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Sanitation, Pest Control and Non-good Agent A4, gEEARe, HAF
Sanitation
H - the Establishment, and any conveyances or equipment used in it, are A
89(4) ’ L BRI, AREEE AR 2 kAl Ak S olofof &
s | Ceanendina sanfary condiion A R 2B AFEE 2PN Yolol @
- Cleaning and sanitizing activities do not contaminate food.
44 5 e
Aniral and pest control - AP UF - AR E fsk sFold HAF 5o 7Y
- the establishment (the fadility and surrounding area) is protected against the| U} H2AS W& 4= glojof &
11 entry of animalsfor exarple, entry of rodents in the fadility or wild deer in|- 23 WHHFES TS AAuF TEEFH EIHE 385 A
89(4) crop fields), when reasonably practicable. e
51 - no aninmals are permitted in the fadlity, including companion animals. - AFAY siEolv AAF 59 HAFYE T 23+ Az A4
- Any measures taken to prevent the presence of animelsfor exanple, bait| & o] wg} FAo|Y 2F9] ¢hAAo FEFS F2 L= W
station) do not contarrinate food. YoM AAIL BT XS FHI T AAGY, AF 2HES
WA e g s BE P E Fslor 3
” Non-food agents(for example, cleaning chemicals) H 2 F(d): AlFE AA J)
soa) | Identified and suitable - AFH FEEHES #7]sta, Al Foll Ab&o]l H st ofgt
& - Used in a manner that does not contaminate food and according to any|- %S QLGA7IA XEE AFEEHI a1, ARAIE A=
manufacturer's instructions. WHO 2 ARG = ojof &




Conveyances and equipment used in the establishment

FTREFLRDANA AHEEHE R 2 A

Conveyances and equipment used for food:
- Appropriate for the food and activity.

food.
- Equipment parts are made of materials that are corrosion-resistant,
11 durable, cleanable and non-toxic.
89(4) |- Equipped with the necessary measuring instruments (for example,

53 recording thermometer).
- functions as intended.
- Accessible for sanitation.

and in a way that does not contaminate food.

- Designed, constructed and maintainable to prevent contamination of

- Used, maintained and calibrated as per manufacturer’s instructions

- Food contact surfaces are smooth, free from pitting, crakcs or flakes
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Conveyances and equipment for waste:

11 inedible are dedicated for this purpose and identified as
89(4) such.
54 - Designed, constructed and maintained to prevent contamination

of food (for example, leak proof, and covered),
- Function as intended.
- Cleanable and accessible for sanitation.

- Conveyances and equipment that are used to handle, and
that come in contact with, contaminated materials, waste or
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Conditions of the establishments TAEFL D g

Land and Location: TR L HA:
11 - The surrounding land does nqt pose a risk of.contamination to food|_ FTAZW] BR= AZS 0AAZ 5 Q= Aid 9F] FtdA=
89(4) g;);boii;gainpegl)e, free of debris, refuse, pooling water, and pest org) (o RIAE, »e7], Bl 2. 2o g= )
56 - The establishment is not located near anything that is a source of|” TEAANE=E AF 2dde] 2 fle o™ A= Tl
contamination to food. AA WA= HE
Interior of facility (building) or conveyance: AA(E) 2 Edolojo YR
- Of sanitary design to prevent the accumulation of contaminants|- @& 2410l X2 uiX|sty guAQl SA] B4 4l Axo| 7isst
and to permit effective maintenance and sanitation. MR A
- Size and layout is adequate. ; _ ~
; . - A} o /\}\41:|7_l7 o] vjjx|7} AAs}ojof &t
- Entry of pests is prevented (for example, self-closing doors,| © © 2.2k ]13 HLJ_ =17 A EO}OE]_ f
11 screened windows). - o, A 59 EYS A Atsw, UEY 5)
89(4) |- Floors, walls, ceilings, windows and doors are cleanable|- vt&, & A&+ A I So] OjE6tL S4E A U= APA=Z & o]
57 (smooth, non-absorbent) and impervious to moisture. oloj M|A o] &o]st1, &7]7} X}A] 9rofofst
- Floors permit good drainagg (ifoliquids gould be pl.“esent). _ulgre ujast & glojo} SHO} (UlTho] 2o] AFEE 70)
- Constructed of and maintained using materials that are Sh Aol A AT A oli gpxl ~ S
appropriate, suitable, durable, capable of withstanding repeated|” AME a=0 2 A3 2 e AAolofor st S4d=4o0l
sanitation, and non-toxic. Qiofof g
- Sound construction and in good repair. - EE3} J1x2o|ojof st B4t A glo] Qlojof &
1 MOVhement f [l B
89(4) - The movement of persons and things within, into and out o t el AlEo] Qg AL wx|sly] ola] AJA UejHE Al =
facility or conveyance is controlled to prevent contaminating
59 719] o]§ T guto] EA|Y

