EXPORT OF PIGMEAT TO THE REPUBLIC OF
KOREA
CHECKLISTS FOR COMPLETI %FFICIAL
VETERI A

The appropriate checklist(s)

ould be cgmpl€Bd, signed and stamped with the
ian' stamp

uld refer to the accompanying guidance notes
leting the checklists.

Completing the Checklists

For items that comply with checklist requirements, please enter 'O’ in the left column under check
results. Items not fully complying should be marked "X in the right column. Any comments should be
entered in the remarks column.

Exports Strategy Branch
Global Animal Health Division
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EXPORT OF PIGMEAT TO THE REPUBLIC OF KOREA

QUESTIONNAIRE ON COLD STORE STATUS

FAE R AAE

Checklists for Cold Storage Facilities Status for Animal Product
O 9ur18 / General Information
ozd4% / Name of establishment
o 2A1x / Address

o 2~%3% / Owner's Name
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cold store chamber

oo m%/ oo Chillers (freezers)

- WA WA 13 Rasy 9 A4/ Size,

capacity and No. of chillers

m?/0o kg(M/T)/oo chillers
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and No. of freezers

- WmA, 18 wasd 2 A% / Size, capacityloo m%/oo kg(M/T)/oo freezers

=

0294 4/ Number of Employees

0 %2394 2144 / Date of Designation for

Export

o 71g} / Others

Q Additional Checklist for Storage Facilities

Size | Number Operating Remark
(m?) Temperature
Chilling
Room (s) Slaughterhouses
only
Quick zing time after
Freezing ssing of the products
Room Cutting or
Processing,
Cold Cold Storage
Storage
as g for Cold Storage plant

1 A
a4 AAWE AAA7 H] a1
H3 Check points Compliance Remarks
No O X
1 23] g SR A E o AY 2 § 52 AFREE Al BEEo] e
Is the cold storage plant physically separated and partitioned
from other buildings or facilities for production?
2 2 Foll = sk, Yedu A, Wead 2 gagalo] glow Zhzte] Al i

= FEEo] 91712 / Are there suitable docking facilities for

freezing (as appropriate) and storage of frozen goods at the
cold storage premises? Are they all separate or partitioned
from each other?

loading and unloading goods, suitable facilities for chilling and

3 | 4999 e 2adE S0 At Ho] gov], Fo] el AL £/

A4 e A s 9 =712 / Are the floors of the storage rooms
made of water-resistant materials such as concrete and
effectively maintained so as not to allow standing water or
excessive moisture?
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W n A W @ yAgae 2w xdo] 7lssta B8 A olystaE
CEE dol B § QlE A el AA o JEt? /Is there a
thermometer or a temperature measuring device which is
capable of reading without opening the doors of the cold
storage chambers?

A e A 9 EUES IS F Ade e WA AJAo] Hol Je=Tt?
Are there insect—proof and rodent-proof devices to prevent
entrance of rodents etc. into the cold storage chambers?

2 gerel A WA sk ok, fralzks SV 58 EVIANA F AeE LS
z+231 9J&=71? / Is there an effective ventilation system to take
out any such odours, harmful gases, steam, etc. that may be
produced in the storage rooms?

el Apokol A AbgatE 7 W &), F4F SAE A AEEE LR
ABAA WA AZEN A7) A9 At 250] 7153712 / Are the
equipment, utensils and packages which directly come into

contact with meat made of hygienic and water—proof materials?

Are they easily cleanable and possible to sterilize or disinfec

g e Aol Jes A g Xoll AA st o wE WA Adn] Z
o] gl=71? / Are the toilets located in a place which will
affect the sanitary condition of the cold storage room?
a device to prevent entrance of insects and mice?

WA YEAde AE Bnusdol 223712 / Are the cold stor
facilities (chillers and freezers) large enough to store
products?

3+ Al (total)

o 7

<#®A7]|E> Evaluation criteria

o ATFEA AAF X wHo) 9 3
A newly applied establishment: if th

= =

IAn approved establishmen
suspension of expor

£ 5UFAF <X BA

e, approval will not be given

tion Standard Operating Procedures

Wi oz A ek &=71? / Is the meat handled and carried in a
proper manner that prevents contacting the floors and walls

and is it stored and transported to maintain its chilled or frozen

condition?

ae SEEE o W 3
Me Check points Compliance Remarks
No. O X
1 A& 57 A7 =7t Bl a 9712 / Is the temperature
properly controlled by considering the characteristics of the
products?
2 g A Fo] Ao R E o] AAY, f8vIgke] At AES Bt
9=712 / Are there any damaged products left in the cold store
chambers and any products exceeding sell-by dates in the
cold store chamber?
3 AP e Gk A REA A 2L FAE E7F? / Are the cold storage
facilities kept clean at all times?
4 FAE2 a5 @A oY EE Ao R eukstal YA E 5 A e
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5 Y AYA(I AR T3h+= AAH AR E st AAAR A 7 2& AF2
2 she] g getel v X st A9 APA A8354=71? / Does the
responsible manager (includes the food business operator) of
the establishment maintain a written plant specific SSOP and
keep it in the production room for sanitary management and
apply it to the production work?

6 AEFTHE A4 258 A & Jd= Us B YA Fo s ukst=rR
Is the product transported by a vehicle which has a freezer or
chilled compartment capable of maintaining the temperature
properly during the transportation?

7 e r|E=A S 24 v H st 971 / Does the establishment have
in place a written SSOP for product storage?

&+ Al (Total)

<¥A7]|$> Evaluation criteria

o ATFEA A9 < W) P& AS 95

o 71E SARPF X BA Je B sUFL, FEITG,

An approved establishment: if there is any X val ancelled and measures for
suspension of exports or supplementary instr,

Position and Name of Evaluator

(QD) @ignatu

O AAR & mion of the evaluator) :
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EXPORT OF PIGMEAT TO THE REPUBLIC OF KOREA

QUESTIONNAIRE ON BONING / CUTTING PLANT STATUS

A4 EAAIE AAE

Checklist for Boning or Cutting Plant

O YukAL3H(General Information)

o &4 / Name of cutting / boning plant

o 2A1A / Address of premises

= / Owner's Name

J4a / Established Date

Registration (Approval) No.

