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® Please read and fill out this form completely. The application may be returned to applicant if it is not

legible. %ﬁ-i%‘z’-ﬁijﬁ»iﬁg & gﬁ—% i - A B ,;—i;t_;'an ,—;—*{d&? AR E .

Tse-Xin Organic Certification Corporation is referred to in this application (TOC). %~ 73 #5%&# %>

FRAPER FE P (227)

For private label certification, please skip section or paragraph with *. 4c¢ G A r%*}#—ﬁ » ¥
ig'ﬁ,—‘,a i *f"'?umx & 5{‘9{.

(A “private label” operation is a company that does not produce or handle products, but has organic

products produced, packed and labeled for them under contract. " ¥ &% | i—* PR SR W i

FAAL e o d B2 B (Rf) RE N5 "\f’ié‘?;"ii’%—‘r-ﬂyﬁé_w )

Section 1: General Information
LA ¥ S

® 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. * - & ¥ GSEOA SR - P BASREP ok 2 ARAER R B R GRER &P
R
® Changes to your organic processing/handling plan must be submitted to TOC in writing for approval before
implementation. 5 #4c 1 A~ X 4] F P Fre A0 PRI E 6 B R o SFPEEELTRE -
® Please note that any changes to the organic system plan without the approval of TOC, May jeopardized your
certified qualification. A& ' EF A G AP F g o1 A XNEF PR TR P EINEDREBET R -
® \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. % FS&E B Y G- EPF > BT B L
B AT EREL L ARE CRF R A LN BB TR RREWESE ST
® 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. ¥ #HUSDA g g J*ﬁwé-ia,%?,n: RHAP LR N F AR LA
ko
® Please keep a copy of this application and other attached documents as your own records. 3#-# ¢ 33 frd
A BT R ER E s
Name (f § A4 %) ID (&~ #F%) | Phone (7
(* =) Cell (£4%) :
(English)
Document number + i %75 : % QF-P013  Organic System Plan (Processing/Handling) ~ Ver %= : 2.0

Date of issuance % {7 p 8y : 2019/07/01
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Name of person in charge (#§ * %) : Phone (% i
Cell (1) :
Name of person fills out this form (B 4 + ¥ %) : Phone (% #=
Cell (=) :
Entity Name (5§ % % —’ﬁ L) Phone (% %%
(# =) Cell (£ ) :
(English) Fax (®5)
Company Tax ID (2 & 35— %) !
Address(7 £ % s 4b) -
(¢ =)
(English)
Standard applied for ¢ #Fenig® @ [OTaiwan »~% [NOP # K [EU %g
Type of Certification Applied: [COProcessing [IHandling [ Private Label (Multi choice)
oaspEsg e 0 O4ca O S inid Op 7 &% (7AHE
1. Please list all organic products that applied for certification 71 & ¥ -5 4 & ¢ 4
[] Processing products 4v1 & & &4 :
(¢ =)
(English)
OHandling products 4~ # 2 il & 5 (34 B/#&P )
~ O Private Label p 7 &%
(¢ =)
(English)
Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
Date of issuance # {7 p #f : 2019/07/01
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[] mailing address i 2t #

contact person it % A 4+ 7 ¢ phone % i : fax @2 :
e-mail 7 F #1345

address ¥ %t :

[] processing site 4c 1 3

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

address ¥ %t :

[] handling area A % & jnid 347

contact person i % A 4 £ ¢ phone % i : fax @& :

e-mail 7+ 2R 13 45

address # it :

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

3. Do you have government permits/licenses (X F4A1F &2 4pM Fep < 2  [] YES £ ] NO 7

If yes, please attach the copy. 4c T 8_; » #t b o (B A ¥ FEHHET)

4. Do you have a copy of current organic standard applied for ? & £ % #3% - » R {75 BEE 2
O0Yes £ [ NO &

5. Do you understand the current organic standards? & £ % 7 #.7 f23R {7 ¢0j PiRE ?
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 L Y E L R RS

[] Not applicable # i *

Standards & Taiwan % NOP £ [ EU &

Others # ©

Certifying agent =& :# 15

Years £ i»

Status 2 %

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling)
Date of issuance # {7 p #7 : 2019/07/01

Ver ==t
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7. Have your certification ever been denied, suspended, revoked or issued minor noncompliance by any certifying
agent?
BAZEHEPRBEBHE A E  fed%E A2 pedw? [JYES £ [INO Z
If yes, please describe the reason and the name of certifying agent.
e TE ) o GEP R TR RERE LA

Please provide a copy of written confirmation that your noncompliance have been corrected.
R FEF o 22 5 e B d hd g o

8. Suitable time to contact with you & if & 55 % [§ chpF i §_¢

] Morning % * ] Noon # = [] Afternoon % YL

9. Please provide the route to the inspection site. -4 &7 jL & S BL2 BARGP @ (7 ¥ HERp )

10. Are all facilities and equipments requested for certification in the same location?
LF TG S AR AR TSR I - B2 O] YEs £ [JNO %
If not, please provide complete location information and driving directions for all facilities requested for
certification. 4= "2 | » FH4% LK & Pt b BLE 5 LR o

