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[ 1SS MAEA Application for Registration of Foreign
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[ IHEASSAHEA Application for Updating Registration

of Foreign Establishment
* [0l sigEls 2o v

HE LTt Check the applicable brackets
(CIHHez FOIE LSO ¢

25t= 2= H 2| Business of online purchasing of imported food, etc by proxy

is excluded from registration) (3 Front page)

H==H=Z Receipt number =X} Date of receipt
H year & month ¥ day
SEHD(HASZEQ AR) Registration number (For update of registered information or cancellation of registration)

LA FHE Name of Establishment CHEX} Representative
Ut
SS9 EST No. or Registration Number S QI YLX} Date of approval
General
Information

A XH K| Address

szgs
: ] £|Z2S S Initial registration
Type o
P ] HZ S5 Update of registered information
Registration
Ol Name
P
. olatx includ
Person in charge of &5 1 Phone Number including area code
sanitation -
X H E-mail
[1 =5% Slaughterhouse
[1 MSEHNZE Meat cutting and packaging plant
o1 [1 ME82EHKN 2| Shell egg packaging plant
Ho
AR} . ¢ busi [1 4S7S % Meat processing plant
e OT business
= P [1 7t & Milk processing plant
Status of [1 €7+8% Egg processing plant
Establishment [1 MSEEE Meat storage house
= sy [ HE 2F No
A Z QL0 ot
Pap=2
monay g e
By X MEBSHH 1 AARIS MEH If "ves", check as applicable or specify the system
Whether a f
O Whether a food [1HACCP [11SO 22000 [] 7|E} Other ()
safety management X QB 7| 215 OfF Whether to be certified by a certification body
system applies to the ] 92 No[] US Ves
item information below,
. X Q1T 7| QES HUCH O HEE HE If "Yes', provide the following
If applicable information
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1 2135 F Title of certification () 1 21E 7|2 Certification body ()
1 2152 Certification date () I Bt= Y Expiration date ()
=5 E£= FEE Species of livestock or main ingredients
210mmx297mm[= A X[ (80g/m") = S EX|(80g/m")]
(51 Back page)
[] 2207 3 4= Beefveal, and beef or veal by-products
[1 X227 3 E4=F Pork and pork by-products
[] ¥ 3 E4H2 Horse meat and horse by-products
[1 HYs A FLH= Muttonlambmutton,and mutton by-products
[] 4T A F4HE Goat meat and goat by-products
AlS Ol T HALD [1 AF&7] A 24E=E Venison and venison by-products
= X TLo=
B g - [] S22 H F4= Donkey meat and donkey by-products
Meat and meat o
5 q [1] E7l5 3 £4AHE Rabbit meat and rabbit by-products
-products o
Z2XMH P [] 07| X 4= Chicken and chicken by-products
ltem [] 22|07 X F4HE Duck meat and duck by-products
Inf i [] 2H=xS Y 2LALE Turkey meatandturkey by-products
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[] A9127] 3 242 Goose meatandgoose by-products
[] HizFE2|n7] % 242 Quail meatandquail by-products
[1 17| 3 BEAHZ Pheasant meat and pheasant by-products
Y Shell eggs [1 A2t Chicken eggs [1 222 Duck eggs [1 02l Quail eggs
SIS E [1 4|75 S Processed meat products
Processed livestock [1 975 F Processed milk products
products []1 ¥7t5E Processed egg products
[] AZ2AF M0l HRsICt EHESte R0 A YRt gd4e &= AUThs Ao

CHSt 52| The applicant agrees that if the Minister of Food and Drug Safety deems it necessary, he/she may

visit and inspect the applicant's establishment.

[] &7 QE7F AFA D CHEX| QIC= A2 =l The applicant certifies that the above Information is

true and accurate.

YA FerHae] SEE, M2 8 22 ¥ AR MM 8 M3 =M 1o met ffet
¢0] SEEEsSF) = gLt

In accordance with Article 12 of the Special Act on Imported Food Safety Control and Articles 12 (1) and 13 (1) of the same
Act, | hereby apply for registration (update of registered information) of registration.

