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Please read and fill out this form completely. The application may be returned to applicant if it is not
legible. #AFHERILFRIY FFhs - R > FY HFETHEBF F AT RIS

Tse-Xin Organic Certification Corporation is referred to in this application (TOC). %<7 #5%#% >
FRAP R FEY P (227)

For private label certification, please skip section or paragraph with *. 4@ R E —fs’ ' ®

PEEBDFAPRIST ENR

(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. " § &¥ 5 FF 332 P 2 L3R
FEAS 1 d HBRA P (PR RENEZFIPLE - R2FTHTBES)

For applying Group Certification of Taiwan organic standard, please fill in “Additional

Requirements of Management Documents for Group Certification”  4c? 32 #4 #i&¥ 2§
LRSS L EE S E SRS MR T

Section 1: General Information
- %;——gg.:kff'

® 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. * - & ¥ R ESE SRR - P PASREP wd 2 ATARR TR FAGHRER L& P
WA AR GRE .
® Changes to your organic processing/handling plan must be submitted to TOC in writing for approval before
implementation. § #4c 1 A KR -3l 5 g Fro A0 PRI E 6 B R 5 KFPLE TR E -
® Please note that any changes to the organic system plan without the approval of TOC, May jeopardized your
certified qualification. FH/A & Ef A A 2P FPhg a1 A XN FOR L TR BTN EDRFETR -
® 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 guantities, label use and sales
records, and accept joint audits by different certification agencies. + % EIHER EY GmER 0 B P AL
FIBA > 2T HREE 2 AKE BRI R EAPFEFNZ 8 TR Fﬁ%’”ﬁ“ﬁ%b Fatn e
® 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# ‘;;t;‘ DBUEEREh2P L P~ F A 2rE
e
® Please keep a copy of this application and other attached documents as your own records. -4 ¢ 33 {r#
Bt BT ARG G ke
Name (f # A 4-%): ID (¥ ##F %) | Phone (7 =
(¢ =) Cell (£4%) :
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0

Date of issuance : 2020/04/10 P s RN AKREY G
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(English)
Name of person in charge (1§ * ¥ ¢) : Phone (% %
Cell (=) :
Name of person fills out this form (3 4 + ¥ %) : Phone (% &
Cell (1) :
Entity Name (£ ¥ ¢ 40 Phone (% 3%
(# =) Cell (£ ) :
(English) Fax (®5)
Company Tax ID (2 & %i— %) !

Address(f # 7 e 1)
(¢ =2)

(English)

Standard applied for ¥ #H-eiE % @ [OTaiwan 5% [CINOP % ® [IEU %

Type of Certification Applied: [CIProcessing [JHandling [ Private Label (Multi choice)
¥R nl 0 Odea Os gl Op 5 &% (F4EF)
1. Please list all organic products that applied for certification -7} (& ¥ 324 5 &4
[J Processing products 4c 1 & & &4 :
(* %)
(English)
OHandling products  » % & il & & (G4 SHEP )
~ O Private Label § &4
(# =)
(English)
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0

Date of issuance : 2020/04/10 FWel KA HREY
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I mailing address :f 3t 3+

contact person i % A 4+ % phone 7 3 : fax @ E :
e-mail T+
address # it :
[J processing site 4c 1 3-#1
contact personif & A 4+ 7 ¢ phone % i : fax @ %
e-mail 7+ #8112 45 ¢
address # b :
[ handling area 4 % & ik i 347
contact person i % 4 ¥+ 7 ¢ phone %% : fax @2 :
e-mail § 322345 ¢
address ¥ #t :
2. Legal Status 5§ ez &5 # ¢
O Sole proprietorship i# * &% [J Corporation = # k2 %
L1 Cooperative & £+ [J Others (Specify) # # (')

3. Do you have government permits/licenses EE F413 &2 M &P 2 2 ? ] YES #_

If yes, please attach the copy. 4= " &_; » %+ o (B2 ¥ FEFEZF)

0 NO %

4. Do you have a copy of current organic standard applied for? &2 % #&3 — (PR {75 8% 9
O YES & O NO %

5. Do you understand the current organic standards? & £ F i #.7 f2m {7 e 458 ?
O YES #&_ 0 NO %

6. If applicable, Please list name of previous or current organic certifying agent, year(s) of application, standard
and result of application) 7| &} b3 24 e ¥ e WREWE LA Y g EH o REeRER R -
[J Not applicable 7 i *

Standards & & Taiwan [ % NOP % [ EU & Others # @
Certifying agent 2 # 1
Years & i»
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0

Date of issuance : 2020/04/10 P AR REY F
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7. Have your certification ever been denied, suspended, revoked or issued minor noncompliance by any certifying
agent?
REFEARERRFWET A el mE i edw? OYES & [NO Z
If yes, please describe the reason and the name of certifying agent.
e TE ) 0 P R F R 2R LA

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

g%—ﬁf;—;_! WEIE il e 2% FHe B p i G FERL G o

8. Suitable time to contact with you #if & 5 % i& chps F £_:
0 Morning % 0 Noon # = [l Afternoon + i /at

9. Please provide the route to the inspection site. ##& i&o A& S B2 BARFP @ (7 ¥ ERP)

10. Are all facilities and equipments requested for certification in the same location?
AF T SR RBEIK T E RGN B 7 J YES 2. O NO %
If not, please provide complete location information and driving directions for all facilities requested for
certification. 4= "3 | » 34t i & R & 07 A BLZ 5 LR ALE -

