附件4
进口水产品生产企业注册条件

及对照检查要点

Conditions and Compliance Checklist for Registration of Overseas Establisments of Aquatic Product to be Exported to P.R.China
填表说明:

1. 根据《进口食品境外生产企业注册管理规定》（海关总署令第243号令），向中国申请注册的境外水产品生产企业，其卫生条件应当符合中国法律法规和标准规范的有关规定，符合输华水产品检验检疫议定书要求。本表供进口水产品境外主管官方根据所列主要条件及依据，对照审查要点对水产品生产企业开展官方检查；同时，境外水产品生产企业根据所列主要条件及依据，填报并提交证明性材料，对照审查要点也可开展自我检查，用于企业申请注册前的自我评估。
According to the Administration of Registration of Foreign Food Establishments intended to be imported into the P.R.China (released by Order No.145 of the former General Administration of Quality Supervision, Inspection and Quarantine and revised according to Order No.243 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  Aquatic Product to be Exported to China.

This form is for the overseas competent authorities of imported aquatic products to carry out official inspection on aquatic product manufacturers according to the listed main conditions and basis and in accordance with the key points of inspection; meanwhile, the overseas aquatic product manufacturers to fill in and submit the supporting materials according to the listed main conditions and basis, and the key points of inspection can also carry out self inspection for the self-assessment before the application for registration of enterprises

2. 境外主管官方及境外水产品生产企业应根据对照检查的实际情况如实作出符合性判定。

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. 

3. 提交材料应用中文或英文填写，内容真实完整，附件应当进行编号，附件编号及内容应与“填报要求及证明材料”栏中的项目编号及内容准确对应，同时提交证明材料附件目录。
The submitted materials shall be filled in Chinese or English, and the content shall be true and complete. The attachments shall be numbered. The number and content of the attachments shall correspond to the item number and content in the column of "requirements for filling in and supporting materials". Meanwhile, the contents of the attachments of the supporting materials shall be submitted.

4. “水产品”指供人类食用的水生动植物产品及其制品，包括水母类、软体类、甲壳类、棘皮类、头索类、鱼类、两栖类、爬行类、水生哺乳类动物等水生动物产品及其制品，以及藻类等海洋植物产品及其制品，不包括活水生动物及水生动植物繁殖材料。
"Aquatic products" refers to aquatic animal and plant products and products for human     consumption, including aquatic animal products and products such as jellyfish, molluscs, crustaceans, echinoderms, cephalopods, fish, amphibians, reptiles, aquatic mammals, and marine plant products and products such as algae, excluding living aquatic animals, aquatic animal and plant propagation materials.
X新增注册(addition)    □改扩建(modification)    □恢复注册资格 (Reinstatement of registration)
第一部分 企业基本情况

Part I  Basic information of the establishment
1.企业名称 Establishment Name 
Indicar razon social del establecimiento en formato armonizado
2. 地址 Establishment Address 
Indicar dirección del establecimiento en formato armonizado
3. 注册编号 Approval No.
Indicar número de resgistro del establecimiento en Sernapesca
4. 注册批准机构 Authority of Approval
SERVICIO NACIONAL DE PESA Y ACUICULTURA
5. 企业类型 Type of Establishment
□水产品生产加工企业 PP  
□冷冻捕捞Freezing Fishing Vessel 

□捕捞加工船Fishing Processing Vessel    
□捕捞运输船Fishing Transporting vessel   
□储存库CS
Seleccionar PP para planta elaboradora y faenamiento y CS para frigorifico
6.注册产品种类（列明具体产品名称及储存条件：例如大西洋鲑（冰鲜/冷冻） Products for approval (Name of products and storage condition, for example: salmo salar chilled / frozen )
Faenaminetos indicar Chilled; Others (slaughter)
Frigorificos indicar Cold Storage
Seleccionar tipo de product e indicar especies
□鱼类Fish：
                              

□甲壳类Crustacean：


□软体类Mollusca：                             

□棘皮类Echinoderm：


□水母类Jellyfish：                            

□水生植物类Aquatic Plant：


□其他类Others(头索类、两栖类、爬行类、水生哺乳类动物等Cephalopods, amphibians, reptiles, aquatic mammals, etc)：

7.生产加工能力Production and processing capacity（吨/年，储存库请填写库容量 T/year , or storage capacity)

Indicar capacidad de produccion o almacenamiento (solo frigorificos) en ton/año
8.目前出口国家 Current exporting countries
Indicar paises  a los que exporta los productos elaborados

