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Section 1;: General Information
F-F - HEARTHR

® Attach an Organic Product Profile sheet for each product requested for certification, and a current schematic

product flow chart and facility map for each facility which will handle organic products. Use additional sheets if
necessary. * - fi& ¥ GFHRENE ST G - P WASREP wh 2 ZANARORFLGRER L&
Wh TR

® Changes to your organic processing/handling plan must be submitted to TOC in writing for approval before
implementation. § #4c 1 & KR 35 B Fro A2 PRI F 6 BHY 5 KF LSS ETE -

® Please note that any changes to the organic system plan without the approval of TOC, May jeopardized your
certified qualification. #/2 & 1 EP KRG A2 P F g P4l » KNP AR L TR BPIETRETH -

® When applying for certification to multiple certification agencies at the same time, the applicant should have a
self-management mechanism, and provide records of their respective production quantities, label use and sales
records, and accept joint audits by different certification agencies. = % FEkFE W IR FY % EF > B P L
BRI 2 FRELEp L AR CHRFRY ZIF L B8 DRI PREBEHE AP

® Applicants who apply for USDA or EU must fill in the company name, address, name of the person in
charge and product name in English. ¥ 3USDA# w;tﬁ BREBEHAIP L PR~ F A LICE
e

® Please keep a copy of this application and other attached documents as your own records. 3#-# ¢ -3 fr#

AR La 2. TSN TR S

Name (f # ~ 4 %) ID (¥ % #F %) | Phone (3
(# =) Cell (£48) :
(English)
Name of personin charge (1§ * 4 ¢) : Phone (% %
Cell (=) :
Name of person fills out this form (3£ 4 + ¥ &) : Phone (% #=
Cell (£4) :
Entity Name (&% % # 4 ° Fax (@2 ) :
(¢ %)
Company Tax ID (2 & k- %h¥h) !
(English)
Document number < & %% ¢ % QF-P013  Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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Address(f £ % s ab) ¢
(¢ =)
(English)
Standard applied for ¢ eiR# @ OTawan ¥ [ONOP 2 ® [OEU #§
Type of Certification Applied: [Processing [JHandling [ Private Label (Multi choice)
VirmEAE e L 04 Ox &inid Op 7 &% (F4E)
1. Please list all organic products that applied for certification 7] 1 i& ¥ 35k A & &4
[J Processing products *v 1 & & ¢ i :
(¢ =)
(English)
OOHandling products 4 %% & 5
~ O Private Label p 5 544
(¢ =)
(English)
[] mailing address i 2t #
contact person ift % A 4+ £ ¢ phone % & : fax @2 :
e-mail §F#EE4
address # b :
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[] processing site v 1 3¢

contact personig % A 4+ % phone % i : fax{# 2 :
e-mail 7 F #1345

address ¥ %t :

[] handling area 4 %@ 37

contact person ﬁ% A 'lt‘i’_f« N phone é_,"t : faX T@_:E:"_ .
e-mail § F #0455 ¢

address ¥ it :

2. Legal Status ‘g3 #i2 EFH -
[] Sole proprietorship & + 5% [] Corporation = @ R
[] Cooperative & i¥4t [ Others (Specify) # # (s:.p)

3. Do you have government permits/licenses & & 345 % &2 4pM Femm <> 2?2 [ YES £ ] NO 7
If yes, please attach the copy. 4 T #_; - #*t -

4. Do you have a copy of current organic standard applied for ? & 2 F #3 — >R i7 75 SR8 2
O0Yes £ [ NO &

5. Do you understand the current organic standards? & £ % iF § 7 f# R {7 ef 5 RE 2
O0Yes £ [ NO &

6. If applicable, Please list name of previous or current organic certifying agent, year(s) of application, standard
and result of application) 7| # L% &R &Y g WRBEWRE LA Y E L R RS
[] Not applicable # i *

Standards & Taiwan ;- # NOP % F EU &% E Others # ¥
Certifying agent 5 :# 5
Years # i
Status % %

7. Have your certification ever been denied, suspended, revoked or issued minor noncompliance by any certifying
agent?
BETE R m RS I A h  wemE 2 esrpedw? OYES L [ONO 2
If yes, please describe the reason and the name of certifying agent.
e TE o FEP R TR BB LA

Please provide a copy of written confirmation that your noncompliance have been corrected.

FREDEFF o B2 F M B Ly GRS

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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8. Are you using a consultant for your organic certification?
LFFAER AR iEY 3 w%ke 2] YES £ [ NO 3z
If yes, would you like TOC to communicate with (] consultant [] you)
e T8 gF A O ey O frica®

[J Others (specify) # # (zz.p )

Consultant nameg if 4+ & : Phone Az P B % 3 3 ¢
Address ¥ Ht

E-mail &+ 4 :

9. Suitable time to contact with you # if & 53 % (& chpF fF §_¢
[] Morning % ] Noon # = ] Afternoon % e

10. Please list the name and percentage of organic ingredient for all organic products applied for certification.
GG SRS ARSI LR §RE A

‘%“
=
~
il
a7y
=

\
£
~—

11. Please provide the route to the inspection site. 4% i /L & B+ B2 B 4R

12. Are all facilities and equipments requested for certification in the same location?
L) L FARBREATE R A - B9 O] YyEs £ [JNO %
If not, please provide complete location information and driving directions for all facilities requested for

certification. 4= "% | » F# i & R & 9097 A BLZ W LR AR o

13. Do you also deal with nonorganic products’ processing and handling?
%35 Woed s AR R TES S BEFS RFAG WA A Ex i irE? [ YES A (] NO %
If yes, please list or attach a list stating the categories and name of nonorganic products you produced.

de TH IS AR 2 A2 A SR LA
Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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14. Are there any harmful gases, radioactive matter, sources of spreading pollution, trash dumps, or potential

major breeding grounds of harmful organisms near the factory ? 4c1 ~ & %l () B BHEE 1 "1 2

FRSGHER T B R 2R EE G2 4b 254 ? JYES & [ NO %

If yes, please list the pollution sources. 4 " & » 3P #8754k :

15. Please tick the related business that is not self-operating. 39 E2-p 78 (T2 49 b ¥ 4% L] N/A 7 3 #

[] raw materials process % #1&32 [ ] manufaturing # 2 %l
[] technical supply #is# i [] products sale # &4 8 [] funding 7 £ 3 &

[] site, equipment #-# - % # [] others # i
IIf there is any part that is not self-operating, please list the name of the person or company % 3 2Lp 7% i

)

] package operation ¢ % it %

SR S TR (RIS AR RS A

16. If you have subcontractor, please provide the following information 4% &5 " &1 B 4 4 &~ 7 F#

L] N/AZ 3 #
Product name Name of subcontractor Address Telephone Certifying
= (R R ¥k T agent

R T

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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Section 2: Labeling and Product Composition
LIS LR % S A SR

® [or customer who is applying for NOP certification please refer to the attached description, and fill in the
“Label Review Checklist”.