)
©
&
@
O
=4
o
=]
o
=
o
<
o,

N\

&

=
[e)

054

/ Approved Work or,ope

% Species :

chicken etc.

04 A 5/ Tk

and carcases g

0o kg(M/T) / oo carcase/items

0o kg(M/T)/ oo carcase/items

oo m>/ oo chillers (freezers)

0o m*/oo kg(M/T) / oo chillers

-3 WA 13 BaksE 3 A/ No. of

freezers and size and capacity of each

oo m°/0oo kg(M/T) / oo freezers

o A2+ 4=/ No. of Meat Inspectors o A4 544 / from federal Gov. :
o FA% 2% / from state Gov.) :
o 3424 / from company) :

0 %299 4/ Number of Employees

o A% B A4/5 / Working Days per week

- ) 314/4 / No. of shifts per day
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- 24 A1 zk/1a ) / Working hours per shift

oTE

Export

w7} &3 / Status of Other country for

71€+ / Others

o ¥ g / Attached paper

please attach process flow chart with ccp

a Additional Checklist for Storage Facilities
Size | Number Operating Operating Time Remark
(m?) Temperature
Chilling Chilling time after sl
Room (s) crhouses
Quick Quick fr
Freezing procesgaing
Room Cutting or
Processing,
Cold Cold Storage
Storage

O ASE3AE34 A4 % / Checklis@or Boning 8 Cutting plant

1. A]Ad 7] & Facility Sta

BN A 537 H]| 31
= Points Compliance Comments
No. O X
1 | azel s e =1 W S e WA

2] ol s Ao A T =712/ Are the
lings sited at a sufficiently distant place from
facilities such as livestock husbandry

Is or other contaminants that can adversely
affect the saf of the processed meat?

N A, g Ture] A& EAd T AgAS

23he 5 Bol A ESne 48AE AL Bel Lo 1o

Is the establishment (raw material storage room, meat
preparation room, meat packaging room and other work areas
necessary for processing or packaging products) a single
independent building or separated from adjoining buildings used
for other purposes by walls, floors, doors etc?

ARG 7t AFAE R FEE S AGFAY uHGFIoZ FRE A AT
Is the production area divided by each section of work and
separated as a clean and a not-clean area?

vlehe 238 E S o2 Y4 X Ha a4t 25 =712 /s the floor of the
production room made of water—proof materials such as
concrete and is drainage satisfactory?

5

e = AR e olBolt UA o] oA REE AAACE e H L YR
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Are the inside walls and the ceilings of the production room
treated and managed in a sanitary way so that foreign materials
and dust will not adhere to them?

6 | Al B oFH T8 VA 5 A= Al o] B A QlE=T? /
Has the ventilation system been installed to the extent that can
adequately remove offensive odours etc. produced in the
production room?

7 Aol e A 5o =UES 4 J= A7t Hol Q=712 /Is there a
device to prevent entrance of mice/vermin into the production
room?

3 o] AT 15C oUZ GAE 2= Jus 2% A Ho] A 5o

21712 / Is there a temperature control system which enables to
keep the indoor temperature at below 15C?

9 }\1 OJ,]_ ;(17(—1 x—l}_ ].“ )\]/\—1‘_ ]xgzqo] LH_/F/H zﬁﬂi}q M]7] —r u;] OﬂE]—:’:
A Fo 7 A% Aol 7b53871? / Is the equipment which dlrectly
comes into contact with meat made of corrosion—proof
materials? Is equipment easily cleanable and possible to
sterilize with hot steam or disinfectants etc.?

10 | W& BFANEelE 254 5 255 54T F e A& AR5
AZLE7 FAHE J&F/l #+=71? /Is there a thermometer or
device to read the temperature of the chiller / free
temperature of the chiller / freezer well controlled a
maintained?

11 | & 333 WA AR J27) $ol3 22 H
doors made of water—proof and easily ana

ae EERE
He H4HUNE/C Compliance| H]aL / Comments
No. O X
12 | &4 Wi =9 gdA 15 g HE

3t =717 / Is there a s uipment in

the production roo the lighting

equipment could no te meat products?
13 | 333 sAe Xﬂ ‘ the chiller / freezer

the products?

430l e B+ Hed

A newly applied ablishment: if there is any X value, approval will not be given
o N SAMEE X BH| Yk AS $UAAL, £EFG, BE 5 2

IAn approved establishment: if there is any X value, approval may be cancelled and measures for
suspension of exports or supplementary instructions may be applied

2. A& 7)< / Sanitation Standard Operating Procedures

A EENES s O]
N Check points Compliance Remark
No. O [ x
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A A(FAA T ARG 98T E eto] AAAYRY NFES HAFE
Zgate] Zgokel] st A AYA HEs=71 / Does the
manager (food business operator) of the establishment have in
place a written plant specific Sanitation Standard Operating
Procedures in the establishment and apply them to the
production work of employees?

BE FAYS AAQAR VS 78k e AdAeE 999
ARAYNE EFoRE M Asta AP IA el 75 o}b7}‘?/Do all the
employees comply with the requirements of the plant specific
SSOPs and does the manager check daily the state of
compliance and record findings in the loghook?

AR AA N} AHA ] el A Agstar fAzA] Gl gk 7] 5ol

$ A5 +=71? / For non compliances indicated in the sanitation
inspection, are necessary measures taken and a record kept of
corrective actions for them?

A A A= AA A A E S -] T i AANEE HAAFhaL
9=712 / Does the management train employees by setting up
in—plant sanitation program?

AR BB EY HALAE ALV AL E FE HA 6749 o] Bilg
21=71? / Is the establishment's daily logbook for the plan
specific SSOPs retained for at least 6 months from
of recording?

e
ol

&2

No.