11. Do you also deal with nonorganic products’ processing and handling?
SR WA A ERIRE RS BT FEAG P A E2 ML FE? OYES L ONO 3
If yes, please list or attach a list stating the categories and name of nonorganic products you produced.
e TE | o ol L A2 A Sanfiag s LA

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
Date of issuance : 2020/04/10 P s RN AKREY G
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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 ? 4c1 ~ & %kl () ¥ HELE 3 T3 2
FH AP T B AR 2&F 2525, 2528 ? OYES E 0O NO 7
If yes, please list the pollution sources. 4 T &, > F3p 875 4k -

13. Please tick the related business that is not self-operating. 3 9 & 24 p (73 (T2 49 B 3 L] N/A 7 3§ #
[ raw materials process & #l&32 [1 manufacturing # # #li¢ [ package operation & % i %
U technical supply # i i L] products sale # &4 & [ site, equipment 33 ~ K &
[ others #
If there is any part that is not self-operating, please list the name of the person or company % 3 2Lp 73 iv2

SR e TS ICREE S SRS 3

14. If you have subcontractor, please provide the following information 4% &3 " #1 f @ s sT 71 F#

CI N/AZ i *
Product name Name of subcontractor Address Telephone Certifying
- R R AR ok T agent

R T

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0

Date of issuance : 2020/04/10 FWel KA HREY
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Section 2: Labeling and Product Composition
BN YA I -

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

U NOP s et = » iRy o e a2 2 A RS ARPIEBEF F 8 2

® Please provide Organic Product Proﬂle sheet and examples of labels used for each product requested for
certification. #73 ¥ 33 % F AL SF'HL T B AEP wd o BEHRE -

A. Labeling & &+

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

FIIA AT Y A AF2 T T TERGEY 25 WIS o b4 (a) H 4 100%7F 2 &
Product name NOP % R EU Regulation &t @ &% Taiwan Standard [ %1% &
P gy (a) 100% organic 100%7% (a) organic 7 (a) organic 7
(b) organic 7 # (b) organic in conversion
(c) made with organic # * 4 # 7O EA

(d) less than 70% organic
ingredients } # = 4 > %t 70%

1. Do labels bear a traceable lot number or date code? E_F § “¥ if et 5L ¢ 2 9
O YES & 0 NO %
Please describe the meaning of the lot number. (Ex. S08011204, S: Organic Soy Beans, 08: Storage area,
191204: 2019.12.04 manufactured)#-#c i #+ 5L~ % &, %(1:508191204 St %34+~ E2 084 % AELAR
191204 % % 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) &7 @ A4 =42 % F&F 41 P
FFEHEHRPRYPRES ~ B 238 (NOPig )

O YES & ONO 2 [ NA #*

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+ 5 8% F k-2 & * . F & & #7¢
AR M R ?

OYES®Z ONO E ONA 25

4. In the ingredient statement on labels, are organic ingredients identified as “organic™?
R S AN AL S e R
O YES &_ I:l NO %

5. On labels, does the phrase “Certified Organic by TOC” appear on the information panel? (For NOP ~ EU)

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
Date of issuance : 2020/04/10 FWel KA HREY
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BRz FTEs t LEHA A o] B%E SF? (NOP~EU{* )
OYES®  ONO % O 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?
e PIRES F2 22T 8 ZE g foe B FHRPEESAHTFR?
O YES & 0 NO % OO 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~ P £ F:ip 5 82~ R EF R R2 48R
Bt ? (WER™)

O YES & ONO F O NA 72#

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?
AZRAPPDER/IZHA AT RAEANASENE S AN H4P 22?2 OYESE O NO F

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

TR EER E 2@k (P w%ES)? O YESE O NO
If yes, please attach relevant documents, and provide on-site for inspection.
FIE G REMM 2 VG E LB ERIEPFLY -

10. Are all ingredients inspected before storage? Ra# » E+w £ F F i d ?
O YES & 0 NO %
If yes, is inspection record maintained? 4“3 ” > 7 fa= k& 4k ?
O YES & O NO %

11. Is certification documentation maintained for all ingredients listed as “organic” on Organic Product Profiles?
GPASREP WA g A T R ARM L] BT
O YES &£ O NO %

12. Is certification documentation maintained for all processing aids listed as “organic” on the Organic Product
Profile(s)? “3 A &AM mi " d77/ch T3 48 | 4o 1B 7 5 AR 275 BE 2”2
O YES & O NO % O N/A # i *

13. For “100% organic” and “organic” products: #+** 1% % “100% 7% # {5 "2 &

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

drig 2y R A SRR BATRF G BAMT 5 2 EF M 2
O YES & 0 NO % O N/A 7 i
(2) Do finished products include organic, organic in conversion and nonorganic forms of the same ingredient?
- fiRop? LFRERY G WREIUY o2ty BRRK ?
O YES & 0 NO %

