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® Please read and fill out this form completely. The application may be returned to an applicant if it is not legible.
FAERTER A FEenE - A > FY FTHEB A FEET LR .

® Tse—Xln Organic Certification Corporation is referred to as TOC in this application.

»P%;E;%;iﬁ};;,,,\«‘ [EEANELIE S N :*ﬁg;f]g_(d\\”)

® For the application of private label, exporter or importer certification, please skip the sections or paragraphs
labeled with .
@Y G e I r AT FREY BERT G KR ELOT BT
(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. " j I T - f P I S - A ¥
1od Hiad Eﬁ(@lfﬁ)fﬁé-ﬁ’a%?ﬁ’a‘f’ié_ CERIRAHIPAR -

Section 1: General Information % — & ~ ¥ ¥ A & F#l

® Changes to your organic processing/handling plan must be submitted to TOC in writing for approval before implementation.
FWAL A RIRE R R e AP RNT R EY G SEPELECSRETE o

® Please notice that any changes to the organic system plan without the approval of TOC, may jeopardized your certified
qualification. 31 & @ B AG AP FHG 41 A RN LFF R > VA BEIEDRET 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. = % RSezE 1P Y SRER 0 5 A L F B 0 2 Tk
LA ARE R R AL o TR P REWRES LA -

® 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. ¢ 3USDAR gip X i+ LB # 2 cnD & L byt~ fF AW LR B LA

® Please keep a copy of this appllcatlon and other attached documents as your own records. ###-% ¢ ;%—:g fod s i 2

BT RMEER L ke

Operator 5% 4 ¢4 Phone 7 3% :
¢ Fax & E :
English :
glt Company Tax ID 2 & %u— Hh3h !
Registered office address F ¥ % 34 &b
IR
English :

Mailing address i€ 3t & 4t

AR

English :

Legal Representative f F * 4 ¢ Phone % 3%

LR Cell £4% :

English : ., X X A s

nglis Dy p R A Y g2 ¥ gy BT L

Contact person B A 4+ 2 @ Phone # 3 :
Cell =% :
e-mail § 3 #Ri% 2 44 :

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
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Organic process manager (For TW application only) Phone # 3% ©
FWREE AR (g Y o R Cell =45 :
e-mail § F /i 2 44 :
Name of person fills out this form 3# # A 4+ & Phone # i
Cell =14 :

Certified site 23 341

g Name of certified site Address of the certified site
BRI LR B 7R i B
1
2
3

Please attach the “Facility map” of the certified site. it} SRFEF T % K W fie & B °

The product(s) for certification application shall be filled in the attached "List of Certified Products" with its production/

storage certified site(s) above.

FR A SR L R T '_‘?"i‘EéE A& - A TR ERBESTEHFEBEL A S RIS

1. Legal Status 5§ ¥z &F# ¢

O Sole proprietorship & 4 & 4 (1 Corporation = & E%k
[ Cooperative & T4 O Others (Specify) # i (G#p?)
2. Do you have government permits/licenses (&2 FALF &2 ApB & e P 2 i+ ? OYES & ONOZ

If yes, please attach the copy. 4- T 8_; » 't bt o (B4 ¥ FEHHEZ)

3. Do you have a copy of current organic standard applied for? (& &£ % #&F — R {75 iR 8 7
O YES & CONOE

N
1

4. Do you understand the current organic standards? (& & % i HfRmiTeng 89

O YES £_ ONOE

5. If applicable, Please list name of previous or current organic certifying agent, year(s) of application, standard and result of
application) #o|diban M ¥ Geng WRERELH Y E R -~ R {rRER S
[ Not applicable 7 if *
Standards & & Taiwan S % NOP % & EU &} Others # ¥

Certifying agent =7 141

Years & i»

Status & %

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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6. Have your certification ever been denied, suspended, revoked or issued minor noncompliance by any certifying agent?
BEEFFATPRFRET A FH Sl % 9 ef? @ w? OYVES £ ONOE
If yes, please describe the reason and the name of certifying agent.
e TE | P R FIR kBB LA
Please provide a copy of written confirmation that your noncompliance have been corrected.

AR R dey B2 M S B0 hd 6 AER S o

7. Please provide the route to the inspection site. Fj-#% ¥ /L& S B2 BAGP 1 (7 ¥ ' iEmp )

8. Are all facilities and equipments requested for certification in the same location?
LT L AR AT E R E A - BE S 0 OYES €. ONOE

If not, please provide complete location information and driving directions for all facilities requested for certification. 4

S FR R R AT A BER W LR AR e

9. Do you also deal with nonorganic products’ processing and handling?
u;r:ﬂ}‘, Whedl ~ 2 FZ R ITES > FEFLRFRAEF P K2 RETE? OVES & ONOZ
If yes, please list or attach a list stating the categories and name of nonorganic products you produced.
e TR N A AR S Ay A Benfifx LA

10. Are there any harmful gases, radioactive matter, sources of spreading pollution, trash dumps, or potential major breeding
grounds of harmful organisms near the factory? 4r1 ~ A % (f) F¥BLEF " T8 - HBHEFT - #

ST ERE] %i&‘iﬁﬁﬁ*i"ﬁ AP 2548 ? OVYES 4 ONOE
If yes, please list the pollution sources. 4 " &, » 58P # &5 4k :

11. Please tick the related business that is not self-operating. 34 E2-p (78 (T2 4 W ¥ 7% ON/A % i ®
O raw materials process % #! &2 [ manufacturing 2 2 #l:# [ package operation ¢ % iF %
[ technical supply # v & O products sale # &4 & [site, equipment 33 ~ XK &
O others # i
If there is any part that is not self-operating, please list the name of the person or company # 73 #-p {73 (T2 384 » 5

