

















6. Nam bat dau hoat dong/Time to start operating (year):
7. Cong suat thiét ké/Design capacity:
8. San luong san xuat (thong ké 3 nam trd lai day)/Production output (last 3 years

statistics):

I1. MO TA VE SAN PHAM/ PRODUCT DESCRIPTION

TT |Tén san pham /Name Nguyén liéu/Input materials Céch thuc dong got va
of product Tén nguyén Ngudn goc/ xuat |thdng tin ghi trén bao bi/
liéu/Name of xu/ the origin Packing method and
materails information on the
package

III. TOM TAT HIEN TRANG PIEU KIEN CO SO SAN XUAT/ SUMMARY OF
CURRENT CONDITION OF PRODUCTION FACILITIES
1. Nha xuéng, trang thiét bi/ Factory, equipment
- Téng dién tich cac khu vuc san xuét/Total area of production .................. m2 , trong
do/in which:
+ Khu vuyc tiép nhan nguyén liéw/Material receiving area: .......... m?2
+ Khu vuc san xuat/Production area: .............. m2
+ Khu vuc déng goi thanh pham/Finished product packing area: ........ m?2
+ Khu vuc bao quan thanh pham/Finished product storage area: ............. m?2
+ Khu vuc san xuat khac/Other production areas: .............. m2

- So @0 b6 tri mat bang san xuat/Layout plan of production site::

2. Trang thiét bi chinh/Main equipment:

Tén thiét bi/Name of| S6 luong/ Nude san Tong cong suat/ | Nam bat dau sir
equipment Quantity | xuat/The origin | Total capacity dung/ Year
started using




3. Hé thong phu tro/duxiliary system
- Ngudn nuéc dang st dung/Water source in use
Nudc may cong cong/Public tap water L[]
Nudc giéng khoan/Well water [
Heé thong xu ly/Treatment system: ~ Co/Yes [0  Khong/No [

Phuong phap xtt ly/Treatment method.

- Ngudn nude da sir dung (néu co)/ Source of ice used (if any)
Tu san xuat/Self-produced [ Mua ngoai/Purchased [
Phuong phap kiém soat chat lugng nudc da/Method of controlling ice quality::

4. Heé thong xtr Iy chat thai/Waste treatment system
Cach thirc thu gom, van chuyén, xir ly/Method of collection, transportation and

treatment:

5. Ngudi san xuat/Manpower

-Tong so/Total: ..................... nguoi/men, trong do/in which
+ Lao dong truc tiép/Direct labor: ..................... nguoi/men.
+ Lao dong gian tiép/Indirect labor: ..................... ngudi/men.

- SO ngudi (chu co s6, ngudi truc tiép san xudt, kinh doanh) duoc kiém tra stc khoe theo
quy dinh/Number of people (owners of establishments, people directly engaged in
production and business) who are checked for health according to regulations:

- S6 ngudi (cht co s6, nguoi truc tiép san xuat, kinh doanh) duoc cap gidy xac nhan
kién thirc vé ATTP/Number of people (owners of establishments, people directly
engaged in production and business) who are granted certificates of knowledge about

food safety:



- S6 ngudi (chu co s6, ngudi truc tiép san xuat, kinh doanh) dwoc mién cip gidy xac
nhan kién thitc vé ATTP/ Number of people (owners of establishments, people directly
engaged in production and business) exempted from issuance of certificates of food
safety knowledge:
6. Vé sinh nha xuéng, trang thiét bi/Cleaning factory, equipment
- Tan suét 1am vé sinh/Cleaning frequency:
- Nhéan cong lam vé sinh/ Cleaning workers: .......... nguoi/men; trong d6/in which:
Nhan cong cua co s6/Employees of the establishment: ..............
Nhan cong thué ngoai/Qutsourced workers:
7. Danh muc cac loai hoa chat, phu gia/ chat bd sung, chit tay rira-khir trung sir dung/

List of chemicals, additives / supplements, detergents-disinfectants used.:

Tén hoa Thanh phﬁn Nudc san Muc dich st Néng do/
chat/Product chinh/ Main | xuat/The origin dung/ Purpose off Concentration
name ingredient use

8. Hé théng quan ly chat luong dang ap dung (HACCP, 1SO,....)/ Quality management
system being applied (HACCP, 150,...)

9. Phong kiém nghiém/Testing Laboratory

- Cta co so/Establishment’s Lab L]

Céc chi tiéu PKN cua co so ¢6 thé phan tich/ The criteria can be analyzed: ...........
- Thué ngoai/ Outsourced Lab L]

Tén nhiing Phong thit nghi€ém g1 phan tich/Name of Lab: ...............................

10. Nhitng thong tin khac (néu c6)/ Other information (if any)
San c6 va cam két tuan thu cac yéu cAu vé an toan thuc pham cia Trung Qubc/

Availability and commitment to comply with China's food safety requirements

Tén tiéu chuan/Name of standard Co/Yes Khong/No
1. Tiéy chuan An toan Thyc pham Qudc gia San xuat Thyc pham O O
Quy tac V¢ sinh Chung (GB14881-2013).
