11. Do you also deal with nonorganic products’ processing and handling?
%*ﬁ Wohed s AR R TE S BEF L REFAY W1 s A2 ivE? [ YES A ] NO %
If yes, please list or attach a list stating the categories and name of nonorganic products you produced.
4o TR ’%—51 | A AP § 4 A2 WA B g2 LA

12. Are there any harmful gases, radioactive matter, sources of spreading pollution, trash dumps, or potential
major breeding grounds of harmful organisms near the factory ? 41 ~ » % () FEBLEFF "7 2

FH GRS T BT AR 2 BF A G2 A 250 rg? JYES L [NO Z
If yes, please list the pollution sources. 4 " & » F38P #4875 4k -

13. Please tick the related business that is not self-operating. 39 E2-p (73 T2 4p i * 7% L] N/A 7 3 *

[] raw materials process % #1 %32 [ ] manufacturing # # %13 [ ] package operation & % it %

[] technical supply # i & [ ] products sale # &4 & [ site, equipment 33 -~ % #
Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0

Date of issuance % {7 p 8y : 2019/07/01
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[lothers # @
If there is any part that is not self-operating, please list the name of the person or company & 7 2-p 74 it

%""S/ﬂ\ ) ’—’é—" F]’J;

'Fj('ﬁ/\ #ﬁf#_) WL [ - A

14. If you have subcontractor, please provide the following information 4% & 7

TRIRR L RET AT

L] N/A% 3§ #
Product name Name of subcontractor Address Telephone Certifying
o (R ey - 2 #oh T agent
e
Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0

Date of issuance % {7 p 8y : 2019/07/01
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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....

FA G Y R EA ST T 0 DEBE Y 2 f Y e bldo i (@) * 4 100%7F A S

Product name NOP % R EU Regulation &t @ &% Taiwan Standard [ %1% &
A5 LA (a) 100% organic 100%7% (a) organic 7 (a) organic 7
(b) organic 7 # (b) organic in conversion
(c) made with organic # * § 7O EA

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

1. Do labels bear a traceable lot number or date code? &_F  “¥ if i gt 57§ 1L 92
] YES £ [1NO %
Please describe the meaning of the lot number. (Ex. S08011204, S: Organic Soy Beans, 08: Storage area,
191204: 2019.12.04 manufactured)zj-#cif #+ 5L~ % & #(5]:508191204 S %74+~ 2 084 % ~ELARE
191204 i % 2019 & 12 » 4 554 &)

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? (For NOP only) %77 # &5 =42 % F&EF At izp »
EFHACEPRYIPRES ~ PR 238 (NOP ™)

] YES 4_ CINO 2 [ NA 7

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 ? &4 + § ##F%K3-% & * £ F 3 & 97
AR bR 2
] YES & LCINO 2 [ NA #i*

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

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
Date of issuance # {7 p #7 : 2019/07/01
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5. On labels, does the phrase “Certified Organic by TOC” appear on the information panel? (For NOP ~ EU)
2 Fame P L2 H A0 G P%E 3 HR? (NOP~EU* )
OYyes€ [ONO % (1 N/A 7 i *

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?
WENT FIRED H2 2L R 8% F R fEgfor 2 FHEPEESHTL FH?
] YES & [] NO % O] N/A 7 3

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) = 2P £ 3P 5 82 A ERE ¥ iR 4%
Bt ? (WER™)

] YES & LCINO 2 [ NA 7

B. Product Composition & &= i»

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?
AFRRAPEDERIFHF AP RAEFDAK T S ZAN g Fhedr 207 O YEs& [ NO 7

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

LRE SRR e (Fw%ns)? O YESZ [ NO
If yes please attach relevant documents, and provide on-site for inspection.
FUA G A M Y B TR LS AP A

10. Are all ingredients inspected before storage? Rz » L= & % F e d ?
] YES & (] NO %
If yes, is inspection record maintained? 4c“3 "> £ F A= %457
[] YES & (] NO %

11. Is certification documentation maintained for all ingredients listed as “organic” on Organic Product Profiles?
FWASRAP AP G AL T PRAEE AN P eT?
[] YES & ] NO 7

12. Is certification documentation maintained for all processing aids listed as “organic” on the Organic Product
Profile(s)? “3 8 A & RALM w9 #r5]ch T4 4% ) 4c 1 4R L7 F AW 2 “F 2”2
[JYyEs2  [INO % (] N/A # i *

13. For “100% organic” and “organic” products: #+3t 47 % “100% 3 # {3 #"52 &

(1) Is “commercial availability” documentation maintained for all nonorganic agrlcultural ingredients used in
organic products?

doig g Wk A SRR BT R F WA R R 2
Oyes® [ONOEF [ NAZi*
(2) Do finished products include organic, organic in conversion and nonorganic forms of the same ingredient?
o fiRfle LFRERT G5 BRI e iRy 0
] YES £ (] NO %

(3) Are any not allowed volatile synthetic solvents or other synthetic substances used?
AFRY Eiwb i nE A A SR H T

