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Compliance Checklist for Registration of Overseas Establisments of bee products
to be Exported to P.R.China/ Bumoru Ta 0CHOBHI TUTaHHS MIEPEBIPKHU I peecTpaltii
1HO3€MHOTO BUPOOHHUYOTO MIAMPUEMCTBA - IMIIOPTEPA MPOYKTIB OJKUIBHUIITBA 10 KuTalchKoi

Haponnoi Pecriyomniku

7EA4RS Approval No./Homep yxBaneHHs

Al FR Name of Establisment/ Hassa notysxHoCTi:
eMltiE Address of Establisment/Aapeca motysxHoOCTI :
1EZRHHA Date//lara :
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3. B miRsMEF RIMRIEARERE EMAE TERIHMEATRERGE. EAFRY "RREKLIEBEME" =BHrIAEIE
HHERRtE, IEAMENEER , WERABNS "EREREAZE" =PRI SKASIIN , FRPNNENIES , REET

o,

4 RN ABTNHSE | LIFXAT I,

1. According to the Administration of Registration of Foreign Food Establishments intended to be imported into the P.R.China (No0.248 of
the General Administration of Customs), the sanitation conditions of overseas meat establishments applying for registration in China shall
conform to the relevant provisions of Chinese laws, regulations, standards and norms and to the requirements of the Protocol on Inspection and
Quarantine of Bee Products to be Exported to China/ BigmosizHo [0 «AIMIHICTpaTUBHUX HOPM peecTparlii iHO3eMHHX
MIPUEMCTB-BUPOOHHKIB XapuoBHX NpoAykTiBy (Posmopsmkenns Ne 248 TenepanbHoi mMuTHOI amMidicTparii KHP) canitapHi ymoBm
1HO3eMHHMX M SICHUX MIINMPUEMCTB, SKi TOJIAI0Th 3asBKY Ha peecTpailito B KuTai, mOBUHHI BilITOBIIaTH BIAIOBITHUM ITOJIOKCHHIM KUTAUCHKUX
3aKOHIB, MPaBWJI, CTAHJIAPTIB 1 HOPM, a TaKoK BuMoram [IpoTokosy mpo 1HCIEKIIiI0 Ta KapaHTUH MPOIYKTIB O/UKUTEHUIITBA, SIKI €KCTIOPTYIOTHCS
1o Kuraro.

2. The competent authorities of overseas establishments applying for registration shall carry out official audit according to this form and

determine the compliance of the establishments based on their actual situations and audit results. The form shall be submited according to the



relavant request from Bureau of Import and Export Food Safety of the General Administration of Customs with supporting materials provided by
bee productst establshiments/ KommierenTHi opranu iHO3eMHUX KpaiH, SKi MOJAIOTh 3asBKY Ha PEECTPAIliF0, MAIOTh MPOBETCH OQIIIHHIIA ayauT
BINOBIAHO 10 1i€i (OPMU Ta BU3HAYUTHU BIATOBIIHICTH MOTYKHOCTI Ha OCHOBI iX ()aKTMYHOI cHUTyallli Ta pe3ynbTaTiB nepesipku. dopma
MOJIA€THCSI BIATIOBIIHO A0 bropo 3 muTaHb 0e3MeYyHOCTI eKCIOPTOBAHUX Ta IMIIOPTOBAHUX Xap4YOBHUX MPOJYKTIB [ 0JIOBHOTO MUTHOTO YIPABIIHHS
3 IOMOMDKHUMM MaTepiaiaMy, HaJaHUMH MIAIPUEMCTBAMU 3 BUPOOHUIITBA MPOAYKTIB O KUTbHUIITBA.

3. Foreign bee products establishments shall conduct self-assessment and self-check before applying for registration according to this form.
Supporting materials required in the column of “Filling in Requirements and Supporting Information” in this form shall be provided, which shall
be numbered and catalogued according to the requirements mentioned in the column of “Key points of Review and Audit”, and written in
Chinese or English, and all the materials shall be true and complete/IHo3eMHI MOTYKHOCTI, 110 BUPOOIIAIOTH MIPOAYKTH OIKLUTLHUITBA, IOBUHHI
MIPOBECTH CaMOOIIIHKY Ta CaMOTIEPEBIPKY Mepe/l MoJaueto 3asBKU Ha PeeCTpallito 3a miero ¢popmoto. [loBuHHI OyTH HagaHi CYIIPOBIIHI MaTepiaiiu,
3a3HaveHl y rpadi «Bumoru 10 3amoBHEHHS, JOTIOBHIOKYI Marepianm» Iii€i ¢popMu, sSKi MOBHHHI OyTH IMPOHYMEPOBAaHI Ta KaTaJOTi30BaHi
BIJIMTOBIIHO JI0 BHMOT, 3a3Hau€HUX y KOJOHIN «KITIOYOBI MYHKTH MEPEBIPKH Ta ayAUTy» Ta 3allOBHEH1 KUTAMCHKOIO a00 aHTIIMCHKOI MOBOIO,
3MICT BCIX MarepiaiiB Mae OyTH MPaBIUBUM Ta TOBHUM.

4. This English version is for reference only. The authentic version is the Chinese version/ Ils anrmiiickka Bepcis JUIIE IS TOBiIKH.
ABTEHTHYHA BepCis - KUTaKChKA.

N BFREEMYRS Establisment Name and Approval No/ Hassa Ta Homep yXBaJleHHs IOTY/KHOCTI |
{eNlibiE Establisment Address/Anpeca noTysKHOCTI :



IEREE - F A H
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FERMRAKIE Filling-in Requirements HEZEM ?':' r%#UIE st
=] Sanitation Conditions/Leagl basis/ and Supporting Key points of Review and c:(mp/ll\lanc;e R mlrk /
Item/ITyHKT Bumorn o canirapii/ nformation/ Bumoru 1o Audit/ Kiro4oBi myHKTH Biz([nf)sl;iz[gzcn Hem?infn
3aKoHO/aBYa OCHOBA 3aIllOBHCHHS, IIEpEBIPKU Ta ayIUTy (Ta/HI) p
TONIOBHIOIOY1 MaTepianu
1. IEAER Basic Information of Establisment/ 1. OcHoBHi BiomMocTi npo noTy:kHicThH
1. {(thie A\ RIEFIEHOR RIS 1.4eM N ENSCIEIRER |
SMEFRAEREIBINE) (8 | | oo posrppeemgs | o oL o HHEEE
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SvEF=E N FEMER IS 5 SRR AT JEENE
N BER. BI\R \ SR EF I TR
Articles 5. 6 . 7and 8 of the :BI? ° he f ; .
LEAIGS | Administration of Registration of ;' I'm t't eF OLm Ot Bee Products | . .
Basic Foreign Food Establishments ofppBI((:eztlorl]Dro(szct)s(pot:) establishments shall fill the | 28
information/ intended to be imported into the PR.China/ 3aroBHirs true in_formation in 'ghe Yes/Tax
Ocnosni P.R.China (Decree 248) / Crarri «'33'%}, Ha peecTpartio application  form, which | oARFFE& No/Hi
BIJIOMOCT1 5, 6, 7 ta 8 «llonoxeHHs po HOBEMHOTO shall be in Iln.e with the
PEryIIOBaHHS peecTparii BHPOGHIYOTO actual_ production of the
iHO3eMHMX - _establlsh_ment and the
HiIpHEMCTB-BUPOOHHKIB IMITOPTHHX  TIPOJLYKTiB information provided _by
iMITIOpTOBaHKX XAPUOBHX | i i rBay thg competent authority/
MIPOYKTIBY. [TignpuemcTBO 3
2. (Pt ARFFIEEH O RS BUPOOHMUTEA  MPOAYKTI®
6I[)K1J'IBHI/II_ITBa Mae




é'_&igiji» ( Ii%lu\g %\%

2495 ),

Administrative Measures on the
Inspection and Quarantine of
Import and Export Food Safty
(¢ Decree 249 ) /
«AIMIHICTpATUBHI 3aXOJH IIOJ0
MepeBipKU Ta KapaHTUHY
0e3MeyHOCTl IMIOPTOBAaHUX Ta
CKCIIOPTOBAHUX Xap4oBuUX
npoaykrie» (Hakasz 249)

M{RMREEFRINE RRES

BRREME) (GB1488l),

National Food Safety Standard
General Hygienic Regulation for Food
Production(GB14881)/ HamionaapHuit
CTaHAapT MO0 OS3MEeYHOCTI XapuoOBUX
MTPOIYKTIB. 3aranbHi TiTieHIYHI
MpaBWiia Uil BUPOOHUIITBA XapdOBUX
nponykriB (GB14881)

4 . BiEEFEIREBXEE
BITH R R IEF- RIS ISR
EB.