Fanemientos y frogorifico indicar que no exportan directamente

9.联系人姓名、电话、邮箱 Contact person,Tel, Email.
Nombre de contacto, telefono y correo electronico

10.企业是否已按照《进口水产品境外生产企业注册主要条件及对照检查要点》进行自查并确认能够符合相应要求。（是/否）Whether the establishment has carried out self inspection in accordance with the form and confirmed that it can meet the corresponding requirements. (yes / no)
Responder Yes o No 

第二部分 企业声明
Part II  Statement of the establishment
1．本企业声明出口中国的水产品及其生产过程符合中国法律法规和标准规范的有关规定。The establishment declares that the aquatic products will be exported to China and their production process conform to the relevant provisions of Chinese laws, regulations, standards and specifications.
2．上述填写信息及所提交的附加材料真实无误。The above information and the additional materials submitted are true and correct.
法人代表姓名和职务Name of legal representative, position
___Nombre Representante Legal_____________

法人代表签名和公司盖章 日期 Signature of legal representative and stamp, date
_________Firma, timbre y fecha_______________________

第三部分 主管当局确认
Part III confirmation of competent Authority 

No completer esta parte, le corresponde a SERNAPESCA
经审核确认，兹证明该企业提供的上述材料真实无误，企业卫生条件能够符合中国法律法规和标准规范的有关规定。Upon examination and confirmation, it is hereby certified that the above materials provided by the enterprise are true and correct, and the sanitary conditions of the enterprise can meet the relevant provisions of Chinese laws, regulations and standards.

负责人姓名及职务 Name and position of person in charge
__________________________________________

负责人签字及主管当局盖章（日期）Signature of person in charge, stamp of authority, date
__________________________________________

第四部分 进口水产品境外生产企业注册主要条件及对照检查要点
Part IV Compliance Checklist for Registration of Overseas Establisments of Aquatic Product to be Exported to P.R.China
	项目

Item
	条件及依据

Sanitation Conditions/Leagl basis
	填报要求及证明材料

Filling-in Requirements  and Supporting Information
	审核要点

Key points of Review and Audit
	符合性判定

Compliance
(Yes/No)
	备注

Compliance
(Yes/No)

	1.企业基本情况 completa Sernapesca

	1.企业基本情况Basic information

	1.《进口食品境外生产企业注册管理规定》第六条、第七条 

Articles 6 and 7 of the Administration of Registration of Foreign Food Establishments intended to be imported into the P.R.China.
2.《进出口水产品检验检疫监督管理办法》
Administrative Measures on the Inspection and Quarantine of Import and Export Aquatic Products.
3．申请国主管当局与海关总署签订的输华水产品检验检疫议定书

Protocol on Inspection and Quarantine of Aquatic Products to Be Exported to China signed between the competent authority of the applicant state and the General Administration of Customs of China(GACC).

	1.1填写1.进口水产品境外生产企业基础信息表Fill in the form of  1.Basic information of Foreign Aquatic Products Establishments that export to P.R.China.

	1.企业应如实填报信息，基本信息应与出口国主管部门提交的信息一致、应与实际生产加工情况一致。Establishments shall fill the true information, which shall be in line with the actual production of the establishment and the information provided by the competent authority.
2.拟输华水产品应符合输华水产品检验检疫相关协议、议定书、备忘录等规定的产品范围。Aquatic products to be exported to China must fall within the scope of products specified in the Agreement, Protocol， MOU.

	□符合 Yes
□不符合 No

	

	2.企业位置与车间布局 Location, and Workshop Layout a Completar por la empresa Señalar SI, No o No aplica y adjuntar medios de verificacion solicitados en la tercera columna de la tabla

	2.1选址及厂区环境 The Location and environment of establishment
	1.《食品生产通用卫生规范》（GB14881）中3.1、3.2。 

Articles 3.1 y 3.2 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》（GB 20941）中3.1、3.2。

Articles 3.1 y 3.2 of the “Hygienic specifications for the production of aquatic products” 》（GB 20941）
	2.1.1提供厂区平面图，标明不同作业区域名称。

Provide workshop floor plan, indicates clearly the names of different work areas. 
2.1.2提供厂区所处地区环境的图片，图片中应标明周围环境信息（市区、郊区、工业、农业和居民区）。Provide pictures of the establishment location and environment, indicating clearly the surrounding environment information (urban, suburban, industrial, agricultural, residential areas, etc.).