(3) Are any not allowed volatile synthetic solvents or other synthetic substances used?
{?‘. B Emzb et I;’J/’Jg gk;}’?z?ﬁ‘\:kg\ ’\37?!](7

O YES & O NO %

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
Date of issuance : 2020/04/10 FWel KA HREY



% oG”ﬁ ’b&,%}gﬂ.g; )}},ﬁ £ N 3 page 8 of 23

(4) Are sulfites, nitrates, or nitrites added during the production or handling process?
FF Ad AN IR Taplsy s Ak s TR
O YES & O NO %
If yes, list all organic products produced with sulfites, nitrates, or nitrites.
Yo B AR T GARRE AR TR RS T BAS

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

standard’s annotations or restrictions?
W RA(EAE2ERA)LE P LM G PBIRE R E?
O YES & O NO %

15. Are by-products sold as certified organic? & & &8 F 1“3 " & & 872
OYESE ONO % O N/A 73 *

If yes, please list product name. 4=&_> 3711 %75 & 5 &4

% C.Water -k ¥

16. Is water used anywhere in the processing or facility (ingredient, processing aid, cooking, cooling, sanitation,
cleaning equipment, etc.)? @Az? £ F * -k (& 7 R~ 410 s T S AF G E C FEBERA
#) 2
0 YES & L NO % (If no, please skip to next section. # & » 3 E #&B+§ T - &)

If yes, please describe use. 4oi_» Fip? * i o

17. Please describe the source of water: 33p fAz* -k kiR :
O running water g %-k [ ground water = = -k [ other (specify) & v (Gi#p")
(Please skip to #22, if running water used. 4ci¢ * g k- K52 fEEHE 5 2241 <)

18. Does water meet the Safe Drinking Water Quality Standards of local government?
BAE® K ALF LR B R kK TR 2
0 YES & 0 NO %

19. Are any water treatment or filtration systems used? * -k 2_F 5%k & i g i ?
O YES & O NO %z
If yes, please describe use: 4“8 » i p? 4o T

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 ?
2R ROk G e WARR ) AT F EREAS A TRNT 2 R BHERE 7
OO0 YES &£ O NO % O N/A 73 *

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

21. Is water quality monitored? If yes, please explain how. O YES & O NO %
RFAEE AT R P P Ao B R

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
Date of issuance : 2020/04/10 FWel KA HREY
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22.Is steam used in the processing or handling of organic products?
fWAwe LFR*FA?
O YES 4 O NO %

attach SDS and/or label information, if applicable.
FRADEREMPBAS G700 R adiA L4 Xt SDS & [ Ap MR o

If steam comes into direct contact with organic products, please list products used as boiler additives and

Organic System Plan (Processing/Handling)
P i REY G

Document number : % QF-P013
Date of issuance : 2020/04/10

Version : 3.0
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Section 3' Assurance of Organic Integrity and Process Management

‘;‘

¥~ 7 WRFE R

® Handling practices and procedures should present no contamination risk to organic products from
commingling with nonorganic products or contact with prohibited substance.
FRWITEERY LFHAFPASIINAFPA S ALY TS -

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

¢ EMFE G o e FECFRERG ESKEAR RS A o

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

TR he BHEAF ELFFFIREES §HPFPRIL -

® Measures used to maintain organic integrity must be documented.
oL R e R B

% A. Product Flow, Organic Integrity and Monitoring #l:$ #8422 7 # % &%

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 - P REDEFL A TARR 0 2 ARR T B DG G A S RGER

|4 fehdee o T g d Ez#i [ 4e 1 B4 & P Rl » o
Please provide facility map and identify all equipment and storage areas.zj# # fix ¥ 3% % fic & §

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

AT 2N E S BEERE L HEF R M RaE LI AL RERTL 0 O YES € O NO %

3. Are there any relevant control standards in the process of manufacturing? (Ex. temperature, humidity, pH,
water activity. ) > fA2 ¢ £ F F ApM 2 FAIRE 7 (Blde DER SRR S pH S RERELL)

OO YES & O NO 2z
Other description # # zp? :

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

contamination?  EEFE & F [FH2EFRFE] T4 DB LR R /AT 4 M aEe ?
O YES & 0 NO %
If yes, please attach -3 - 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? # & - P 47§ 32> K & F FIEHRF
ML EL AR Aty AR SRR XYL HEE ?ﬂxﬁ%?éwir;‘%* PR o
5. Has quality assurance program been implemented? & £_F 34 (7 5 sz w3 & ?

01 YES & 0 NO %
If yes, what quality assurance program do you use? & &_» E# 7a3t4 &

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0

Date of issuance : 2020/04/10 FWel KA HREY




P N B el , ] =
féou”ﬁ t%‘ﬁ,%}‘::ﬁg;’]y\”ﬁ L AR page 11 of 23

0 I1sO 0O HACCP [0 TQM [ Other # & (specify 33p)

6. Product testing (check all that apply) & &Rl @ (G Eg* Aﬁ)
[ ingredients tested prior to purchase & #1pt ¥ = 2. %% [ ingredients tested upon receipt & p¥ 2_ & %
(1 products tested during production # # 4% * 2 & 5% I finished products tested = 51 2%
O others (specify) # & (G#p)

7. When the process and quality control are abnormal, is there a measure to correct and prevent recurrence
and make a record?