P NOPRENTL 2 o G RY R e A 2 E AR S AR EERE T F AR

® Please provide Organic Product Profile sheet and examples of labels used for each product requested for
certification. #74 ¥ 31 BB FTASF N B RAEP wmE o FAEREE

A. Labeling # &#7

List all products’ label information, please choose the appropriate category for each product. For example, (a)
for 100% organic product....

FANerd Y AREA S B TR FEEE Y 2 4 Y] o bl4e (@) 4 100%7F A 5.

Product name NOP £ R EU Regulation & p* %% Taiwan Standard ;% 4% &
A5 LA (a) 100% organic 100%7% (a) organic 7 (a) organic 7
(b) organic 7 # (b) organic in conversion (b) organic in conversion
(c) made with organic # * 4 % 7 WA 7oA g

(d) less than 70% organic
ingredients 3 % = 4 -3t 70%

1. Do labels bear a traceable lot number or date code? £ 7 F “¥ if /el 5.7 ¢ 12 9
(] YES £ ] NO %

2. Is the terms and the indication of percentage appear in the same color, identical size and style of lettering
as the other indications in the list of ingredients? %7 » A5 A2 % FE g atixp » £ 3248 s ap
AR s R EFH
[Oyes®« [ONOZF [NA 2 *

3. On labels, is the seal/logo used in compliance (replicated in form and design, printed legibly and
conspicuously, correct color scheme) with the standard applied for ? &4t F 3 3 K2 @ * .3 & & 47
AR MR

[JYESE [ONO 7 [JNA #i*

4. In the ingredient statement on labels, are organic ingredients identified as “organic”?
e AT Y o G R AR FE AR 5 W7
[] YES & ] NO %

5. On labels, does the phrase “Certified Organic by TOC” appear on the information panel?
Bz Fame P R REC G PkRE D3 R?

[JYEsZ  [INO % O] NIA % i #

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
Date of issuance # {7 p #7 : 2018/10/09
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6. For labeling of nonretail containers used only for export to international markets, is the phrase “For Export
Only” displayed on shipping containers and shipping documents?
Wi PIRED F2 222 8% 2R gfee B3 EPTEHT FHR?
OYyes€ [ONO % (] N/A 7 i *

7. Is the list of ingredients include an indication of the total percentage of organic ingredients in proportion to the
total quantity of ingredients of agricultural origin? (For EU only) = 4 3P £ 2 32p 5 4 R £ kh= A %
Bt b7 (BERE™)

] YES & LINO & [ NA %™

B. Product Composition & &= >

8. Does the label list the ingredients in the product according to the weight/volume of the raw materials and list

the full names of all the additives?
LFRAEAER/FH L RAANARTF AP Ba g et 2?2 [JYESE [JNO

9. Has the raw material supplier management plan (including inspection frequency) been established? & % ¢ 3=

CRAL SRR F 2 (F &M F)? [ YESE [ NO
If yes, please attach relevant documents, and provide on-site for inspection.
FIE G RERAM 2 VG LEBEREEPF AT -

10. Are all ingredients inspected before storage? mrf» E+= £ % 5 ik i ?
Jyes«  [JNO %
If yes, is inspection record maintained? 4“3 7> Z_F fa= k427
[] YES & ] NO z

11. Is certification documentation maintained for all ingredients listed as “organic” on Organic Product Profiles?
FWASERMP WA 75 G T, RALETE G B LG P

[] YES & ] NO %

12. Is certification documentation maintained for all processing aids listed as “organic” on the Organic Product
Profile(s)? “F #A S RAP mi "¢ fr7|en T3 48 | 4o 1 4R L F 5 M 2" @27

[JYESE [INO % ] NA 23 #

13. Are all nonorganic ingredients produced without the use of excluded methods (GMOs), sewage sludge or
ionizing radiation? £ F #73 2L I % AR * A Fieg 4 (GMOS) ~ 5T RIE TR R R R AT R

[JYESEZ []NO % O] N/A 72 3

14. For “100% organic” and “organic” products: #+>* 4%+ % "100%73 #"{="F #"4 5 ©
(1) Is “commercial availability” documentation maintained for all nonorganic agricultural ingredients used in
organic products?

e A OR A SR FEFRF G BRET 6 R R N o
Oyes®« [ONOZF [ NAZg*

(2) Do finished products include organic and nonorganic forms of the same ingredient?
- fRfle £FRER Y 5 oty #ﬁi«)ﬁxjﬂ" ?
[] YES & ] NO %

(3) Are any not allowed volatile synthetic solvents or other synthetic substances used?
AFRY @ il g S SRR D

[] YES & ] NO %

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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(4) Are sulfites, nitrates, or nitrites added during the production or handling process?
T hd AN R Y TR AR TR
] YES & [1NO %
If yes, list all organic products produced with sulfites, nitrates, or nitrites.
Yoo AR AR AR - TARSRTTT G IR A S

15. Does the use of nonorganic ingredients (agricultural and nonagricultural) complying with relevant organic

standard’s annotations or restrictions?
23 W RF(EA LR A)E T B ARG IR T2
[] YES & ] NO %

16. Are by-products sold as certified organic? & & &€ % 1“5 "¢ & &2
] YES 4. ] NO = O] N/IA 7 s *
If yes, please list product name. & - 5741975 & & &4

% C.Water -k

cleaning equipment, etc.)? @WAz® L F % Fl-k (& Z R ~ 41 BB~ R F LA A S R ELRG
£) 7