AHANE
Check points

Compliance

O

X

H| 11

Remark

()]

FH A QAT AGMAI A A ATA, ], & 3l 3
Does the manager check whet ilities, 1 nt and
utensils are in a sanitary cond

AT AN T At A o
o] 5 ol %AolL} Al H A

contact surfaces of

< & a7AAN 9
7}? / Are meat

, work tables and other utensils which
ith meat kept maintained in a clean

W olHstes Aoz euksty YAdds 5 A4
+=71? / Is the meat handled and carried in a way
that can prev@Wl from contacting floor and wall and is it stored
and tra ¢d in a proper way as in cold storage
(refrigerated or frozen etc.)?

10

99 5 APl Fdste A Aggetel Bole v £& Axsk /Do all
personnel such as employees entering the production room
wash their hands before they enter the room?

11

THEL IAES 2 HodM = Ao R YA ofYsta A F
3} o] Zuf = okxnte} A7+S vi=712 / Do employees wearing
protective clothing pass through the entrance door? During
work do they take off their aprons and gloves when they go to
the toilets?

12

AT THEL AAE, AR, fAANES FF A&t HAd] 714 k=7
Do the employees always wear and keep their protective
clothing, protective hair covering and protective footwear clean
during processing?
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13 | AT AL AL Al R HE R T AATE Fakwel] AFHA 8=
Are there procedures in place to ensure that the accessories of
workers such as watches, rings, ear rings & hairpins do not
come into contact with meat during work.

14 | THE2 FA=E 09E ¥AS] Slste] A4 T AR E A A,
7HeAdd 5 A, 2538+=712 / Do employees wash and sanitize
their hands, gloves, aprons, knives and processing tables as
frequently as necessary to prevent contamination during the
production work?

15 | A= AEEs Al AR SAshs AR, S el o ek 29 el
2A5+712 / Is there controlled access of personnel other than
inspectors or employees engaged in the production area ?

16 | AEL %7 5 olBA £9¢) 1A ¥=5 w7t/ Is the product
efficiently handled so as not to be adulterated with other
foreign materials such as metals etc.?

17 | B8R A5 F418 257 2534 Fus A& 235 slerke Is
meat packaged without delay to minimise the increase of the
internal temperature of the meat?

g AHANE H] 31

X Check points Remark

No.

18 | AFY SRS 9 ¥ ve 2w Hder
packaged in a proper way which takes
characteristics (freezing and refrigeratin

19 | &5l g A7) FAHAE sk 1 Z
regular water quality analysis
the premises and does the est
testing?

20 | €% AA = ghAFo] o #3t=712 / Are
raw materials and fipd d stored in a
proper way that t i t or floors too
closely?

21 HEAF] Wy 7/ Is the temperature of

s stored properly
29 50 tat AAZIE5A7F A4 5o =712 /s an
for raw materials, subsidiary materials, half
d finished products documented?

923 =IAE e W B YAAHoE ST

Is hnsported by a refrigerated vehicle which can
per storage temperature?
3+ Al (total)

<HA7)%> Evaluation criteria

o Ated FAPF - X BAPo e AF v

A newly applied establishment: if there is any X value, approval will not be given

o 71E SAREF X BA] e B sUHL, FEFTD, RE T A

IAn approved establishment: if there is any X value, approval may be cancelled and measures for
suspension of exports or supplementary instructions may be applied
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3. HACCP / &

dd A& 2 54 H] a1
HE Checking points Evaluation Remark
No. O X

1 Y AJQA(FAA T3h= A9 Al axF A B 7E=AHACCPRHE 7 =AM E
AR AAgske] Zotel vl A st Al §43t=71? / Does the
manager (including the food business operator) develop and
implement a written HACCP plan and have it in place in the
establishment and apply it for the production?

2 AN EN e A FANA TSRS gl A E 8] £t 9o

sl ead 2 HACCP #ra) 24 & 71532 =712 / Does the hazard
analysis cover proper food safety hazards likely to occur in the
production process and record HACCP management measures
by each hazard?

3 | CCP =2 CCPoll th3t 8] 837X = A datA A= ol 9712 / Are the C
and the critical limits for CCPs identified and established
properly?

4 FToAYACCP2 #7142 HYEH ¥a glom RUEHY 7|50 #
9l=71? / Have the CCPs been monitored periodicall
monitored records been retained ?

5 RUEE A7 3E3AR] o] GA] HAHA A elstal Az EOﬂ
fAH 3 9l=712 / When any deviations from t 1
detected as a result of monitoring, are
measures instituted and the recordings
activities maintained?

6 EUE P ALgEH e S 53 2L 7
Have the instruments and equi
used for monitoring been accu

7 HACCP Al g tg A5e 4 lEh Q=712 / Are
the verification activi onducted
periodically and r or it maintained?

8 HACCP A& & 47142 shal 7] o] A Q=717 / Is
education ang i lan conducted regularly

9 1-r°1x¢ REEHE MY

‘Are the r&cord keeping procedures for the
erly conducted? Are all the records signed

10 = HFTVNALRE B Ha 6719 o) nsta

logbooks checked for the HACCP plan
ast 6 months or longer from the last date of

+ Al (total)

<HA7)%> Evaluation criteria

o

A newly applied establishment: if there is any X value, approval will not be given

o

AFE YR x BRo] Y= A W

NEFARYE  x BAO) U S $AHL, 539, 2S5

ZA

roved establishment: if there is any X value, approval may be cancelled and measures for
suspension of exports or supplementary instructions may be applied

1
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O

o
k)

2} &% XA AW / Department, Position and Name of Evaluator

(Opinion of the evaluator) : E

0447 92
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EXPORT OF PIGMEAT TO

THE REPUBLIC OF KOREA

QUESTIONNAIRE ON MEAT PROCESSING PLANT STATUS

4574873

Checklist for Meat Processing Plant Status

AR

O YukAL3H(General Information)

o &344 / Name of Meat processing plant

o 2A1# / Address

= / Owner's Name

EED

/ Established Date

Registration (Approval) No.