WAz SFE4F BA P AF L2 B ap LR F 2 L% T3 es? [JyesZ  [INO 3

8. 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)
EARP-P Redg s i b @ % 1w S gx (A Freig ) TORE S R SRR E L F hROE ?
0 GMO testing #& Fletid = & % O letters from manufacturers # # ﬂ m3g 2
0 others (specify) # i (G#p)

9. Do you have product recall and destruction plan? & £ F #1377 & &7 ¥ foél &3+ 4] ?
0 YES & 0 NO z

* B. Facilities & Equipment 3% *% ~ & &
< All facilities and equipment used for organic processing must comply with the regulation of Food
hygiene and safety 73 %% ~ KK S E R & S 5% 2Fd FRAPRL -

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

calibration?
A K& 2L H KRBT SR E A {?. e st 2 O YES & O NO % O = iﬁ""
If yes, please indicate the calibration frequency: internal: /times ; external: /times
e TE R RIS AR -=xahR. - =
11. List all equipment used in processing (Please check if applicable)zi-7] J1 2 & @ @& * F|eh# 75 K & °
The equipment is purged with organic eaning Tlhe equipmentis
Equipment Name ingredient prior to organic production Cleaning is | cleaned prior to organic
x % o Y R documented | production
=L H. 3 T e ED 2 z
S AR FRFFEs | REFWLALD EF
[ ﬁﬁﬁ'ff”'?‘qﬂ ,;;:E'/,;Fig
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0

Date of issuance : 2020/04/10 FWel KA HREY
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* Cleaning records should include equipment name, Way of cleaning and frequency.
K FAIFRE B im FR A Ll DREFED N2 FRgs

* 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.
FRLFILS GE D G S A B R R BRI R ke EF R S 2% s CIP
% 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.
Yo rio AR e R IR B o ke W IRAR A~ P B gl B 2 IR R gl S 5 Tk iR
P AENCE -

13. Is facility and equipment used only for transport, process and/or store organic products?
A RA LT R kg Wghed ~ R/ARET BAS
0 YES & 0 NO %

14. For equipments used for both organic and nonorganic products, are measures taken to protect the organic
integrity? 4ei¢ * I - XTGP AG BA S Wighed AR HRFPPHE LT P2 R FR?
OO YES & O NO 2z

If yes, please describe. 4“8 » Gl 4o 17§

% C. Sanitation # ¥ #r4

15. Is the cleaning and sanitizing products used compliant with the applied organic standard?
TR 2 R A BT B EAPM 2 RARE Y
OO0 YES &£ O NO %

16. Provide information on your cleaning program and products used.
BE: G o m/ﬁ /?)’Lﬂ ’ff'/%“/?”y' rﬁ}.rﬁ?;f—'

Check if
_ Cleaning Products cleaning is
Area Type of cleaning ; used Frequency | documented
e o equipment used @ ko @ % 4 S PR
¥ IR @& m/—;‘ﬁ?l B ; g} S R 1 R 1;‘)'.—‘)3 ,Fi,’?‘f,
i iy i
()
Receiving area it %
Ingredients storage
Rk
Product transfer
S E
Production area % # %
Package area ¢ % %
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0

Date of issuance : 2020/04/10 FWel KA HREY
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Finished product storage
S

Loading dock i f %

Building exterior &z *t %

Others(specify)
1i )

17. Are food contact surfaces or rinsate tested to make sure that cleaning product residues do not contaminate
organic products? £ F R3S SRR S FESERKIELFTEY BRATF LT BAR?

O YES & O NO %

% D. Packaging # %

18. Please check type of packaging material used: 39 i i * e K4t
1 paper A [0 cardboard & + A4 0 wood it 0 glass #.33 OO metal £ 7%

O foil 4855 O plastic # % 0 other # i

19. Do all packaging materials meet the standards of food hygiene, safety and quality? & _% #75 e EH4d 3
FREERFLT 2R EFLIRE?

O YES & 0 NO %

20. Are packaging material reused? E % F wicE H @ * oo KL ?
O YES & O NO %z

If yes, please describe how to clean prior to re-use? %73

F_‘.
=
)
v
iy
£
£l
i
i
k!
=

21. Are reusable packaging materials used for both organic and nonorganic products ?
EAFR Y e EHHEE I Pe A BASE Y ?
O YES & O NO % O N/A 7 #

If "Yes", please explain how to prevent contamination: 4c“&" > Gl dee 72k 22 5 4 ¢

E. Storage #%#

Please provide following information for storage area. 3% 7T 4 » "% B Rg R & T4

.. |Comments on
Storage area Is storage unit otential for
. Type/Capacity |identification dedicated P o
Use Location ay s o contamination or
¥ i . &> 35/ |name or number |organic? ingli bl
ik B2l 1 N e wmen 2 g | @ o commingling problems
s E KR EATHEE ol B g S I ey
Ingredient
storage
B i
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
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Packaging
material storage
¢ EHA R

In-process
storage
L F SR

Finished product
storage

+ SRR

Off-site storage
B H SR R

Others (specify)
B (Gmp)