] YES & [J NO % (If no, please skip to next section. # % » {2 #&¥5]T - &)

If yes, please describe use. 4> ipt * i e

17. Is water used anywhere in the processing or facility (ingredient, processing aid, cooking, cooling, sanitation,

18. Please describe the source of water: 3j3ip WAer K kiR
[ running water g %-k [ ground water + = -k [] other (specify) # v (3. )

19. Does water meet the Safe Drinking Water Quality Standards of local government?
WAr® kLT A B R Rk T RE 2
] YES & ] NO %

20. Are any water treatment or filtration systems used? * 'k #_F 5% K & i g at? ?

] YES & ] NO %
If yes, please describe use: 4“8 » G 4o v a2

21. If water other than running water is used in the processing (as ingredient, contacts with organic products or

used for sanitation), is water tested annually by an authorized testing agencies ?
g Rk G R AR AR F EREFS AP RT 2 REPBERS 7
[] YES £ ] NO % L] N/A 73§

Please attach copy of test report. 3%t -k B & % 4% &

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5= =%
Date of issuance # {7 p #7 : 2018/10/09
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22. Is steam used in the processing or handling of organic products?

WA L FR* FT?

[] YES & L] NO z

If steam comes into direct contact with organic products, please list products used as boiler additives and
attach SDS and/or label information, if applicable.

FRTIRENGBAS AR AILA L i SDS A /& Ap bR o

23. Is water quality monitored? If yes, please explain how. ] YES &_ [l NO 7

KFET G AR R 2 P e B R

24. Is there a record for water quality monitoring? -k & £ | €% %4 324 ? [] YES & [l NO %
If yes, please provide the record on-site for verification. 4 " #_,» % < FA ERFEFFEP -

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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Section 3' Assurance of Organic Integrity and Process Management

FZEFBRERD

® Handling practices and procedures should present no contamination risk to organic products from
commingling with nonorganic products or contact with prohibited substance.
FWITEERY QAT RASII WAL RABY S TOTL .

® Packaging materials, bins, and storage containers must not have contained synthetic fungicides,
preservatives or fumigants.

FEMM R e ECAREATESRARN P RBAY FH -

® Reusable Packaging materials or containers must be clean and pose no risk to the integrity of organic
products.

ERhier che EHEAFECAFRIRES §HFT B
® NMeasures used to maintain organic integrity must be documented.
R S SR RN L AL LY

% A. Product Flow, Organic Integrity and Monitoring %l #E42% § % % A a0 % i)

1. Please attach a complete product flow chart which shows the movement of all organic products, from
incoming/receiving through production to outgoing/shipping. Indicate where ingredients are added and/or
processing aids are used. 't - PR EDAE S A RR C ZARRT BT DTy g WASGER 2 A

b e o 3R U ROE B /S e 3 B R B R o
Please provide facility map and identify all equipment and storage areas.: i+ & fz % &% *5 fie & B

2. Is the operation, use and maintenance of the equipment, containers and utensils used to avoid contamination
of the food?

MR RE S FEEBE S AT R m R AL REETA 9 (] YESE [J NO &

3. Inthe process of manufacturing, do equipment or containers contact directly with the floor/ground?

Gy (¢8RE-FBEFL ) A F8¥ 68 RENT
(] YES £ [J NO z

4. Are there any relevant control standards in the process of manufacturing? (Ex. temperature, humidity, pH,
water activity .) s ®A2¢ £ F 5 A2 FANRE? (Blde DER ~BRA CpH S RERLL)
] YES & [] NO %

Other description # i @ :

5. Do you have an organic integrity program in place to address areas of potential commingling and/or

contamination? ERZF# F [F #xFEFE] F DB AMRRR/AS L R GEE?

] YES & [] NO %

If yes, please attach 43 - 3i#& & °

If not, please describe the management practices and physical barriers established to prevent commingling of

organic and nonorganic products on a split operation and to prevent contact of organic production and

handling operations and products with prohibited substances? £ F P RFTE LS FEF FIRAREKE

Mk TR A AR FREF WA R ORR S TG E  PRTEEE B E TR
Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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6. Has quality assurance program been implemented? & 77 & FmiFitd ?
[] YES & [1NO %
If yes, what quality assurance program do you use? ¥ & > ER Fant3 2
] 1so [0 HACCP [ TQM [ Other # & (specify #3/)

7. Product testing (check all that apply) & & # - G i & * )
[] ingredients tested prior to purchase % #Lp% + 2 5% [ ] ingredients tested upon receipt &L p 2_ ¥ %
[] products tested during production # #iE#2° 2 5% [] finished products tested = 5 %
[ others (specify) # & (F3#/)

8. When the process and quality control are abnormal, is there a measure to correct and prevent recurrence

and make a record?
WRZ RF A4 BHP L322 BI A L EF 2 2 H (T3 880 [JYES®Z []INO %

9. What measure do you take to prevent the use of ingredients produced by excluded methods (GMO), sewage
sludge, or ionizing radiation? (Check all that apply)
(G B~ RH L Y U S (A TR )~ TR E R A AR
[ ] GMO testing # Fl:cid & 4 % ] letters from manufacturers # & %

A ADRK?
Wik s

[ others (specify) # # (i3m)

10. Are ingredient sample retained? & £ F 33 R A& 2
(] YES & L] NO 7
If yes, for how long? 4- " &_,» %% % 2 ?

11. Are finished product sample retained and tested accordingly? = 58 7 § 4% % Bl ?
[] YES & [l NO =
If yes, for how long? 4 " &_ > %% % 1 ?

Please provide sampling and evaluation record 3j-# & ¥ #% % =5 & &

12. Do you have product recall and destruction plan ? (& £ % 4137 & &7 = foé &3+ 41 ?
] YES & [] NO %

% B. Facilities & Equipment &% ~ & #
< All facilities and equipment used for organic processing must comply with the regulation of Food
hygiene and safety #rj &% - KB R EPHE S HF 2L FRAIRL -

13. If the equipment and instruments used in the process need to be calibrate, is there any internal or external

calibration?