H year & month & day
M-I Applicant (Mg E= Q)
signature or seal
’%'%QI%F%%EH’& 73}
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o . Review of documents or . . Notification of
Application Receipt of documents o . Approval o
onsite inspection registration
Aol A|Z 0| E MK
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Ministry of Food and Drug Safety
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In accordance with Article 12 of the Special Act on Imported Food Safety Control and Articles 12 (1) and 13 (1) of the same
Act, | hereby apply for registration (update of registered information) of registration.
ARMEREINES 1 25, FEFHL1 25 (1) ROEER 1 345 (1) IZHERSE, FAUTZ 2T (8
FRIEHROET) & H LiAte,

H year ¥ month & day 44 H
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Food hygiene inspection form

Permit number

Name and address of
business
establishment

Name of representative
Type of business or
handled food

(Bl#E%R=1—2)

Reference

Inspection items Scoring
score
A |Facility structures (12) 0
1|The facility is in an appropriate location, and size and structure are fit for purpose. 3
2 Structure and material of floors, walls and ceilings are easy to clean. There are 3
adequate natural and artificial lighting and ventilation in the facility.
3| There are proper hand washing basins and other wash basins in the facility. 3
4 The surroundings of the area where food is handled are structured easy to clean and 3
floors are sloped to allow adequate drainage.
B |Food handling equipment, machineries and tools (18) 0
Depending on the type of food and its handling method, there are sufficient number of 3
properly sized equipment, machineries and tools.
6 Immovable equipment and machineries are located in suitable places to minimize food 3
traffic.
7|Structures of equipment, machineries and tools are easy to clean. 3
8|There is a storage facility to keep machineries and tools hygienically. 3
9[Machineries and tools are always maintained in good condition. 3
10 Equipment for heating, cooling or storing food is equipped with suitable temperature or
pressure control and maintained in good condition for ready to use.
C |Water supply and waste treatment (15) 0
Water supply facility is properly located and designed, and is able to supply adequate
11 ) 5
portable water. Management of portable water is properly done.
12|The toilet is in sanitary design and is always kept clean. 5
13 Waste and wastewater are properly disposed of. The storage site of waste is 5
appropriately managed.
D |Control of operation (40) 0
14|Facility and its surroundings are maintained hygienically by periodic cleanings. 4(5)
15 Potential breeding sites of the pests are eliminated and other required measures are 4(5)
taken to prevent pest access to the facility (including extermination).
Foods are appropriately kept so as to prevent cross contamination, or to follow a first—
16|in first—out order, etc. At caterers, food samples of each meal are stored for further 5
testing (in case of food poisoning).
Raw materials and unprocessed or uncooked foodstuffs are handled distinctively from
17|ready—to—eat food to prevent cross contamination through equipment, machineries, 5
tools or food handlers.
18 According to its characteristics, food is cooked or processed at an appropriate 5
temperature.
19|Facility equipment, machineries and tools are properly cleaned, washed and disinfected. 4(5)
20|Qualified Food Hygiene Manager or a Food Hygiene Responsible Person is appointed 4(5)
Food hygiene control manuals pertaining to facility and food handling etc. are developed
21 et 5
and notified to food handlers and related persons.
22|Shelf life dates are established and labeled properly based on a scientific basis. 4(0)
E |Food handlers (15) 0
23 Identify food handlers who have symptoms of diarrhea, or abdominal pain etc., and take 5
appropriate measures.
24|Food handlers ware clean clothing (ex: a hair cap or a mask) 5
25 Food handlers wash and disinfect their hands before work or immediately after using 5
the toilet, and never touch hairs, nose, mouth or ear by their hands or tools.
F  |Others
Related records (records on raw materials, operation control, and finished products or
26 processed goods are kept properly in accordance with the “Guidelines on the
documentation and records for food business operators based on Paragraph 2, Article 3
of the Food Sanitation Act (August 29, 2003, Notice No. 0829001).
27|There is a list of products’ shelf life settings
Date of inspection , 20XX Total 0

Name of food sanitation inspector

Other notices

Name of Health Center

Note) Establishments such as restaurants do not need confirmation as to “No.22 Shelf life dates are established
and labeled properly based on a scientific basis.” In this case, apply the points in the parenthesis.
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(BIsERERE10) Export Quarantine / Health Certificate
Table eggs to be exported to the Republic of Korea

Certificate No.