food.




2, vy g9 1
11 Incompatible activities - WAL Ho] WA £ Q= FAE A £ 7|E A<
89(4) |- Where cross contamination may result, incompatible activities| ®HE &5 E2|Zojof & (d: MANA F= SISt »
60 are separated by physical or other effective means. = X AQF &= ArEo] A Ao QUiH, wAIeHo] ¢
o] AF)
Separation of food:
- Food is separated by physical or other effective means from: Alzo] B3] g3
11 - anything that could contaminate the food - AlZ2 ofef AtgtSof o] Eelsto] Talstojof af
89(4) |- anything made in the establishment that is not intended or sold|- Al&& QFA|ZAD £ Q= &= A
61 for use as food (for example, rejected food intended for use in|- 852 S AAAQA AE02 TujE|ox= Qo = Z(9: 5=
animal feed) At ® ARESH7] Y5t AlE)
Arrival of certain food at establishment _ _
11 , eAE BAgA
- Food that could be contaminated (for example, recalled food), _ _ — }
go(4) | . | | CU- oddd 2 olh AL 848 AR A EAT A AlEE o]
is identified upon arrival at the establishment and placed in a )
62 , A7gd ol izl
designated area.
” Lighting: B
89(4) - Lighting is sufficient for the activity being conducted. - 2 /AL AFAAO] #H=2 5170 Attstojof st}
63 - Light bulbs and fixture in food areas are protected to contain|- A& 1dof] 9l A U vH|EL2 o S07 QIs Al=Zo] S7
any breakage. 27ZF 5 BAY77F BolXRA] A g HoAH|7} Qlojof &F
11 Ventilation system =3 A PN
89(4) |- Ventilation provides sufficient air exchange and can be maintained|- $7]A]AdL Z8st 27|58 AlLsoF stH, VL6HK] &g Z7]7}
64 and cleaned to prevent unclean air from affecting the food. AlZo| oJ3kS O|R|A] Y= AA L 9x|H2] gojof st




Temperature and humidity

- Temperature and humidity are maintained at levels appropriate

for the food eEd <
11 or the food o - emo} $EL BN RYY 2E02 GAEo} &
- System (if present)is equipped with instruments to control, } _ L
89(4) o . | /S EAPER(RF )= AlEe oo AEet =k
indicate and record levels if temperature or humidity is ) - ) ) ]
65 . s SESES Alofstal, BAl 9 7|55k A7 Qlojof &
important for the safety and suitability of the food. ) A B )
. . . . |- BRl= Al "ol &olsfiof stal AA o=t = ojof &
- System (if present) is accessible for maintenance and cleaning,
and functions as intended.
Waste disposal H7]& A2
11 - There is means for removing and disposing of contaminated|_ Qa2 m7| =S AAtT & 2lst= AX|7F Qoo
materials and wastes. -
4 . . . . —H/\—/\H_z,]-o/\-l E§7——— 001.
83(4) - Drainage, sewage and plumbing systems function as intended. i st LH I A o= ] stofor o .
66 - Removal and disposal is conducted at a frequency and in a|” ALt AMel= ApFshof shal, 1 apgolia] Alsof] wAt L FEoiM =
manner that does not contaminate food. Qe
Employee facilities )
- Employee facilities are available to permit the necessary hygienic TUES AT FOAE
practices, such as hand cleaning and sanitizing stations,|- AY AL 2xK17] A A= FIARAL ARJA]A 2 ElojAly) Zko @l gt
11 lavatories, showers, and change room. 7o19IA8 A|Ao] RlE]ojo} &t
- These are adequate in size and number for the people using s _ _ ~
4 ) _/\_9_(1)_%]_ Ho?_]-:; e} o _IK-ll___le A o] Lolsfo oDP
89(4) them, accessible and cleanable. jo o = B L]O(ﬂ Fobal Bt j]_' | Solsliop
67 - Hand cleaning and sanitizing stations permit the effective|” ©— A71eE A% Fhes 88802 iA|=ojof &
cleaning of hands. - PR AR FeAlt EeEofof stal, FAst JEIE FXI6H
- Lavatories are separate from food handling areas and are| of st

maintained in a clean condition.




