from the Bureau of Food from the General
Administration of Customs of the People’s Republic of China

Urgent

Letter from Bureau of Food of the General Administration of Customs
Regarding the Submission of Comments and Opinions on the Draft of the
Final Report of Due Diligence by the U.S. regarding China’s Regulatory System
of Siluriform for Export to the U.S.

Bureau of Food Safety Inspection Services of the U.S Department of Agriculture:

We have received the Draft of the Final Report of the Due Diligence by the U.S. of China’s Regulatory
System of Siluriform for Export to the U.S. that you have submitted on 11 Jun 2019.

We have carried out a conscientious study of draft of the final report of the due diligence and have
made corrections to each of the problems raised in the draft of your due diligence report. We
hereby submit the corrective measures to you (see attachment). We hope that you will continue to
ensure that China’s regulatory system of siluriform for export to the U.S. has equivalent effect with
that of your country, so as to ensure successful trade of China’s siluriform exported to the U.S.

Yours sincerely.

Attachment: Corrective Measures Proposed by China

General Administration of Customs (stamp: Bureau of Import/Export Food Safety of the General
Administration of Customs)

10 Jul 2019

Internal cc: Department of Enterprise Management, Department of International Cooperation

External cc: Agricultural Service of the U.S. Embassy in China
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—. BERMIRWLK=REETRAT, 85
4400/02223 (1. Zhenye Aquatic (Huilong) Ltd.,
Establishment No.: 4400/02223)

(—) EERFRBEEME LANFERTIEHET. (1.
Rusted areas on the overhead structures (cooling units)
above exposed products in the production areas.)

BEoldaht: SiskRESHERYEIL,

BUadl R AIT:



(2) FERFRBEME EAXERE/INE, K
5KEROZEELEME, (2. Small holes in the ceiling and
open gaps between ceiling and pipes protruding from
overhead structures over exposed products in the
production areas.)

Eeldaht: EXAXEIR LA NEFIXRERSKEZIE
A=,

BRI RRBRIT



—. XM RKTERAT, &5 3200/02512

(2. Jiangsu Haitian Sea-Beach Aquatic Foods Co,.Ltd.,
Establishment No.: 3200/02512)

(=) 1BIAY HACCP ShiECRiR/ DG uEEanRIRTEIE,

£ 8 (3. The establishment's HACCP verification

records did not document the time or the result of

verification activities.)



ol iz E{& HACCP WIFCRAMER, FF
EICRPIEEIEEIRIEIEALEER.

1EXUEHY HACCP BIHERU T :



AitaR ImElK~REEIR
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g, XS



4200/02026 (3. Hubei Qianjiang Huashan Aquatic Food
and Product Co., Ltd., Establishment No.:4200/02026)
([9) 1Mk HACCP i T Z B ERTTHx
W IBEIFE . (4. The establishment's HACCP plan did
not include returned product in the flow chart or
hazard analysis.)
BRUENE: 1z EE HACCP T EmieEfeE
PHTERFPIEIN T IR R~ mAYL &,

(ERER I ZR2EMEEDTRIT
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M. raEEBRRmERAR, §%5: 4500/02050
( Gain Ocean Food Co., Ltd., Establishment No.:
4500/02050)

(fr) {&IAY HACCP ImfRicRRCREBR misiEaIaY
A38], (The establishment's HACCP monitoring records

did not document the time of monitoring activity for



each entry)
BERENE: 1z B8 HACCP ISERg, LU
RER S ETIRYA A,

IEMERY HACCP IRERaT



. _ #5: GO-RE-C-F24
L i 2] /A& GAIN OCEAN FOOD CO., LTD.
P4 i s A PR AE NO.: GO-RE-C-F24

WREERFRBBERCP R) | e 1o

Raw Fish Receiving Record of Siluriformes Fish Products | /. ion/revision:1/0
Exporting to the US

