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BIR2 PR30 11 H 27 H
O EOINARD IR pEIREE D FLUE
(B H 3K )
EEST it
— ka7 ATV YRY, TINERY, = ka7 5 Nitrofuran(Furazolidone,Furaltadone, MRL
. N@trofurazon.e, . . .
1:]\127?\/}\/(:/’ —hmE ) B LS Srllgilﬁéizgcocl)ﬁees,Nltrovm,etc)preparatlon R
yas LTV z=a—) Chloramphenicol R H
A~T ANV — 2 LFDREHPEY Malachite green and its metabolites i H
A F )L AF )L _ AR —/L DES Diethylstilbestrol,DES i H
B ANZ Y — 1 Dimetridazole A H
gL 75— Clenbuterol i H
Mva~wfs 'Vancomycin AR H
L ra~w Chlorpromazine i H
9T AU 7L Thiouracil At H
10=LeFy Colchicine At
LY AZI Pyrimethamine kR H
12AR a7 alr A7rar 77— MMPA) Medroxyprogesterone acetate(MPA) kR H
L3IV /SR 7 A Carbadox A
1477 —> Dapsone K H
154 7% Ry A Olaquindox ke H
16lp=%>—)L Ronidazole ANHE H
1TANE=4">"— L Metronidazole At H
18xA~A Neomycin 0.5mg/kg
19U Tv Bacitracin 0.5mg/kg
20— =T = A Virginiamycin 0.1mg/kg
PN 2 =) N N =) A=t B 0 Benzylpenicillin/Procaine benzylpenicillin 0.004mg/kg
20 )~ A Salinomycin 0.02mg/kg
23 VT FRIER & Sum of Sulfonamides AFR
QAR TF )~ A Spectinomycin 2.0mg/kg
257 XU /Amoxicillin 0.01mg/kg
207 Ampicillin 0.01mg/kg
o7l AT~ AT Erythromycin 0.05mg/kg
TouvuXi Enrofloxacin
28 (mravaxdio by raryaddy i) (the sum with enrofloxacin and A HY
ciprofloxacin)
oA XY TP ATV LT NI AT Sum of oxytetracycline,chlortetracycline 0.4mg/ke
TV A7) DR and tetracycline
30F A Tylosin 0.2mg/kg
3R E Y — L Flubendazole 0.4mg/kg
2NAa~A2 B Hygromycin B 0.05mg/kg
pF A ATV Doxycycline N
ot Norfloxacin i H
3T Ofloxacin i H
R OARE 2 Pefloxacin i H
37 Narasin At H
RY AURT AN [asalocid 0.05mg/kg
Pra<wAv Lincomycin 0.05mg/kg
40 ’\7‘7“‘15’\74“/3/ . Maduramycin ES
N AL A T TR AT Bambermycin,Flavomycin,
MNTTHRT A AT HVR—)L Flavophospholipol 0.02mg/ke
12T aT~vA A Semduramicin ASfg H
432 AF Colistin 0.3mg/kg
44FT L) Tiamulin 1.0mg/kg
457 LA AR Deltamethrin 0.03mg/kg
464 F X H ) — )L Oxibendazole 0.03mg/kg
AN~ AT Kanamycin 0.5mg/kg
A8 H P~ AT Kitasamycin 0.2mg/kg
e INEISZNA Trimethoprim 0.02mg/kg
507 Y AKX Dexamethasone 0.0001mg/kg
Sl T Piperazine 2.0mg/kg
A7 =T Phenacetin 0.01mg/kg