	1.厂区布局满足生产加工需要。

2.厂区周围无污染源。
	□符合Yes
□不符合No
Seleccionar
	Escribir 
Yes

No o Not Applicable, segun seleccion en columna de la izquierda


	2.2车间布局
Layout of the workshop
	1.《食品生产通用卫生规范》（GB14881）中4.1。 Article 4.1  of the “General hygienic specifications for food production” (GB14881）.

2.《水产制品生产卫生规范》
（GB 20941）中4.1。Article 4.1 of the “Hygienic specifications for the production of aquatic products” 》（GB 20941）
	2.2提供车间平面图，标注人流、物流、水流、加工流程，不同清洁区域。Provide workshop floor plan, indicates the flow direction of personnel, products and water in the workshop, clearly indicates the boundary of clean areas and non-clean areas
	1.车间布局应合理，满足生产加工要求，避免交叉污染。The layout of the workshop shall be reasonable to meet the needs of production and avoid cross contamination. 
	□符合 Yes
□不符合 No

	

	3.设施设备 Production equipments

	3.1生产加工设备Production equipments
	1.《食品生产通用卫生规范》（GB14881）中5.2.1。Article 5.2.1 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》
（GB 20941）中5.2.1。Article 5.2.1 of the “Hygienic specifications for the production of aquatic products” 》（GB 20941）
	3.1提供主要设备设施清单，及设计加工能力。
Provide a list of major equipments and facilities, and the production capacity .
	1. 企业应配备与生产能力相适应的生产设备。
Establishment shall be equipped with  equipments in line with its production capacity.

	□符合 Yes
□不符合 No

	

	3.2仓储设施

Storage  facilities
	1.《食品生产通用卫生规范》（GB14881）中10。Article 10 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》
（GB 20941）中10.2。Article 10.2 of the “Hygienic specifications for the production of aquatic products” 》（GB 20941）
	3.2如有冷库，请描述温度控制要求及及监测方式。（适用时） If there is a cold storage, please describe the temperature control requirements and monitoring methods. (if applicable)
	1.仓储设施能满足产品储存温度要求。Storage facilities should meet the temperature requirements for product storage. 
	
	

	4.水/冰/蒸汽Water/Ice/Steam

	4.1生产加工用水/蒸汽/冰（如适用）

Production of water/Ice/Steam (if applicable)
	1.《生活饮用水卫生标准》（GB 5749）Standards for Drinking Water Quality  (GB 5749). 
2. 《水产制品生产卫生规范》（GB 20941）中5.1.1。Article 5.1.1 of the “Hygienic specifications for the production of aquatic products” 》（GB 20941）
3.《食品生产通用卫生规范》（GB14881）中5.1.1。Article 5.1.1 of the “General hygienic specifications for food production” (GB14881）.
	4.1.1 提供自备水源或二次供水设施照片，并说明是否有专人负责、上锁等食品防护措施。（如适用）Provide photos of self-provided water source or secondary water supply facilities, and indicate whether there are food protection measures such as special person in charge, locking, etc. (if applicable). 
4.1.2提供生产加工用水以及与食品直接接触的冰/蒸汽（适用时）的监控计划，包括细菌学检查的项目、方法、频率、记录、检测结果和最近2次的检测报告。Provide monitoring plan of the water for production and of the ice / steam that in direct contact with food (if applicable), including items, methods, frequency, records, test results of the bacteriological inspection and the latest 2 test reports.
4.1.3提供生产直接与食品接触的蒸汽时使用的锅炉添加剂，并说明其是否符合食品生产加工要求。Provide boiler additives used in the production of steam in direct contact with food, and indicate whether they meet the requirements of food production and processing.
	1.产用水监控计划应覆盖工厂内所有出水口。The production water monitoring plan shall cover all outlets in the establishment.

2.项目、方法是否符合《生活饮用水标准》(GB5749)要求。The test items, methods and test results shall meet the requirements of Standards for Drinking Water Quality (GB 5749).
3.次供水设施制定实施卫生控制程序，具备适当的食品防护措施。The secondary water supply facilities shall formulate and implement hygiene control procedures, and has appropriate food protection measures.

4.产直接与食品接触的蒸汽时使用的锅炉添加剂应符合食品生产加工要求。Boiler additives used in the production of steam in direct contact with food shall meet the requirements of food production and processing.