Protocol on Inspection and
Quarantine of Bee Products to Be

3ar0BHIOBATU NpaBIHBi
BiZIOMOCTI. OcHoBHI
BiZIOMOCTI NOBHHHI
BiAmoBigatu  iHQoOpMaIlii,
sKa HA/IA€ThCS
KOMIIETEHTHUMH OpraHaMH
Jep KaBH-EKCIIOPTEPa, a
Tako’X MAaroTh BIAIOBIiZaTH
bakTHUHOMY CTaHy
BUPOOHUIITBA Ta
nepepoOKH.

2. MVAY N D BT TR L B

EBEWEFMIMEESR
EiHRIESKR,
Human resources

(establishments and official
veterinarians) shall be able
to meet the needs of
establishment  production
and official inspection
control/ TpymoBi pecypcu
(mianpuemcTBa Ta
oQIIHHUX OpraHiB) MalOTh
OyTu B 3MO031 3a0e3MeUnuTH
BUMOTH BUPOOHHUIITBA Ta
nepepoOKH  MiANpUEMCTBA,
a TaKOX 110710




Exported to China signed between
the competent authority of the
applicant state and the General
Administration of Customs of
China  (GACC)/  TIIpotoxkoi
MIANUCaHUN YIOBHOBa)KEHUM
OpPraHoM KpalHU-3asBHUKAa Ta
['o0BHMM MUTHMM YHOpPaBIiHHSAM
II0JI0 IHCHEKUIi Ta KapaHTHHY
Meny, sikuii BBo3uTbes 1o KHP

3IiCHEHHS odiiHOTO
KOHTPOJTIO Ta 1HCIICKIIil.

3 AU EE T R N AT i
EBNERmEE.

Bee products to be
exported to China must fall
within  the scope of
products specified in the
Protocol/  Men,  saxwuit
IUTAHYETbCS  IMIIOPTYBaTH
mo KHP, mae BigmoBigaTu
ACOPTUMEHTY  IPOJIYKIIii,
BU3Ha4Y€HO1 [ [poTOKOIOM..

2. e, FEHEFLZMEIRE Location, Workshop Layout and Facilities & Equipments/ 2. Po3TamyBaHns HoTyKHOCTI,
PO3MillleHHS LeXiB, iHPpPaCTPYKTypa Ta 00JIaJHAHHS

2.1 1eMlsEht
Site selection/
PosMmimienus
MOTY>KHOCTI

(REZEExRNE BRE
FEEARENEE) (GB 14881)
3.1,

Article 3.1 of National Food Safety
Standard General Hygienic Regulation
for Food Production(GB14881)/
Cratts 3.1 HamioHaJIbHOTO CTaHAApTy
OC3MEYHOCTI  XapyoBHUX  IPOIYKTIB.
3aranpHi  MpaBWiia  TIiri€HW  JUIS

2.1 IR XErab X
MENER , BR$
RitRBEEEREER
(X, *BX. Tk,
RUIFIERXSE) .

Provide pictures of the
establishment location

T XEEANESRE.
No pollution sources shall
be found around the plant
area/ HaBkoio Ttepurtopii
3aBOAly HE IOBHUHHO OYyTH
JoKepen 3a0pyIHEeHHS.

oS Yes/Tak

oA TS

No/Hi




BUPOOHHMIITBA XapuOBHUX IPOAYKTIB

(GB14881)

and environment,
indicating clearly the
surrounding
environment
information (urban,
suburban, industrial,
agricultural, residential
areas, etc.)/ Hanaiite
¢dororpadii
HAaBKOJIMIITHBOT'O
CepeoBHINA TEPUTOPIL
3aBOJIy B PErioH1 HOTO

po3TanryBaHHs. Ha
doTorpadisx
HEOOXI1THO BKa3aru
1HbOopMarrio L1010
IOBKULIA (MichKi
paiioHH, paiioHn
MepPeIMiCTbh,
IIPOMHUCIIOBI 30HH,
CUTBCHKOTOCITOTAPCHKI

30HU Ta JKUTIIOBI
paroHm)..

22 T XIRES
mE

Bee Products
establishment
environment and
layout/

(RRTEEFRNE BmES
BAPEME) (GB14881) F

3.2,

Article 3.2 of National Food Safety
Standard General Hygienic Regulation

2.2 R XFHEE
SEE B N AR 0
T. RV GRIER.
HWERERE. Lo

T XfEi#%eEr-InLIE
XM oEE , B
LEF= re R S ARAIXIBS

The layout of the factory
shall meet the needs of

oS Yes/Tak

oS No/Hi




CepenoBure Ta
PO3MIIIICHHS
MOTY>KHOCTI 3
BUPOOHMIITBA
MIPOAYKTIB
O/DKUILHUIITBA

for Food Production(GB14881)/
Crartsa 3.2 HarioHanbHOTO CTaHAAPTY

0e3MeyHOCTI  XapuoBUX  IPOIYKTIB.
3aranpHi  mpaBWia  Tiri€HW A7
BUPOOHHMIITBA XapuOBHUX IPOAYKTIB
(GB14881)

= (WMER ) 4R
IhgeX.,

Provide the factory
floor plan , which shall

indicate different
functional areas such
as  production and
processing, raw
material /  finished
product storage,

chemical storage room,
laboratory (if
applicable)/  Hapnaiite
MIaH TOTYKHOCTI Ha
AKOMY BKa3zaHl pi3Hi
30HH BUKOHAHHS
omeparii Ta  Mexi
IUISHOK, TaKl K
BUPOOHHIITBO Ta
00poOka, 30epiraHHs
CHPOBHHH / TOTOBOL
IPOJIYKILii,
MPUMIIICHHS IS
30epiraHHs  XiMIKariB,
naboparopist (sx1II0
3aCTOCOBYETHCS).

production,
and the functional areas are
reasonably divided to be

prevented from  cross
contamination/ [Tnan
MOTY>KHOCTI MMOBUHEH
BIAIOBIIATH norpedbam
BUPOOHMIITBA,

a  (QyHKIIOHAJTbHI  30HHU
PO3YMHO PpO3IUICHI, 1100
3aMo0IrTH  MepexpecHOMY
3a0pyIHEHHIO

2.3 ZFEENZITHD
mE

(EmZE2ERINE RME
BEREME) (GB14881)

2.3 IRMEFZFIEFE
, A EE N

FERRUALE , WELE
FILIRE , BREYS

ofF S Yes/Tak
oOAFFS No/Hi




Design and
layout of
workshop/
Koncrpykmist 1
IJIaH MEeXIB

4.1,

Article 4.1 of National Food Safety
Standard General Hygienic Regulation
for Food Production(GB14881)/
Cratts 4.1 HamioHanbHOTO CTaHAApTy

0e3MeyHOCTI  XapuoBUX  HPOIYKTIB.
3aranpHi  NpaBUia  TirieHW Ui
BUPOOHMILITBA XapUOBUX IIPOAYKTIB
(GB14881)

iR iEEXFAEE
EXAGEE ; tRBEA
REXBE., £,
TREBFLESEE
IneeX ; FRBBZEEA
ARKRF@RI:NA
CIR

Provide the workshop
floor plan, which shall
clearly mark the scope
of clean area and non
clean area; Indicate
functional areas such
as personnel dressing

room, production and
processing room, tool

and instrument
cleaning and
disinfection room;
Indicate  the  flow

direction of personnel
and products in the
workshop/  Hapaiite
IUTaHU 11eXiB (Ha SIKOMY
BKa3aHI «YHCTI» Ta
«OpyaHiI» 30HHM),

e
The layout of the
workshop shall be

reasonable to meet the
needs of production and
avoid cross contamination/

[Iman  Hexy  NOBHUHEH
BIAIOBIIATH norpedbam
BUPOOHUIITBA,

a  (QyHKIIOHATbHI  30HHU
PO3YMHO PpO3IUICHI, 1100
3aMo0IrTH  MepexpecHOMY
3a0pyIHEHHIO.