1. Identification of the Products

a.General Information

Consigner name and
address

Consignee name and
address

Name of Vessel or
Flight / Shipping
Date

Departure port /
airport

Entry port / airport

b.Product Information

Kind of eggs
Name of product (Species of layer)
Number of .
Type of packging
eggs/package eggs X packages
Net weight Date of packing
Shelf life Container/Seal No.

Name of farm of
origin

Address of farm of

origin

Name of GP center/
Est. no

Address of GP
center

2. Animal Health Declaration

I, the undersigned animal quarantine officer, hereby certify that;

®

G

(iii)
(iv)

There has not been any incidence of Highly Pathogenic Avian Influenza (HPAI) in Japan during the past one (1) year prior
to export. However, in case the Korean Minister of Agriculture, Forestry and Rural Affairs recognizes that an effective
stamping-out policy for highly pathogenic avian influenza is in place in the exporting country, the period may be shortened
in accordance with the OIE regulations.

Newcastle Disease (ND) outbreak has not been reported within 10km radius of farm for producing table eggs to be exported
to Korea (herein after “the farm of origin”) for at least 2 months prior to export. There has been no clinical or selogical
evidence of ND in the exporting farm of origin, as a result of inspection by Japanese government veterinarian authority
within at least 60 days prior to export for the edible eggs.

Salmonellosis caused by Sa/monella Typhimurium has not been found at the farm of origin within 90 days prior to export.
The farm of origin is physically detached from farms that breed other birds, and there have not been any symptoms of

infectious disease as a result of inspection by Japanese government veterinarian authority within at least 60 days prior to
export.




(RIERHESE10) Export Quarantine / Health Certificate

Table eggs to be exported to the Republic of Korea

Certificate No.

3. Health Declaration

I, the undersigned animal quarantine officer, hereby certify that;

@

i)

(iii)

(iv)

(v)

(vi)
(vii)

(viii)

Collecting, packing, distribution, handling, storage, and sale of the exported livestock products have been performed in
compliance with sanitary regulations on livestock products enforced in the Republic of Korea and Japan, respectively.

The exported livestock products that are derived from animals found to be healthy in testing and examination by
organizations accredited by Japanese government, and which are suitable for human consumption and domestic animals
are produced in Japan.

The exported livestock products comply with standards and specifications required by the Republic of Korea and Japan,
respectively.

Exported livestock products shall comply with standards and specifications prescribed in the Korean sanitary regulations
regarding chemical residues (antimicrobial agents. agricultural chemicals, hormones, heavy metals and radioactive
materials), pathogenic microorganisms(Salmonella, Staphylococcus aureus, Clostridium perfringens. Listeria
monocytogenes., Enterohemorrhagic Escherichia coli and others)and food processing conditions that cause or are likely to
cause public health risks.

Containers or packaging materials for the exported livestock products comply with sanitary requirements in Japan and
the Republic of Korea respectively, and they are made of materials that are clean and harmless to humans, and do not
cause environmental pollution.

The exported livestock products have been processed, packed, stored and controlled in a sanitary manner and transported
and handled in a manner to prevent re-contamination until their arrival in the Republic of Korea.

The exported livestock products are suitably labeled to show the products name, manufacturer and date of manufacture
(or sell-by date).

The exporter’s establishment must comply with the following requirements:

a It shall be an establishment approved or registered and controlled by Japanese government in accordance with the
exporting country's regulations, and also accepted by or registered with the Korean government through on-site
inspection or other appropriate procedures.

b It shall be an establishment that has a food-safety control program, such as HACCP (Hazard Analysis Critical Control
Point) and GMP, and maintain the relevant records, such as monitoring records generated under such program, for
more than two years.

¢ It shall be an establishment that has documents which describe all operations, from receipt of raw materials to
production and release, and specify actions to be taken when non-conformance is found, and maintain the relevant
records for more than two years.

d The water used in the processing and treatment of exported livestock products in the foreign establishment shall be
suitable for human consumption and shall comply with drinking water regulations in the Republic of Korea and
Japan.

e It shall be an establishment that has a document which describes recall procedures and methods and the exported
products can be traceable from production to final sale.

Official Stamp Date of Issue Title

Name

Place of Issue

Signature
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