WAz? W2 2w E - REFRIREF L3 ep e ? OJYESL [ONO 3 [
If yes, please indicate the calibration frequency: internal: /times ; external: /times
e T FEP RIS R - % b - %

14. List all equipment used in processing (Please check if applicable) -7 &1 2 & ¢ i * F|eharg K& :

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
Date of issuance # {7 p #7 : 2018/10/09
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The equipment is

The equipment is purged with organic
b Purg g Cleaning is | cleaned prior to org

i ingredient prior to organic production
Eq;!pr;en: N;me *ig,,,‘ st 4p}§ — /g% P documented | production
. v 1 (i . e A R 4 >
FsHR e FFpRES |G LA

Pl

anic

b

e Cleaning records should include equipment name, way of cleaning and frequency.
r/‘i'%i/;a/’b ;mbgj_;@g,“{—\;:,;g rfﬁ—’T‘%tﬂL/)w’f»’\azpm’iF'—f
* Wash / cleaning methods: use organic materials purge, cleaning, wiping, suction / dust collection, high

pressure / air gun spray, water Washing, steam cleaning, disinfection, scraping, CIP, etc.

A
F o

RIS AREOR A R R R RRIZF R kA FFFE A 3%~ CIP-

of purged product, and provide the relevant records.

Moo 1 4 o

15. If equipment is purged with organic ingredient, describe purge procedures, quantity purged, and the end use

herideo §ARPORL A AR B Gl B IRATA R Y PRl R 2 IS PR e 50 T3t

16. Is facility and equipment used only for transport, process and/or store organic products?
A R AT RH j\%ﬂ:‘@l el B[R HETF AN
] YES & ] NO %

integrity? 4-i¢ * |- ERF G PEG WA S W d  AFRPP P LAEF B2 RFE?
] YES 4 (] NO 7
If yes, please describe. 4 & » 3 p 4ofe 7 g5 ¢

17. For equipments used for both organic and nonorganic products, are measures taken to protect the organic

% C. Sanitation #i¥frs

18. Please attach SDS and/or label information for cleaning and sanitizing products, if applicable.
FE R s REAR AR T 2T A (SDS) 2/ H R T (Aeig * )

$11

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5= =%
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19. Provide information on your cleaning program and products used.

FREER Y DGR E Y ST

Check if
: Cleaning Products cleaning is
Area Type of cleaning - used Frequency | documented
O o equipment used @ st © o document
¥ Fuk T % @ 5”‘}%5?—1 e ; i LNy B i = Iﬁ“f /Fi/ff?‘a
™ B 1 &
)

Receiving area & #

Ingredients storage
R G

Product transfer
A &EiE

Production area # 2 %

Package area & % %

Finished product storage

Loading dock ) § %

Building exterior fz ¢t T 5

Others(specify)
NG

20. Are waste or garbage stored at processing operation area? & S {F£3-rp £ F 5D S K 7
] YES &£ ] NO 2

21. Are food contact surfaces or rinsate tested to make sure that cleaning product residues do not contaminate
organic products? & F R G SR S AR BRKUELTEY SRTFIET RAS?

[] YES £ []NO %

22. Where are cleaning/sanitizing materials stored? zjzip ;—g—;;’%’/iﬂ'% R R AR ?

% D. Packaging # %

23. Please check type of packaging material used: 4 £ # * e Eitft

[] paper [] cardboard A + 4 [] wood it [ glass 7.5 ] metal %

(S
i

[] foil 484 L] plastic # "% [] other #

24. Do all packaging materials meet the standards of food hygiene, safety and quality? E_% #73 e EHfL %
PREaRFELX 2R EF2ZAREY

[] YES £ [] NO %

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
Date of issuance # {7 p #7 : 2018/10/09
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25. Are packaging material reused? £ F 3 wcE B * e K ?
[] YES & L] NO z

If yes, please describe how to clean prior to re-use? %73 » & E£A4F i * w5 dofv 72 ?

F_k

26. Are reusable packaging materials used for both organic and nonorganic products ?
TARY che RMPE T et A sst ?

[(JYEsSZ [INO % L1 NA 7 s »
If "Yes", please explain how to prevent contamination: 4c“& " » Giipl ek 22 5 % ¢

E. Storage #5&

Please provide following information for storage area. 3% = & » 3 & REH % TR

Comments on

Storage area Is storage unit potential for

. Type/Capacity |identification dedicated o
Use Location RN - contamination or
. , k& > 5%/ |name or number |organic? Lo
* ik g N k= s o commingling problems
bE AT S B B S )
ks B () TR
Ingredient
storage

R R B

Packaging
material storage
PR

In-process
storage
X R

Finished product
storage
ST

Off-site storage
B R R

Others (specify)
B Gram)

27. Are organic storage areas clearly identified? 7 & % L F 5 P e uikT ?
[JYEs€ [INO %
If organic and non-organic products are stored in the same place, please list the measures to prevent pollution

or contamination: 4rj £ LG A SREER AR - 2 2 FAIN LA ARG rmfh x5

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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28. If there is off-site storage, please give name, address, phone number, contact person and type of products

stored. 4rf R PR E O FRELHE B E S TE CMEAIRETAS L[] N/A 7 3

F. Transportation of Organic Products 3 & & i

i

29. Incoming it f

1). Describe package forms for incoming products  ##f? R iE fehe K3 58 (7 45iE)
(] drybulk ¥c#35z % [ mesh bags # % L] liquid drum ;% fi 43 /43 % [ foil bags 4% & &
[] metaldrum £ %+ [ cardboard drums & [] cardboard cases # + 4 [ ]paper bag i &
[] plastic # % ®x [] others # @ :

2). How are incoming products transported? i i& f eni iz > 5 e

3). Do you arrange incoming product transport? & b pF > [EEF p 7 REE 7

[] YES & [1NO %

4). If use transport companies, have they been notified of organic handling requirements?
ekt d FE A PEE > GATE LB PG A1 A KR R RY
] YES &_ L] NO %

5). Are transport units also used for carrying nonorganic products or prohibited substances ?
Fix1 LA Fe Bty YA SAEY TH?
J YES 4 1 NO %

If yes, how do you insure that inbound transport units are cleaned prior to loading organic products ?

YR EAe R EE RO E AP E I WAST RGO MELTE?