BKAXITh

(GyHKI[IOHANBHI  30HH,
Taki SIK pO3IATaIbHS
HIEPCOHAILY,
BUPOOHNY0-00pOOHE
MPUMIIICHHS,
NPUMILICHHS JUTS
YHUIIEHHS Ta
ne3iHdexuii
oOmagHaHHs Ta
IHCTPYMEHTIB; BKa3aTH
HaIpsIMOK pyxy

MepcoHaATy 1 MPOMYKITIT
B LIEXY.

2.4 FERIERLGS

ALY P
building
structure and
materials of
workshop/
byniBenbHi
KOHCTpYKIIi Ta
Marepiaim B
nexax

(RRTEEFRNE BmES
BRAREME) (GB14881)

4.2,

Article 4.2 of National Food Safety
Standard General Hygienic Regulation
for Food  Production(GB14881)/
Crartsa 4.2 HamioHaJIbHOTO CTaHAapTy

OC3MEYHOCTI XapyoBUX  IPOIYKTIB.
3aranpHi  MpaBWia  Tiri€HW IS
BHpPOOHHMIITBA XapUOBHX IPOMYKTIB
(GB14881)

2.4 RN, 15
B OfbE. NENR
k, BEEBRABEMR.

Provide pictures of
workshop ceiling, wall,
floor, doors  and
windows, which can
explain their materials/
Hapatite  ¢ororpadii
crelml  ILexiB,  CTiH,
MiJUIoTH,  ABEper 1
BIKOH, SKI HaIIAIHO
JEMOHCTPYIOTh 3 SIKUX
marepiaiiB ix

X AR R SR BT

SEMEFNIREE
X, BTk, BLIEXYR
RGNS,

The building structure and
material of the workshop
meet the hygienic
requirements  for  food
production and processing,
easy to clean and prevent
food pollution/
Koncrpykuii Ta marepianu
B nexax MarThb
BIANOBIZATH  TIri€HIYHUM

ofF S Yes/Tak

oAFFE No/Hi

10




3po0JIeHO.

BUMOramMm nao BI/IpO6HI/IIITBa
Ta TMEpepoOKH XapyOBUX
MPOAYKTIB, JIETKO MHUTHUCH

Ta 3arobiraTu
3a0pyIHEHHIO  Xap4yOBHUX
POAYKTIB.

2.5 &rEghtEiR
=1

Production
facilities
equipment/
BupoOuunui
MPUMIIICHHS Ta
oOmagHaHHsg

and

(RRZEERNE BRmEF
BRTAENTE) (GB14881) F

5. 6.2,

Articles 5 and 6.2 of National Food
Safety Standard General Hygienic
Regulation for Food
Production(GB14881)/ Crarti 5 i 6.2
HarmionanpHOrO CcTraHmapry Oe3reku
XapuOBHX MIPOILYKTIB. 3aranpHi
TiTi€HIYHI TpaBWIa JUIS BUPOOHUIITBA
xapuoBHX HpoaykTiB (GB14881)

25.1 fRMEFINTHY
FEIREIRMEE
Provide a list of major
equipments and
facilities/ Hapaiite
TepetiK OCHOBHOTO
oOmagHaHHs.

2.5.2 BEFEATIN
TUARAIK. HEK,
Baes. RAYE
M. NABLE. FREA,
BiE (WER ) Fig

FREHIRR A .

Provide pictures of
main production and
processing, water
supply, drainage,
cleaning and
disinfection, waste
storage, personal

AW ECE SEFRESIE
BEMNAVEFIRE  FFERE
BRI N TISFER 2

EEETFEEXK,
Establishment shall be
equipped with

equipments in line with its
production  capacity.and
And it can ensure that the
sanitary conditions in the
production and processing
process meet the
requirements/

[TinnpuemcTBO Mae OyTu

YKOMIUIEKTOBaHE
BHPOOHUYHM
oOIaIHaHHSM, Ke
3abe3mneuye fioro
BUPOOHUYI MOTY)KHOCTI Ta
MOKe 3a0e3neunTu

BIMOBIHICTE YMOB TpHU
mpoleci BUPOOHUIITBA Ta

oS Yes/Tak
oAFFS No/Hi

11




hygiene, lighting,
temperature control (if
applicable) and other
equipment and
facilities/ Hapaiite
doTorpadii 0CHOBHOTO
obnmagHaHHs 1O Oepe
y4acTh y BUPOOHHUIITBI
Ta 006pooi,
BOJOIIOCTAYaHHI,
JIPEHAXY, OUUIIEHHI Ta
ne3iadexii,
30epirandi  BITXOJIB,
ocobucroi ririe’u,
OCBITJICHHS, KOHTPOJTIO
TeMrepaTtypu  (SIKIIO0
3aCTOCOBHO) Ta 1HIIIOTO
oOagHaHHs Ta
3aco0iB.

00poOKH
BUMOTI'aM.

CaHITapHUM

2.6 CFRE
Storage
facilities/
Cknancoeki
MIPUMIIIICHHS

(RRTEEFRNE BmES
BRTAENTE) (GB14881) F

5.1.8, 10,

Articles 5.1.8 and 10 of National
Food Safety Standard General
Hygienic  Regulation for  Food
Production(GB14881)/ Crarrti 5.1.8 i
10 HarrionanpHOTo cTaHAapTy Oe3MeKn
XapuOBHX MIPOITYKTIB. 3aranbpHi
TiTi€HIYHI TpaBWiIa JUIss BUPOOHUIITBA

2.6 fENAJREHFOR RS
FEEEEX , E#H#
RESS AT C 1B AY
EEEREXER.

Describe the sanitation
management

requirements of the
storage and provide
relevant pictures that

MR RAIR R
*¥hkan. ARARITNRBBEEE
M. EXEFR , ICFE
BINEEERE  BRE
BEXRNCENEHFEEXK
AOEIEIRHE,

Ensure that the raw
materials, semi-finished

[

Yy e
Yes/Tak

oAFRFE No/Hi

12




xap4oBux nponykris (GB14881)

can reflect the storage
conditions/  OnumriTh
BUMOTH IO yIPaBIiHHS
mojao  caHirapii y
CKJIaJICBKUX

IPUMILIEHHSX Ta
HaJanTe BIIIIOBIIHI
300pakeHHs], K1
BII0OpaXKaloTb yMOBHU
30epiranHs.

products and  finished
products  of  products
exported to China are

clearly marked, stored in a
special area, and the
storage and transportation
environment is clean and
sanitary. Warehouses with
temperature  requirements
shall have temperature
control facilities that meet
the

requirements/ITepexonaiite
Ch, 110 CUPOBHHA,
HaniB(pabpukaTu Ta roToBa

MPOTYKITis, 110
ekcropryerbesi 10 Kurato,
9ITKO MO3HAaYeHI,
30epiraroThCs B
CrieliaJIbHOMY
MPUMIIICHHI, a
cepenoBwIie 30epiraHHs Ta
TPaHCIIOPTYBaHHS €
YUCTUM Ta  BiAmosigae
BAMOIaM II[0JI0 T[irl€HU.
Cknann, o SIKUX
3aCTOCOBYIOTHCS
TeMIepaTypHi BHUMOTH
MMOBUHHI  MaTH  3aco0u

KOHTPOJIFO TCMIICPATYpPH.