Area for use by oversight/verification officials

. . . . . 3 1 gl AxX QL 3
11 - An area that is readily accessible, appropriately equipped, and of delds R A0 AHgEe 3
89(4) sufficient  size is  available to  officials  conducting|- A=/A% & #ydol AA AZE 4+ A AAHsH ofid
68 oversight/verification ~activities (for example, government food| Zt1S & 4 Q= ZH& FmQ} A]Mo] gJojo} 3t
inspection services).
Facilities for oversight/verification officials (where required)
- A furnished office that is readily accessible, of sufficient size/@&Z%E L ASS st A (HAs HF2)
11 and appropriately equipped (including lockers, cabinets, and|- 7jol4x]Z WA 7Ru|yl, AF2AX]|7F Q= MEZWTA £0]
89(4) lockable sample storage), is available for officials conducting T 27} v]&]E]o] 9l A}2LAlo] 9lojof ot
oversight/verification activities (for example, government food ) o o _ . o 1 ol Elol o o
69 inspection services). - EEAY G Ad=dol A, AFIAE F 2o S AHEE
- In food slaughter establishments, the office is private and there| 4 = 7N &30l T
is access to a lavatory, a shower, and a change room.
Water, steam and ice - contact with food
- Water, steam, or ice that could contact food does not pose a|AlZ3 AE5IE= 84 Z7] A &
11 risk of contamination to the food and is protected against|_ NZg AR AEGHe 82 Z7] U OO AIZOS QoI A
89(4) contamination
' ) ) L o} —;,Qoui iu}x AFx]7}F olojo %}
70 - No cross-connections exist between the water supply system /\ﬁﬂ:f n °l - MO 173 ]_} :;O(j ]: : _
and any other system, unless measures provide an equivalent|” SreaAldy o2 AR wxtede 2l oAM= orE
level of protection.
11 Water, steam and ice - supply and treatment 45, 571 2} 239 5 N
89(4) |- Adequate for the activity being conducted. - 85233 9 X7t AA5] o|Fo]Fof &
71 - Any treatment of water, steam, or ice does not contaminate food. |- @ =7] @ oo A} x|2|uHO AlZS QAlF|AL OFE




Unloading, loading and storing

stAh At 2 A%

Convgyances used to transpor.t f(?od AZ o Ao AFRELE 47|
- J][)hes?noeéi, constructed, and maintained to prevent contamination of|_ Nzo] Qe ux|slr] Qs AlA. A& U O x|g]o]o} 3t
e food.
. . . - Al o AxlZ] A Ol "iro A o HFE. A 0] X
- Parts that could contaminate food are durable, capable of withstanding| —'® = QAR o Sl BES WOl T]oﬂ‘} PR Al
11 repeated sanitation, and non-toxic. At 255 42 2 AeW F/do] glojof o
89(4) |- Equipped with instruments to control, indicate and record temperature|- AlZ09] oFXu} AgtMdo] £ Q35 74 21} S5 Aof-BA|
79 ?goélumdlty if they are important for the safety and suitahbility of the 4 7|25t £ 17t AHErE o] 9l
o ) ) ) — }\]i% H:]‘;i IR Al = E;"l T oo E@'; A]IL O Q_OE:I]/\;]
- Food is not co-transported with anything that could contaminate the :EO] 3.3he wAl ﬂ? R o== \ ot A& 12
. . . r S (e] S
food, including pest control products and animals. = o Jlute @7 R ] gotok &
- Clean and sanitary conditions is verified before loading or unloading. |- 4F,5F&F Aof A& @ QAAEfS &Qlsfjof 3F
11 Unloading and loading A} SHR}
89(4) - conveyances are loaded, arranged and unloaded in manner _ o . oo o B o
73 that prevents contamination of the food. - AlEY] eAZ WYKot Ao R REE AAY, HiX] ¥ st
11 Storing R &}
89(4) - Food and non-food items are stored in a way that does not _ -0 o L _
74 contaminate the food. - Al HAE2 AES QIAIZIA] e WAoo s RAFE|ojof &
Competency olak
xloloiak al x}A
11 Competencies and qualifications qE9F R A
89(4) |- employees have the necessary competencies and qualifications|- A5 2R @2 A5 525 of U4d 4 e I A
75 to carry out their duties A2 7}x]3 9lojof oF