6). Is the inspection/cleaning process documents ? Tl AR EARLT RS BT
[JYESEZ [INO %
7). Are organic products shipped together with nonorganic products in the same transport units ?
FRASEI WAL AFRERY F- 1 REE?
[]YeEsZ  [INO z
If yes, please check all means to segregate organic products : 4 “£7 > 39 E R 45 ﬁ‘—%égpm% (VA
#)
[] use of separate pallets # * # o g 45 [] pallet tags identifying “organic” £4x &= " #
[] organic products shrink wrapped 1 fedgiee By WA S
[] separate area in transport unit #i& ¥ 1 £ p A F
[] organic products sealed in impermeable containers % &% P % %32

[] other (specify) £ # (33.M)

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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1). How are in-process products transported ! & = & efidl % 3 5

2). How do you insure that in-process transport units are cleaned prior to loading organic products ?
BArmrmiF@El & a8 L 4 52 iR ?

3) Isthe inspection/cleaning process documents ? i t& & iR AL L TE S K&
] YES & [] NO %

30. In-Process % = 5 L] N/IA 733 *

31. Outgoing Finished Product = & § :

1). Describe package forms for outgoing finished products 3 p & 50 [ ihe £ 54 (F47:E)

[] plastic # "% ®x [] others # # :

2). How are outgoing products transported? s p? & 50 | il i 2 50

3). Do you arrange outgoing product transport? &} b pF > [EEF p 7 REEE ?
[] YES & [l NO %

4). If use transport companies, have they been notified of organic handling requirements?
dekEd BENFEE > QAT LN PG e AR DR R?
OYyes £ [ NO %

5). Are transport units used to carry nonorganic products or prohibited substances ?
WEIELFr FEAFPAFLET TH?
Jdyes« [ NO %
If yes, how do you insure that inbound transport units are cleaned prior to loading organic products ?

o L e AL 1 R AP E T AR RAFE  E AT R D

6). Isthe inspection/cleaning process documents ? ¢ if & & 77K B2 LT G k&7
] YES £ [1NO %
7). Are organic products shipped at the same time as nonorganic in the same transport units ?
AR PBAS LERER Y A E1E 9
D YESZ  [INO %
If yes, please check all means to segregate organic products :
e T G ERA BAS RS (FAHE)
[] use of separate pallets i * % o o 45 [] pallet tags identifying “organic” &+ "4 # |
[] organic products shrink wrapped 1 Tedgiee By WA S
[] separate area in transport unit & 1 & p A F
[] organic products sealed in impermeable containers % &% P % %32

(] other(specify)# # (iF#p)

L] dry bulk %zsiz i [] mesh bags # & L] liquid drum % f 5 /48 % L] foil bags 4g 5 %
[] metaldrum 4 &4 [ cardboard drums <t [] cardboard cases # + ¥4 [ ] paper bag

®
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G. Personnel Requirement 4 f & &

® GFRREASNI AR REFER RpRAFLURFRAR oG ARF 2 ERRI LD P BEE
AR M YR Bl 2 A B f T AR AR P ER S P RBEHBHEATRE S 2R R2ESE o (SR
g )

32. Do operations of staff meet sanitation management requirements?
RAHL AR LT LR AL PR
] YES £ ] NO %

33. Are the staff wearing clean, impervious gloves or thoroughly washing and disinfecting their hands when
preparing foods that are not heated and ready to eat? ] YES &_ [l NO %

TEARARI ELRTINIELFTRFRF G RL S5 SRS IR RE R Y27

34. Whether the staff who are in direct contact with food receive regular health checkups every year (the items
required by the regulations include hepatitis A-IgG and IgM, tuberculosis, typhoid fever) ?

LaRiRAEMOLIFARLF A e R IEERE (FRERLIAEP F A AFL—19G 2 IgM ~ g% -

g 2 ] YES &£ ] NO %
Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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Section 4: Pest Management
e &3 225pin

Must use management practices to prevent pests, such as removal of pest habitat, food sources, and
breeding areas, and prevention of access to handling facilities. < i * g7 3 T 2 H B icg ;ﬂ'# ¥ o e
B FAOELE  F KR AT E LR RIIHEE
Pests may be controlled using mechanical or physical means, such as traps, lights, or sound; Lures and
repellents using non-synthetic or synthetic substances be consistent with the relevant organic standard.
PsH T A BRI L IR o de S R E S B3 % S ARG B A R A
If the above practices are not effective to prevent or control, a nonsynthetic or synthetic substance
consistent with the relevant organic standard apply for may be applied.

LR REFOGER ] TR Y L APM G PR R L g AN g S
If above measures are not effective, the use of substance not allowed by the relevant organic standard, the
operator should provide name/ingredient of substance, method of application, measures taken to prevent
contact with ingredients or organic products for agreement of the certifying agent.
FLHEDR G A R ASPMPMIERAT AN 2B F o BRP R S F A e @ LS T
BAGBAS LSS DERFRER L BT URY o
Use of pest control products must be documented and included as part of the Organic Handing Plan.
AP T MR RFLS TG BREY FF A oo
Please attach a facility map showing the Iocat|on of traps and monitors, and submit SDS and/or label
information for substances used for pest control, if applicable.

L BHE NGB L] T DR IR GR ki g R U L
SFEHLE 2T L (SDS) 2/5 A9 M clf T AL -

[ in-house p 7 ¥ 32 name of responsible EFrEF

What type of pest management system do you use? (& * @45 T A pis ki ?