[] YES £ [] NO %

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
Date of issuance # {7 p #7 : 2019/07/01
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(4) Are sulfites, nitrates, or nitrites added during the production or handling process?
AE A2 AN R Tapi AR - TARE?
] YES & [1NO %
If yes, list all organic products produced with sulfites, nitrates, or nitrites.
Yol o AR LA ARLE - TARRTT G R A S

14. Does the use of nonorganic ingredients (agricultural and nonagricultural) complying with relevant organic
standard’s annotations or restrictions?
I WRA(RAEARA)ELTE B AN IR SR
[] YES & [] NO %

15. Are by-products sold as certified organic? & & &€ % 1“5 "¢ & &2
] YES & [] NO % O] N/A 7 3
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
%) °?
] YES & [J NO % (Iif no, please skip to next section. # % » #2 &8 ¥ © - &)

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

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

17. Please describe the source of water: 3j3ip WAer K kiR
[ running water g %-k [ ground water + = -k [] other (specify) # v (3. )
(Please skip to #22, if running water used. 4cit * p k-k52 #EBE 5 2242 )

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

19. Are any water treatment or filtration systems used? #* -k 2_F 5% -k & i p AL ?

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

20. 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 b AR AR F EREFS AP RT 2 REPERS 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 s<=x 2.0

Date of issuance % {7 p 8y : 2019/07/01
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21. Is water quality monitored? If yes, please explain how. ] YES &_ [] NO 2z

RFAETE G ARE R ? AR G dole E R

22. Is steam used in the processing or handling of organic products?
WA L FR* FA?

[] 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.
FREALREMG WAL G700 kAges L4L > T vt SDS 2 /& 4p M R4 -

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0

Date of issuance % {7 p 8y : 2019/07/01
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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.
FRITEERY CAEALFPASIIE PAS > REA NS TS

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

¢EMRE - o e FRECRRERG ESKEAR P RB S A o

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

ERhier che EHEAFECRFRIRES §HFT B
® NMeasures used to maintain organic integrity must be documented.
R R A e IR kb e

% A. Product Flow, Organic Integrity and Monitoring #6422 § % = A% 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. it - A S AARR 0 AR T BT AT A SGER 2

HEES NS SR T E W REE Y PSS
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. Are there any relevant control standards in the process of manufacturing? (Ex. temperature, humidity, pH,
water activity. ) > WAz ” B F F ApB 2 FAEE ? (Glde DR R ~BRAE S pH S RERLLD)

[] YES & ] NO 2
Other description # i @ :

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

contamination?  EEEHF [FHERFFE] Day DB AILR /AT A DR 4EEE ?

] YES &_ [] NO %

If yes, please attach 43 - ik ik o

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? # & - 3 #LF 4 {7 § > R & F FIL 4R -

ML AR Ry A SGRR XL Gt E  PRITEEAR ﬂrréf,r’i PR -
Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0

Date of issuance % {7 p 8y : 2019/07/01
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5. Has quality assurance program been implemented? & £ % 4 7 & Az ikt 3 ?
[] YES & [1NO %
If yes, what quality assurance program do you use? ¥ & > ER Fant3 2
] 1so [0 HACCP [ TQM [ Other # & (specify #3/)

o

Product testing (check all that apply) & & # : G i E@E* §)

[ products tested during production # # &4 ¢ 2 % [ finished products tested = 5-# 5%
[ others (specify) 2 # (3m)

[] ingredients tested prior to purchase % #Lp% + 2 5% [ ] ingredients tested upon receipt &L p 2_ ¥ %

7. 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 %

sludge, or ionizing radiation? (Check all that apply)

8. What measure do you take to prevent the use of ingredients produced by excluded methods (GMO), sewage

4RI P R L B 2k (T ) s TR TR A RS 4 A R 2
[] GMO testing # Ficis = A ¥ 5% ] letters from manufacturers # & ¥ EES
[] others (specify) # ©# (;3%p)

9. Do you have product recall and destruction plan ? & £_F #1537 & & 7 w o #3241 ?

[] YES & ] NO z

% B. Facilities & Equipment &% ~ & #

hygiene and safety #rj &% - KB R EPHE S HF 2L FRAIRL -

» All facilities and equipment used for organic processing must comply with the regulation of Food

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

calibration?

Bz HE 2 KE  REFFEAREF > LTFF @) i 2 [ YES L CONo & [ 2=
If yes, please indicate the calibration frequency: internal: /times ; external: /times
e TE pFEPREESF AR &R -

11. List all equipment used in processing (Please check if applicable) -7 &1 2 & ¢ i@ * Fleh# i K # :

The equipment is purged with organic | The equipmentis
Equipment Name ingredient prior to organic production Cleaning is | cleaned prior to organic
e s g A A L documented | production
S TR B Rl | REFBL AL 4 F
R IF’F ELIA /’15/1%‘1_‘1_'_
Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0

Date of issuance % {7 p 8y : 2019/07/01
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* Cleaning records should include equipment name, way of cleaning and frequency.
KRl Re b ERE L DAREGFRD N2 RS

* 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.
;‘j:jf;t/;«,?ﬂ_% B AP S A B R R B RIZF R kiR BT A 20~ CIP-
3 o

12. If equipment is purged with organic ingredient, describe purge procedures, quantity purged, and the end use
of purged product, and provide the relevant records.
el FAR RS IR R P R AR R Ml E 2 IR MR AL 5 Tk ikAp
R A

13. Is facility and equipment used only for transport, process and/or store organic products?
AR R EAE R iﬁ%ﬁ gl CBEAREGTIBAS?