Hygiene SR
0 Clothing, footwear and protective coverings OB oJAIst W | S AH|
- Anyong in a food handling area wears appropnatfe clothing and, if|_ Nz AX HMEsAL AlZo] AHACfE MEs Ao A=
89(4) there is exposed food or food contact surfaces, hairnets, beard nets,| _ = _ o 1o~
doves, et Aarede BE Alre MUY 9w Argetn, YR, AT
76 » S o= =
- Protective coverings are worn and maintained in a sanitary manner. 52 Argstojof &
Personal cleanliness
11 - Anyone in a food handling area maintains an appropriate degree |’ Hel 4173
89(4) of personal cleanliness and takes the necessary precautions, |- A1ZF] G FLAoA Udt= AL A AALE SX|5
77 fsucél asfcle(;amingt artld s;nitizing their hands if there is exposed| o} 3joj, W st xRS & 247 U 4= =2 ojato}
ood or food contact surfaces.
11 Personal conduct Y= AR
- Anyone in a food handling area does not contact the food — s o= = - =
4 . . . - Al X171 O]E_ K]?_% HJJJQ_?_]: SH &= é 7&!1:]}17 %ﬂ
83(4) unnecessarily and refrains from acts that could contaminate _;Ej/]_‘ﬂi_'oﬂ o _‘o = = °e 271
78 food, such as spitting, smoking and eating. H ASAEH S s YUtk &
. Personal objects and substances A9 A= 2
- Anyone in a food handling area refrains from wearing or using . —
4 ' : - AlmE|Zcdo] 9l AlZS H Ao oFAJ] X E AlZS 9
gg( ) any object or substance that could contaminate food, such as SEHE A 2 f - I oAM=l 5 HE2 -
jewellery. A 5 Qe 27 B 2AS AGPU ALgSIA] Wolof 3t
1 Reporting of health conQiﬁon . ZAZYAre] ® 3
- Apyone whp works in a food han.dhng areq and who has a|_ AZATolo] 225t xlelo] ¥, RS Zp| Tl Hxdols}
89(4) disease or illness, symptoms of a disease or illness or an open ool AlxlI} olow mAl RIOIX ATAFERE HlC
80 or infected lesion is required to report their condition to a| = 19s BA7E AeR 34 AR ddEHE TEA
responsible person at the establishment. B sfojof &
11 Communicable disease and lesions HEd % 89
89(4) |- Anyone suffering from a condition that could contaminate food is|- A1ZS QFA|Z £ 9= Alglo] 9= TE AlJo AlZANAL
81 excluded from food handling areas. olof| A vjA| =] o]0} &
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Hazard identification by the foreigh supplier

AZOHMAIAIN 2t MITAE]

1=
w4

siol 3 Ftol et shas

89(1)(c)(i)
&B94)

Hazard identification and evaluation

Your foreign supplier has determined all biological, chemical and
physical hazards that may be reasonably expected to pose a risk to
the food and how the hazards are controlled.

This is done by considering each input, each processing step and
each cross contamination point.