Q)
=

2+ / Registration Date

249 / Date of Designation for Export

/ Approved Work or operation

049 =2 / Approved [tem

04949 A8 %9 /Total amount of cut m
carcases per day)

/T)Joo carcase/items

o A7+ A7 58 / Total amount g
carcase per hour)

g(M/T)/oo carcase/items

o W4, BN WA U AT/ S

0 m°/oo chillers(freezers)

-3 A\, 13 i
Size and capacg

oo m”/ oo kg(M/T)/oo chillers

_ %X
Size an

¥4

T

1ty on@@ and No. of freezers

m?/ kg(M/T)/o0 freezers

o AAtEdA == E438 94 / No. of inspectors or

managers for quality control

0 %394 %4 / Number of Employees

o 94 A d4/5 / Working Days per week

o=~

/Y

314+/4 / No. of shifts per day

*JT_EH

- g A1 zH/11d / Working hours per shift

o0 &&=7} @3}/ Status of Other country for Export

o 7]E} / Others
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HX- 28 / Attached paper

Please attach process flow chart with ccp

0 Additional Checklist for Storage Facilities

Size | Number Operating Operating Time Remark
(m?) Temperature
Chilling Chilling time after slaughter
Room (s) Slaughterhouses
only
Quick Quick freezing time after
Freezing processing of the pr
Room
Cold Cold Storage
Storage

O 447133 AAH X / Checklists for Meat Pro

1. A]27])F Facility standards

el g "
Eilkea Compliance Remarks
No. O X
5o X & Fabd 4, g
036&3 A of 3= A
located far enough
1 chemical co
facilities sqQ
ZIER=AE o A e, 7kl d
E2 AEEE AT B, Z 5101
£2) 5 1 9le712 / Is the estabhshment (raw
5 , meat processing room, packaging room

eas necessary for processing or packaging
independent building or separated from
gs used for other purposes by walls, floors,
doors etCc™Are they maintained in sanitary condition?

ARAge 7t AFAER FEE AGFAY uHGFIoZ FRE A AT
3 |Is the production area divided by each section of work and
separated as a clean and a not-clean area?

Ao nige ZAYE o2 YA Ha o5k & 5
4 |made of waterproof materials such as concrete and well
drained?

=712 /Is the floor

2 W2 WA glon,
9l=712 / Is the inner wall of the production room made of
waterproof materials? Is the workplace kept clean to prevent
the proliferation of microorganisms?

mAEo] HAsA] s A Wl HaL

23 iW e Eavds &Olﬂ AWF‘ o] Qi WA 7} o] JAY AT
6 | EAAA ofsleol dt, A Fo] M EA] FESF YA Bl H L QeI
Is the ceiling of the productlon room made of easily
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cleanable materials? Is there any dust or condensed water
falling from the ceiling? Is the ceiling kept clean to prevent the
proliferation of microorganisms?

ZtA g otoll A F7|A AL oFF. FaElvta . SV 55 dUA7 =
R

Is the ventilation system adequately installed to remove odours,
harmful gases, smoke, steam etc. generated during production?

ANF we 2ygr o] 7 o] 9717 /Is there an adequate lighting
facility for providing daylight or artificial lighting?

Ao A S =} ES us 5= 9= M)y} 5lo] 9=} /Is there a
facility to keep out rodents etc. from the production area?

10

A4ADE 93 g AN F FolAd(L5AA £3h)o] =17 /s a
restroom, washing room, changing room (including disinfection
facility) provided for workers?

Z g o
O lof it

A7 W8 / Check points

FAE A HEeE RES A e Az A7) 4
%} %—7] AtAl o A% Agto] 7bE 6P7}‘7/Is the equi

made of water—-resistant sanitary materials’
cleanable and possible to sanitize with
disinfectants etc?

Remarks

12

W, YA 2 7td A A e = &5
AR eta AR 2T FAEHEE ey
device to read the temperature
heat treatment facility? Are th

13

A150] LA (01 4

facility)

14

A=A P
olU 712 / Is the surface of production

ment which directly come into contact with
e deterioration of the quality of meat
rdous to health?

15

R A7F AAR D agk Fu], 715 B Ao 5 o] H] X ¥ o
n inspection laboratory installed? Are there
uments, equipment and test reagents necessary
for testing supplied for in—house laboratory work?

16

AL Faf FEO AzTA B8 ua HA3] wixHe] 97/ Are
the processing facilities arranged in a suitable sequence by
considering the flow of the manufacturing process of the
concerned product?

17

o] "ol oA = ulFFA o] ' AFFE ol F A AZ= Al o] Hof
01 ,47}.‘7

If there is a formulation process which may create airborne
dust, is there a facility to remove the dust?

18

A5 AFALS T8 E Lo A o] Fojxm A UAAA AIHE Z2EFaL A=71?
Is the scaling of raw materials undertaken in the sectioned area
for the purpose and if necessary, is it equipped with dust
removal device?
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ARG AFS A8H ez By, B & 5 Qe RaNEdFEa, 3 e

Wakao] A= wo] 9l=712 / Are there a storage facilities

at the processing room so that broken pieces of the lighting
equipment could not cause contamination of meat?

19 (warehouse, chiller or freezer) which are capable of storing and
handling raw materials and products hygienically?
2 U F-o 2P A FEA A Fe LA FEF By 5 dAFAE

20 3t91+=71? / Is there a safety shield protecting lighting equipment

WA PN 9 B age AES 5ust 5 Qe vyo] 223712/ Is the
21 |capacity of storage facility such as chillers, freezers and
warehouses large enough to store all the products?

3} A (total)

<A 7]2> Evaluation criteria

o A AT x BF0] Ye B vsd

o J1E FA4YT  x BHo| dE AS SAAL, 5

IAn approved establishment: if there is any X valu
suspension of exports or supplementary instrugiions

N

A A 7)F / Sanitation Stand perating

check daily the state of compliance and

AdA o) 71Z38k=71? / Do all the employees
equirements of the plant specific SSOPs and

o] A7 O]
3 in Compliance Remarks
No. O X
1 | 2 ALAA(G A 23HE sho] A A9 AR VEE AFE
st+=71? / Does the
s operator) of the meat
lant specific Sanitation
rocedures in the establishment and apply
ction work of employees?
2 K27 ES sk B AdAE TH Y] S e

3 | AR ZAI X HA e el HAEA A glstar Az A Sl 3 7] S o)
x5 =71? / For non—-compliances indicated in the sanitation

corrective actions for them?

inspection, are necessary measures taken and records kept of

in—-plant sanitation program?