[] YES £ [l NO %

14. For equipments used for both organic and nonorganic products, are measures taken to protect the organic
integrity? 4ci@ * - BRA G BEG A L2 Wghed o AFHEPDPHELEET B2 R FR?
] YES &£ ] NO 27

If yes, please describe. 4“8 » Giipl 4oi® 1§

% C. Sanitation #Fi¥fFs

15. Is the cleaning and sanitizing products used compliant with the applied organic standard?
AR 2GR A R B A A R

16. Provide information on your cleaning program and products used.

FAEE R Y RS ReF R R

Check if
. Cleaning Products cleaning is
Area Type of cleaning : used Frequency | documented
W s equipment used % ko PR PR
bl TR Ty ® ﬂ/”,ﬁ‘ﬁ’l I ; . Sk 1 i ;/E;’TF }?“‘/ﬁ?ﬁﬁ
v i &
)
Receiving area it j %
Document number + © %# : % QF-P013  Organic System Plan (Processing/Handling) ~ Ver %= : 2.0

Date of issuance % {7 p 8y : 2019/07/01
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Ingredients storage
T AL i A

Product transfer
A SHE T

Production area 2 # %

Package area ¢ % %

Finished product storage

Loading dock ! § %

Building exterior fx ¢t T 5

Others(specify)
B Gram)

17. Are food contact surfaces or rinsate tested to make sure that cleaning product residues do not contaminate
organic products? & FRI:E S R S GRS R KM ELFEY SATF 547 BAS?
[] YES & ] NO 7

% D. Packaging # %

18. Please check type of packaging material used: -9 £ i¢ * che Kk
[] paper [] cardboard # -+ 4 [] wood 3L L] glass 733 L] metal £/
[] foil 485 [ plastic # % [ ] other #

19. Do all packaging materials meet the standards of food hygiene, safety and quality? #_% #73 e KL%
FRESEFI IR FFLEE?

[] YES £ []1NO %

20. Are packaging material reused? . % F wicE f @ * che KL ?
] YES & ] NO %
If yes, please describe how to clean prior to re-use? %73 » G E£4F @& * wodeiv FIL 7

21. Are reusable packaging materials used for both organic and nonorganic products ?
EHRY e RG] SR BASL Y 9

] YES & J NO 7 OJ NA 7 i »
If "Yes", please explain how to prevent contamination: 4c“£" » g3l dofe [ 1E 2R 5% ¢

E. Storage #5#&

Please provide following information for storage area. 3% T 4 » Mk LR T 74

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
Date of issuance # {7 p #7 : 2019/07/01
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Storage area

Is storage unit

Comments on
potential for

. Type/Capacity |identification dedicated S
Use Location HFREE N . contamination or
. , k&> 3%/ |name or number |organic? -
T iA b BE & oy s s 2 45 o commingling problems
32 LA ol Bl S PR ey
Ay 3 H (v >R 7
2 EL #ig » (V) T
Ingredient
storage

R R B

Packaging
material storage
&R R R

In-process
storage
LR

Finished product
storage
> A R

Off-site storage
Rt i R

Others (specify)
B Gram)

22. Are organic storage areas clearly identified? 3
] YES & ] NO %
If organic and non-organic products are stored in the same place, please list the measures to prevent pollution

e BE G BASHRLR - ¥ 2 GBS R

PR RS AT G PRI R ?

or contamination:

23. If there is off-site storage, please give name, address, phone number, contact person and type of products

stored. 4rf R EER T 0 FRE L F A TR CBMBAEEGTAS O] NIA 2 3 #

F. Transportation of Organic Products 7 #é&ﬁ—:&g’ﬁ]

24. Incoming i f

1). Describe package forms for incoming products  F-#.F Rfdie f e K 58 (FAFE)
O drybulk %%z § [ meshbags # & L] liquid drum ;7 43 /45 % [ foil bags 47 4 &
[] metaldrum £ %+ [ cardboard drums & [] cardboard cases # + 4 [Ipaper bag A &%
[] plastic # "% ®x [ ] others # i :

2). How are incoming products transported? - & f ehif iz > 3b e

3). Do you arrange incoming product transport? & fpF > [ F f {7 i ?