ES: 1. ?}'ﬁ?ﬁﬁj%ﬁb_zi?i‘i‘-’”ﬁ%% _ [ 1. .’Tﬁf_[ﬁ;ﬁ‘r».‘.%ﬂiﬁi yO nO
FRAEL 1. Drug residue meet the requirement. Woni toring gqualified test report

Critiecal 2. PR AR PR 5 TR E 2. AR aE YO NO
limit 2. Provide the qualified supply proof. contents Qualified supply proof

S fediiie . JEUE 05 E O B O G B T R B R M. GptEH HafE A EEEE ac
Corrective action: reject the raw material without supply | Monitoring frequency: each lot of | Monitor people: QC of raw
proof or that do not meet the reguirement. raw material material receiving
R85 - 5 e i . B

Name of fish: Source: Type of transportation:

18- [t HEBRIE A 5

Date: The raw material lot: ND. of supply proof:

HSEREREHENL
Spot check of each truck of raw material

% K Truek NO.
1 H item 1 2 3 4 5 6 7 8

EREERY
Plate number
EHEBwE
Arriving time
R E R R
Sanitation of truck and water tank
i 461 2 L A e 2 ARG
Check of temperature monitoring of
transport vehicle and temperature
check
EEMREE (RIT Y, T
Species verification of raw material{yes
tick +, no tick x
HEOENETHE raste after
cooked and Sensory judgment

Bl ()
Total weight{1/2 kilogram)
300g-5!
Y 00
HIH 500g-800g
Spot
check of B800g-1250g
size i others
T O
Average(1/2 kilogram)

EHbEE (fr)
Total weight of available fish(1/2
kilogram)
B[R Pt A ()
Weigh of dead/deformed fish((1/2
kilogram)
2 ESSHE
Corrective actions
T
Evaluation results
B\ it 1]
Acceptance person/time
e A
Supervision and inspection results
BB A i iR
Supervisor/time
1. SR HEEE: LM, Basis for species determination: see the standard pictures of each species.
2. FE /e /AR IE o0 S i AR 1) S B A R R P e T R R
Dead/deformed/dying/contaminated fish are to be returned to the customer or treated with offal;
3. B NEEOKIR R BEHITE 20 MRALL T, RaRuRED, sk BE ikl B afRE g,
Temperature of Catfish transportation water should be controlled less than 20 degrees Celsius. Moderate loading quantity
is required to reduce the production of dead fish during the transportation of raw fish

& #% A Reviewers:: H # Date::




&

(77) HERBaER IHFzEN, NAZEAES (I

i

BEEES M EBEEHAN). (6. Deteriorated seal around a
shipping door did not provide a tight seal when door
was closed (potential vermin entrance).

BoiEhE: zEWEREHREB SBR[ REBE I
1.2cm ERVRAR, TRIREES.

BRI RGN

FENAE




() Ml ERERAFHELM KSR REEER. (7.
The establishment used silicone type material to fill a
gap in the internal surfaces of the ice making machine.).
Bosgdant: iz ERBHEIKTRERRIRER AR TS,
B RIEI AR

A




(/\) iIzBKEINERREARZREIAIDEERFTES
Bik. (8. The interior surfaces of the lids of fish
transport water tank were not cleaned adequately in
accordance with the establishment's sanitary
requirement.)

BoirahE: iz R T LIRS —RiEtiEa
IKFEMEARRE, —E5FRMAEHEST Ty, 2K
ERFEERERFREIRELTE, FTEEEaF 5,
=N RIS E ARZIXTFEaEBNEEEX
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Siluriformes Fish transport agreement
HJ5 Party b: /™ ﬂ%?ﬁ?ﬁﬁéb’ﬁl‘ﬂﬁﬁl Gain Ocean Food Co., Ltd.
277 Party B: }Zﬁ“i‘,)‘\'éi
G 2T T RAF O, RO BT 277 B i R ORHE UL UL
After friendly negotiation, party A and party B have reached the following agreement on party A's entrusting
party B's {ranisport vehicle to ship the raw materials
Wb ERRE R REEE . B AKLIE S KERER K, KRS (E
FifllA T b D (GB 11607-89) FHRE , M R AUE M M 2K, IR BEREMIAE 20 BEBATF Ok
TR A 0 T 2 U M), AR R VR TR A Y R AT AR R vk Aol