4| BAAdAE AAAL GAANE Faetel TG0 e LTS DA ek

91=71 2 / Does the management train employees by setting up an

5 AA AR 7 Fe] AALA = HIZVALE FE A 6L nistn
9l=712 / Is the establishment's daily logbook for the plant

of recording?

specific SSOPs retained for at least 6 months from the last date

6 FHAAAE ZAGMA A A, 0], T ol g AHA S AA =T
Does the manager check whether the facilities, equipment and
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utensils are in a sanitary condition before operation?

7 AN Tl AF A HEE e ], B 5o 21U F N AY °
2ol 5 olEdolu AFHA T F3llAd Edo] AR Feiel7k? / Before and
after operation, are meat contact surfaces of equipment and
utensils in a clean condition and any foreign materials such as
soil, meat debris, hairs or metal pieces etc. or harmful
chemicals such as cleaning compounds removed?

o,

Z L
O o

EEx

o,

H| 11
A8 / Checkpoints

Remarks

8 | & AH Aol ME g o] T15te] FAHET HEHE AHTO BH S
AZsHA A5 9l=712 / Is the surface of all conveyer belt

operated equipment, work tables and other utensils which
directly comes into contact with meat kept maintained in a
condition?

9 AN 5 AAGo] FA8E AR GG B0 8 v &8 AR
personnel such as employees entering the producti
wash their hands before they enter the room?

10 | Bt 92 9458, 942 2 A8 sE 43
all employees wear protective outfits, caps
work in the production room?

11 | A == AR AARFA o3 A Ee 59 5
controlled access to the productio
those authorized by the inspect

AEFS aE5F 5 olEH £ 54 & AE=TH the product
12 |effectively handled so as not t
foreign materials such ag

A5 A £ gAFo] vLg
raw materials or fix d stored in a proper]
way that they will no ct with walls or floors too
closely?

13

AzAd > A

14

ol . Fa. ARl Uig 98 FE BAAFE
B H A 67)LolA nasla =7k / Are

d for receiving raw materials, moving raw
materials out e warehouse and use of raw materials for
processing? Are the records kept for at least a
period of 6 months from the last date of recording?

15

&5 hE A7) FAAAE AA st 27)SS §X8ka =7k / Is there a
16 |regular water quality analysis for the water carried out by the
premises and are records of this kept?

A=, AAGFAA 25 9kAE 2 DA F g Ee] FiEste] Belshal AlEe]
EAd e} 443 =3 f-x8t=71? / Are the raw materials, other
materials (including subsidiary materials for production),
intermediate and finished products handled separately? Is the
storage temperature of the products maintained in a condition
which is consistent with the characteristics of each product?

17

A7, A, HAFE D A F O AAFEA7 ZA o] =7k /s there
18 |an inspection record for raw materials, other supplies, half
finished and finished products?
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o 527 o
HE A7 U8 / Checkpoints Compliance

Remarks
No O X

AFEHe A4 258 AT & v ¥ T Y3 AFoz SukstEr)?

Is the product transported by a vehicle having chilling or
freezing compartments which enable to maintain the
temperature of the products properly during the transportation?

Aol ot Y= HAe A fA 8o =7k / Are the temperature
20 |and intensity of lighting of the production room properly
maintained?

2y sty z)e AL 43 By 9712 /s the processing or

21
manufacturlng process of each product properly controlled?

F4 9o QaAQANA FEAGE 50 /58 A WAL S B

Sstel 94w bAVHE dold Ak A4S B £ 52 AN, &%
A A B

29 | When employees move to a work room for processed produc
from raw material handling room, do they change their

protective clothing or aprons and wash and sanitise their
and footwear to prevent cross contamination?

AAHS FOoZ Al Fol g v A7) = ARl o 3
AW A =712 / Are the necessary measures taken in

23 ill health of an employee, which may adversely affect
wholesomeness of products
Azt AF At Soll AFSEHE 71T 2 £ TR

o4 #e ¥ 9=712 / Are the equipment and i

handling and processing raw materials an
marked and kept in a clean condi

A

<A 712> Evaluation criteri

o AFEA Y x
A newly applied estah

5l

y X value, approval will not be given
A&, FETH, B8 5 =4

[An approv fit: if there is any X value, approval may be cancelled and measures for
suspensi Qs upplementary instructions may be applied

Q) 2 B w2

Me Checking points Evaluation Remark
1

No. &b O <

Y AJQA(F AR 23+ A4 Hal L aFH A 7F=AHACCPHEHE 7 F=4)E
Mgz 248 ;chxoxo&oﬂ v X8k 2 Al A 88=712 / Does the

1 manager (including the food business operator) develop and
implement a written HACCP plan and have it in place in the
establishment and apply it for the production?

AT A FTAANA LA o= A& E -] £k glon

el a4l =2 HACCP #3245 71535t =712 / Does the hazard
analysis cover proper food safety hazards likely to occur in the
production process and record HACCP management measures
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by each hazard?

CCP % CCPell W3 31§ A X &= AdsA A4 =] =712/ Are the CCPs
3 and the critical limits for CCPs identified and established
properly?

Za9gA(CCP)E F7 4oz nUHdg g1 gon RUE 7]Z0] §45 L
4 21712 / Have the CCPs been monitored periodically and the
monitored records been retained ?

RUEE A3 3&3HA X o)Al A3 Mt /xR Foll tigk 7] 5ol
253 9 =712 / When any deviations from the critical limits are
5 detected as a result of monitoring, are proper corrective
measures instituted and the recordings for the corrective
activities maintained?