] YES & ] NO %

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0

Date of issuance % {7 p 8y : 2019/07/01
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4). If use transport companies, have they been notified of organic handling requirements?
dekEd FENFEE S QAT LR PG e AR DR R?
] YES & []NO % R

5). Are transport units also used for carrying nonorganic products or prohibited substances ?
FEIE R P FE WA SNE TH?
[JYES & [INO %
If yes, how do you insure that inbound transport units are cleaned prior to loading organic products ?
YR e R R O L L P E B A S ¢ RRGR  NEL R

6). Is the inspection/cleaning process documents ? % if t& & i KB A2 L TE S k&7
] YES & [] NO Z

7). Are organic products shipped together with nonorganic products in the same transport units ?
FRWASTEIWAS  AFRMREYF- 1 58E?
[]YESZL  [INO =
If yes, please check all means to segregate organic products : 4 “£7 > 39 E R4 {;‘%;;;gpm#ﬁ (VA
#)
[] use of separate pallets i * 7 o i {5 [] pallet tags identifying “organic” £4# &+ ' # |
[] organic products shrink wrapped Tesgies By AR
[] separate area in transport unit i 1 &2 p A F
[] organic products sealed in impermeable containers # &% B % 232
[ other (specify) # # (GFim)

25. In-Process % = & L] N/A 73

1). How are in-process products transported i & = & efaid i 3 50

2). How do you insure that in-process transport units are cleaned prior to loading organic products ?
e R8E1 & &85 B2+ 5w foRiF R ?

3) Isthe inspection/cleaning process documents ? 7 if f& & iR B AR A TE RS R dF Y
] YES £ ] NO %

26. Outgoing Finished Product = &t f :

1). Describe package forms for outgoing finished products  FH#p & 50 [ ihe %3 54 (F47:8)
(] dry bulk %z %3z § [] mesh bags % & L] liquid drum % f 5 /43 % [] foil bags 485 &
[ ] metaldrum 4 %% [ cardboard drums it [] cardboard cases & + % # [ ] paper bag A &
[ plastic # % ®x [] others # & :

2). How are outgoing products transported? Gsp & 5 ) [ inid i S 50

3). Do you arrange outgoing product transport? 2 b pF > EEFE p 7 AEE 7

Date of issuance % {7 p 8y : 2019/07/01
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[] YES & ] NO %

4), If use transport companies, have they been notified of organic handling requirements?
drf i d FELPEFE S FATFL B PG P A K g RT?

[ ] YES & [ 1 NO = R

5). Are transport units used to carry nonorganic products or prohibited substances ?
FEIEH T FEE PARSSET TH Y
] YES & []NO %
If yes, how do you insure that inbound transport units are cleaned prior to loading organic products ?

R i Ot ERREE SR LR T S SIS R R

6). Isthe inspection/cleaning process documents ? 7 if #& & ;7 F B AL F i k&7
Jdyes«  [JNO %
7). Are organic products shipped at the same time as nonorganic in the same transport units ?
FTRASREFBAS AT RFRY PHROEEIE Y
(] YES £ ] NO %
If yes, please check all means to segregate organic products :
o T G ERAL BA SRS (FAHE)
[] use of separate pallets & * % I e 5 [] pallet tags identifying “organic” 4 #&+ "3 % |
[] organic products shrink wrapped 1 Tedgiee By A&
[] separate area in transport unit %i&¥ 1 £ p 4 F
[] organic products sealed in impermeable containers # &% B % ®42
[J other(specify)# # (F#.p)

G. Personnel Requirement 4 f & & (For Taiwan Standard only &g * )

¢ ’ﬁ*&&%é&*cl‘é‘%ﬁww? H o BA TR TR EAR A ARFERII e A BT
& TR BRAS #E&?#&IF;"'.sﬁ’i»d GARETAREARL FRED P REFBELTIF AR E

i S

27. Do operations of staff meet sanitation management requirements?
RHELIFA R 2 JIFLET R LS & R Y
] YES &£ ] NO 7

28. 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-lgG and IgM, tuberculosis, typhoid fever) ¢

SEERBMALITARETF E T RIEEKRE (FRER2ZAP 7 AAPFL—IgG 2 IgM ~ ##* % -

xR ? ] YES & ] NO %

:l&

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
Date of issuance # {7 p #7 : 2019/07/01
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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.
Bipdi e @ S BRI s FIREEdI S 02 o dot RE s B B R S ARM G i RIS SR
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 DERBFRERF 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 # 3 name of responsible § = 7 # @ 4 :

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

[] contract pest control service £ 33 % # 4 17 ippRir % i

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

Check all pest problems you generally have. -9 E#rF &+ 8303 2P FH: (FAE)
[ flying insects & #&# [] crawling insects e &% [] rats ¥ & [] spiders ¢k [ ] birds § #f
[ other(specify) # & (#r)

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

BAET e} AP R (R AE)

~=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 4¢3 & [ light devices pe p % * [ ] sticky traps #k# [] temperature ;8 & 741

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
Date of issuance # {7 p #7 : 2019/07/01
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[ insect traps 4 # % [ pheromone traps % i 534 £ [ mechanical traps % fefs
[] 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 37|12 12 B " p FHERLAL3=F TAF B EF G R ¥ Ehd
FisFHER

Substance Target pest Location used Method of application Date of last
T Bis2t T4 LR 1 HH 3k application
B fsie® p i

4. Are all records for pesticide applications kept? # % %375 %% 3 T A4S BT HL 287
[] YES & CJNO 7z [ N/A 7 * (Skipto7if N/Achosen, #iE4#& % i * » w3 % 7 4F)
If a pest control substance is used, list all measures taken to prevent contact with organic products, ingredients
or packaging materials. Please provide Pest Control Management Program(such as material used, method,
area, time, frequency, prevention for pollution...etc.) 4% * § T 2 B in FH - G709 L& 5 B A S
Rt e KHP RGOy s o DT 3 *#W@?%&%?“ﬁ‘%ﬁ1é‘& CPER RS S ks
AR RE...E):

