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Bureau of Animal and Plant Health Inspection and Quarantine,

Council of Agriculture, Executive Yuan, Republic of China

Application Form for Manufacturing Plant

for Export Dog and Cat Food Products to Taiwan

2015.11.23
Important Notice:
The information required by the Bureau of Animal and Plant Health Inspection and Quarantine (BAPHIQ), Council of Agriculture, Executive Yuan, Republic of China for the evaluation to export dog and cat food products to Taiwan are set out below.

1. The completed application (4 hard copies and 1 soft copy should be delivered) must be submitted to the Central Competent Authority (CCA) of the exporting country for their recommendation (The application could be verified and endorsed by the District/Provincial Competent Authority) before submitted to BAPHIQ.

2. All of the applicant information must be submitted in English or Chinese.  All map and layout plan should be provided in A3 size or more clear size.  Complete information must be provided, as inadequate/incomplete submissions will result in delays in processing.  Please feel free to include any additional information to support your application.  Hard copies and soft copy including maps, tables and figures are preferred under the applicable questions.

3. “Dog and cat food” refers to products containing animal ingredients derived from cloven-hoofed animals or poultry/avian intended for food or pet chew exclusively for dogs and cats.

Date of Application:

1. Basic information of the establishment
(1) Name of establishment:

	(2) Address of establishment:
	Post Code
	

	
	No.
	

	
	Street Name
	

	
	District/City
	

	
	State/Province
	

	
	Country
	

	(3) Website address:
	

	(4) GPS coordinates:
	Longitude
	

	
	Latitude
	


(5) Establishment number (please attach a copy of the registration certificate of the establishment):

(6) Year of constructed:

(7) Year of renovated or upgraded (if relevant):
(8) Total land area (m2):
(9) Total built-up area (m2):
	(10) The experience that establishment inspected by a foreign competent authority:
□ YES
	Country name
	Name of the competent authority (CA)

	
	Example: Country AAA
	BBB

	
	
	

	
	
	

	
	
	

	
	
	

	If yes, please attach a copy of the foreign CA inspection report listed as above and the corrective action report accepted by the foreign CA.

	□ NO


(11) The certificate (HACCP, ISO and so on) issued by the competent authority/third-party certification:

	□ YES
	Issued by
	Certificate number
	Expiry date

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	If yes, please attach copies of the certificate.

	□ NO
	


(12) The type of establishment:

	□ Only produce dog and cat food
	□ Only producing plant

□ Only packaging plant

□ Producing and packaging plant

	□ Produce dog and cat food and other animal feed/food
	□ Only producing plant

□ Only packaging plant

□ Producing and packaging plant


2. Particulars of the manufacturing plant and processing premise(s)
(Please attach a map or a layout plan(s) in A3 size or more clear size and the colored arrows indication in different colors from question (5) to (9).)

(1) Map shows the town or city where the establishment is located.

(2) Plan of location shows clearly the surroundings where the establishment located within the 1 km-radius area, and fill in the table as follows:
	The establishment is located in a/an:
	□ Industrial area

□ Agricultural area

□ Residential area

□ Others (please describe briefly):



	Type of operation performed in adjacent properties (if any).
	□ Heavy industry

□ Electronics industry

□ Oil and petrochemical industry

□ Metal Industries

□ Others (please describe briefly):



	Please attach the labeled photographs or video for showing the external view of the establishment (front, sides and back) and its surroundings.


(3) Layout plan of establishment (including the processing premise(s), office building, dormitory, guardroom, restaurant, water tower, effluent treatment area, and so on).

(4) Layout plan shows the flow of the raw materials, finished products and wastes in establishment with colored arrows.

(5) Floor plan of processing premise(s) (Please attach a layout plan showing properly labeled rooms for different operations, including storage facilities, entrance and exit of personnel, dressing room, toilet, lounge, and so on).

(6) Floor plan of processing premise(s) shows the flow of the employees in different operating areas with colored arrows.

(7) Floor plan of processing premise(s) shows the flow of the raw materials, semi-products, finished products and waste in different operating areas with colored arrows.

(8) Floor plan of processing premise(s) shows the flow of the water and wastewater and different operating areas with colored arrows.

(9) Floor plan of processing premise(s) shows the flow of the air (ventilation) in different operating areas with colored arrows.

(10) Layout plan of the production lines in the processing premise(s).

3. Information of the finished products

(1) List all types of dog and cat food products processed by the establishment
	Types of products
	Animal-derived ingredient

	Example: Dry pet food product AAA
	Egg

	Wet pet food products BBB
	Poultry

	Canned product CCC
	Porcine

	Pet chew DDD
	Beef

	
	


(2) Dog and cat food products intended to be exported to Taiwan

	Products
	Animal-derived ingredient

	Example: Dry pet food product AAA
	Egg

	
	

	
	

	
	

	
	

	A. Please attach the labeled photographs or video for showing each product intended to be exported to Taiwan with and without its final packaging.