=S

[] contract pest control service 3 % 2 4 ¥ #]/R i ¥ *F -

name, address, phone number and person contact 3% ﬂ,’i—FJZzl»,i R PR TR ATH

Check all pest problems you generally have. 91§ &+ 833 2P FH: (FA4E)
[ flying insects & #&#F  [] crawling insects 7 &% [ rats ¥ & [] spiders ¢=#x [ ] birds § #f
[ other(specify) # & (#r)

Check all pest management practices you used. 34 i #7

BHET ) F LD g

~=b

1). prevention ¢ R

good sanitation i 24+ 02 [] clean up spilled product 732 *H 5 chA & [] exclusion 5&i#
mowing /% [ removal of exterior habitat/food sources # “f Bik/ayr kiR

sealed doors and/or windows #t# * % [] repair of holes, cracks, etc. i3 4 sk ~ %) 4%

screened windows, vents, etc.# = 4 Y ~ iR .

incoming ingredient inspection for pests &#lz2 & T #% ﬁ

aircurtains 7 # £  [] air showers 7% # i A% [] sanitizing i 3

DOoogoddg

positive air pressure in facility s+ & [ ] plastic curtains # % & [] other # i

2). physical and mechanical means 1 3L % 4
[] ultrasound 423 & [ light devices pe p 2 * [ ] sticky traps #k# [] temperature ;8 & 741

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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(] insect traps 4 #.% [ pheromone traps # i 5 #4 ® [ mechanical traps %4 féfs
[] freezing treatments ik if EJe

3). others & i Hw
(] fumigation & # [ fogging *f % [ carbon dioxide = ¥ &  [] diatomaceous earth # & 4
[ nitrogen % # [Ipyrethrum AT AR BREP [ other(specify)# © (F3/)

3. Pesticide used for the last 12 months 4 12 B % @& * 2 F B isFHF R
Substance Target pest Location used Method of application Date of last
T Biszt 22 LR 1 % H Sk application
B fsie® p i

4. Are all records for pesticide applications kept? £ & %5973 % * 3 T2 P s FH 2L 887
[] YES & LCINO 2 [ N/A 23 * (Skipto7if N/Achosen, £ % 3§ * » F8 3 % 7 4f)
If a pest control substance is used, list all measures taken to prevent contact with organic products, ingredients
or packaging materials. 4= * § T A b pinFTH o AT WAL G A S R ¢ KPR 6

5. Do any substances used which are prohibited according to the organic standard?
23 EP3TAPBISTH A3 B2RTEY P ?
[JYEsZ [INO %
If yes, did you contact the certifying agent for prior agreement before using?
BT R E AR iﬁfr,%ﬁ”—‘ﬁ&ﬁ#j R2IBERR?
[] YES &£ [] NO %
6. Are there any substances intended to use which are not listed above? & 7% 3 #-& & * @ A7 2 ¥
[JYEs€ [INO %
If yes, list substances intended to use: 4“&" - 37 W F i LA

Rida
—
s

0

7. Check all measures that your waste management system applied :
FAERATRE D BRAFF RN (TAHE)
[ on-site dumpster 337332 [] material recycling F # v 1< [ daily pick-up waste % p # @ £ 3&
[] composting 325 [] field application of waste & 3 45 12
[ other(specify) # © (/)

8. Does the waste management system eliminate habitat and/or food sources for pests?
G 48 3 %y B F A %”r“,!rt’ﬁ TAFLzREIR G RARY
] YES &£ [1NO %

If not, please explain  4=“%" » FLp -
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Section 5: Record Keeping

2 % N
% I i3

® Records disclose all activities and transactions of the operation to be maintained for 5 years.
AT ek (TR ARG 5 E o

® Organic products must be tracked from receipt of incoming ingredients to sale of finished products.
FWASRAD RAER - EEHE S FHE

e Organic ingredients must be verified as certified organic. 7 # Rl < FrEinie ) & o

® Amounts of organic finished products must balance with certified organic ingredients purchased.
FWASDENEFE G SR ELE T

® All relevant documents must identify products as "organic”, and all records must be accessible to the inspector
and certifying agent.
Sf dp M e B ERE (F) A&E T s T R B PR B EPOR TR E S -

® The export of product(s) or use of organic product(s) imported under the U.S. — Canada Equivalency
Arrangement, the statement “Certified in compliance with the terms of the US-Canada Organic
Equivalency Arrangement” should appear on documentation travelling with the
shipment. The attestation may be included on the organic certificate, a transaction certificate, statement on
bill of lading, purchase order, or any other affirmative attestation. (For USDA only)
AWER - EAHERRLA v AR YET g PA S Hugh 2 2 AT “Certified in
compliance with the terms of the US-Canada Organic Equivalency Arrangement” s #p o gt %
SRRV UEGRRERED L EP CRE - ME > A P o (g * 2 USDA)

1. Which of the following records do you keep for organic processing/handling?
FoAe 1 A IR AR o B R T AR e AR ?

Incoming &4~ .

[] purchaseorders p4- 378  [Jcontracts £ %) [Jinvoices # &  [receipts Jc#  [bills of lading # ¥
[JCustoms forms ;& i 3¢ & [Iscale tickets &7 ¥ 34 [_]Certificates of Analysis 4 17 pl:#3% 2
[ITransaction Certificates 2 % %@ [] organic labeling approval document $ #1&+ k & < i
[] copies of Certificates of Organic Operation  #i% it 4 824 [receiving records 1z | % #r
L] quality test results &5 ip|3 37 2 [] verification of non-GMO ingredients 2- 3 Fl:zi hflrrind
[ verification of ingredients produced not using sewage sludge * i * = -kKif 5 ik AJ22 R Find
|:| verification of ingredients produced/handled without ionizing radiation
TATE MRS A N RJIT 2 Bl
|:| documentation that organic ingredients are not commercially available, when using nonorganic ingredients in
products labeled as “organic” "5 4 | A &¢ @ * 23 B RPLFEH 6+ BEF DGR 2EP o
[] receiving summary log Jz { 4 & 4% 2
[J other (specify)# i ()

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver 5=t 1 1.1
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In-Process #/#&¥7 -

[] ingredient inspection forms &4 & # [] blending reports ;2 £ 3 %3¢ < [ ] production reports # 2 3% 2
[] equipment clean-out logs % # ; TR [] sanitation logs &2 p & [] packaging reports # % % &
[] production summary records # # % & 4 % (] QAreports &4 4 +

[J other (specify)# & (/)

Storage £ &

[] ingredient inventory reports & i & % % 4 [] finished product inventory reports = & & 3% % 4
(] other (specify) # # (Fm)

Outgoing A 4" ¢

[] shipping log 1 § % 4% [ transport unit inspection/cleaning forms & SR FEA
(] bills of lading ¢ 8  [] scale tickets :&# ¥ # [ purchase orders Fi% ¥ [] salesorders 4 & 7 ¥