13




3. INTAKAYEES Water supply/ 3.

ITocTauanus Boau

3.1 JNTAKAE
IKRALIE (40

&EHA )

The treatment of
water used in
production  (if
applicable)/
OunieHHs
BOJIH, 10
BHUKOPUCTOBYET
bCSl y
BUPOOHUIITBI
(sK1I10
3aCTOCOBHO)

L(EmTEeERNE |mEr
BRTAENTE) (GB14881)

511, 512,

Articles 5.1.1 and 5.1.2 of National
Food Safety Standard General
Hygienic  Regulation for  Food
Production(GB14881)/ Crarrti 5.1.1 i
51.2 HarmionanpHoro  cranumapry
OC3MEYHOCTI XapyoBUX  IPOJYKTIB.
3aranpHi Tiri€eHiYHI TpaBuia s
BHpPOOHHMIITBA XapUOBHX IPOLYKTIB

(GB14881)

2. (EFIXFKBEFHE) (GB

5749 ),

Standards for Drinking Water
Quality (GB 5749)/ Cranpaptu
skocti moao nutHoi Boau (GB
5749)

31MRERIBEBK
iR, B BRK BT
fEXiEkEH R
E—IRETF7KIKR

RS (WER ) .
In the case that the
water source is owned
by the establishment,
please describe the
relevant measures for
water quality control
and provide the latest
test report on the water
used in production (if
applicable)/ Skiio
Hi,Z[HpI/I€MCTBO Mae
BJIACHI JpKepesa BOM,
Oyab Jacka, TMOSICHITH
SIK1 came 3aX0IU
BKUBAKOTHCA pIn) bt
KOHTPOJIIO SIKOCTI BOJH.
Jlo Toro ok HagauTe
OCTaHHIA 3BIT  TpoO
BUNIPOOYBAaHHS  SIKOCTI

MELEMIENFTS
(LEERFK BLERRAE)
( GB 5749 )&3K ; WIRA
NS, eVl EEERKERF
& (EERAK BARRA)
( GB 5749 ) E3R,

Chlorine  dosage  for
chlorination treatment must
meet the requirements of
Standards for Drinking
Water Quality (GB 5749);
in case of no chlorination
treatment, the
establishment must ensure
that the water quality meets
the requirements of
Standards for Drinking

Water Quality (GB 5749)/
XJIOpyBaHHs Ta J1O3yBaHHS

XJI0py IIOBHUHHE
BIAMOBIIATH BHUMOI'aM
«CaHiTapHUX  CTaHJAApTIB
no mutHOi Bomm» (GB

I
o=

Yes/Tax

oS No/Hi
oANER NA

(not  applicable)

/He
3aCTOCOBYETHCS

14




BOAU JIA BI/IpO6HI/IHTBa

(sx110
3aCTOCOBYETHCH).

5749);
Sxkmo He
XJIOpYBaHHS,
HiATPUEMCTBO Ma€e
3a0€e3MeYUTH BIATIOBIIHICTh
BUMOTaM «CaHiTapHUX
CTaHJApTiB /O  MHUTHOL
Boam» (GB 5749).

IMPOBOAUTHCA

4, EFE‘:E%*;’F\ Source of the raw material/ :kepena moXoaKeHHSI CHPOBHHU

4.1 FUEIRTS
Beekeeping/
BoKUIEHALITBO

LBBEEESRSBXREER
TR P R I IR E N E
B,

Protocol on Inspection and
Quarantine of Bee products to
Be Exported to China signed
between the competent authority
of the applicant state and the
GACC/ Tlportokon migmucaHHii
YIIOBHOBAXXCHUM OpraHomMm
KpaiHu-3asiBHUKa Ta [OJIOBHUM
MUTHHUM YIipaBJj IHHSAM o100
IHCHeKIii Ta KapaHTHHY MeYy,
siknit BBO3uThest 1o KHP.

4.1.1 AAREIRHR
FIRFRIE7 /R E R
s (BRPNEE
FEpFERRRIVE
=8 ) REWRAEE
EHRHLERIIERRT

¥,

The list of apiaries or
the extract honey
rooms that provide raw
materials  for  the
enterprise(the list
should include the
information  of the

location of the apiary

Ja e MR (R FRRY
FRIET R PERRIN AT
ExREESBHEHFER

BE , FAENAINERHE
X = 3k , Apiaries

or extract honey rooms
that provide raw materials
for bee products exported
to China shall be approved
and effectively supervised
by the competent authority
of the country where they
are located, and comply
with the relevant
requirements of the
bilateral protocol/ Tlaciku

[

o=
Yes/Tak

oAFFE No/Hi
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or the extract room. )
and the supporting
materials approved by
the competent
authorities  of  the
country/ Hanaiite
nepenik  macik  abo
MOTYXKHOCTEN 3
BIIKAUKK Medy, SsKi
MOCTAYalOTh CUPOBHHY
TS MITPUEMCTBA
(mepenix MMOBHUHEH
MICTUTH BiTOMOCTI PO
MICLE€3HAXO IKEHHS
naciku abo
MOTYXXHOCTI 3 BIIKQUKH
MeIy ) Ta CyNpOBiIHI
Marepiaim,
3aTBEP/KEHI
KOMIIETEHTHUM
OpraHoM KpaiHH.

4.1.2 kEE=ERE
FRER, B HEKIR
TFRemEEr ma
e I E B RIUERA
ME (UER ) .

abo HOTYKHOCTI 3
BIIKAUKHU Meny, K1
[IOCTAYal0Th CUPOBUHY IS
BUPOOHHMIITBA  TPOJYKTIB
O/UKUTLHHUIITBA, o
ekcnopryrThecs 10 Kuraro,
MOBUHHI OYTH 3aTBEpKEHI
Ta e(heKTUBHO
KOHTPOJIFOBATUCS
KOMIIETEHTHUM  OpPraHOM
KpaiHu, Ie BOHU
po3TaIrioBaHi, 1
BIAMOBIZATA BIAMOBIIHUM
BUMOTaM JIBOCTOPOHHBOTO
IPOTOKOJIY.
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For the raw materials
of bee products from a
third country, provide
the certification
materials from
compliance with the
protocol on inspection
and Quarantine of bee
products exported to
China (if applicable)/
s CUPOBUHU
(mpoaykTiB
O/UKITBHUIITBA) 3
TPETHOI KpailHU HAJaTh
Marepiaim 1010
BIAIOBIIHOCTI
MPOTOKOJY  IHCIIEKITi{
Ta KapaHTUHY
MIPOJIYKTIB
O/UKLILHUILITBA, 110
CKCIIOPTYIOTHCA a0
Kwuraro (stx1II0
3aCTOCOBYETHCH).

4.1.3 BRIFEHETS
WOHWE BREER
AERREAHL.,

Certification that the
raw materials of bee

17




products meet the
requirements of
bilateral protocols/
Hapnaiite
HIATBEPDKYIOUY
1HpopMallio, 110
cupoBuHa  (TIPOIYKTH
O/UKITbHUIITBA)
BIAIIOB1IAIOTh
BUMOTaM
JIBOCTOPOHHIX
MIPOTOKOJIIB.

4.2 JREEGI
Raw material
acceptance/
[Ipuitmanus
CUPOBHHU

LBBEEESRSBXREER
TR P R I IR E N E
B,

Protocol on Inspection and
Quarantine of Bee products to
Be Exported to China signed
between the competent authority
of the applicant state and the
GACC/ TIlporokon migmucaHuii
YIIOBHOBAXXCHUM OpraHomMm
KpaiHu-3asiBHUKa Ta [OJIOBHUM
MUTHHUM YIipaBJj IHHSAM o100
IHCHeKIii Ta KapaHTHHY MeYy,
siknit BBO3uThest 1o KHP.

2{BRRLERITE BREF

4.2.1 fEREIVRTEEF=
mERHRRNTS (B
FrEEIZARHRARY
EEEF ) NEEE

Briefly describe the
management
requirements of the

enterprise for the raw
material suppliers of
bee products (including
apiaries and the extract
honey rooms providing
raw materials)/
KopoTko OTIMIIITH

LEF e meyREe
NREZER4E  BEAX
=H.

The raw materials for the
production of bee products
to be exported to China
should be safe, hygienic
and suitable for human
consumption/  CupoBuHa
hing: BHPOOHHIITBA
OPOAYKTIB  OMKUTEHUIITBA,
K1 CKCIIOPTYHOTHCA 0
Kurato, Mae Oytu
0e3IeYHOI0, TINEHIYHOIO Ta
[IPUIATHOIO IS
CIIO)KUBAHHJ JIFOOAUHORO.