B. Please attach the labeled photographs or video for showing the label of each product intended to be exported to Taiwan.


(3) Export history (over the past two years) of the products intended to be exported to Taiwan

	Product
	Importing country
	Date of approval

 (if applicable)
	Date of first export
	Date of latest export
	Total quantity

	Example: Dry pet food product AAA
	Country BBB
	March 1st, 2005
	April 15th, 2005
	August 31th, 2015
	CCC tons

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Please attach a copy of the certificate issued by the competent authority that accompanied latest export of the products to the importing country/countries stated above.


4. Management of raw materials and finished products
(1) Management of animal-derived raw materials

A. Source of the animal-derived raw materials

(Please attach additional documents when needed, such as a copy of certificate issued by exporting country)

	Product name
	species
	Country of origin
	Name of manufacturing establishment
	Establishment number

	Example: Mechanically deboned meat
	bovine
	Country AAA
	
	

	meat meal
	porcine
	Country BBB
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


B. Please provide a brief description of the delivery (transportation) system and the preservative conditions/criteria of the animal-derived raw materials during the transportation and in the storage.

C. Please provide a brief description of the management (measure) to prevent cross-contamination between different animal-derived raw materials.

D. Please provide a brief description of the management (measure) to avoid the raw materials contaminated by pathogens or other hazards.

(2) Water supply

	Source of water
	□ Well water

□ River

□ Ground water

□ Town water

□ Others (please describe briefly):



	Water treatment performed in-house
	□ Chlorination (If yes, please state the level:    ppm)

□ UV-light

□ Ozone

□ Ion-exchange

□ Others (please describe briefly):



	Chemical and bacteriological examination of water
	□ by in-house
	Frequency:

Exam items:

Method:

	
	□ by external laboratory
	Frequency:

Exam items:

Method:

	
	A. Please provide a brief description of sampling plan.

B. Please attach a copy of record for the latest test results.


(3) Processing premises
A. The criteria for acceptance of raw materials (for each raw material, respectively)

a) Please describe in detail the criteria (including the sampling, frequency, exam item, and method) for acceptance and rejection of raw materials.

b) Are sampling and testing procedure of raw materials performed by the Quality Control (QC) staff of the establishment or personnel of the external laboratory?
	Sampling is performed by
	□ in-house

□ external laboratory

□ Others (please describe briefly):



	Testing is performed by
	□ in-house

□ external laboratory

□ Others (please describe briefly):




c) Please attach copies of the three latest test records
d) Please attach the recent record of acceptance and rejection of each animal-derived raw material.

B. Processing procedure: (for each product exported to Taiwan, respectively)

a) Please attach a flow diagram (chart) of the process, showing clearly the critical control points (CCP’s) and detail of the manufacturing process, including temperature and duration of pasteurization or heat treatment (drying) and metal detection.

b) Please attach a copy of the latest records (electronic records or continuous recording) of the heat treatment and metal detection.

c) For canned products, please attach the thermal processing procedure and F0 value achieved (if applicable).

C. The criteria for acceptance of finished products

a) Please describe in detail the criteria (including the sampling, frequency, exam item, and method) for acceptance and rejection of finished products.

b) Are sampling and testing procedure of finished products performed by the QC staff of the establishment or personnel of the external laboratory?

	Sampling is performed by
	□ in-house

□ external laboratory

□ Others (please describe briefly):



	Testing is performed by
	□ in-house

□ external laboratory

□ Others (please describe briefly):




c) Please attach copies of the three latest test reports certified by a laboratory microbiologist or expert verified by government.

d) Please provide a brief description of the management system of the finished products in the storage.

(4) Production lines

A. Number of the production lines:

B. Capacity

	Annual production capacity
	(tons/year)

	Monthly production capacity
	(tons/month)

	Daily production capacity
	(tons/day)


(5) Certificate of Hazard Analysis and Critical Control Points (HACCP)

	Are the processes based on HACCP concepts or its equivalent?

	□ YES
	Please attach a copy of the certificate of HACCP, its equivalent and the hazard analyses table, or equivalent international standard.

	□ NO


(6) Animal-derived raw material from bovine

	Is animal-derived raw material from bovine added into the products?

	□ YES
	□ No processing of BSE risk materials.

	
	□ Only dedicated lines are used to process BSE risk materials.

	
	□ After processing BSE risk materials, cleaning and flushing procedures are carefully carried out to ensure the prevention from being contaminated.