	□符合 Yes
□不符合 No
□不适用Not applicable
	

	5.原辅料和包装材料Raw and auxiliary materials and packaging materials

	5.1 原辅料验收
Acceptance of raw and auxiliary
	1.《食品生产通用卫生规范》（GB14881）中7。Article 7 of the “General hygienic specifications for food production” (GB14881）
2.《水产制品生产卫生规范》（GB 20941）中7。Article 7 of the “Hygienic specifications for the production of aquatic products” 》（GB 20941）
	5.1提供原料、添加剂的验收措施，包括验收标准，验收方式。Provide measures for acceptance of raw materials and additives, including standards for acceptance and methods for acceptance.
	1. 原料、添加剂验收标准和符合中国的法规和标准要求。The acceptance standards of raw materials and additives meet the requirements of Chinese regulations and standards.
	□符合
Yes
□不符合 No

	

	5.2原料来源

	1. 《水产制品生产卫生规范》（GB 20941）中7.2 Article 7.2 of the “Hygienic specifications for the production of aquatic products” 》（GB 20941）
2.以水产动物内脏、卵、皮、鳍、鳞、骨、壳等非肌肉组织作为水产制品原料的,应符合《鲜、冻动物源性水产品》（GB 2733）。The raw materials of aquatic products made of non muscle tissues such as viscera, egg, skin, fin, scale, bone and shell of aquatic animals shall conform to the requirements of “Hygienic Standard for fresh and frozen marine products of animal origin” （GB 2733）.
3.动物性水产制品的原料应符合《鲜、冻动物源性水产品》（GB 2733）Raw materials of animal aquatic products shall conform to the requirements of “Hygienic Standard for fresh and frozen marine products of animal origin” （GB 2733）.

4.藻类制品的原料应符合《藻类及其制品》（GB 19643）。Raw materials of algal products shall conform to the requirements of  “Algae and its products”（GB 19643）
5.《食品中致病菌限量》（GB29921）表1 “Limit of pathogenic bacteria in food” （GB29921） Tabla 1.

6.《动物性水产制品》（GB10136）中3.6、3.7。Articles 3.6 and 3.7 of the “Animal aquatic products” (GB10136）
	5.2.1若原料为自身带有生物毒素的水产制品原料或生食水产品原料，请提供最近一次的检测报告。（适用时） If the raw material is the raw material of aquatic products with biological toxin or raw aquatic products for fresh eat, please provide the latest test report. (When applicable) 

5.2.2若为捕捞渔船，提供官方对渔船作业区域、作业时间、捕捞品种的许可证明文件及捕捞方式说明。（适用时）If it is a fishing vessel, provide the official license documents for the fishing vessel's operation area, operation time, fishing variety and description of fishing method. (when applicable) 

5.2.3若为养殖原料，提供养殖场的资质证明。（适用时）In case of raw materials from aquaculture, provide qualification certificate of the farm. (when applicable)
	1. 对双壳贝类、河豚鱼等自身带有生物毒素的水产制品原料应进行毒素检测,并按相关规定进行验收和处理,确保原料的安全性。The raw materials of aquatic products with biological toxins such as bivalves, puffer fish, etc. shall be tested for toxins, accepted and treated according to relevant regulations to ensure the safety of raw materials
2.所使用原料应符合输华水产品检验检疫相关协议、议定书、备忘录等规定要求。The raw materials used shall meet the requirements of relevant agreements, protocols and memoranda on inspection and Quarantine of aquatic products exported to China。
	□符合 Yes

□不符合 No
□不适用No applicable


	

	5.3双壳贝类原料（适用时

Raw materials of bivalves (when applicable)

	1.《水产制品生产卫生规范》（GB 20941）中7.2  Article 7.2 of the “Hygienic specifications for the production of aquatic products”（GB 20941）
2.《食品中致病菌限量》（GB29921）表1。“Limit of pathogenic bacteria in food” （GB29921） Tabla 1.
3.《动物性水产制品》（GB10136- 2015）中3.6、3.7。Articles 3.6 and 3.7 of the “Animal aquatic products” (GB10136-2015)
	5.3.1提供贝类原料来源的海域位置说明及双壳贝类捕获者的官方许可证明。Provide the sea area location description of the source of shellfish raw materials and the official license certificate for the shellfish catcher.