5. Do any substances used which are prohibited according to the organic standard?
EEFFERF TAPFPoTH 55 RERTEY 7
] YES i ] NO =
If yes, did you contact the certifying agent for prior agreement before using? (N/A for initial application)
L R AR AT rREB L LI AR L 2GR FE A
[] YES &£ [] NO %

BieF#?
[JYeEsZ [INO %
If yes, list substances intended to use: 4“&" - 37 H F i LA

7. Check all measures that your waste management system applied :
FAERATRE D BAFF RN (FA4HE)
[] on-site dumpster 333  [] material recycling  # ® Jc [ daily pick-up waste % p # @ 2 3&
[] composting 32%= [] field application of waste & 3 45 12
[ other(specify) # © (/)

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
Date of issuance # {7 p #7 : 2019/07/01
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8. Does the waste management system eliminate habitat and/or food sources for pests?
Eergsf FF 32 s £ F %‘r"ff“ﬁ TAYAGEIRE/RGH RR?
[(JYES & [INO %
If not, please explain  4-“% " » i p -

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
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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 < FrEin/e ) & 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)
AVER - ESHERRLA v AR BT G PA S Hugh 2 2 T “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?
FoWAe L A TR EARY o SR T IR kA7

Incoming &#L .

[] 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 s<=x 2.0
Date of issuance # {7 p #7 : 2019/07/01



o HF BRERGG TS

roc Ise-Xin Organic Certification Corporation page 21 of 24

In-Process #/#&¥7 -

[] ingredient inspection forms &4 & # [] blending reports ;2 £ 3 %3¢ < [ ] production reports # 2 3% 2
[J equipment clean-out logs % # i+ #% %4 [ sanitation logs =+ p 35 [ 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)

Qutgoing A g

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

[] salesinvoices & § % & I:I phytosanitary certificates # % P %  [] export declaration forms ) © 3 &

[] Transaction Certificates = % 3 m  [] copies of Certificates of Organic Operation & vz % 8 4
[] shipping summary log i& i 4 & 2 4 [ sales summary log 4 & 4§ & ‘% 4 [] other (specify)® i
/d_«' p';)

2. Do all records identify organic products as “organic™? &% 73 faM L& 3 iRT F 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? % 48 % 7 FEi%F M RAlied A Fane d T e
(] YES & ] NO

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. How long do you keep your records? &4ri%3 % 4 ?

7. Please indicate the yield rate, loss rate and source basis of the product. FH#. P 2 52 ## 5 -~ a5 2 2 &
T T

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
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Section 6: Affirmation

A5 N KA
% 7 BN

FESL A

K2
*

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[RD>P P ’%'7!&’\/?\’\:’/%}\5’]“%#\5‘;#{?\&@é%‘gﬁ‘%?ﬁiiu R 3 ﬁ}_};»zirr\?"%" B By
AP FRIEGAIL R AR DT Y o f MY B £iTiR -

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 MY GHREDL AL AKE APY L
o TPRIFEPHEITEGZ - P B X P @ ij'f AT BEELEBINE S EAR RS (45PN
Bydr2) 2 LRLEE (Wh%h %R B HA) R ARIEFEIREAR -

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

site inspection.
j&l\/j\é}s"—g"%}:ﬁlq\fl ’ I\AQE‘%%)Q%FEA ‘? ,E—’é’#lg"‘is.ﬁ Kl‘}imiﬁ-’;] o

I/we affirm that all statements made in this application are true and correct. And | agree:
AfA \"Jﬁ;lgj\laﬁﬁ%gﬁg' j_—;—é M’T*i:??:\;é?fﬂﬁ°jk'f€) .

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

BT G WA ARRIKE TE

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

R RESERF S RGP AFRAR LR X

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;

KFpUZT G ULwE SR D RGN AS T G P A T MERT R "f ;

. 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;

BX oAk A AP /R e FREAIFLIFE CAREREORE  SL L FE A BET TR
L 0 R PER R S RS & A

. to accept, in cases I/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 XA P o/ s e B e POl mARERE RHEREAN Y BHL B
chi g H = RFERE

. 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;
;},%. , ;\,/ﬂ\ N 1—!“:'3: 19 ».5@’73 y = fl,—,‘g fr#g F&g , F ’bﬁrﬁgff'%’}ﬁﬁﬁfﬁ

. 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;
T o NAL T e RN HE > FTHREANE 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.

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
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B o 2TdofpH L P HEE BoeRBEaOIMGY  ERRENM AT HERA kP S
VEKI ) PRS2 BT ROERL BT -
9. to provide further information as deemed necessary by TOC to determine compliance with the
organic standard
BREBACKFIPME L2 AUV RIPEFWERTZTFR -
% l/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.