H AGE JEGE MRL
1|y -BHC vy —BHC 0.1ppm
20 VAP —hk Glyphosate 0.1ppm
AT I Diazinon 0.02ppm
4 p,p:—DDT'o(,p’—DDT'p,p’—DDD' Sum of p,p’-DDT,o0,p’-DDT,p,p’-DDD 0.1ppm
p,p -DDED#a £ and p,p’~-DDE
5RATE Dimethipin 0.01ppm
61X A4k Diquat 0.05ppm
o7 Xy Diflubenzuron 0.05ppm
SRANT L Methoprene 0.05ppm
YRATH T A Methidathion 0.02ppm
10 HAFINT Bendiocarb 0.05ppm
e ray vy Vinclozolin 0.05ppm
12~ Cyromazine 0.2ppm
135~V ARY Cypermethrin 0.05ppm
Urt7-=—h Acephate 0.1ppm
157 AR «F 4 LR IAldrin&Dieldrin 0.1ppm
1612,4-D 2,4-D 0.01ppm
172023 )L :NAC Carbaryl:NAC 0.5ppm
IR N Carbendazim 0.1ppm
9yparzz5o Clofentezine 0.05ppm
20puLF Chlordane 0.02ppm
21 e /LR A Chlorpyrifos 0.01ppm
22 v )LEVIRA AT )L Chlorpyrifos—methyl 0.05ppm
23 [(NT VAR Triadimefon 0.05ppm
2473 —h Paraquat 0.01ppm
25 [~V AR v Permethrin 0.1ppm
26 {7 = T HE AR Fenbutatin oxide 0.05ppm
217NV T —)b Flusilazole 0.01ppm
2817 Ly Propargite 0.1ppm
297 ar’a)fy—u Propiconazole 0.05ppm
30— Pirimicarb 0.05ppm
31 UIRAAT L Pirimiphos—methyl 0.05ppm
3QINTH TN ENT HZ TN TR R DR & Sum of heptachlor and heptachlor epoxide 0.05ppm
33 AR —] Dimethoate 0.05ppm
34 [ ALKk Disulfoton 0.02ppm
BRI/ T H=)L Myclobutanil 0.1ppm
6T R) Bifenthrin 0.01ppm
377 a7 = JIRA Profenofos 0.02ppm
387 2 :PCNB Quintozene:PCNB 0.03ppm
39RTUA)— Triadimenol 0.05ppm
407z 7ary—u Fenbuconazole 0.05ppm
41 Rva—u Penconazole 0.05ppm
4217 7SR Fenpropathrin 0.01ppm
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[ 1SS MAEA Application for Registration of Foreign

" Establishment
off 2f &+ & &

[ 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)
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H year & month ¥ day
SEHD(HASZEQ AR) Registration number (For update of registered information or cancellation of registration)
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Ut
SS9 EST No. or Registration Number S QI YLX} Date of approval
General
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: ] £|Z2S S Initial registration
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Registration
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P
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X H E-mail
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Whether a f
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safety management X QB 7| 215 OfF Whether to be certified by a certification body
system applies to the ] 92 No[] US Ves
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. X Q1T 7| QES HUCH O HEE HE If "Yes', provide the following
If applicable information
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CHSt 52| The applicant agrees that if the Minister of Food and Drug Safety deems it necessary, he/she may
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true and accurate.
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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.
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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

[m3] = 0o
AMHE QL Applicant i1 M Ee= 2
signature or seal F4: XIEHF]

X2|= X}t Procedure Fli

=2 AN A MBHE T AX|HA o sz gy
o= Lo =T . [Sy - .
. ) . Review of documents or . . Notification of
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Food hygiene Inspection form

License number/Notification number: Name of establishment:
Name of food business operator:
Address of establishment:

Type of business [ License ( ) 1 Notification ( )
Handled foods:

(Note; Describe the charactaristics of the handled foods and related business as well as thier license and notification as necessary)

Food hygiene control based on HACCP principles

] Food hygiene control by HACCP

[0 Food hygiene control incorporating HAGCP approach

Reference guides created by each industry organization ( )

Certification from the third party organization ( )

Type of business which needs a food sanitation supervisor

[0 Food sanitation supervisor ( Name )

Reference

» Scoring
score

Inspection items

*1 Reference score can be modified according to the facility

I Overall (When implimenting food hygiene control incorporating HACCP approach, evaluate the status of effort on HACCP in 1 to 5)