ZUE ) AMEHE 25A 53 2L 7)A 717 Axdee & Ha Jderp
6 Have the instruments and equipment such as thermometers etc.
used for monitoring been accurately calibrated?

HACCP Algle] dist A5L A7 - o2 AAtaL 7] Fo] §AHIL Y=712
7 Are the verification activities for the HACCP plan conducted
periodically and record keeping procedures for it maintai

HACCP A8 S Ar|d o7 wd FHs L 7S] FAHIL JdE71?/
8 training on the HACCP plan conducted periodically
for it maintained?

HACCP Algle] it 7|5 9 fX&= AE3] o] Fojxa, BE 7|53
gx7l 71E25 1 Q=712 / Are the record keeping procedur

9 HACCP plan properly conducted? Are all t
and dated by responsible personnel?
HACCP #&]7]1# 9 LA = AF7| AL FE

10 9l —7}‘7/Are the daily logbooks che

recording?

FETY, BS T £
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O A=A 97A (Opinion of the evaluator) :

Q
@0&
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EXPORT OF PIGMEAT TO THE REPUBLIC OF KOREA

QUESTIONNAIRE ON LIVESTOCK (SWINE) SLAUGHTERHOUSE
STATUS

Checklist for Livestock (Swine) Slaughterhouse

+ARTE =5 AHE

Checklist for Slaughterhouse Status for Cloven—-Hoofed Animals
(Swine)

O <ukAL3H(General Information)

o =%%47 / Name of Slaughterhouse

o 2A1A / Address of Slaughterhouse

o
oy
o
3
fol
~
=
D
0,
w0
v
g
o
=
(@]
j}
—
>
=]
o]
=
o
<
Q
=
Z,
o

to Korea

0 %9% / Approved typ %% / species

o 4 Hy =&F oo head/species

slaughteregd

qumber of livestock oo head/species

daily slaughter oo head/species

capacity

o A A g

chillers

7 . .
¢ and number of carcase oo m~/oo chillers/species

1171CKL (19/01/2007)



- 13 2 #%9 / Capacity of carcase chillers

) .
00 M /OO carcase/spemes

b ©%714994 / Number of Inspectors:
(Veterinarians and Meat Inspectors )

- %294} / On-plant Veterinarians

o AR a2 (from federal Gov.)

- %729 / Meat inspectors

o =&

=994 / Total number of employees in the

slaughterhouse

=
o =57

o) 2~ /=

z+elel4/% / Number of days of operation

per week

- w34/ / No. of shifts per day

- ZA7/13d / No. of working hift

Please attach a process flow chart with Critical

Control Points (CCPs) indicated

u]

listYor Export Premises — General Information

Establish Average / Day Maximum / Day
No. & Appr Establishment Name | Number of | Production | Number of | Production
working operation Slaughter (kg) Slaughter (kg)
a Additional Checklist for Storage Facilities
Size | Number Operating Operating Time Remark
(m?) Temperature
Chilling Chilling time after slaughter
Room (s) Slaughterhouses
only
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Quick Quick freezing time after
Freezing processing of the products
Room Cutting or
Processing,
Cold Cold Storage
Storage
O ==& AZAE - Checklist for Slaughterhouse

©)

Al 71 Facility standards of Establishment

dd
W35 %4 71 U] & Checking Point
No
AR, AANAAE, A7, 24, A5, S s, 49324 (i
st 9o &3 o] 9712 / Are there holding pens, ante—
1 inspection areas, isolation facilities, a slaughtering

equipment disinfection and preparation area, refrig
facilities and, in the case of skinning raw hide, a hid
storage?

AT, AN, A2, 494 vre 5ol
Ulﬂa* S WA skl HHT7]' ZLEl F’/Are the f

rooms made of impervious, hard
and are the facilities for draina

ARG 7H5e] THRER T8t 715
7} YA HEE Qo] s
3 unloading ramps for ea 1 i a entrance door
which can provide ¢
the lairage?

AR A3} 7] g WS e
te water—supply to

4 provide drj j s in the lairage? Are
airage to protect animals

AFANE 5] BES
FEAEE 25

2D AEY AEAlolE ¥FHo] 9l=71? / Are the
e slaughterhouse, livestock vehicle parking
etween buildings suitably paved?

Ang AL AT 2493 a7k o977 / Are

are they easy to work and clean?
P

42 U5 AEE AFEEEe] ol Eoly WX Go] &4 oYl F30]aL
Aol A8l ool A E vl W] =X 7} vl ©4] of & A & o
Eolg T =71 /s the ceiling of the slaughtering room made of
water proof materials so that foreign substances and dust
cannot attach to it and is the overhead I beam high enough to
hang slaughtered bodies of animals?

2P At I HAAL GOl EE AAAF e JAFZEGAE saL o] A5
YE7)e 22052 o) 4 (APEA 51052 o4 A)etE . felrln, 2] Se)
371427} 5] 9712 /Is there a facility to provide sufficient
natural daylight or artificial lighting to facilitate work and
inspection? The intensity of lighting should be over 220 lux
(over 540 lux in the case of meat inspection station) and is
there a ventilation facility for taking out odours, harmful gases
and steam etc?
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Zg A Eaba, ASH A, WA AR FEste] dA)sta fe}% iechlR=
ZEQ 3, wgTo s F 59 EUES S 4 e A E s e / Is the
slaughterhouse constructed with separate facilitles e.g.
slaughter floor, carcase handling area and viscera preparation?
Is there a safety device to prevent entrance of insects through
the windows? Is there a device to prevent entrance of rodents,
birds etc. at the drainage outlet?

Z Ll
S )

A 7 W & Checking Point

EEX:
Compliance

O

X

Hl 2L
Comments

2 W ie] 2R A A G LAHA GEF HoW 5 AHGAE
391717 / Are there shatterproof protective shields for lighting
equipment at the work room so as not to contaminate meat with
broken pieces of the lighting equipment?

11

ZAdepdS dAHA SR 83T o4 &47F e AnE 5o dl A2y
A boll AbEE = 28 25 3 5 JEE 39571 /s there a system
supply hot water at a temperature of least 83° centigra
sanitize the knives used on the slaughtering lines?