SRER AN BRI AR PR (FEY G T RARTE A% 0§ BA ST iEPRS
PRIVREER G 4
% |/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.
AAx P FTR I RN B2 T R EREALARE L BHECRES T2 PR A
ZARAEF e
< l/we clearly understands that I/us once obtained the certification qualification, I/we shall:
AA[RD2PFEPG o AR - LB BRETR, &
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;
FERREREL R AF L 2 A RFEH 0 P Wk REASFR > # il Ey 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;
BRI B p @SR E Y S R A S RURITE > B ATY b2 3 IR S
Ap R & RS
3. The use of the scope of the certified product shall not prejudice TOC’s image and shall not make
any statement that TOC believes to be misleading or unauthorized.
HRFEAFFFRZET P ERTECREST 2 22 REFASFRTNERR & oRED
PREPEES A Gl B oo
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.
AA[XPFEP G NRBT RGPS L B RGP R R - 5 SR B2 A
FTHTHBERELT S F A o

< 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 EP D > RFUEFL DG - EQ > D@ ARRESER 0 FT - ER T AR
TRt esr FIARY ST AP RLE S @R RESER o (W Y G0 RREY)

For and on behalf of :

Company/Farm = &/ 3 :

Representative § # * & & Date p #f

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

(Kderl 2P SR 2R Y 0 0 E 27 AR R)
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The following documents are required and must be submitted with the Organic Plan:

TR g Y e e PR R

(] Product flow chart & ;% 4 & 77 47 B§] [] Facility map A % % & fie & B

[J Organic Product Profiles 7 # 2 & &L p fo £

[] Waste management system FEAR A - LA

[0 Pest management map of traps and monitors 7 Zé,-’ :‘_#% e fo T BB a3k B = B

[0 Pest management plan 3 3 2 #1753 (73 4 (4 hEEH AT R E)

[] Organic Integrity Program *ﬁ W EMHE

[] Records and documents related to the maintenance of organic operation system (including
raw materials processes, finished products, sales, inventory, etc.)
BFFBITIRPHIEEEE (FRAE W1 -FAH5 88 -E3%)

[0 Label Review Checklist # -+ % & % (For USDA only & USDA if *)

[ Business Registration Certificate = & & i % 2 e ~ #(B 4 ¢ jffat fF L PR
NI - N

[0 Organic Logo used detail 7 # 5 #%3 ¢ * % ( N/Afor initial application 4~ =t ¥ -7 if * )

[ List of certified organic products i @&z & 5~ % (N/Afor initial application 4= = ¥ -

AT

If applicable, please attach the following additional documents:

o F o e R TR

[ Water test -k & & 5 3 +- O Labels for minor ingredients & & # #&7 7 3

[0 SDS % > 4L 4

[0 Labels for other substances used (boiler additives, cleansers, or pesticides) # i & * 4= &
SR TR (B g K RIEA] ~ R AR AR

[1 Copy of factory registration certificate 1 fi % :c7& 8~

[1 Self-management procedure and records (for who apply for certification to multiple
certification agencies at the same time))+ 7S # B % ;%_ﬁ B ¥ A L E 2
10 B e &

[0 Private label use agreement p 3 &4 * b & 3

[] Declaration about natural flavours to be used in multi-ingredient organic food products
FRAAA G PSR FR A B

[J Additional documents required for group certification g ¢t ¢ =< & (% B%E 2 & - p
¥ ot i)

[0 Other (specify) H & (33.0)

[1 | have made copies of this Organic Handling Plan and other supporting documents
for my own records. 3@ ger A ¥ -3 forgit (T3 4;;

Document number ~ i %% : % QF-P013 Organic System Plan (Processing/Handling) Ver s<=x 2.0
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Sheet 1 - Product flow chart # ¥ 1— 1 ;%4 & /L4728

& ¢ Product name : 54 % L4 Entity name :

FUB T RAEPA RN ETETN AEREY A F ARG IR A
Please describe the production process and indicate the operating conditions or
methods at which risks may occur at each stage.

Document number < i %%  # QF-PO13A  Organic System Plan (Processing/Handling) Ver s==x : 2.0
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Sheet 2 — Facility Map  # 8 2— % &K% fic & B

’éﬁaﬂg:’j‘#%' A W\f;\&@[{f%‘l““’ﬁf\v‘ﬂ(g/%"} AL ‘ﬁlﬁli%?v‘é’;‘f?v‘ r'r"vq»‘%‘
e N & Hnmﬁa o ,f%’?* RERE )

Please provide a configuration diagram of the equipment and location of the plant that produces the
product (including raw material handling area, processing area, packaging area, finished product
storage area, packaging material storage area, cleaning supplies storage area)
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Sheet 3 Organic Product Profiles ¥ =73 #$2 SRH#EP wd (A%K)

Applicant/company name: ¥ 4 /45 % 44 : Date p # : product name for certification 3 # & & & - :

% organic ingredients 7 # &g A v %

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

TENE R ’};‘%——r@;‘“% i bt AP kP Arg A &2 1R Bl

] “100% organic” "100%7% # | [ “organic” T4 | ] “made with organic (ingredients or food group(s)) " * 7 4 (T RES &53) |
[ organic in conversion 3 i3 #p

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
Hor AB R g fS AR TR B AT EF AV S S ok B AR A MR E R o G A M R R AR o dok DR ERT 0 BRI NAT
B R M AR R o

* Please list the raw materials according to the percentage from highto low r#lgiz* £d § 2 KA