1. Siwriformes Fish raw material transporter is an oxygen fresh transporter. The water used for

transportation must be clean well water or fresh water. Its water quality meets the requirements of
National Fishery Water Quality Standard (GB 11607-89). During transportation, water temperature
must be monitored regularly and controlled below 20 degrees (water temperature should be
adjusted a~d controlled properly according to transportation distance). Ice for transport must come
from ice-making enterprises that meef the hygienic requirements of food production for export.

1. Tha vehicle transporting the siluriformes fish must be fresh oxygen vehicle, transport water must be clean
well wzter or fresh water, the water quality conforms to the national fishery water quality standard "(GB
11807-29) During transportation, water temperature must be menitored regularly and controlled below 20
dagraes (water temperature shouid be adjusted and contralied properly according to transportation
distanca). lca for transport must come from ice-making enterprises that meet the hygienic requirements of
food nroduction for export.

= ol R BRI R LA, EE L A AR 2R AR TR U AR R & BT AR

HEEFKAES

2. The cortainers used in the transport vehicles are usually plastic boxes. The reusable containers should
he ezsy o clean and equipped with good inlet and drainage device.

=, @ RtiE THERGEE. Tisl. Rk, SHE&EADN. A, bR,

PA R, REESE AR, SREER CEAND MERKRTS. AmERTA
FRER S, AN IAE, RAasET CEAEREY. SREAE, hERETRAEN
DA, FMCFRRIRE KSR, DUET MR T .




3. The transport vehicle and the means of transport shall be kept clean, pollution-free and odor-free, sealed and
equipped with rain-proof, dust-proof and pest-proof facilities;

The sanitation requirements are as follows: the plastic containers should be cleaned before loading the fish every
time, including sanitation inside the fish box, the sanitation outside the fish box, and the dirt and moss on the lid of

the fish box. After unloading of fish, clean the container as well, so that the next time the use is easy to clean.
W, izt FRE, RIBEEMAEEIIE, BRHEEHEE, EEELT, —MKEETX
1m®, $izfRAE 2500 7
4. When transporting Siluriformes Fish, the transporting density should be controlled according to the living habits
of catfish. Normally, the volume of a water tank is 1 m?, and the quantity of transported fish should not exceed
1250kgs.
H. REBHERERAKTREETEHT, DEERTTEEZ TR ER AT,
5. This transport vehicle is a special aquatic product fresh and fresh transport vehicle, and shall not use any illegal
drugs to control the death rate of fish.
AN~ IBHIN G R GRA B BT, AR YA B AR
6. Transportation personnel should strengthen the protection of catfish, to ensure that is not contaminated
and adulterated
. s EREA R LSRG E T, T
7. Check the containers before loading to ensure without breakage and clean, and sterilize it.
N BRETIRN RIREWNE, SHETREANNENEASE U R R e, —BRIlismT
RN FE AT 2 LRI SR A HLIEAT IS e, BRI pe i m e .
8. Party A will appoint personnel to supervise with the vehicle, carry out vehicle sanitaion inspection before
loading and the supervision of transportation process. Once the vehicle and fish containers are found to be
not clean, the driver will be asked to clean them immediately, and the vehicle can not be loaded until they are
cleaned.
o EREWM g8 A FEl20rf % 1> A T Hiks
9. Duration of agrre;merw_t: fromw&p?to )wf“ 1.7
7 PartyA: W&ﬁ&ﬁﬁﬁi\ Z.J7 PartyB: ffn‘-%ﬁ %
EIN Representalt‘i'\?gs‘:‘- i— 1R A Representatives: ?}h @g
H 1 date: 2@/3‘,;7 Hi#l date: 2018, 12 /

IR

X RBEEIA B A RIS



SRR A RAF
GAIN OCEAN FOOD CO., LTD.