5.3.2提供贝类原料的净化处理方法。Provide the purification treatment method for shellfish raw materials

5.3.2提供贝类原料贝类毒素监控措施。Provide shellfish toxin monitoring measures for shellfish raw materials 


	1.双壳贝类应来自官方允许的养殖或捕捞水域，并在必要时进行净化。贝类原料的养殖者或捕捞者应有官方主管机构的许可证。Bivalves should come from officially permitted aquaculture or fishing waters and be purified if necessary. The producers or fishers of shellfish raw materials shall have the license of the official competent authority
2.定期对贝类原料进行贝类毒素检测，验证原料安全性。Test shellfish toxin regularly to verify the safety of shellfish.
	□符合 Yes

□不符合 No
□不适用No applicable


	

	5.4食品剂（适用时）Food agent (when applicable)
	1.《食品生产通用卫生规范》（GB14881）第7.3条 Article 7.3 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》（GB 20941）第7.3条 Article 7.3 of the “Hygienic specifications for the production of aquatic products”（GB 20941）
3.《食品安全国家标准食品添加剂使用标准》（GB 2760） ”Standards for uses of food additives” (GB 2760）


	5.4生产加工中使用的食品添加剂清单（包括名称、用途、添加量等）。List of food additives used in production and processing (including name, use, added amount, etc.).


	1.生产所使用食品添加剂符合中国对食品添加剂的使用规定。The food additives used in the production comply with the provisions of China on the use of food additives.
	□符合 Yes

□不符合 No
□不适用No applicable


	

	5.5包装材料Packing material
	1.《食品生产通用卫生规范》（GB14881）中8.5。Article 8.5 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》（GB 20941）中8.5。Article 8.5 of the “Hygienic specifications for the production of aquatic products”（GB 20941）
3.相关双边检验检疫协议、备忘录及议定书Relevant bilateral inspection and quarantine agreements, memoranda and protocols
	5.5.1提供内外包装材料适合进行水产品包装的证明材料。Provide evidence that the internal and external packaging materials are suitable for aquatic product packaging.
5.5.2提供拟输往中国的成品标签样式。Provide label style for finished products to be shipped to China
	1.包装材料在特定贮存和使用条件下不影响食品的安全和产品特性。Packaging materials do not affect food safety and product characteristics under specific storage and use conditions
2.包装标识应符合双边检验检疫协议、备忘录及议定书要求。Packaging mark shall meet the requirements of bilateral inspection and quarantine agreement, memorandum and protocol.

	□符合 Yes
□不符合 No

	

	6 生产加工控制Production and processing control

	6.1HACCP 体系建立及运行情况

Establishment and operation of HACCP system

	1.《水产制品生产卫生规范》（GB 20941）中8.1. Article 8.1  of the “Hygienic specifications for the production of aquatic products” （GB 20941）

2.《危害分析与关键控制点（HACCP）体系 食品生产企业通用要求》（GB/T 27341) ¨Hazard Analysis and Critical Control Point (HACCP) System- General Requirements for Food Processing Plant
 (GB/T 27341).¨


	6.1.1提供所有拟输华产品的生产加工工艺流程图、危害分析工作单和HACCP计划表。Provide the production flow chart, hazard analysis worksheet and HACCP plan of all products applied for export to China.
6.1.2提供CCP点监控记录、纠偏记录、验证记录样表。Provide model records of CCP monitoring, correction and verification.
	1.HACCP计划应分析和有效控制生物的、物理的、化学的危害。The biological, physical and chemical hazards shall be analyzed and effectively controlled in HACCP plan
2.生产工艺流程应合理，避免交叉污染。The process flow shall be reasonable and avoid cross contamination;
3.CCP点设置应科学可行，纠偏、验证措施应恰当。CCP point shall be scientific and feasible, and the measures of correction, and verification shall be appropriate.

	□符合 Yes

□不符合 No

□不适用Not applicable
	

	6.2温度控制Temperature control
	1.《水产制品生产卫生规范》（GB 20941）中8.2.2.1.4，8.2.2.1.6. 
Article 8.2.2.1.4，8.2.2.1.6 of the “Hygienic specifications for the production of aquatic products” （GB 20941）
2.《水产制品生产卫生规范》（GB 20941）中8.2.2.2.1（冷藏水产品适用）
Article 8.2.2.2.1 of the “Hygienic specifications for the production of aquatic products” （GB 20941）(Applicable for refrigerated aquatic product)

	6.2.1提供原料解冻的方式，及解冻时间温度控制要求（如适用）。Provide the method of thawing of raw material and the requirements of thawing time and temperature control (if applicable).
6.2.2提供加工车间及储存库温度控制要求及温度监控设备。（冷藏水产品适用）。

Provide temperature control requirements and temperature monitoring equipment for processing workshop and storage. (applicable to refrigerated aquatic products).
	1.控制原料解冻时间及温度。Control of  thawing time and temperature for raw materials.
2. 冷藏水产品加工车间应有温度控制措施，应尽快将加工后的水产制品移至冷藏环境中,冷藏室中应配备温度指示。
There should be temperature control measures in the refrigerated aquatic products processing workshop. The processed aquatic products should be moved to the refrigerated environment as soon as possible, and the refrigerated room should be equipped with temperature indication.