1. Responsibility of food-related business oparators

1 Have a hygiene control plan. 4
2 Establish a procedure manual for hygine control as necessary. 6
3 Conduct a training for personel in food business. 8
4 Record and keep the document of the implementation status of hygiene conrtol. 4
5 Validate the effectiveness of the plan/procedure manual and review them. 4
II General hygiene control
1. Appointment of food sanitation manager
6 Appoint a food sanitation manager. 1
2. Hygiene conrtol of facility
) Regularly clean the facility and its surroundings. 2
8 Do not place any unnecessary items. 1
9 Keep the interior walls, ceiling and floor of the facility clean. 1
10 Maintain sufficient lighting, i1llumination, and ventilation. 2
11 Do not leave windows and doorways open. 1
12 Clean the drainage ditches, and if there is any damage, promptly repair it. 2
13 Keep the toilets neat and clean. 2
3. Hygiene control of equipment etc.
14 Appropriately clean and disinfect machinery, tools, and their parts. 2
15 Regularly inspect instruments and devices used for food manufacturing. 2
16 Appropriately handle cleaning agents, disinfectants and other chemical substances. 1
17 Equip the hand washing equipment with soap, paper towels etc. 3
18 Keep the cleaning equipment neat and clean. 1
4. Management of used water
19 Use tap water or potable water. 2
20 When using a water tank, clean it regularly. 1
21 When using a sterilizer or a water purifier, regularly check that the device is working properly. 2
5. Pest control
99 Perform pest control regglarly, or take necessary measures based on the results of investigation regarding the place of A
occurrence, habitat and invasion route, etc..




6. Handling waste and drainage water

23

Properly treat waste and drainage water.

24

Proper |y manage strage of watste.

1. Hygiene control of the persons handling food etc.

25 Conduct health check to the persons handling food etc.
26 The persons handling food etc. wear hygienic clothes.
2] The persons handling food etc. do not behave unsanitarly.

8. Further testing

28

Store each raw material and cooked dish for futher testing.

29

Record and keep the details of the places where the cooked food is delivered, the time of delivery and the quantity
that is delivered.

9. Recall and disposal

30

Establish the recall and disposal procedures.

IIl Food hygiene control by HAGCP (When implementing food hygiene control incorporating HAGCP approach, do not score)

1. Hazard analysis

31

Conduct a hazard analysis and identify control mesures properly.

2. Gritical control points

32

Determine the critical control points (CCPs) properly.

3. Critical limits

33

Establish validated clitical limits (CL).

4. Monitoring methods

34

Establish a system to monitor control of CCPs properly.

5. Gorrective actions

39

Properly establish the corrective actions to be taken when monitoring indicates a deviation from a critical limit
at a CCP has occurred.

6. Validation and verification

36

Validate the HAGCCP plan and then establish procedures for verification to confirm that HACCP system is working
as Intended.

1. Documentation and record keeping

317

Establish documentation concerning all procedures and records appropriate to these principles and their application.

IV Others (Check if the following is observed.)

38 Regular |y attend seminars.

39 Record the information such as the supplier and shipping destination.
40 Conduct voluntary inspection of food and keep the results.

[Scoring]

score=

( A: total score to apply ) apply to the facilities)

( B:total reference score to apply (excludes items that do not

x 100

[Other notices]

Date of inspection:

Name of health center:

Name of food sanitation inspector:
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Food hygiene inspection form

License number/Notification number: Name of establishment:
Name of food business operator:
Address of establishment:

Type of business [ License ( ) O Notification ( )
Handled foods:

(Note: Describe the charactaristics of the handled foods and related business as well as thier license and notification as necessary)

Food hygiene control based on HAGCCP principles

O Food hygiene control by HACCP

O Food hygiene control incorporating HACCP approach

Reference guides created by each industry organization ( )

Certification from the third party organization ( )

Type of business which needs a food sanitation supervisor

O Food sanitation supervisor ( Name )

Reference

Inspection items 1
score

Scoring

*1 Reference score can be modified according to the facility

Overall (When implimenting food hygiene control incorporating HACCP approach, evaluate the status of effort on HACCP in 1 to 5)