22. Are organic storage areas clearly identified? 7 88 % 8F 3 P rEerah s kT
0 YES & 0 NO %
If organic and non-organic products are stored in the same place, please list the measures to prevent pollution

or contamination: 4rj £ 25 A KRR e - 2 2 0 GNP L A IR fe e

23.If there is off-site storage, please give name, address, phone number, contact person and type of products
stored. 4oF Bt RERE O HFRELHE PR CTHE CBMEAZRETAS OO N/A 7 i #

F. Transportation of Organic Products 3 #Bg_r%msg’ﬁ]

24. Incoming i

1). Describe package forms for incoming products 3P R #Lie fene K2 50 (FAFE)
O drybulk $z%3zf [ meshbags # % O liquid drum ;& f& 45 /9 % O foil bags 485 %
O metal drum £ 4 [ cardboard drums A4 [0 cardboard cases # =+ A4 [ paper bag A &%

O plastic % Bx O others # & :

2). How are incoming products transported? ip? & [ i@ iz = 54 ¢
3). Do you arrange incoming product transport? :& b pF 5 [ FE P T REE ?
O YES &_ 0 NO %

4). If use transport companies, have they been notified of organic handling requirements?
dekdd FE A PEE > AT LB PG e A KR R R?
0 YES &_ 0 NO % O i *

5). Are transport units also used for carrying nonorganic products or prohibited substances ?
FEI LG FEAFPASAE TH 2

O YES & LI NO %

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

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
Date of issuance : 2020/04/10 P s RN AKREY G
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W AR AR F R L A PE B A ST AT > LS4

6). Is the inspection/cleaning process documents ? Wit AR E AT A e Y

O YES & J NO %
7). Are organic products shipped together with nonorganic products in the same transport units ?

FWAS I BAS AFRMRY -1 28E 7

O YESH_ [J NO %

If yes, please check all means to segregate organic products : 4 “&" > 3 E 1R 4L7 ﬁﬁé_gpm#ﬁ g (T A
)
use of separate pallets & * % fr e {5 O pallet tags identifying “organic” i #&7 "3 # |
organic products shrink wrapped 12 jcs%e § 5 8 4 &
separate area in transport unit #iFi# 1 2 p A F

organic products sealed in impermeable containers % &% B % B42

OO 000 &

other (specify) # i (G#p’)

25. In-Process & = & O N/A 7 i *

1). How are in-process products transported i p & = & el ix = 5

2). How do you insure that in-process transport units are cleaned prior to loading organic products ?
EAom e F@E 1 2 4 85 B2+ 55 &G E?

3) Isthe inspection/cleaning process documents ? ¢ it 4k & iR B AR AT G k&
O YES & O NO %

26. Outgoing Finished Product = & § :

1). Describe package forms for outgoing finished products  ##p & &0 [ ihe %7 58 (7478 )
U dry bulk #x#3z b [J mesh bags % & O liquid drum % i 43 /4§ % O foil bags 4835 &%
O metal drum % &+ [ cardboard drums Ati [ cardboard cases & + A48 [ paper bag A &%

] plastic #% ®x O others # & :

2). How are outgoing products transported? Gp = & ) j i ix S 5

3). Do you arrange outgoing product transport? & b pF 5 [ EFE P T RAEE ?
O YES &_ 0 NO %

4). If use transport companies, have they been notified of organic handling requirements?
dok A FENPEE > GEFL OB P el A ERE R K9

OYES £ O NO % 07 i »

5). Are transport units used to carry nonorganic products or prohibited substances ?
FiFEI LA Fr FEEG PARESEY TH Y
O YES &_ 0 NO %
If yes, how do you insure that inbound transport units are cleaned prior to loading organic products ?

o B BAcRRFER ORI L AP EFWALT S AR NELB R ?

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
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6). Is the inspection/cleaning process documents ? = it & & 7K B A2 AT Gl &bk ?
O YES & O NO %
7). Are organic products shipped at the same time as nonorganic in the same transport units ?
FWARfAT PAS L FRPERY PHRaEEL L9
O YES & 0 NO %
If yes, please check all means to segregate organic products :
e CET G ERA WA SRS (TAFE)
use of separate pallets ¢ * 7 | e {5 O pallet tags identifying “organic” &7 "3 # |
organic products shrink wrapped 12 jcse § 3 8 A4 &

separate area in transport unit A1 £ p A R

O 0O0oa0d

organic products sealed in impermeable containers % & % B % ®Bi@

O other(specify) # #  (G3p")

G. Personnel Requirement 4 E & f& (For Taiwan Standard only 5 4% * )

® FWEASLI AK REEY BRHAHTUEFRAR AR RFEREI S PR ERET
CAZ R BRASIPMEER O B AR T AR PEED D REBEATF AR
2R .

27. Do operations of staff meet sanitation management requirements?
ML IFAR2ZJIFEFREFLL R FLY
OO YES &£ O NO %

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-IgG and IgM, tuberculosis, typhoid fever) ?
BRI Rl AR LTS E PRI EE KL GERE 2P 7 A AL —IgG 2 IgM ~ 4

§Ee) 2 O YES & O NO %
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
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Section 4: Pest Management
Srad~332Fpis

o 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. < Z i€ * g7 3 T 2 7 ing I o blde
%Kf:f};ﬁﬁﬁﬁ%i% CEP KRR AT R SR B E

o 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.
ZREE AR S S G EAE B e X VR E R D = SN CE A SR N R e T R R AR R I

o If the above practices are not effective to prevent or control, a nonsynthenc or synthetic substance
consistent with the relevant organic standard apply for may be applied.