12

A O JfZo] Soj7t= QP2 AYstis =AAE AT
EMML EUEL 37 239 A E AU AE Ee RGO
st =712 / Are the work rooms constructed in such a
capable of controlling access of people to

employee’ s clean hands by to
doors?

13

ZA HFE = A, 71TRE AA
zElE 2~ HA = o9} %—o‘
machinery and equip eat made of
corrosion-resistant, ess steel or

are easy to clean and sanitize?

14

’fH])\]oﬂ p »Lﬂ oﬂ %JO—L?\’}

15

and inspector's office and is the
ed with the necessary instruments, equipment

16

ofglar Aol A A= Bt vl EFUADES
Azt WA ARE HA DT AEF shglon] Ao g 9ile

e AE 2~ HA Ex 019} Foolde ARG Aol AR E A o2 HX|Ekar
g #Ye A 59 =yES 9 4 9= 2719712 / Is there an under-
floor drainage system and are the drain inlets flowing to the
outside fitted with traps (U-shaped traps) so as to prevent
backflow of odours? Are the indoor drain covers made of
stainless steel or equivalent corrosion proof material capable of
opening from above of the drainage inlets and are they
equipped with rodent proof screens?

17

go]ae Z}"“‘T} QIA gk ol & 38lo] AX|3tar g idtel= THY JMAEE
2 AL 5L BAY 5 9= wado] 9712 / Is there a changing room
adjacent to, but separated from, the work area and are there

individual lockers enabling each employee to store clothing,
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| footwear etc.?

! Indicate in last column (Comments) if laboratory is not on site and an external laboratory is used

Z Ll
O lof

A 7 W & Checking Point

EEX:
Compliance

O

X

H| 11
Comments

18

s Aol GEqFE FA obYdh= ol AA S AR o B, A NS
I FEHAE Y BE A5 o8 AFHE TERE AX5Y oS
w28 22 69 =712 / Are the toilet rooms located at a site that|
does not affect the production work and are they equipped with
washing facilities, insect and rodent proof devices? Are the
water taps in the toilet rooms installed and operated in a
semiautomatic or automatic way so as to prevent contamination
of products?

19

2 A3 PGl = ool S A A5t A& AQio] 7hEE e shar

ofolRl 9] o} 7HA L LA 7} upttolut Wof g ol =% A e
Are the production room and refrigerated rooms equlpped
high beam rails on which online production work can be
performed? Are the height and intervals of the beams
adjustable so that carcases will not touch the floor

20

Aol = 2AE vk GeEE A A WAL 5ol
AAVE7) 9 erﬂff} A7ola AFI W & AAESF Ae HA
AAAZE AARIA & A o2 228 e 2R A e
a carcase meat inspection point and viscer
each slaughter line? Is the size of the i
sufficient and is it suitably located to ins
viscera, etc? Is there a suitable
can manually adjust the inspec
carcases pending further insp
human consumption?

21

Ao e YFYEA o

refrigerated rooms installed so
ith loading ramps for

lies to the establishment
which trg e premises)

22

1% 9% SIE ANk A0 A=Ak

23

A 5To] WA St A A5 ws oha g A Aol =
1<)

R AHEF27E A T QAL 2l FA R ¥ ol

A=7F?
Does
chute) to the viscera handling room? Is there a viscera
preparation table, appropriate viscera handling equipment and
washing facilities made of corrosion resistant material in the
viscera handling room?

24

WAYEA L AHEES BsE 5= 9 W)y WAL s 49 Jdud
B U 227t 10C010P7} HE Agsoln WA EA ¥ Ade U5,
TE=4 QA= o] 9l=71? / Are the chillers large enough to keep
appropriate numbers of animal carcases? Is the temperature
maintained below 10T after putting fresh meat into it? Are the
walls of the chiller / freezer made of water-resistant and non—
toxic materials?
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d A 5AA H| 3L
HE A % W € Checking Point Compliance| Comments
No O X

%5 Tradel Fe el & @4 Sofn SRE dorE o

e
2 o %ol Asholof b WA AGke] A Al d e mAL AR B
o= Mol gl=717 /s the chiller/freezer temperature
controlled and is the thermometer located outside the room so
that an operator can check the temperature without opening
the door? Is sufficient space between carcases hanging in the
chiller provided so as to avoid contact between each carcase?

gt Al (total)

<¥A7]|$> Evaluation criteria

o AFEA FYY x BAo] Y= AS M5

A newly applied establishment: if there is any X value, approval not be g

o J1E SARYF X B U BF SAHL, FEFA

An approved establishment: if there is any X value, approvd
suspension of exports or supplementary instructiong may be ¥

nd measures for

2. 94 #7712 Sanitary Operation Procedur

dd A5 H| 31
H5 Compliance Comments
No. O X
1 A NEs ARE
71?2 / Does the
ent of the plant specific
edures in the establishment
rk of employees?
2 Y7lEs et Ee Az 99
= mj Y ¥Asa FHLA ] 71238712 / Do all the
ith the requirements of the plant specific
esponsible manager check the state of
and record findings in the logbook?
3 ol e AASA Agstar MAERA Sl g 7] 5o
s the responsible manager make a proper
assessment of the indicated points after the sanitary inspection
and are records about the improvement measures maintained?
4 QA= AAA Q] FAAG S Y3t T Dol e AR wSHS AL
21=712 / Does the responsible manager implement educational
programs for the employees by developing the plant specific
SSOPs?
dd 2 54 H| 3L
HE 3 W Checking Points Compliance Comments
No. O X
5 AA BB 7 Ee] ALAE HEVALZEH Ha 67019 o) nasta
91=712 /Is the establishment’ s daily logbook for the plant
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specific SSOPs retained at least 6 months from the last date of
recording?

Y AAE LAMAI Al A, ], B Foll dig ABAAE A8k
Does the manager carry out checks to determine whether the
facilities, equipment and utensils are in a sanitary condition
before operation?