	Note:

A. “BSE risk materials” refers to materials listed in the Table of the “Quarantine Requirements for the Importation of Dog and Cat Food” (as attachment).
B. If the BSE risk materials are processed by dedicated lines, please indicate in the layout plan as 2(10).

C. If the cleaning and flushing procedures are conducted, please describe in detail the procedures and attach a copy of recent cleaning record.

	□ NO


(7) Traceability system

A. Please describe in detail the traceability system from finished product to raw material.

B. Please provide a copy of recent simulation test report.
C. Please provide a brief description that the time needed from finished products to raw materials for tracing back of the tabletop (simulation exercises).
(8) Recall system

A. Please provide a brief description of the procedure for the finished products in the domestic market.

B. Please provide a brief description of the procedure for noticing the competent authority of foreign country that the finished products exported.
(9) Official supervision

	Does the official veterinarian inspect the establishment regularly?

	□ YES
	Frequency:       times/monthly

A. Please attach a latest copy of the official inspection report.

B. Please attach a latest copy of the corrective action report verified by official veterinarian.

	□ NO


5. Equipment and instruments

(1) List of the name, brand, type (function), capacity, and number of equipment (especially the heater, dryer or similar equipment) and instruments.

	Location
	Name
	Brand
	Type (function)
	Capacity
	Number

	Example: pre-heating operating area
	Mixer
	Machinery AAA
	mixing
	BBBton/1d
	2

	heating operating area
	moisture meter
	Machinery CCC
	moisture determination
	10g
	1

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


(2) Location plan shows the equipments which are set up in every operation areas.

(3) Please provide a brief description of the maintenance and correction of equipment and instruments.

(4) Please attach a latest copy of record for the maintenance and correction of equipment and instruments.

6. Management of the manufacturing plant
(1) Human Resources
A. Number of employees:
	Total number of staff
	

	Management level
	

	Working level
	


B. Organizational structure of the establishment

C. List the names of professional and managerial staff, including their qualification and/or training in feed safety and quality control programs.

	Name
	Qualification and/or Training

	
	

	
	

	
	

	
	

	
	


D. Medical Examination and History
	Are annual health checks available for employees?
	□ YES

□ NO

	Are medical records of employees available?
	□ YES

□ NO


E. Attire
	Uniforms
	□ YES
□ NO

	Boots
	□ YES

□ NO

	Gloves and facemasks
	□ YES
□ NO

	Attire has been cleaned by
	□ Contracted laundry
□ In-plant
□ Employee himself/herself


(2) Building materials used and design of the construction

	Construction
	Material
	Easy to be clean

	Floor
	□ Cement

□ Others (please describe briefly):


	□ YES

□ NO

	Walls
	□ Cement

□ Iron sheet

□ Canvas

□ Others (please describe briefly):


	□ YES

□ NO

	Ceilings
	□ Cement

□ Iron sheet

□ Rock wool

□ Canvas

□ Others (please describe briefly):


	□ YES

□ NO

	Lighting
	□ Shatterproof

□ Others (please describe briefly):


	□ YES

□ NO

	Ventilation system
	□ Carbon fiber

□ Plastic steel

□ Aluminum

□ Stainless steel

□ Others (please describe briefly):


	□ YES

□ NO


(3) Sanitation Standard Operating Procedure (SSOP) for facilities (processing premise) and equipment
A. Please provide a brief description of the SSOP respectively.

B. Please attach a copy of the latest records of cleaning and sanitizing treatment of facilities (processing premise) and equipment.

(4) Sanitary Measures

A. Please provide a brief description of the system of collection, placement, and disposal of condemned products/substandard products.

B. Please provide a brief description of the system and the frequency of waste disposal.

C. Please provide a brief description of the system of effluent treatment area/center.
D. Pest control system

a) Please provide a brief description of the pest control system.

b) Please attach a layout map of the pest control points.

c) Please attach a latest copy of pest control records.

E. Chemical agents management

a) Please provide a brief description of the management of chemicals and cleaning agents.

b) Please indicate the dedicated areas for the storage of chemicals and cleaning agents in the layout plans as 2(3) or 2(4).

c) Please attach a latest copy of the chemicals and cleaning agents.
F. Please indicate the dedicated areas for the storage of dry ingredients, packaging and canning materials in the layout plans as 2(3) or 2(4).

G. Please provide a brief description of the measure to avoid cross-contamination if the raw materials and waste transported across the same entrance.

Declaration by the manufacturing plant
I declare that the information given above is true and correct.

Name and designation of person who submitted above information:

Office address:

Signature and company stamp:

Date:

Verification by the national competent authority

I have verified the above information given by the company and certified that they are true and correct.

Name and designation of official veterinarian who verified above information:

Office address:

Signature and Official stamp of National competent authority

Date
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