[] salesinvoices & § % & I:I phytosanitary certificates s % %P 2  [] export declaration forms I r 3¢ &

[] Transaction Certificates % % z p [] copies of Certificates of Organic Operation } %38 T3 2 8~
[] shipping summary log i& %4 & 2 4 [ sales summary log 4 & 4§ & ‘% 4 [] other (specify)#
)

2. Do all records identify organic products as “organic™? &% 73 faM L& 3 iRT 7 WA S S F 877
[] YES &£ [J NO z

3. Can your record keeping system track finished product back to incoming ingredients?
ATV I ARERI Ty DR
] YES & ] NO %

4. Can your record keeping system balance incoming organic ingredients with outgoing organic finished
products? & &3 ¥ ALt 1R {8 A Senit 1 2
[JYEs< [INO %

5. Do you keep records of all appeals, complaints and disputes and corrective procedures for organic products?
AW ASLY PR LR G AAMAR ?
] YES &£ ] NO 7

6. Give an example of your lot numbering system . #8 &P - B & S5k A

7. How long do you keep your records? &4ri%i 5 4 7

8. Please indicate the yield rate, loss rate and source basis of the product. 3P & &2 #H# 5 ~ fFEF 2 2 %
R S
Document number < # % : % QF-PO13  Organic System Plan (Processing/Handling) ~ Ver s = : 1.1
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Section 6: Affirmation

A5 N KA
% 7 BN

FESL A

I/our company(hereinafter refer to as we) understand that acceptance of this application in no way
implies granting of certification by TOC.
AADT T RERY FE AT LB CKE

I/we understands that if I/our company/ fails to submit the information required for the application or
does not comply with the application process, TOC has the right to refuse to process the application
of my/our company, and the paid fees will not be refunded.

AA[RXPE G o FARAATPFE AR GTF TS R GREEFY 0 Bk
BAP IR AIL A AR DT Y s s MY S Y 8§

I/'we understand that from the time when TOC receives the application, the production site, products
and related personnel that I/we applies for certification shall make all necessary arrangements for
the inspection, including the preparation of documents and records (Including internal audit reports)
and coordinating various departments those who are involved in the assessment (such as inspection,
testing, surveillance, review) and customer complaints.

ARG pBECRESOIIREY pEAz MDY GREDL AT AKE APY A
B TFRIFEPHEITEGZ - PR B X P, @ ij'f AT BEELEBINE S EAR RS (45PN
PR d) 2 AR (Wl % Eh Af L) 2RI ELREAR -

I/we clearly understands that if necessary, TOC may arrange for observers to participate in the on-

site inspection.
AAIAD2PFHEP G O REFAECHKRESTELRRRR FERITE o

I/we affirm that all statements made in this application are true and correct. And | agree:
/AN PR WREY G ONMEY S EF I TR

. to perform the operations in accordance with the organic production rules applied:;

BT G WA ARPIKE TE

to accept, in the event of infringement or irregularities, the enforcement of the measures of the
organic production rules;

B REAERE LR BRI PBLAERTR LR T

to undertake to inform in writing the buyers of the product in order to ensure that the indications
referring to the organic production method are removed from this production;

K d b LA SR S o EG AR B A DR BT g8

. to accept, in cases l/we and/or my/our subcontractors are checked by different control authorities

or control bodies, the exchange of information between those authorities or bodies, and accept
joint audit of these certification bodies when necessary;

B o ke R AR P/ FRE IR A FE CAREREORE 0 SL 1 B AR TR
0 B PE R R SR AR & AR

. to accept, in cases l/we and/or my/our subcontractors change our control authority or control body,

the transmission of their control files to the subsequent control authority or control body
B o Aok A AP o/ B oo B e POl g mARERE RHEREAN Y 2HL B
chi g H = RFERE S

. to accept, in cases l/we withdraws from the control system, to inform without delay the relevant

competent authority and control authority or control body;
B o A2 ek 3N %E > 2 W AoAp M A M eREB S

. to accept, in cases l/we withdraws from the control system, that the control file is kept for a period

of at least five years;
FTX o NAL TP AR NHE > BT HREANE 255 E

. to accept to inform the relevant control authorlty or authorities or control body or TOC without

delay of any irregularity or infringement affecting the organic status of my/our product or organic
products received from other operators or subcontractors.
Bf o 2T ipM i i M H0 o BCRFOTIMOGE  ERPENMATE A K p A

B
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THERA RO PAS LG BFEROE RS BEF S -

9. to provide further information as deemed necessary by TOC to determine compliance with the
organic standard
HEBECKHAELDTE R2Z B U R EFWERTT TN
I/'we understand that the operation may be subject to unannounced inspection and/or sampling for
residues at any time as deemed appropriate to ensure compliance with the relevant organic
standard.
PREGPEARM G IR AR PR B TE Y T RRATE A% 0§ BAST ERERS
WRILBIBERGT S o

% |/We are responsible for the damages of TOC and consumers due to the incomplete or false
information provided by the company/company that affects the certification decision or the validity
of the certification.

AP EA R RF SR B TR BRI LS R o RHECRESOZ R K
ZAAEF e
< l/we clearly understands that I/us once obtained the certification qualification, I/we shall:

AR PFHP S o AR P - LEF WRETR, &

1. Ensure that the use of organic certificates and test reports is not misused, and that only the scope
of the certified products can be declared;
FERRERET F RERFL 2B I REY > I Wik RFASFRF U FELEY BRES

2. For the media, such as documents, promotional materials or advertisements, when citing the scope
of the product, it complies with the applicable organic standards and certification requirements;
i EEE R & R EREEIEE T3 2o 3 Pt R A S Y R
AR REE R

3. The use of the scope of the certified product shall not prejudice TOC'’s image and shall not make
any statement that TOC beIieves to be misleading or unauthorized.
ok E Er’r’?"@iié PAEFTRORE ARZEIS SR S SF k- Ew%@'tﬂﬁ ERCRTI I
Pii RS AGEEL P

4. l/we clearly understand that when the certification eligibility is suspended, revoked or withdraw, all
advertising matters that reference the certification are discontinued and the certification certificate
is returned to TOC.
AAXPFHEP G o NRBTRYPFLE L B LSRR B - o5 g B2 E
TP HRFEFERLT AR O e