[

o=
Yes/Tak

oAFFE No/Hi
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BRATAENE) (GB14881)Fh

71, 7.2,

Articles 7.1 and 7.2 of National
Food Safety Standard General
Hygienic  Regulation for  Food
Production(GB14881)/ Crarri 7.11 7.2
HamionansHoro cranmapry Oe3neku
XapUOBHX MPOIYKTIB. 3aranpHi
TiTi€HIYHI TpaBWiIa JUIsi BUPOOHUIITBA
xap4oBuX nponykris (GB14881)

BUMOTH TiIIPUEMCTBA
70 NOCTaYaIbHUKIB
cupoBuHH (MPOAYKTIB
O/UKITbHUIITBA)
(BKITIIOYArOYM MACIKU Ta
HNOTY>KHOCTI 3 BIIKQUKH
Menay, SKi MOCTadyaroTh
CUPOBHUHY).

4.2.2 RAFEFSIE]
E (BiEER. RE.
WINERSE , 81

ApLEEEEEER
HAL ).

Provide raw material
acceptance system
(including indicators,
limits, acceptance
requirements etc.,
including how to
prevent  toxic and
harmful honey sources
purchased)/ Hapnaiite
iH(bOopMaIrito po
CUCTEMY HpHﬁMaHHH
CUPOBHHHU
(BKITIOUArOUH
IMOKa3HUKH, JIMITH,

2 FRIENOOIE BRINE
RENERGEHERy LEET 5
g RIERAXERR
.

In accordance with the
provisions of the bilateral
protocol, effective
measures shall be taken to
prevent the bee products to
be exported to China
spreading  related  bee
diseases/ BiamoBigHO 110
IMMOJIOKEHb ABOCTOPOHHBOIO

MIPOTOKOITY, HEOOX1THO
BXKUTHU eexTuBHUX
3axXOIIB JUIS 3aroOiraHHs
MOIIUPCHHIO IIPOAYKTIB
O KIILHMIITBA, SIK1
eKCropTyroThes 10 Kutato,
OB’ SI3aHHUX 3

3aXBOPIOBAHHAMU OJIKIIL.
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BUMOTH 10
NPURHATHOCTI  TOMIO,
BKIIIOYAIOYH  Te, SIK

YHHUKAETHCS
npuUI0aHHS 13
TOKCUYHUX 1
HIKIJTUBUX JOKEpen
mezy)

4.2.3 1RMHRSEEE™m
WE R R IR IR

RN EIRHIE,

Provide the risk
management system to
prevent bee products
from being infected by
bee infectious diseases/
Hanaiite indopmariito

po CUCTEMY
YIPaBJIIHHS PU3HKAMHU
TUTS 3ar00iranys
3apaKCHHS TPOJYKTIB
O/DKUIBHULITBA
HbeKIHHIMHA
XBOpOoOaMu OKiT
13 BRiE%T | (ARRLERFE AR | 431 BAAREEN | AREXTRNGERAR | 5a
= BRAPAEASEY (GB 14881 ) H | &, EiFF. BEH | Z2lEXK , BRI Ram | Yes/Tax
Food-related 7.4, FRMWHIEK, L)AL A oAfFFE No/Hi
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products/  Iumri
OpOAyKTH, 1O
3aCTOCOBYIOTHCS

Yy BUPOOHHIITBI

Article7.4 of National Food Safety
Standard General Hygienic Regulation
for Food Production(GB14881)/
Crattsa 7.4 HamioHanbHOTO CTaHAapTy
Oe3mexu XapuOBUX MPOIYKTIB.
3aranpHi Tiri€eHiuyHi TpaBuia s

BUPOOHMLITBA XapUOBUX IIPOAYKTIB
(GB14881)

Briefly describe the
procurement

requirements of food
packaging  materials,
detergents and
disinfectants/ Kopotko

ONHUIIITh BUMOTH [0

3aKyIiBIl

MaKyBaJIbHUX
MarepiaiiB TUIA
XapuyoOBUX TPOIYKTIB,
MHUIOYNX Ta
Ne31HPIKYI0UnX
3aco0iB
4.3.2. X EESEr
miZMNE R

briefly describes the
disinfection
requirements of
packaging materials in
direct contact with bee
products/ Kopotko
OIHUIIITE BUMOTH a0
ne3indexiii
IMNaKyBaJIbHUX
marepiaiis,
6e3nocepeIHbO

K1

The food-related
productions should meet
the food safety agreements
to avoid food
contamination/
Bupobuuurso, nos’s3ane 3
XapyoBUMU  IPOLYKTaMHU,
IIOBUHHE BIZIIOBIIATH
yrojam Tmpo Oe3MeYHICTh
Xap4yOBHUX IMPOJAYKTIB, 1100
VHUKHYTH  3a0pyJIHEHHS
Xap4OBHUX MPOIYKTIB.
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KOHTaKTYIOTh 3
POYKTaMH
ODKUILHULITBA.

5. INI3FEk=H / Konrponns Texnomnoriunoro npouecy

5.1 INTidtE
Processing
process/ITpomec
BUPOOHUIITBA

1L (EmTeERNE BE)

(GB14963) ,
National Food Safety Standard Honey
( GB14963 ) / HauioHaupHUiA

cTaHgapr Oe3nmeyHocTi Memy s
crioxkuBaHHs JroauHor (GB14963)

2 PEETELBSEXNES
TR P R IR E N E
B,

Protocol on Inspection and
Quarantine of Bee products to
Be Exported to China signed
between the competent authority
of the applicant state and the
GACC/ Tlporokon migmucaHuii
YIIOBHOBAXXCHUM OpraHomMm
KpaiHu-3asiBHUKa Ta [OJIOBHUM
MUTHHUM YIipaBJj IHHSAM o100
iHCTekUii Ta KapaHTHHY Meny,
siknit BBO3uThest 1o KHP.

5.1.1 (#ERWIER )
BABENITZ
( BEBEESINHR
Rn#rR=REM
EH. JiEmMEYE
. BAEREAKRKR
#BIZ. BEHIR
i D07 S ELAth R 4
BE)

( for honey
enterprises)Briefly
describe the honey
processing technology
(including whether
honey is heated and the
maximum temperature

and pressure of
heating, the mesh

LR E N AT SR ERN
ERENENX , B mhi
RIFERABEIE | 755
INEMfE R AN, |5

Honey exported to China
shall meet the basic

definition requirements of
honey. Bee products shall
maintain  their  natural
attributions and shall not
add other food additives
and food raw materials/
Men, 1o excrnopryeTbest 10
Kuraro, Mae BigmoBimaTu
OCHOBHUM BUMOI'aM
BU3HAUYCHHS MEny.
[Tponyktu  OKITEHUIITBA
NOBHMHHI 30epiratu  cBOi
OPUPOAHI BJIACTHBOCTI Ta

[

of|e
Yes/Tak

oAFFE No/Hi
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number of filter screen,
whether  dehydration
and concentration
technology is used,
whether food additives
and other raw and
auxiliary materials are
added, etc)/ (s
MIOTY>KHOCTEH, 10
3alMaroOThCsl
BUPOOHUIITBOM MEIY)
KopoTtko OTIUIIIITH
TEXHOJIOT1I0  0OpOOKH
Meny (BKITIOUArOUHN
1HbOopMaIrio L1010
TOTO, YM HarpiBa€ThCs
Men, MaKcHUMaibHa
TeMreparypa 1 THCK
HarpiBaHHS, HOMEp
cuta  QUIBTPYBAIBLHOT
CITKH, qu
BUKOPUCTOBY€ETHCS
TEXHOJIOT'is
3HEBOJHEHHS Ta
KOHIIGHTpaIlil, 4Yu €
xXap4yoBi J00aBKH Ta
1HIIa CHUPOBHMHAa Ta
JIOTIOMDKH1 ~ Marepiaiu
TOIIO).

HE MICTHTH 115011070:¢
XapuoBUX  100aBOK  Ta
Xap4oBOI CHPOBHUHU.