Composition of L . Is ingredient on the list | Check if obtain
ingredients (if ::Se%g:gl? |r:g;e;ceil(egt) been of : (V) documentation that the
di single . p, o o ep s o RALEE R ET AR nonorganic agricultural % of all
. l'%gfe 'th.s. component, no | ¥ # 7 ¥R F L%k Origin | Producer | Importer | CETMING | 4 13F (V) ingredient was not ingredient
()';;u? '7?/9(3 ‘k'té'vif)) need to fill in) R A #i3H Erp agfﬁryﬁ NOP o commercially available in |32 & & 4
1 (7 o] RN PR N . - 7 i il A
T PEATE | Tawan | NOP | EU 205.605 | 88912008 | 0% mp g 5 4 1 g | T

S s | AR | wE 205.606 4 o1 vR

AR Fla 2 P18 | 2 % it
® Are non-organic ingredients produced using exclusion methods (GMOSs), sewage or ionizing radiation? Oyes® [dno%

it A E TR ‘%rt =% (GMOs) » i3-k& ¢ 455+ ? If yes - please identify the ingredients. 4= "2, > F7| I3z R4t -
* If using processing aids, please fill out processing aid form. # @& * 4v 1 843 > Fap e 1 24K L H o

EEFAEARER (88 - 22 % HIFIBRAFL TR Pt bR ) F58 T 25 BRrPLFEY 4, - (For Taiwan standard only, 2 #H ¥ * )
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Processing aid form 4c1 2*# 4 (AK)

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

e A R ESTE P N4 A A A Fende 1 M AL R TR

. ) o If nonorganic, check if
Check if processing aid is | processing aid is  allowed by

Processing aid certified 100% organic | the applied organic standard ? supplier certifying agent
e Bh | fed BARSSRE S R TR R R T3 B
100% 7§ #+4 > 39 () Y GG AR g
£ ()

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).
Fﬁ&]»‘%"f’ﬂ/\”m‘\;iﬂa’z:%hﬁ‘}’ F%}ﬁ"}’mw/*é‘ ﬁt’v;f é”g?l‘écykfff'ﬁ)B/%']'z}g!#"i(Zég?l‘én1k‘fr§)ﬁ’]‘:’:"§}ﬁ£\;%§f§o

2. For products labeled as "100% organic' and "organic”, handlers must not use organic and nonorganic forms in the same ingredients.
Br s T100%F 4, 2 T34, i3 & HF- 3237 FERY 5 827 LR -
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”)% ’%é_ Fr'é')}%' 7}"“}‘?; 3“7‘54 (B %K) (@:‘3' ;i‘\,:- /?"ﬁ #ﬁ—-’-ﬁ‘”ﬁ x.i # ) (For apply Taiwan Standard only)

WAL L E P FBAS LR
F A8 R e A %
we ool wﬁﬁiﬁfw&?m%y@WAﬁ’Eﬁﬁﬁﬁﬁg”%lﬂ””“*?ﬁ’ Bk A g kB ROTH o D APR R
23R EAEHRIFEL -

2Rl Bd BIMEA R ZF WA AV RERY %% S5 B RR o

JAFWREF A AR [ BRPEDELANFEO ¢ 2 ke @) JE[ 41 BB (R F 7 btk e B) i E S A [x100% -

A FRPAFBRE (FRE 03 R MEFIBRAFL %:%fff*v frocd 2 M) HE G e AIBREFEY L
RECCEipat | RpEEs AR RE | R R P TR HRR S A0

2 (L H- 247 435) R TR Béﬁﬁhf%BﬁJ &7 v (%)
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Use of Organic Seal 7 #5%#&#&% € * 2 (Notapplicable for new application 4= ¢ 3% i # )
Total
Total
Total Whether Amount used | Damaged | amount of
Date p # | amount of Inventory of ‘ Stock | Remark
Product name ) _ amount of | declared o EINIE 2 REE amount used _
(A=~ig) | declaration begining , quantity %3
A& LF , TR | LT , % e (i¢ * ) E R SR N ,
I RLN 4~ B3 - e
REEE SR i (1) (2) (1) +
v IR HcE
(2)
107.01.01
107.05.01 ~
B |3 BEE 10,000 3% | 10,500 3 >4 BEE S oy 8,500 150 3% 8,650 % | 3,050 3
108.05.31
1,200 3
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List of Certified Products (Not applicable for new application)
mEAS- BAGREY @)

Please list all certified products, products with different brand name or specifications
must be itemized in this list. If there is not enough space here, please list on a separate

sheet.
HHR T A BHREASLAMTAE b~ BEEEE 7 SH - RIEDTEFA D o
BRARELE FIRFAN GV AREER N Y YRR E N -
o Please check (v")
Specification 3 the products
. . roduced in the past
Product name (Sales unit weight or Brand p3 years. & it @p;g Remark
4 i H=#E A # =3
& F volume) R 5 : ﬁ;z >ﬁ % #2x
(= g H =€ 5% f) PAF
v K
# # L 55 900 s./# <R v
R 129/ < v
106/01/01 i &
1R 129/ Hh— Ee“uii’ LN
=
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