  
	□符合 Yes
□不符合 No
□不适用Not applicable
	

	6.3冷冻水产品 Frozen aquatic product
	1.《水产制品生产卫生规范》（GB 20941）中8.2.2.2.2

Article 8.2.2.2.2 of the “Hygienic specifications for the production of aquatic products” （GB 20941）(Applicable for refrigerated aquatic product)

	6.3.1提供冷冻水产品的冻结方式，时间和冻结温度控制要求及其确定依据。Provide the freezing mode, time and temperature control requirements of frozen aquatic products and the basis for determination.
6.3.2 若为生食水产品，提供冷处理温度及时间。If it is aquatic products for fresh eat, provide cold treatment temperature and time.

	1.根据水产品的厚度、形状、生产量确定其冻结时间和温度，确保尽快通过最大冰晶生产带。According to the thickness, shape and production capacity of aquatic products, to make sure the freezing time and freezing temperature to ensure that they pass through the largest ice crystal production zone as soon as possible
1.生食水产品应，应有足够的冷处理方式，确保杀死对人体有害的寄生虫。在-20℃以下环境温度下冷冻保存7天；Aquatic products for fresh eat, there should be enough cold treatment to ensure the killing of harmful parasites. Refrigerate for 7 days under - 20 ℃.

在-35℃或以下环境温度下冷冻至固体，并在-35℃或以下环境温度下保存15小时； Freeze to solid at - 35 ° C or below and store for 15 hours at - 35 ° C or below
在-35℃或以下环境温度下冷冻至固体，并在-20℃或以下环境温度下保存24小时。 Freeze to solid at - 35 ° C or below and store for 24 hours at - 20 ° C or below.
	□符合 Yes
□不符合 No
□不适用Not applicable
	

	6.4 干制水产品（适用时）Dry aquatic products (when applicable)
	1.《水产制品生产卫生规范》（GB 20941）中8.2.2.2.3。
Article 8.2.2.2.3 of the “Hygienic specifications for the production of aquatic products” （GB 20941）
	6.4提供干制水产品加工的干燥时间、干燥温度、环境湿度及成品水份活度及包装储存方式。Provide drying time, drying temperature, environmental humidity, water activity, packaging and storage mode for finished dry aquatic product.  
	1. 应确保干制品的水分活度在安全范围内。Ensure that the moisture activity of dry products is within the safe range.
	□符合 Yes
□不符合 No
□不适用Not applicable
	

	6.5 腌制水产品（适用时 ） Marinated aquatic products (when applicable)
	1.《水产制品生产卫生规范》（GB 20941）中8.2.2.2.4。
Article 8.2.2.2.4 of the “Hygienic specifications for the production of aquatic products” （GB 20941）
	6.5提供腌制水产品的糖/盐度。Provide sugar / salinity for marinated aquatic products.
	1.腌制品生产应采用适当盐度,防止非嗜盐菌的繁殖。Appropriate salinity should be used in the production of marinated products to prevent the propagation of non halophilic bacteria.
	□符合 Yes
□不符合 No
□不适用Not applicable
	

	6.6 罐头水产品（适用时）Canned aquatic products (when applicable)
	1.《水产制品生产卫生规范》（GB 20941）中8.2.2.2.5。
Article 8.2.2.2.5 of the “Hygienic specifications for the production of aquatic products” （GB 20941）
	6.6.1提供不同规格的罐头水产品的杀菌温度和时间要求，及最近一次的杀菌/温度记录。Provide sterilization temperature and time requirements of different specifications of canned aquatic products, and the latest sterilization / temperature record.
6.6.2提供不同规格的罐头水产品的杀菌容器的热穿透、热分布报告。Provide reports on heat penetration and heat distribution of sterilization containers of different specifications of canned aquatic products.
	1.罐头水产品应保证足够的杀菌温度和杀菌时间。The canned aquatic products should have enough sterilization temperature and time.
	□符合 Yes
□不符合 No

	