PR OCEF A TR T 2 ARG AT A 2L AN E T e

o 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.
FEEIZA NG A] o F R AFIARBMZRAT L 2P F 0 REP R Y D E R oW WL, T
B PASLES  TEREBHERF LS HEFLRY -

® Use of pest control products must be documented and included as part of the Organic Handing Plan.
AP ICEHGE FREL S TG ook ¢ ’%‘4 oo

® Please attach a facility map showing the location of traps and monitors, and submit SDS and/or label
information for substances used for pest control, if applicable.
it - AT “'175 T AP e AL ERIFEEGRGH S ok g RN Ul T AP
HEH2ZEF 2T 4 (SDS) 2/ 4 l’&§ ek 7ok

1. What type of pest management system do you use? &t * PfE3 T 2 s ki ?

O in-house p {7 I name of responsible § = & § 32 4 :

O contract pest control service £ 35 % 2 4 7 ip JRir ¥ 4

name, address, phone number and person contact # n’#ﬂ&iﬁ»#’ﬁ R B R DEEEEATHR

2. Check all pest problems you generally have. 34 E#73 E¥83hF T2 H AL (FHE)
O flying insects & & # [ crawling insects = & #f [ rats ¥ & [ spiders sw¥k [ birds 5 27
O other(specify) # & (G3p)

Check all pest management practices you used. 393 E¥E* e T2 pisgn (TAFE)
1). prevention {7 3%

[J good sanitation #:k 24 hir2 [ clean up spilled product 7532 *F iz <h4 5 [ exclusion Z#3g
mowing 2/¥ [ removal of exterior habitat/food sources # ‘%rt BL¥/&H KR
sealed doors and/or windows # B ™ ¢ [ repair of holes, cracks, etc.i2 4 #LiF ~ H 4%
screened windows, vents, etc. & #4c Y ~d b ... %

incoming ingredient inspection for pests i&4lz A % #& &

EIEIEIEIEI

aircurtains  # # [ airshowers =z 4 i# &% O sanitizing i &
[J positive air pressure in facility a4+ = &8 [ plastic curtains # %% % [ other #

2). physical and mechanical means 32 2 {4 %
O ultrasound 4z 4 ;& [ light devices e % % [ sticky traps %4 [ temperature ;§ & #5741

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
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O insect traps 4 #i.%& [ pheromone traps 7 i % # 4 £ [ mechanical traps 3 &
[0 freezing treatments ki g2
3). others # i i
O fumigation *& 7 [ fogging *f % [ carbon dioxide = ¥ it & [ diatomaceous earth # %+ [
nitrogen ¥ # O pyrethrum “;r‘.ﬁ,?;“it AR5 P~4 [ other(specify)# & (G#.0)

3. Pesticide used for the last 12 months 35| MiE3 12 @ * p FER8 L TAFPinkFE R Y B2 F

s F e
Substance Target pest Location used Method of application Date of last
W FH szt T4 3 H B HH 3k application
Bisi@r pip

4. Are all records for pesticide applications kept? £ F %5475 %% 3 T AP PBISTH2L 847
0 YES & ONO & [0 NA #:i* (Skipto7if N/Achosen, #:E# % g * » 835 7 47)
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.) 43 * 3 T 2 F o FTH o G0 T F HLEF B A K
RS & MR s BRI TAFPITEACR Y TH 2 R R T
dABRERIE..E)!

5. Do any substances used which are prohibited according to the organic standard?
AFFEwmF T 2P0 FTH 57 BERTEY DT
0 YES & 0 NO %
If yes, did you contact the certifying agent for prior agreement before using? (N/A for initial application)
R RAE AR 2 W E R R I PTG G ARY)
O YES & 0 NO 7
6. Are there any substances intended to use which are not listed above? &% 7 #-& & * @ X 7|12
FieFH?
0 YES & 0 NO %

If yes, list substances intended to use: 4-“£” > 77| & F# &4

~=h
ey
W~
+*

7. Check all measures that your waste management system applied :
FAERARGE T AR E R L (FAE)
0 on-site dumpster 3R 5-7532 O material recycling ¥ # ¥ 4 O daily pick-up waste # p #3233

0 composting 3&% [ field application of waste & 3 # 5 32

O other(specify) # & ()

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
Date of issuance : 2020/04/10 FWel KA HREY



22 v A 278 AL A ] o\ =
oS F ’}'}&.%E’fzﬂ.g;ljp\}a LA page 19 of 23

8. Does the waste management system eliminate habitat and/or food sources for pests?
e gL i £330 %ﬁ‘r‘,%’ﬁ TApAnzRE/RGF R?
O YES 4 0 NO %

If not, please explain  4-“%" > Hp -

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
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Section 5: Record Keeping

¥

I i

® Records disclose all activities and transactions of the operation to be maintained for 5 years.

st PR R AR IR 5 E o

® Organic products must be tracked from receipt of incoming ingredients to sale of finished products.