2 R e m A RS
BN E R M ERIE
REIEER.

Ensure that bee products
exported to China do not
Spread,and contain relevant
bee diseases stipulated in
the  bilateral  protocol/
Ilepekonaiirecs, 10
MPOAYKTH  OJKUTHHUIITBA,
SAKI ~ eKCTIOPTYIOTBCS /IO
Kwuraro, He momuprooTh Ta
HE  MICTITh  30yTHUKIB
BIAIOBIIHUAX XBOPOO
OmK1I, nependaueHux
JIBOCTOPOHHIM

MIPOTOKOJIOM.
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512 (BEREWE
A ) @REFIITT
Zs

(for royal jelly

enterprises )Briefly
describe the production

and processing
technology I(nnst
MIAIPUEMCTB 3
BUPOOHHIITBA
MAaTOYHOTO  MOJIOYKA)
KopoTtko OTIUIIIITH
TEXHOJIOT10
BUPOOHHIITBA Ta
nepepooKu

5.1.3 IZEEIGONESR
ME , RENBMENE
HEBR ISR

In accordance with the
provisions  of  the
bilateral protocol, take
effective measures to
eliminate the risk of
honeybee  epidemic/
Bigmosigno JI0
IIOJIOKCHb
ABOCTOPOHHBOT'O

24




MIPOTOKOITY BXKUTH
e(DeKTUBHHUX  3aXOJliB
JUISS YCYHCHHSI PHU3UKY
emigeMii MeIOHOCHHUX
ODK I

5.1.4 IBHFEEINTIZ
Z2HNE R

Provide pictures of
main processing
equipment/  Hapnaiite
¢dororpadii 0CHOBHOTO
TEXHOJIOTTYHOTO

oOmagHaHHs

5.2 DAETHIE
b
hygiene

control/KouTpon
b 3a Iri€Hor0

(EmTEEFRNE BmES
BRTAENE) (GB14881)

6.1, 6.6, 8,

Articles 6.1. 6.6 and 8 of National
Food Safety Standard General
Hygienic  Regulation for  Food
Production(GB14881)/ Crarri 6.1, 6.6
i 8 HamioHaseHOro  cTaHmapry
OC3MEYHOCTI  XapyoBUX  IPOIYKTIB.
3aranpHi Tirl€HIYHI TpaBuiaa IS
BHpPOOHHMIITBA XapUOBHX IPOMYKTIB
(GB14881)

5.2.1 fairEF NI
EhEEEFHNER
2R, BEHE.

Brief description of the
basic requirements and
management system of
health control in the
process of production
and processing/
KopoTtkuit Onuc
OCHOBHHMX BHMOI' Ta
CUCTEMHU ynpaBJ'IiHHH
CaHITapHUM

KOHTpOJIEM Y TpoIieci

AN TiIFER SEfE A 2L
B Ai=dlFEnE |, R
N ZeRE,

Effective hygiene control
measures shall be
implemented in the
production and processing
process to ensure the safety
and hygiene of Bee
products to be exported to
China/ Jlns 3abe3neueHHs
Oe3neKku Ta ririeHu
MPOAYKTIB  OKITHHUIITBA,
K1l  eKCIOPTYIOTbCS /10

[

o=
Yes/Tak

oAFFE No/Hi
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BUPOOHUIITBA Ta

nepepoOKH.

5.2.2 RN ZEASL
fE B = IS FERY E

k.

Provide pictures of
hygiene control
measures implemented
in the  processing
workshop/  Hasenith

300pakeHHsT 3aXOIB 3
KOHTPOJIIO TITi€HHU, SIKi
BIIPOBAKYIOTHCS B
nepepoOHUX mexax.

Kurato, y nporeci
BUPOOHMIITBA Ta OOPOOKH
MOBUHHI OyTH 3acTOCOBaHI
edekTuBHI 3aX0IU
TIT€EHIYHOTO KOHTPOJIIO.

5.3 BB
i

self-control/
Buytpimnii
ayIouT

(ERTEEFRNE BmES
BRTAENE) (GB14881)

9

Article 9 of National Food Safety
Standard General Hygienic Regulation
for Food Production(GB14881) /
Crarts 9 HarionanpHOTO CcTaHmapry

OC3MEYHOCTI  XapyoBUX  IPOIYKTIB.
3aranpHi  Tirl€HIYHI TpaBuiaa IS
BHpPOOHHMIITBA XapUOBHX IPOMYKTIB
(GB14881)

53.1 I EHESLR
=Ry, BRI
=N SRR ;
TWEIEE=FEIE
LI =R, IBRHEFT
LW ERRIEBEY
4+,

In case of laboratory
owned by the

establishment, submit
certificates  for its

S| AR = AVAS Y =E Sy
¥, REAF RAEAIR
B, AR R EN T
BFEEX , BRrmE

P4,
The establishment shall
establish a  self-control

plan. The sampling, testing
and limit criteria for raw
materials and final products
shall meet the requirements
of competent authorities

[

o=
Yes/ Tak

oA TS

No/ Hi
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laboratory  capability
and qualification; in
case of laboratory
entrusted by a third
party, provide the
qualification of the
laboratory entrusted/ ¥
pasi, SIKIIO MOTYXXHICTb
Mae BJIaCHY
nabopartopito, 10
HaJIEXUTh MOTYKHOCTI,
Hajatu ceprudikaru ii

aKpeauTarii Ta
KBaJi(ikaii; y
BUIMAJAKy Jabopartopii
TOBIPEHOT TPEThOi
CTOPOHH, HaJanTe
KBauTipikariiro

TOBIPEHOT TabopaTopii.
5.3.2 R
¥, BfEREIE.
R, FIERE. A

BRCIERESE.,

Provide enterprise
monitoring plan,
including  monitoring
items, frequency,
judgment  standards,

and China to ensure the
safety and wholesome of
products/ 3aknan
po3pobisie 1aH
camokoHTpoito. Kpurepii
Bi10OpY MpoO, TeCTyBaHHS
Ta TpaHUYHUX KpUTEPIiB
JUISE CHPOBHHHU Ta KiHIIEBOI
MPOTYKITiT MOBUHHI
BIAIIOBIIATH BHMOTaM
KOMITETEHTHUX OpraHiB Ta
Kuraro mia 3ale3medeHHS
Oe3neKku Ta MPUIATHOCTI

MPOAYKTIB.
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nonconforming

treatment measures,
etc/ Hapaiite 1Ian
MOHITOPHHTY
MiJIPUEMCTBA,

BKJIIOYAIOYN €JIEMEHTH
MOHITOPUHTY, YacTOTY,
KpuTepii OI[IHKH,
3aX01 y pasi
HEBIAMMOBIIHOCTI, TOIIO

8. FmMEEMEEE Management of Chemicals and Packaging Materials/ Buxopucranns XiMiYHMX pe4oBHH Ta NaKyBaJabHHUX

8.1 WEmEE

{5:752
Management and
storage of
chemicals/
VYopaBniHHsS — Ta
30epiranHs

LIOA0 XIMIYHUX
PEUOBUH

(EmTEEFRNE BmES
BRTAENE) (GB14881)

74, 8.3,

Articles 7.4and 8.3 of National
Food Safety Standard General
Hygienic  Regulation for  Food
Production(GB14881)/ Crarri 7.41 8.3
HarionanpHOrO CcTaHmapry Oe3reku
XapuOBHX MIPOITYKTIB. 3aranbpHi
TiTiEHIYHI TpaBWIa JUIS BUPOOHUIITBA
xapuoBHX HpoaykTiB (GB14881)

MmarepiaiiB
8.1.1 EANFRID | 13 R (SEESAM
SRR ETEER ) RS2

Brief description of
chemical use and
storage requirements/
Kopotkuii onuc BUMOT
o0 3aCTOCYBAHHSA Ta
30epiraHHs XiMiKaTiB.

8.1.2 IRHMLFZREN
BEE A

Provision of pictures of

chemical storage
rooms/ Hanatu
¢ororpadii

FEISBNHEEXK,

The chemicals (including
disinfectants and  other
detergents) shall meet the
requirements  of  local
competent authorities and
China/ Ximiyni pe4oBUHU

(BKITFOUHO 3
ne3iH}iKyrounmMu Ta
IHIITUMH MUIOYHUMU
3aco0amu) MaroTh
BIAIOBIIATH BHUMOI'aM

MiCI_IeBOl"O KOMIICTCHTHOI'O

[

o=
Yes/Tak

oAFFE No/Hi
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NPUMIIIEHB 31
30epiraHHs XiMiKaTiB.

oprany ta Kuraro.