>

7
*

< l/we clearly understands that in the first year after the certification is passed, only the adhesive
organic logo can be used. If the relevant record and control is well managed and been confirmed
on the next year's periodic inspection, then the overprint logo can be used after approval by TOC.
(For Taiwan standard only.)
AP HP 0 > BRBULEL DS - EP > D@ AN  FT - E R T EmAER
TR e gap S 2P RAE > > @Y 205 EF o (K@ ¥ 3o B RF)

For and on behalf of :

Company/Farm = &/ 3 :

Representative § # * & & Date p #f

Person fills out this form # £ ¢ & &% Date p #p

(Kot 2 8 S48 2R Y 3 e E 27 S e g )
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The following documents are required and must be submitted with the Organic Plan:
TR p Y G e PR R

(] product flow chart & ;% 4 # Jx 42 ] [ facility map fi % % *5fic & B
Organic Product Profiles 7 # & & & #L P o 4

pest management map of traps and monitors 3 % 2 s KA e BB K B = BLF
Organic Integrity Program 7 # = &3+ 3%

OO od

Records and documents related to the maintainance of organic operation system (including
raw materials, processes, finished products, sales, inventory, etc.)

BFFBITIRPHIEEEE (FRAE W1 -FAH5 88 -E3%)
[] Label Review Checklist # -+ % & % (For USDA only & USDA if *)

If applicable, please attach the following additional documents:

Srif # afi—}laﬂf,jl'r;vvfi :

[0 water test -k & 5% 4% & O labels for minor ingredients & /& # 1%+ ¥ 3t

[0 SDS % > F#l 4 [0 waste management system 4 % g3 = ¥ 52331

[0 labels for other substances used (boiler additives, cleansers, or pesticides) H i i # 4= &
SN QI - b N I b S U B R )

[ ] copy of factory registration certificate 1 g % ;e 8 *

O private label use agreement g 3 &M * b & 3

[] Declaration about natural flavours to be used in multi-ingredient organic food products
R R I RS T SR A, S

[J other (specify) # & (3.0)

(] | have made copies of this Organic Handling Plan and other supporting documents
for my own records. ¢ e & ¢ g;—% forgit (£ 5 B ék
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Organic Product Profiles 3 # & & R#LP iw4

Applicant/company name: ¥ 4 /45 % 44 : Date p # product name for certification 5 # & & & - :

% organic ingredients 7 # &g A %

Check which labeling category this product meets. Attach samples of labels for all products on this Organic Product Profile.

TEM AR TS L RER AP Ty A B2 T Bl

(] “100% organic™ "100%7% # | [ “organic” T4 # | ] “made with organic (ingredients or food group(s)) " # * 4 (#F R & s5H3) |
[ organic in conversion G

Product Composition & & = i» :

* Complete the information for all ingredients contained in this product. Although water and salt are not considered when determining the percentage, include information about these
ingredients. Attach technical data sheet from the supplier(s) for each ingredient. If suppliers of ingredients change during the year, new technical data sheets must be provided. 3
HErRAASFTRY TG FRRARLFTR BRRAFEF AR S Zb kBB e A RAA Y DMK BRI o AR R R R E o ek LT 0 RIARDAT
BT AL AR B SRR R R 3R 2

* Please list the raw materials according to the percentage from highto low m#lgiz* £d § 32 KA

Is organic ingredient been Is ingredient on the list | Check if obtain

certified - please( V') of : (V) documentation that the
; ; ; v o v n . RAEEE R ET AR nonorganic agricultural % of all
Ingredlzrgjt_?_ "o R BRFLE SRR Origin Proqiuger Importer Certn‘yltng ¥ouiE (V) ingredient was not ingredient
R 3 ,Eg;l(l\g/ii)ﬁ E) A B wiEp ECH a,%’fﬁr;*# NOP EC commercially available in 3% = 4 & %75
L7 g 7 ' “ T
! Taiwan | NOP | EU 205.605 | 889/2008 | 5% form, [
é’f? ENy @TE 205.606 - ﬁB e F ﬁk}

1iﬁ PER- NN S

® For the same ingredient, do you use both organic and nonorganic forms? e #g a4l - EEFR* 7 Bfezbi B RIR? Oyes® [dno%
If yes » please identify the ingredients. 4v "2 > 7] 33% 5 $fo2tg Bk dg Rfd o
* Are non-organic ingredients produced using exclusion methods (GMOs), sewage or ionizing radiation? Oyes® [Ono%

i ALF R PLS2 (GMOs) » 7 k& T4 2
If yes > please identify the ingredients. 4= "2, » 7] M Rt -
® If using processing aids, please fill out processing aid form. F7 @& * 4e1 248 > FHE 1 A H L H o
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Processing aid form

4r 1 B4R £

1/1

el B R FHR AT RN A A AR St 1 AR 2 R FEF

Processing Aids: Provide complete information about all processing aids used in the manufacture of this product.

Processing aid

4e 1 B4R

Check if processing aid is
certified 100% organic

vl Fl’”’f'] _ygé\:p_ﬁ_ﬂ'

100% 7 # » 5513E(Y)

If nonorganic, check if
processing aid is allowed
by the applied organic
standard ?
zb ”ﬁﬁ‘éiﬁ BHETE L
e %—mﬁ ﬁ\gfﬂl_g.mr e
1% (V)

supplier
ERER

certifying agent
o

1. The % of organic ingredients is calculated by dividing the total net weight or fluid volume (excluding salt and water) of combined organic ingredients by the total

weight or fluid volume of ingredients (excluding salt and water).
AT B R

TR A e

Wit £ AR (7

2 g s} 4t7}(‘fr§ ) “f'l/},v#i (% &
2. For products labeled as "100% organic' and "organic”, handlers must not use organic and nonorganic forms in the same ingredients.

Hor i T100%5 48, 2 T34, 3 &5 B - 2237 RPEREY 5 8{c2bs kR -

Document number <~ & %75 :

Date of issuance % {7 p #

% QF-P013
: 2018/10/09

§obdokie@) s A A

Organic System Plan (Processing/Handling)

Ver.ix=x 1.1