	7.清洗消毒Cleaning and disinfection

	7.1 清洗消毒

Cleaning and disinfection
	1.《食品生产通用卫生规范》（GB14881）中8.2.1。
Articles 8.2.1 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》（GB 20941）中8.2.1。 Articles 8.2.1 of “Hygienic specifications for the production of aquatic products” （GB 20941）
	7.1提供清洗消毒措施，包括清洗消毒方法和频率，及清洗消毒效果验证。Provide cleaning and disinfection measures, including cleaning and disinfection methods and frequency, and validation of cleaning and disinfection effect.
	1.清洗消毒措施应能够消除交叉污染，符合卫生要求。The cleaning and disinfection measures should be able to eliminate cross contamination and meet the health requirements.
	□符合 Yes

□不符合 No

	

	7.2环境微生监控 
Environmental and microbiological monitoring
	1.《水产制品生产卫生规范》（GB 20941）中8.2.2.1.2、8.2.2.1.3。Articles 8.2.1.2 and 8.2.1.3 of “Hygienic specifications for the production of aquatic products” （GB 20941）
	7.2提供环境和生产过程的产品微生物监控计划，包括监控项目、频率、判定标准、阳性结果纠偏措施。
Provide product microorganism monitoring plan for environment and production process, including monitoring items, frequency, judgment standard and corrective measures for positive results.
	1.监控重点应涵盖微生物容易藏匿和滋生区域。The monitoring focus should cover areas where microorganisms are easy to hide and breed.

2.取样点设置。如重大维护、施工活动、或者卫生状况变差时，在监控计划中增加必要的取样点。Sampling point setting. Add necessary sampling points to the monitoring plan in case of major maintenance, construction activities or poor sanitation

3.是否根据检测结果和污染风险严重程度来调整环境监控计划实施的频率。Whether the frequency of implementation of environmental monitoring plan is adjusted according to the test results and pollution risk severity.

4.阳性结果纠偏措施。Corrective measures for positive results
	□符合 Yes
□不符合 No

	

	8.化学品、废弃物、虫鼠害控制Control of chemicals, wastes, insects and rats

	8.1化学品控制 Control of chemicals
	1.《食品生产通用卫生规范》（GB14881-2013）中8.3。Article 8.3of 
“General hygienic specifications for food production” (GB14881-2013)

2.《水产制品生产卫生规范》（GB 20941）中8.3。Articles 8.3 of “Hygienic specifications for the production of aquatic products” （GB 20941）

	8.1简述化学品使用与储存要求。

Briefly description about the use and storage requirements for chemicals.
	1.防止所使用化学品污染产品。Prevent the used chemicals from contaminating the product.
	□符合 Yes
□不符合No
□不适用 Not applicable
	

	8.2废弃物管Waste management
	1.《水产制品生产卫生规范》（GB 20941）中8.1.4。。Articles 8.1.4 of “Hygienic specifications for the production of aquatic products” （GB 20941）

	8.2.1提供车间内可食用产品容器、废弃物存放容器的区分标识图片。Provide identification pictures of edible product containers and waste storage containers in the workshop.

8.2.2简述废弃物处理程序要求。Briefly description about the requirements of waste disposal procedures.
	1.车间可食用产品容器、废弃物存放容器应明显标识并加以区分。Containers for edible products and waste storage in the workshop shall be clearly identified and distinguished.

2.废弃物应区分存放、及时处理，避免对生产造成污染。Waste shall be stored separately and treated in time to avoid pollution to production.
	□符合 Yes
□不符合 No

	

	8.3虫鼠害控Pest control
	1.《食品生产通用卫生规范》（GB14881）中6.4 Article 6.4 of 
“General hygienic specifications for food production” (GB14881-2013)


	8.3提供虫害控制方式及布点平面图，若由第三方承担，提供第三方资质。Provision of the layout plan for pest control. If a third party undertakes, please provide the qualification of the third party.
	1.应避免虫害、鼠害对生产安全卫生造成影响。Pests shall be avoided from influencing the safety and sanitation of production.

	□符合 Yes
□不符合 No

	

	9.产品追溯Product Traceability

	9追溯和召回Product traceability and recall 
	1.《食品生产通用卫生规范》（GB14881）中11。Article 11 of the “General hygienic specifications for food production” (GB14881）
2.《水产制品生产卫生规范》（GB 20941）中11。 Article 11 of the “Hygienic specifications for the production of aquatic products”（GB 20941）

	9.简述产品追溯程序，以一批次成品批号为例，说明如何自成品追溯至原料。Briefly describe the product traceability procedure, and take one batch number of a finished products as an example to explain how to trace the finished products to the raw material.