Bliex

Record of training

GO/RE-C-F32
L HIE R It A 7
#gﬁﬁﬂeﬁ] 7/0/3‘ /2 7% Tfaui%}ir!g place im/z'%%@ i
RN R WW' A BB Ae
Training object /é%rhl ;fﬂmw \" rs\(:::::L d o ﬁ P:T:::[n“ 1 U / S
%S ~ Fupr n
el W Depurment |« 7} A, 4}
RO |1 RB I T804 ROk oo LEWP STV
Training content } C(/P' m%!ﬁ@ﬁmygjig% 4, << ;(af)) Eiﬁm; Z f&;’m‘)‘i&’ﬂ‘”
Y RE LR i Ag - [ Yol iV % 1Y)
LT JWMW 5500 LEUP. & TR 4#%@74}%wﬂﬁ@
Ob&?“”;“ ke 1, 7o T8 A I3 US ‘83,3.1}»6 W Fh o by 2 Mﬂiyiﬁ fB'fdﬂ/I»fhv(Er 4%k
il T T Ve A 175 193G 1AL
%’i&) 'NE %&5% o % @;}1‘, ﬂﬁf@*‘\ ’r%’: Yol UL

2] bt
B GIEN.
1%\\&%@ \
);/Bal\iﬁ{%‘%

{ .

iz giﬁﬁ
T Yzt
G ﬂiﬂ@(

%Wﬁ
27 4 4
A A&%
P |
WW% /%’” \

ﬂzﬁj]— 3 ZR0 EIEJ_D/ O

‘_V

WAL /5T
W FER 15T N: By 415, ST S P  R L B AT

Workshop director responsidle for the werification and text the required qualification of

%e*;g}pllgjy};iammanon time: 27/ &, 12 8
E&/Ew’/’)%//%g.;zﬁ
. BRKFRBROEIRAT], §%S: 4200/02020

‘ V¥ Remarks

(5. Deyan Aquatic Products and Food Co., Ltd.,

Establishment No.: 4200/02020)

(7u) il HACCP itRIi T ZRiEBE e E Rk



W RIBEIFE . (9. The establishment's HACCP plan did
not include returned product in the flow chart or
hazard analysis.)

BUUENE: 1ZEWERE HACCP T ZREEEE
PHTERFPIEIN T IR R~ mAYLE.,

BRI Z B E TR T
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(1) FER~mEEME EHXER. FEG/INE,
BlRAHRE, Kk S/KEROZEELEE. (10. Small
holes in the ceiling and walls, exposed insulation, and

open gaps between ceiling and pipes protruding from



overhead structures over exposed products in the
production areas.)
Eeldahts: SOEEH T T ARE, HIAXRRME

FRIINE, FEAPBRMHEAXARSKEZBRIEO.

BUSEHIRIRANIEEERR A 20T




(+—) HKNARERESEZ. (11. Rusted areas in



the interior surfaces of the ice making machine.)
BelahE: SXIHlANEH T T BRIBLIE,
IR ERIH AN AERRR AT

(+2) FILaIBERIER, EFESMIARNEMm
ERE A IR SR IN LA™~ ER5%iE. (12. During the
pre-operational sanitation inspection verification,
residue buildups from the previous days' operation
were observed on the food contact surfaces of several

cutting boards in the production area.)

Boiahe: SieaIalk, BREEY. YRIHRX
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[ r— — -

SCYANBEIE ——

" Name of Co.: DeYAN Aquatic Products & Food Co.. Ltd
Address of Co.: No,1 Xindi Avenue, Honghu City, Hubei Province. P. R. China
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7. KB TEEAAERAT, &%5: 4200/02041
(6. Changyang Qingjiang Pengbo Development Co.,
Ltd., Establishment No.:4200/02041)

(+=) il HACCP itxlREHEZENZRIHERF
BISTER, (13.The establishment’s HACCP plan did not
include the frequency of direct observation of
verification procedures.)