ASL A1 R B
oz

Description of control measures implemented by your foreign supplier

89(1)(c)(i)

Description of control measures
Your foreign supplier describes each control measure including the

REEL LI EEE
- B2 At WA

food safety plan has been implemented.

ol
&894) tasks that need to be carried out, the frequency of the task and the e “} ol = ] E;_‘ }‘: o - o

person responsible for the control measure. S =t A7) W xAlo] tiet d¥E slor

Critical coptrol pomfts haye been identified o = vre|Ro] A

Your foreign supplier lists each process step where a significant .
8910l | N@zard has been identified. - S Eartes 7hee7dY A A Tt Ysliaas st 7
( 2 For each critical control point, your foreign supplier has identified Qe ™ol ol $HAI7]&& Asta, CCPo tist RUEHAEXE A

the critical limits, set monltorlng procedures for the critical control Astn, SHAZ|ZRS 9= AL JfM x=X] AR} ¥iHo] 2=

point and established corrective action procedures for when critical 712 Mosjo} of

limits are not met. = =° =

Verification of control measures Te]z=x]of 3t A=
8Y1)(Q)(v) | Your foreign supplier has verification procedures that ensure their | - . .

- IR= 9afle4sS gupdoz sty QA AASH PHAx

&894) control measures are consistently implemented and effective at el garte AfaLS _RL}_' = “E]‘oh‘ ;EB‘ IR i

controlling the hazard. AE ST E 45 2APE Q&S A9slor &

Implementation of food safety plan AF A= 9] oY
&) | Your foreign supplier keeps documentation that demonstrates their | - Q] 5aAt= AZEQXAI=o] JL&35] o|siE]l 9l ZOsfjof dtal,
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o

Biological | Chemical |[Physical | How are hazards being | Supporting
Food Type Common name

hazards hazards hazards controlled documentation/evidence
Mestd o] | sletA o3 | 2a]A 95
o ; = = - .
AETE vt A 6;R;ﬁ R;ﬁ Riﬁ sl @zt ojgr| Aojx=A]? SHAMF/E7
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O IHUC AEoHME PCPEMYA! 3-1 [PCP HASnHA 0 U HIACIAE]

Description of control | Verification procedure(what, Justification of
Food Type Common name

o Frequency Records
measures to be verified | how, who) frequency
Azeord Aol xA|0]
— - - a o =
AER3 UYHE A S a5 27 gle gle o] A 715
pis =2 O

CoHut ASHME PCPEMSA 3-2 [PCP ASUHE JIS Al

Date shipment | Verification conducted | = ) i .
Food Type Common name . Findings Follow up action | Final decision
received by
AET3E UrEA AN 4553 LA SERA] 2 52%

_‘l‘l_
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SFCA/R

section

Description of requirement

Foods with

requirement

this

Measures

requirement

to

address

201

Standards prescribed for

food-common names
(A1F S 739 EF)

205

Prepackaged food, other than
consumer prepackaged food -
one official language requirement
(AHIRF AP BRAF 0|9
AREFAE - FhA] Aol
oA AHAY)

* 2 & AH[ARRl Jielol 7] S Ak
Al ot 870 =ZE

oo/ Fol == A S 20|

>+>+

°
=

2
of

0

[

206(1)

Consumer prepackaged food -
bilingual language requirement
(AHIAF AR ERFAE - 27

Z8ol2 WA A

208

o
Legibility of label
(EAIALZS] 71573)

218

food -

information (common name,

Prepackaged

name and principal place of
business, requirements of the
Food and Drug regulations)

(AR ZAAIZ - QulgR) 71.09]

’

A 24K D AR BE B
Abgpoll Tt Am)

221

Consumer prepackaged food -
declaration of net quantity
(AY|RT AR EZZAIE - & UED)

296

Label of edible meat products
- exception (label does not
meet requirements)
N2 HA| - oOl(BLEA]
0 )

306

Mandatory grading(Q]$ S&)

307

Optional grading(d&! 5&)

_12_




316

Eggs- Canada A - size
designation
(BZ - 7l A -37] A9))

317

Prepackaged fish — class and
size designation
RHRZPRN - B8 2L 37] B9

321

Fresh fruits and vegetables -

size designation
AHAR - 27] A9)

322

Processed fruit or vegetable
products - size designation

CraaA - 3271 39)

324

Honey- colour class

(B - 872 28

325

Maple syrup - colour class

(dlo]& Al - A2 E7

326

Prepackaged cut of beef
AR A7) 29)

328

Livestock carcass - removal
of marking
(FAERS - =4 AlA)

of

Food is labelled and packaged
in a manner that is not false,
misleading, deceptive or likely
to create an  inaccurate
impression.(g&Ql A¥ AT
A3l 29125 Ths3 BAIS oAl

eotot )
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