FRASFRLD RELF - 5 EHE S EH L

® Organic ingredients must be verified as certified organic. 7 # R A% /G B%E -

® Amounts of organic finished products must balance with certified organic ingredients purchased.

A RPANE R BREEf R

e All relevant documents must identify products as "organic”, and all records must be accessible to the inspector

and certifying agent.
SF M R R (F) AR T s A ik B AR S EPR frskE g -

® 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)

ANER - EAHERRMAE v AR YT A S Hugh 2 2 f kT “Certified in
compliance with the terms of the US Canada Organic Equivalency Arrangement” s #-p o pt %
BV A WREED LI EP CRE - RpEE A B oo (g 3t USDA)

1. Which of the following records do you keep for organic processing/handling?
FoAel AR EARY 0 G R T AR a7

Incoming &4 -

O purchase orders 47378 [ contracts & ¥ 0O invoices # &£ [ receipts x93 [ bills of lading #* ¥
Customs forms ;4 B 3r ¥ O scale tickets 7 ¥ 4% [ Certificates of Analysis 4 17 ipl:#% 2
Transaction Certificates < % @ [ organic labeling approval document # #1&7 & <

copies of Certificates of Organic Operation 7 #:i& (322 # * [ receiving records 1z b % &

quality test results & iRl 3 4F 4 O verification of non-GMO ingredients 2- £ Flez:3 B flmind

verification of ingredients produced not using sewage sludge * & * T -k /5 ik g2 2 RAdlming

I I o A B B

verification of ingredients produced/handled without ionizing radiation

AGAE RIS TY AN ARIE 2 R
documentation that organic ingredients are not commercially available, when using nonorganic ingredients in
products labeled as “organic” "3 % | 2 & ¢ @ * 23 S RPLFEH 6+ 22 3G B R 2 2EP -

a

O receiving summary log 1z 4 & 3¢ &
O other (specify) # # (331"

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
Date of issuance : 2020/04/10 FWel KA HREY




22 v A 278 AL A ] o\ =
oS F ﬁ&.%?f:ﬂ.};;l/}}}a LA page 21 of 23

In-Process ##¥ -

O ingredient inspection forms & #l+ & # [ blending reports ;& £ # # 44 [ production reports 2 # 3F £
L] equipment clean-out logs 3% # 7% & & O sanitation logs &2 P & O packaging reports & % ' 4%
O production summary records 2 # 4§ & 3¢ 2 O QAreports & ¢ 3% 4

O other (specify)# & (G3LP)

Storage # &
O ingredient inventory reports f #l & 75 % 4 O finished product inventory reports = & & i+ ' 4+
O other (specify) # & (G#p)

Outgoing A £~ -

O shipping log ! b %4+ [ transport unit inspection/cleaning forms & LS - &

O bills of lading # # [ scale tickets 57 ¥ 93 [ purchase orders pi %\ ¥ [ salesorders # & 37 ¥
O salesinvoices & f# % [ phytosanitary certificates % #m ¥ 0 export declaration forms ) v 4F ¥
(1 Transaction Certificates % % P O copies of Certificates of Organic Operation F #:& it 2 # 4

O shipping summary log i& % 4f & & 4 [ sales summary log 4 & 4§ & ' 4 [ other (specify)# & (Gip)

2. Do all records identify organic products as “organic’? E.ZF*75 M e & T HRrF WA S G W77
OO YES &£ O NO %

3. Can your record keeping system track finished product back to incoming ingredients?
ATV ARERI|T PR ?
0 YES & 0 NO %

4. Can your record keeping system balance incoming organic ingredients with outgoing organic finished
products? % &E F FAERF R A Sang ) T 7
0 YES & 0 NO %

5. Do you keep records of all appeals, complaints and disputes and corrective procedures for organic products?
AF WG AS2Y 37 8 LREBZFL MRS ?
OO0 YES &£ O NO %

6. How long do you keep your records? &4ri%i3 5 4 ?

7. Please indicate the yield rate, loss rate and source basis of the product. #HLf & &2 g 5 ~ L5 2 2 %
i T
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
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Section 6: Affirmation
S8 R

LA

%

I/our company (hereinafter refer to as we) understand that acceptance of this application in no way
implies granting of certification by TOC.
/AP0 R T AT LERCRE

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[RXPP G o FARAASFPE AR G ERSF R GRAEAY 0 B
HEOF GG AILA AR 2P Y o L MR R g3 o

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.