;i]-ob%] 7H/\]7<1 froﬂ /\10;4_11;4 ;(4715]_“—__—_ 7‘01":‘], 9] fEJ_7]7%]7/17]‘§_
2ol 5 olEHolv A HA T Fald EHo Zﬂﬂ 4811712 / Before and
after operation, are meat contact surfaces of equipment and
utensils in a clean condition and any foreign materials such as
soil, meat debris, hair or metal pieces etc. or harmful chemicals
such as cleaning compounds removed?

olﬂ
FKI

A58 8 vty S B A oY RS A o R A, euksta YAAYE T
AAe o w A%, eukel=rl? / Is meat being transported in a
sanitary manner so as not to contact walls and floors etc. and
moved and stored in an appropriate way such that proper
temperature controls are maintained?

U9 5 Aol FAE AR A gl Foleu £2 AT/

entering the production area of the establishment, do a
persons, including employees, wash their hands ?

10

TALL ARBES o2 FHoAE Aoz FYshA o3
spgalol] 2w obxvksl F3He iErk / Are procedures in
ensure that employees do not go outdoors whlle wea
protective clothing and do they take off pr
gloves if they require to visit the toilet i

11

1E5S B e ATl A4 A
Z9lo] Exl¥ =712/ Is access of non—aythoris
slaughtering and treating area ¢

12

TAY L AAR AT AR & Z A3
employees wash and sanitize t
and boots periodically

13

AT THLS A4S oA ), S =63} a1 % A 3]
A 8=712 / During 1 always wear
protective clothing, @i hair covering and protective
footwear and 1 i proper sanitary

14

ERER XS

4]

#5, do they take appropriate sanitary
s changing protective clothing and aprons as
and sanitizing footwear so as to minimise

;<4 B ,erx%
A7 U8 Checking Points Compliance

O | x

H] 1
Comments

— |z rE e
TN ol r

A9 A &9 +u% WA57] 918k Z Tl AR 2FZ, 7, B

2o AFEEHE BT E Hojk 83T 0]*&4 AL B2 A AksE 7}‘7/Do
employees frequently practice washing and sanitizing of work
tools such as meat knives, meat saws and other equipment with
hot water at at least 83C or higher?

16

EAFAL 7FES vid AE e 7S] uigy @A) ofU sl A ol A =710
Are the slaughtering, evisceration and processing of livestock
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performed while the carcase is suspended or in such a
condition not contacting floors?

17

EA A Yol Aol £ EE G yEE LA MAEAE st
21=71? / When carcase meat comes in contact with faeces or
intestinal contents during the slaughtering and processing
stages, 1s any corrective measure taken ?

18

Zal7tEo] g F29 A EE AFH e FAEAD Fol g FREA HAE
AA A gl o, AAbA el tEk 7S] A& 6709 o) HaEH I et / Are
any residue tests for antibiotics etc. conducted as a form of
random sampling taken from livestock presented for slaughter?
Have the test results been kept at least for 6 months?

19

Aol gk 219 AR E AF S ARt ol tfek v A= HAE DA E A
Qom AALAF o] & 7] =2o] HA 649 oA By =712 / For
randomly sampled carcases is any microbiological test
including Sa/monella spp. conducted? Have the test results
been kept at least for 6 months?

20

Gol dE A7) FAAALE AAEta 27158 fX 8 v /s a
regular water quality analysis undertaken for water used
production and is the record of it maintained?

3 A (total)

<HA7]|E> Evaluation criteria

© ATFEL FAH X Bl T A5 1S

o 7€ eUAEE - x BA Y= A

IAn approved establishment: if there 1
suspension of exports or supp

3. HACCP #g

HACCP systeg

dd AL R R H] 31
HE Checking points Compliance Comments
No. O <
1 A9 B 8 AFA AT 7] A HACCP #8724 &
sta Ad Al 435712 / Does the
ng the food business operator) develop and
written HACCP plan and have it in place in the
establishment and apply it for the production?
2 HAaEA e ATl HAET = sl E H 3] w45t o
s 24 Z HACCP #a =X & 71538ta 91+71? / Does the hazard
analysis cover proper food safety hazards likely to occur in the
production process and record HACCP management measures
by each hazard?
3 CCP % CCPoll W3 3§ A X &= AdsA A4 =] =712/ Are the CCPg
and the critical limits for CCPs identified and established
properly?
4 FaBYACCP)S #7142 RYEH Ha glon RUEY 7] 5] fA i
91=71? / Have the CCPs been monitored periodically and the
monitored records been retained?
5 EUE R A3 5 &A A oA AAA Hesta Mz Foll gk 71 5ol
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253 9712 / When any deviations from the critical limits are
detected as a result of monitoring, are proper corrective
measures instituted and the recordings for the corrective
activities maintained?

6 TUH P AFEE = 2527 53 2 77 71T Axdels 2 Ha e
Have the instruments and equipment such as thermometers etc.
used for monitoring been accurately calibrated?

7 HACCP Al 8ol W3t AF5e A7 4 o2 AAsta 7] =o] A5 1 =712/ Are
the verification activities for the HACCP plan conducted
periodically and record keeping procedures for it maintained?

8 HACCP A8 & A7 4 o2 s, EAdta 71 5o A= dert? /s
education or training on the HACCP plan conducted periodically
and records for training maintained?

9 HACCP Al g gt 715 9 f-x&= AA3] o] Fojx|aL, BE 7|5 Az}
57t 7125 3 9l =712 / Are the record keeping procedures for the
HACCP plan properly conducted? Are all the records signed
and dated by responsible personnel?

10 | HACCP #el7l=e] A8 dA = AF7IAY = 5 H 4 67
oAt B #3d}lar ¢ =712 / Are the daily loghooks checked
HACCP plan retained for at least 6 months or longe
last date of recording?

the

3 A (total)

<A 7]2> Evaluation criteria

o AFed AEF - X #Ao] = AF

Department, Position and Name of Evaluator

0 A7AA} 2]  (Opinion of the evaluator) :

(Q_]_) Signature
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