BRUENE: iz 28T HACCP itkl, EINTEEM
IO UERE PRSI,

E589 HACCP it+&ianT:
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ik LR ) HACCP HHRIH3

HACCP-12-2017
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Wit LRk BE-I8CEL . .
FHLE R S8 AT, B, WM & H.
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(+0) &IpY HACCP Mg RAPARICREIEERIRY
KB (HKICREEEUER). (14.The establishment’s
HACCP verification records did not document the type
of verification (record review or direct observation)
activities.)
BUUENE: W EIET HACCP IIFERE, LT
RISUERBIRYSEEL,

E1T iy HACCP $ECRISTUII T



KR T R A PR )

i R4 PB—SC—023

Name of Co.: Changyang Qingjiang Pengbo Development Co., Ltd
A ddress of Co.: NO.168 Changyang Avenue , Changyang Tujia Autonomous County Economy Development Zone ,Yichang . Hubei , China

EREM 1P HIZIEF
metal detection CCP control record
KB H TR AR amEa
Name of CCP procedure Metal detect
i xd & 1l 22 ) 1l B o o £ ] B0 G FR R )
Monitoring Object not detectable  metal fragments

Kl PR {E L2 P el PERBIM & A (A B GE: B 1. 50mm, $k @ 2. Onm, ASETEHI O 1. Sum) $g /i 3 — %]

Critical limits not d ble metal frag [Note: copper®1.5mm, fi metald2.0mm, stainless steel ®1.5mm) in the finished products]

Wik ik &0k 4 M R T o 4 T I

Monitoring equipment / means Metal detector / through  metal detector
Hifs s oy
Monitoring frequency Each pack
Wi P 6 S 30 Supervision content TR 2 R AR, SR e 2 RGOSR 75 (5 A B AR S 0™ i J2 77000 4 J8 20 2R 77 42 Rl The metal detection
and frequency record, the sensitivity of the metal detection device are checked 2 times per shift, and the metal detection of each box of fish products is carried
out through metal detectors.
= d A F Name of product: £ [1J# Date of production: P4k IR Bateh of production:
i kb | AR | @i ermm -l [T g | aonao ! Kax | JRURSEE
Calbrtiont: . A Corrective | The time of Products the metal | Total The number of Products Corrective et Supervis ki
ibration time Calibrate the sensitivity i Hecstier AL through the metal detector s Inspection time =
s s B[ R

Inspection | Record




+. KHEE=EenEH, &

i

=: 3400/02027 (7.
Anhui Fuhuang Sungem Foodstuff Group Co., Ltd,
Establishment No.: 3400/02027)

(+H) EIkAY HACCP iguFeRR/ I aiE EanRIATE]
m;EER. (15. The establishment's HACCP verification
records did not document the time or the result of
verification activities.)

BUUENE: I EE HACCP BIFCRANE, H
AICRPIES ISR EF4

(EXUEHI HACCP BRI T :



AT LR RHEE=DEIERAFRAT Firm Name: Anhui Fuhuang Sungem Foodstuff Group CO., Ltd
A RSB LEIER (CCP3)

Packaging label inspection monitoring record

7= 4H Product Name 7Ry I A WiFFHi%Noni toring Frequency: itk

0FHEN0:SZ/D62-13

T 199 o8 12 1]

R o R 121 ]

bk e et ~ 0181211 /o)T

AMAH 067 D% s

etk 2018121

AR SN

EM TR S

T, TS5k >

SRR [foo P

AR S

BN/ 7] HE g{{) 9:08 Yo T i Yy
WA A/ ) 1% .}3(@ /” 25 B A oA
2his 7))

G YN
T

[:UW )/‘7/@ (2. (>

10;30%



(+77) FERFREEMNE EHXRERE/INE, X
R EINENG RN EDERENREHAE . (16. Small

holes in the ceiling and exposed insulation around
cooling units attached to the ceiling over exposed
products in the production area.)

Bodant: SRR LA/NE, BREISTIEEZR
EERYRRIARL

BUSRISHIR RIS AT :

FENE:

BUG:
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