2HERNERTE, ™

REE. BBIFRR.

The chemicals shall be
stored in dedicated areas,
strictly  managed  and
clearly marked/ Ximixatu

NOBUHHI  30epiraTucst Yy
creriaaibHO BIABEIECHUX
MICIISIX, CyBOpO

KOHTPOJIIOBaTUCh Ta Maru
YITKE MAPKyBaHHSL.

8.2 WIMEM

RIEIRMEE
Management and
storage of
exterior and
interior packing
materials/
Bukopucranus
Ta  30epiraHHs
30BHIIIIHIX Ta
BHYTPIIIHIX
MaKyBaJIbHUX
MmarepiaiiB

(EmTEEFRNE BmES
BRTAENE) (GB14881)

7.5, 8.5,

Articles 7.5 and 8.5 of National
Food Safety Standard General
Hygienic  Regulation for  Food
Production(GB14881)/ Crarti 7.51 8.5
HarionanpHOro craHmapry Oe3reku
XapuOBHX MIPOITYKTIB. 3aranbpHi
TiTiEHIYHI TpaBWIa JUIS BUPOOHUIITBA
xapuoBHX TpoaykTiB (GB14881)

8.2 IREHAIME IR
EaHTEFmEx
HYLERRRA L

Provision of supporting
materials indicating the

internal and external
packing materials are

suitable for bee
products  packaging/
Hapaiite  momomixHy
iHbopMarrio 3

3a3HAYCHHSAM TOTO, IO
BHYTPIIIHI Ta 30BHILIHI
naKyBajlbHI Marepiaiu
npuIaTHI TS

BEMHANEEEEE
EVD R, A N R
HIRKE L.

Packing materials shall be
free of any toxic and

harmful  substances and
shall not change the
characteristics  of  bee
products/ [MTakyBasnbHi
Marepiaii  HE  IIOBHHHI
MICTUTH Oy/Ib-SKHX
TOKCUYHHAX 1 IIKIUIMBAX
pPEUYOBMH 1 HE ITOBHHHI
3MIHIOBAaTH

XapaKTepUCTUKU MPOAYKTIB

[

o=
Yes/Tak

oAFFE No/Hi
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NaKyBaHHS TPOJYKTiB
O/KUILHUIITBA.

O/KUILHUIITBA.

9. EFMMIER RERE=H] Waste Disposal and Pest Control/ Yruaizanis Bigxonis i 6opors

0a 3i IKigHuKaMu

9.1 B4
Waste
disposal/Ytuniza
1ig BIAXOOIB

(RRZEERNE BRmEF
BERTAENE) (GB14881)

6.5,

Article 6.5 of National Food Safety
Standard General Hygienic Regulation
for Food  Production(GB14881)/
Cratts 6.5 HarioHaJIbHOTO CTaHAApTy
Oe3reku XapuOBUX MTPOITYKTIB.
3aranpHi Tiri€HIYHI TpaBuia IS
BHpPOOHHMIITBA XapUOBHX IPOMYKTIB
(GB14881)

9.11 RHEERATR
ArmEs. BRAY
FAESRNXDIRR

=,
Provide the pictures of
identification
distinguished for edible
product containers and
waste storage
containers in the room/
Hanaiite  ¢doto sk
11eHTU(DIKYIOThCS
KOHTECUHEPHU VIS
iCTIBHUX TMPOAYKTIB 1
KOHTECUHEPH V1A
30epiraHHs BIAXOIIB Yy
Lexax.

9.1.2 BEIREFHINLIE
EFEK ; WXRA%

LI RArREE. BE
Y SR B ARIRS

IIAX 53,
Edible product containers
and waste storage

containers shall be clearly
marked and distinguished/
KoHrelinepu aig xapuoBux
MPOAYKTIB 1 KOHTEHHEpH
JUIst  30epiraHHs  BIAXOJlIB
MMOBUHHI oyt YITKO
MO3HAYEH1 Ta PO3PI3HEHI.

2ERMNRDFR. &
ATbIE | BESRRIETTIER

SR,

Waste shall be stored
separately and treated in
time to avoid
contamination of

VDA

of|e
Yes/Tak

oAFFE No/Hi
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ZHHGTEENL
B2, BRHEFE=STE
AVAIFER B .

Brief description of
waste disposal
procedure and
requirements; If a third
party is contracted for
biosafety disposal,
please  provide the
corresponding
qualification of the
third party/ Kopotkuii
onuC  IIOpANKY  Ta
BUMOT JI0 yTHI3aIii
BiIXOIB; SIxmio
VKJIaJ€HO KOHTPAKT 13
TPETHOIO CTOPOHOIO Ha
6io0e3neuny
YTHITI3AIIIIO,
BIJIOBITHY
KBasmiikaiiro TpeTboi
CTOPOHH.

HagaunTte

production/ Bigxomu ciia
30epiraTd ~ OKpemMoO  Ta
BYacCHO 0OpoOisiTH, 100
YHUKHYTHU 3a0pyIHEHHS
BUPOOHUIITBA.

9.2 HEEEH!

Pest

control/KonTpo:

b
IKITHUKAMHA

3a

(RRTEEFRNE BmES
BAPEME) (GB14881) F

6.4,
Article 6.4 of National Food Safety

9.2 IRPERFZFIHR
FEE , B =77

A, BEE=SFR.
Provision of the layout

RS RE. BEXE

T PHIERFN,
Pests shall be avoided from
influencing the safety and

oS Yes/Tak

oA

No/Hi
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Standard General Hygienic Regulation
for Food Production(GB14881)/
Cratts 6.4 HamioHanbHOTO CTaHAapTy
Oesmnexu Xap4oBUX MPOIYKTIB.
3aranpHi TirieHiuHi npaBuia Ui
BUPOOHMLITBA XapUOBUX IIPOAYKTIB
(GB14881)

plan for pest control. If

a third party
undertakes, please
provide the
qualification of the

third party/ Hapnaiite
mwiaH moja0 OopoThOu
31 IOKIIHUKAMH ~ Ha
HOTY>KHOCTI. Sxmo
TpeTss CTOpoHa Oepe
yyacTh, Oyab Jacka,
HajanTe KBaidikallito
TPETHhO1 CTOPOHHU.

sanitation of production/
Cnig  yHHKaTd  BIUIMBY
NIKITHUKIB Ha Oe3reKy Ta
CaHiTapiio BUPOOHHUIITBA.

10. P~ aiE#BFIZME] Product Traceability and Recal/ Bincre:kennsi Ta BiAKJMKaHHs TPOTYKIii

10. 7= mRIE M F0
BREEKR
Product
traceability and
recall  system/
Bincrexxends Ta
BIJIKJINKAHHS
MPOAYKILi{

L(ERZEExRIFE BmE
BAREME) (GB14881)

11, 14,
Articles 11 and 14 of National Food

Safety Standard General Hygienic
Regulation for Food
Production(GB14881)/ Crarrti 11 i 14
HauionansHoro CTaHAapTy
OC3MEYHOCTI  XapuoOBHX  IPOAYKTIB
3aranpHi  Tirl€HIYHI TpaBuiaa IS
BHpPOOHHMIITBA XapUOBHX IPOMYKTIB
(GB14881)

10.1 EiRT miE g
Fr LA—HR B st
SHBI, "R E

B rmiE A = 48 R FR 4%
mEEI— 2 BRISKIR
b,

Briefly describe the
product traceability

procedure, and take the
batch number of a
finished products as an

L MSEE R SRR B!
FrEEpE MR |, B
IR EEMNZEGHECR
IMERI—FHRE—2
RYRTEETE,

The apiaries or product
sources shall be identified
through the composition of
batch numbers, and the
backward and forward
traceability shall be

[

o=
Yes/Tak

oAFRFE No/Hi
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2HEEEESRESBREEE
TRt tE e MR IR e R INE
FRRERERSERIEK,

Traceability and recall
requirements as stipulated in the
Protocol on Inspection and

Quarantine of Bee Products to Be
Exported to China signed between
the competent authority of the
applicant state and the GACC/
Bumoru o0 BiZICTe}KeHHSI Ta
BIIKJIMKAHHS 3T1IHO 3 YMOBaMmu
[TpoTokomy I CAHOTO
YIIOBHOBAKEHUM OpraHoM
KpaiHu-3asBHUKa Ta [0J0BHUM
MHUTHHM  yIIPaBIiHHAM 11010
IHCIIEKIIi Ta KapaHTHHY MeEny,
kUi BBo3uThCS 10 KHP.

example to explain
how to trace the
finished products to the
apiaries or
establishment  where
the raw material come
from/KopoTko omuiiiTh

Hponeaypy
BIJICTEKEHHS

npoAykuii  Ta Ha
TIPUKIIAT] HOMEpY
naprii rOTOBOT

MPOJTYKITii MTOSICHITH, SIK
BIZICTEXKHUTU TOTOBY
MPOAYKIIIIO 10 TAaciKu
YU YCTAHOBHU, 3BIIKU
MOXO/IUTh CUPOBHHA.