. Responsibility of food-related business oparators

1 Have a hygiene control plan. 4
2 Establish a procedure manual for hygine control as necessary. 6
3 Conduct a training for personel in food business. 8
4 Record and keep the document of the implementation status of hygiene conrtol. 4
5 Validate the effectiveness of the plan/procedure manual and review them. 4
I1 General hygiene control
1. Appointment of food sanitation manager
| 6 | Appoint a food sanitation manager. | 1 |
2. Hygiene conrtol of facility
7 Regularly clean the facility and its surroundings. 2
8 Do not place any unnecessary items. 1
9 Keep the interior walls, ceiling and floor of the facility clean. 1
10 Maintain sufficient lighting, illumination, and ventilation. 2
1 Do not leave windows and doorways open. 1
12 Clean the drainage ditches, and if there is any damage, promptly repair it. 2
13 Keep the toilets neat and clean. 2
3. Hygiene control of equipment etc
14 | Appropriately clean and disinfect machinery, tools, and their parts. 2
15 Regularly inspect instruments and devices used for food manufacturing. 2
16 | Appropriately handle cleaning agents, disinfectants and other chemical substances. 1
17 Equip the hand washing equipment with soap, paper towels etc. 3
18 | Keep the cleaning equipment neat and clean. 1
4. Management of used water
19 Use tap water or potable water. 2
20 When using a water tank, clean it regularly. 1
21 When using a sterilizer or a water purifier, regularly check that the device is working properly. 2
5. Pest control
29 Perform pest control regglarly, or take necessary measures based on the results of investigation regarding the place of 4
occurrence, habitat and invasion route, etc.




6. Handling waste and drainage water

23 Properly treat waste and drainage water. 2

24 | Properly manage strage of watste. 1

7. Hygiene control of the persons handling food etc

25 Conduct health check to the persons handling food etc. 1
26 The persons handling food etc. wear hygienic clothes. 2
27 The persons handling food etc. do not behave unsanitarly. 5

8. Further testing

28 | Store each raw material and cooked dish for futher testing. 1

29 Record and keep the details of the places where the cooked food is delivered, the time of delivery and the quantity 1
that is delivered

9. Recall and disposal

| 30 | Establish the recall and disposal procedures. | 1 |

111 Food hygiene control by HACCP (When implementing food hygiene control incorporating HAGCP approach, do not score)

1. Hazard analysis

| 31 | Conduct a hazard analysis and identify control mesures properly. | 6 |

2. Critical control points

| 32 | Determine the critical control points (CCPs) properly. | 2 |

3. Critical limits

| 33 |Estab|ish validated clitical limits (CL). | 4 |

4. Monitoring methods

| 34 | Establish a system to monitor control of CCPs properly. | 6 |

5. Corrective actions

35 Properly establish the corrective actions to be taken when monitoring indicates a deviation from a critical limit 6
at a CCP has occurred

6. Validation and verification

Validate the HACCP plan and then establish procedures for verification to confirm that HACCP system is working
36 as intended. 8

7. Documentation and record keeping

| 37 | Establish documentation concerning all procedures and records appropriate to these principles and their application. | 6 |

IV Others (Check if the following is observed.)

38 Regularly attend seminars. O
39 Record the information such as the supplier and shipping destination. O
40 Conduct voluntary inspection of food and keep the results. O
[Scoring]

( B:total reference score to apply (excludes items that do not
apply to the facilities)
score= / x 100

( A: total score to apply )

[Other notices]

Date of inspection: Name of health center:

Name of food sanitation inspector:
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i 5
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(Name of Establishment)

g% DOEFT
(Address of Establishment)

A Z YO TS
(Kind of eggs)

RIEFAH
(Registered
Date)

A AGE:
English:

HAFE:
English:
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(RZRkESE10) Export Quarantine / Health Certificate

Table eggs to be exported to the Republic of Korea

Certificate No.

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

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

()

(i1)

(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.

Newecastle 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 Salmonella 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.




(RIERHER 10) Export Quarantine / Health Certificate

Table eggs to be exported to the Republic of Korea

Certificate No.

@

G

(iii)

(iv)

)

(vi)
(vii)

(viii)

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

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