AAJRADFT PG pBOKRESTIRDEHRRBEY FEA AP FREOL AHT S A SE M A
B WRIFHPHEIFR 2 - P R X P R FLRAT B2 BL LRIV~ EREE (245030
b2 ) 2 SREEE (kB BB HA - HE) 2 ARLEIREE -

I/'we clearly understands that if necessary, TOC may arrange for observers to participate in the on-
site inspection.
AR 2P FEP Y R ERBACKES D FLTREER FH IR -

I/we affirm that all statements made in this application are true and correct. And | agree:
NFA2PFERAG PHREY FEOTEF S EF I PR A

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

Rypor? B2 ARRKF TE

. to accept, in the event of infringement or irregularities, the enforcement of the measures of the

organic production rules;
LA BRAERT I BL A AR TR LR 4 e 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'
KFEpNET e dird S0 2 o mEGMRAS ) A AT ET §RBY

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

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

Rk AR APl A 2 RAD LR T ARSI G L R PR TR
YL 0 R PR R SRS T &

. 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 ok AAo o/ e G Pl PHEEARERE R REIM Y PELI Y
i FH AR

. 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 AR PR3N %E 2L AP A M eRERHE 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;
BE AR PR8N RE RTREAMY 2505 E

. to accept to inform the relevant control authority 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
Rk 2Tl R BORED PR WA ERRPAIR TSRS K

TEXIN B BAS L BT RO RAS BREEL -

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
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9. to provide further information as deemed necessary by TOC to determine compliance with the
organic standard

#&f#%'cl‘gﬁpgz VAT R 1\\—;— U’é\_;L )1 ﬁg/z——‘ "Lr’%’ 'EF’F‘IL o

%+ |/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.

SRR EAPM G RE > MR TEETF TET VAR AETEL AR FBA ST AR
TUREART S -

< |/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.

A AfD P Wﬁ% B RS R B T B RREA A RET T BHECREST R H
ZHFAET
< l/we clearly understands that I/us once obtained the certification qualification, I/we shall:

AAJADFFEP Y > AR - LB BHRETR, K

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;
FEWZRERL ZRRIFL 2% A REY ¥ Wk REA r‘%%lﬁ ¥ob e T L ﬁﬁ W

2. For the media, such as documents, promotional materials or advertlsements, when citing the scope
of the product, it complies with the applicable organic standards and certification requirementS'
R 2 R BERAR LY 5 B A SRR B A e B RE BE
in R &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 believes to be misleading or unauthorized.
HHRFASFRZRY 2P EFTECREST % 22 aHRFLSFRFNERR B oRES
SERR L SRS EN S

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.
AAXPFHP S o WRBETRGEEE RSB APE o R R - I R R LA
FTHYHRBEHRERLT G D 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.)
ﬂ\&/é\ﬁlﬁk*ﬁ-/%*{g‘f’ ’%I’ ‘gﬁ&m‘% -&F\ ’Ffﬁ‘blé?_k‘!:.?é.}\ﬁ'—__g_’,j?—f—.ﬁliiﬁﬂﬁ,%} H—\:.c.
BRiAMEsE S SF 2P R L S @Ry Br SRR o (SR ¢ s REY)

For and on behalf of :

Company/Farm = @/ 3 :

Representative f # * & % Date p #
Person fills out this form # 4 « % % Date p #y
(Kbt 2P S 2R 30 e E 2P Ao E)
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0

Date of issuance : 2020/04/10 FWel KA HREY



22 v A 278 AL A ] o\ =
oS F ﬁ&,fé};ﬁﬂ; }}7\ NEANS page 24 of 23

The following documents are required and must be submitted with the Organic Plan:

BRI Y T S Xt

O Product flow chart i ;% 4 & /= 42 [ O Facility map B % % *6fic & B

Organic Product Profiles 3 #% & & R AL P o 2

Waste management system # 4 % g 3 ¥ § 233

Pest management map of traps and monitors 7 ¥ 2 7 /s KA e & P

Pest management plan 3 £ 2 4+ 17535 (7324 (4o A & * Z & Q] 7 ﬁ%#&f#)

Organic Integrity Program 7 # = &3+ 3%

Records and documents related to the maintenance of organic operation system (including

raw materials processes finished products, sales, inventory, etc.)

iy BT ANPML R (ZRAA WA - -HE-Eu$)

Label Review Checklist %+ % & # (For USDAonly & USDA if *)

O Business Registration Certificate = # & 75 ¥ & e P ~ B (B 4 ¥ gt f 420 R
o5 6B

O Use of Organic Seal 3 =213 ¢ * & ( N/Afor initial application 4> =t ¥ 37 i * )

O List of Certified Products Y irskdE A S & (N/Aforinitial application #- =t ¥ 37 i * )

9K B 3 BLIE]

I I R R i O B

d

If applicable, please attach the following additional documents:

driE # ,’i—ﬂ;ﬂi‘?l—]»l—’f;l?fi :

O Water test -k s 2 3% £ O Labels for minor ingredients &| & # %+ 7 3t

O SDS % 2> Fil 4

O Labels for other substances used (boiler additives, cleansers, or pesticides) H s i * 4= &
Sffon TR (O] ShYp K AR ~ R A AR

O Copy of factory registration certificate 1 f: % o3& 8 *

O Self-management procedure and records (for who apply for certification to multiple
certification agencies at the same time))# # 7Z& @47 HEERBT AL L E I 2
A0 M g g

O Private label use agreement p 3 &M@ * F & 3

O Declaration about natural flavours to be used in multi-ingredient organic food products
AR LR R

O Additional Requirements of Management Documents for Group Certification # B2 ¢ 12
2 22 R R (BRBRBELE PR Ao )

O Other (specify) # & (G3#/)

O | have made copies of this Organic Handling Plan and other supporting documents for
my own records. 2 FEA¥ F-F {origit (T3 ke

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 3.0
Date of issuance : 2020/04/10 FWel KA HREY