10.2 RALE=RINT
JFEL AER. ¥R
EEE. INIgRES
B AT R AR IR Y
F.

Provide pictures of
batch identification of
raw materials, finished
products and

realized through batch
number, the records of
acceptance and  sales/
[Taciku abo iHmII mKeperna
MPOAYKTY MOBUHHI
11eHTU(]IKYBATUCh 3a
JIOTIOMOT'010 HOMEDIB
naprii, a 3BOpPOTHE Ta
npsiMe  BIJCTEKEHHS Mae
3A1HCHIOBATHCS 3a
JIOTIOMOT' 010 HOMEpIB
napri, 3aIuciB po
NPUMHSTTSA Ta MPOJIAXKI.

2. MERIEF=mfENN L. fiF
FEERTHEEEMR

H,
It should ensure that
products are effectively

identified in all aspects of
processing, storage and so
on/ Mae Oytu 3abe31e4eHo
edekTuBHY ineHTu(IKaIlio
MPOAYKTIB y BCiX acHeKTax
00poOKH, 30epiranHs
TOIIO.
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semi-finished products
of bee products in
storage and processing/

Hanatite doTto
imeHTudiKaiitHo
MTO3HAYKHU naprii
CUPOBUHHY, TOTOBO1
IPOAYKIIT Ta
HariBpaOpuKaris
MIPOYKTIB
ODKUIbHUIITBA npu
30epiranHi Ta
repepooIti.

11. AREMERIZ Personnel Management and Training/ YnpasutiHHs epcoHaioM Ta HABYAHHS

11.1 RTHEER
BREEE /

Kamidikarist
MpaIiBHUKIB  Ta
KOHTPOJIb 3a
CTaHOM 3JIOPOB'S

(EmTEEFRNE BmES
BRTAENE) (GB14881)

6.3,

Article 6.3 of National Food Safety
Standard General Hygienic Regulation
for Food  Production(GB14881)/
Cratts 6.3 HamioHaJIbHOTO CTaHAapTy
Oe3rekn XapuOBHX MPOITYKTIB.
3aranpHi  MpaBWia  Tiri€HW IS
BHpPOOHHMIITBA XapUOBHX IPONYKTIB

(GB14881)

11.1 BRI R
BEEEBEIUKRKTNK
REK,

Provide

pre-employment health
management and
medical  examination
requirements for
employees/  Hapnaiite
iHbopMarrio L1000
nepeBipoK 310pOB'st
MPAaIliBHUKIB nepen

L. BRI R TN TIRE
FIERESERMIITE
AW THE,

The employees must be
medically examined and
certified to be fit for the
work in food processing
establishments  prior to
employment/ TIpaniBHuKH
nepen MPUAOMOM Ha
po0OOTy TOBHMHHI TNPOWUTH
MEIUYHUHI oA 1

[

o=
Yes/ Tax

[ O

mZNE=

No/Hi
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npuiioMoM Ha poboTy

Ta BUMOTH II0
MEIUYHOTO OTIIS LY
MPAIlIBHUKIB.

oTpuUMaTtH ceptudikar mpo
NPUIATHICTE 10 poOOTH Ha
XapUYOBHX MiJIPUEMCTBAX.

2. R T NEHRIRIGHIRTF

TR,

Employees  shall  take
regular medical
examinations and  the
records shall be kept/
[TpamniBauKH HOBWHHI
MIPOXOJAUTH peryisipHi
MeJIHqu oA, 3alluCHu
1010 SAKUX MaroTh
30epiraTuce.

11.2 A&
Personnel
training/
Hapuanns
NepCcoHally

(EmTEEFRNE BmES
BRTAENE) (GB14881)

12,

Article 12 of National Food Safety
Standard General Hygienic Regulation
for Food Production(GB14881)/
Crartsa 12 HamioHaJibHOTO CTaHmapry
Oe3rekn XapuOBHX MIPOITYKTIB.
3aranpHi TICi€EHIYHI TIpaBHia IS
BHpPOOHHMIITBA XapUOBHX IPOMYKTIB

(GB14881)

11.2 BRI FERE
Ytkl. BB, Fiz,

1C3R.

Provide employee
annual training plan,
including training
content, assessment

and records/ Hapnaiite
pIUHMI [JIaH HABYAHHS
CIIBPOOITHUKIB,

BKITIOYAIOYU 3MicT
HaBYaHHS, OLIHIOBAaHHS

Sl 2 M e e
RIEEIEINER.

ISR HER S .

The training content shall
cover the Protocol on
Inspection and Quarantine
of Bee Products to Be
Exported to China, Chinese
laws and regulations and
standard, etc./  3micr
HaB4YaHHs Ma€ OXOIIJIFOBATH
HpOTOKOJ'I iHCHeKTy'BaHH}I

ofF S Yes/Tak
oOAFFS No/Hi
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Ta 3aIIucCH.

Ta KapaHTUHY TMPOAYKTIB
O KUILHUIITBA, SIK1
excriopryrorecsa 10 Kuraro,
KATAalChKI ~ 3aKOHH  Ta
HOPMH, CTaHJIAPTH, TOMIO.

12.

7BB Declaration/ 3acBiguennst

12.1 1eMVF=BR
Declared by
establishment/
3acBiqueHHS
MOTY>KHOCTI

121 HE (HOE~
miRIMEF EAVERR

BRi5H) .

Fill in the Application
For Export of Honey to
P.R.China/ 3anoBHiTh
«DopMmy 3asBKM Ha
peecTpariito
1HO3EMHOTO
MiAIPUEMCTBA-BUPOOH
uKa IMITOPTOBAHOTO
MEIy».

NBZAEBMABE
=

The form shall be signed
by responsible person and
stamped with seal of the
establishment/ dopma
MIIUCYEThCS
BIAMOBINAIBHOIO  0C000I0
Ta CKpiHJ’IIOGTBCfI II€4YaTKO O
MOTY)KHOCTI.

oS Yes/Tax
oAFE No/Hi

122 BEFEY

B A
Confirmed by
\eterinary
Authority/
3acBiqueHHs
BCTCPHUHAPHOIO

122 HE (O~
IR =Bl E A
BRiEHR) .

Fill in the Application

For Export of Honey
Products to P.R.China/

NEFEEEERNEE
SREE.

The form shall be signed
by official veterinarian in
charge and stamped with
official seal of the
Authority/ ®opma mae

oS Yes/Tak
oOAFFS No/Hi
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CIy 0010 3anoBHITh «Dopmy | Oyt mianucaHa
3agBKM Ha PEECTpaLiio | oiliiHUM

1HO3eMHOTO YIIOBHOBAKCHUM
HiAPUEMCTBA-BUPOOH | BETEPHHAPOM

MKa IMIIOPTOBAHOTO | (IHCLIEKTOPOM) Ta
Meny» CKpiIuieHa MEYaTKOIO

YIIOBHOBaXEHOT'O OPraHy.

Signature and stamp of the responsible person of establishment/ ITianuc Ta neyarka ynoBHOBa)KeHOT 0COOU TOTYKHOCTI:

Signature and stamp of the official veterinarian in charge/ Iliamuc Ta meyarka yIOBHOBa)KEHOTO opraHy (Tpi3BHINE, IM’S Ta mocaja
YIOBHOBa)KEHOTO 1HCTIEKTOPA):
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