	1.应建立追溯程序，实现原料、生产加工过程、成品的全链条双向追溯。The traceability procedure shall be established to realize the bidirectional traceability of the whole chain of raw materials, production process and finished products.
	□符合 Yes 
□不符合 No

	

	10.人员管理及培训Personnel Management and Training

	10.1 人员健康及卫生管理Staff health and hygiene management
	1.《食品生产通用卫生规范》（GB14881）中6.3。Article 6.3 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》（GB20941）中6.3。Article 6.3 of the “Hygienic specifications for the production of aquatic products”（GB 20941）

	10.1提供员工雇佣前健康管理以及员工体检要求Provide pre-employment health management and medical examination requirements for employees.
	1.雇用员工前应进行体检并证明适合在食品加工企业工作。The employees must be medically examined and certified to be fit for the  work in food processing establishments prior to employment.
2.员工应定期体检并保存记录Employees shall take regular medical examinations and the records shall be kept.

	□符合 Yes

□不符合 No

	

	10.2 人员培训Personnel training
	1.《食品生产通用卫生规范》（GB14881）中12。Article 12 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》（GB20941）中12。Article 12 of the “Hygienic specifications for the production of aquatic products”（GB 20941）

	10.2提供员工年度培训计划、内容、考核、记录Provide employee annual training plan, including training content, assessment and records.

	1.培训内容应涵盖输华水产品检验检疫备忘录、协议及议定书、中国法规标准等内容。The training shall cover the memorandum, agreement and protocol on inspection and Quarantine of aquatic products exported to China, Chinese regulations and standards, etc.
	□符合 Yes
□不符合 No

	

	11.自检自控Self checking and automatic control
	

	11.成品检验Inspection for finished product
	1.《食品生产通用卫生规范》（GB14881）中9  Article 9 of the “General hygienic specifications for food production” (GB14881）.
2.《水产制品生产卫生规范》（GB20941）中9  Article 9 of the “Hygienic specifications for the production of aquatic products”（GB 20941）
3.《食品安全国家标准　鲜、冻动物性水产品》（GB 2733）“Hygienic Standard for fresh and frozen marine products of animal origin” （GB 2733）.
4.《食品安全国家标准　动物性水产制品》（GB 10136）“Animal aquatic products” (GB10136）
5.《食品安全国家标准　水产调味品》（GB 10133）”Aquatic condiment” （GB 10133）

6.《食品安全国家标准　藻类及其制品》（GB 19643）“Algae and its products”（GB 19643）

7.《食品安全国家标准食品添加剂使用标准》（GB 2760）”Standards for uses of food additives” (GB 2760）
8.《食品安全国家标准　食品中真菌毒素限量》（GB 2761）”Limit of mycotoxins in food” (GB 2761）

9.《食品安全国家标准食品中污染物限量》（GB 2762）”Limit of pollutants in food” （GB 2762）

10.食品安全国家标准　食品中农药最大残留限量（GB 2763）”Maximum residue limits of pesticides in food” （GB 2763）
《食品中放射性物质限制浓度标准》（GB 14882）”Standard for limited concentration of radioactive substances in food”（GB 14882）

《食品安全国家标准　干海参》（GB 31602）”Dry sea cucumber” （GB 31602）
	11.1提供成品检验的项目、指标、检验方式及频率。Provide inspection items, indicators, inspection methods and frequency for finished products.
11.2 企业有自属实验室，提交企业实验室能力与资质证明；企业委托第三方委托实验室，提供委托实验室资质The enterprise has its own laboratory, submits its laboratory capacity and qualification certificate; the enterprise entrusts a third party for the laboratory, provides its qualification.
	1.成品检验项目符合中国的标准要求。
The inspection items for finished products meet the requirements of Chinese standards.
	□符合 Yes

□不符合 No

	

	12.声明Declaration 

	11.1 企业声明Declared by establishment
	1.《进口食品境外生产企业注册管理规定》第六条、第七条Article 6 and 7 of the “Regulations on the administration of the registration of overseas production enterprises of imported food”
	
	应有法人签名和公司盖章Shall be signed by responsible person and stamped with seal of the establishment.
	□符合 Yes  
□不符合 No

	

	11.2主管当局确认Confirmed by Authority
	1.《进口食品境外生产企业注册管理规定》第六条、第七条Article 6 and 7 of the “Regulations on the administration of the registration of overseas production
	
	应有主管当局人员签名和主管当局盖章Shall be signed by official in charge and stamped with official
	□符合 Yes
□不符合 No

	