WP ZE 'F'&(Iﬂ; A %1‘#)’ ¥+ 7 g r'ff*-

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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Section 2: Labeling and Product Composition % = & ~ &5 3 /22 & &2 »

Please submit the label drafts of each final product for the NOP certification application. In addition, please refer to TOC
"Label Review Checklist" for the label design. ¥ - NOP Zzg % = » #75 ¥ G j #&REDE S F G = ARG

RPASETET LY 4002 THTFALHE -

A. Labeling # &1& 7T

1. Do labels bear a traceable lot number or date code? &_F  “¥ if j# et 574 32 7
1 YES &_ LINO %
Please describe the meaning of the lot number. (Ex. 508191204, S: Organic Soy Beans, 08: Storage area, 191204:
2019.12.04 manufactured)
e B & & & () 0 S08191204S £ G < 2 08 & K AELA A 191204 £ 2019 £ 12 7 4504 )¢

2. 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?
TR 2 R AT R ATY AR ?
[ YES & ONO % CIN/A 7 i #
3. In the ingredient statement on labels, are organic ingredients identified as “organic”?
fe AT P 0 S A B AR R Y
O YES 2_ ONO %
4. Whether the product(s) for the NOP certification application has been labeled with the following contents? (For NOP
applicationonly) ¥ 3% W3 #&@EA S FH7 T ] % 0 (EgE % 3¢ - NOP) OON/A 7 3§ *
(1) On labels, does the phrase “Certified Organic by TOC” appear on the information panel?
Tz Fiuvma P A3 H T " Beg BRERF A0 RHRE SFHR?
O YES 2_ ONO %

(2) Isthe 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?
TP A s FaEF o Eap s G WP REAPRGES PR EFH?
I YES &_ CONO Z
(3) Do you use any nonretail containers (examples: produce boxes, bins, totes, bags, etc.) for shipping or storage of
organic crops?
ERF Y ERAT RFE (blie S LN R RS R) AERA RG] BAS?
[ YES &_ ONO % (if no, please skipto#5. % & » 32 4B+ ¥ ¥ I 47)
(4) Whether the nonretail containers used to ship or store certified organic agricultural products has been labeled
with the following:
POTER SRR PR AR T B BRI RS TN G

i. Identified as organic? F "7F %" fRae? O YES &_ ONO &

ii. Displayed the production lot number, shipping identification, or other unique information that links the
container to audit trail documentation? [ 4 & P EE - @ﬁs?]%#-;%*é‘ His By Bofirif iz 2 2mde k
2E)} E= e N OYESE¥. 0ONO %

iii.  Displayed “for export only” on shipping containers and shipping documents which only for export to
international markets? & J v P R% D Hi S8 @ﬁ?‘] TEZ TP “WEGLH” 2Z5H9?

O YES & ONO % CIN/A 7 i #
Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
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iv.  Audit trail documentation for nonretail containers identify the last certified operation that handled the
agricultural product? 2L% & % Bt br v L3 BN Il A S gy F ?
OYESE. [ONO %

5. Whether the product(s) for the EU organic certification application has been labeled with the following contents? (For EU
applicationonly) ¥ F&E "3 # A S L F /T TN F (G Y FEl) ON/A 7 i *

(1) Do the certiflcatlon body code and the EU organic production logo appear in the same visual field?
RAPE BT R R wE IR 2 AR POYES L ONO

(2) Isthe EU organic production logo marked in a conspicuous place on the packaging?

FRAREETHEEEF S ASE S ? OYESE ONOE

(3) Does "non-EU Agriculture", "EU Agriculture", or "EU/non-EU Agriculture" appear under the certification body code
according to the place where the agricultural ingredients of the product have been farmed?
AT RE R E R A N RFRHE AT S T “non-EU Agriculture” ~ ” EU Agriculture” g "EU/non-
EU Agriculture"? O VYESE_ [ONO %

B. Product Composition & & = i»

1. 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?
{@%@)ﬁﬁiﬁ?‘iﬁ/fﬁ—kw%ﬁﬂ] VA FATE A o TJII“"“TF/] o> ? OYESE. [ONO Z

2. Has the raw material supplier management plan (including inspection frequency) been established?

LF e R BT R (FREBET)? OYESE. [ONO %
If yes, please attach relevant documents, and provide on-site for inspection.
ETE o HREAM 2 T HF L e RERPELR

3. Areallingredients inspected before storage? RAt» B £ F 5 Wik & ?
] YES ¥_ COINO %

If yes, is inspection record maintained? “lif'""ﬁ 7o RN EE?

L YES & ONO %

4. s certification documentation maintained for all ingredients listed as “organic” on Organic Product Profiles?
FEESREP m A S AR TG R ML e
1 YES &_ CONO %

5. s certification documentation maintained for all processing aids listed as “organic” on the Organic Product Profile(s)?
“FEASREP AP A T e 1 BRI E G AR BT
I YES &_ CONO % ON/A 7 if

6. For “100% organic” and “organic” products: #+*#71 % “100%7 ##"f-"F #" 54 5 !

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

deit ¥ A gL A SR ST RF G BRED 6 R ET AN Y @
O YES 4_ ONO & COON/A 7 if
(2) Do finished products include organic, organic in conversion and nonorganic forms of the same ingredient?
SRR RFRE R G REUD oG B kR 2
O YES &_ ONO &

(3) Are any not allowed volatile synthetic solvents or other synthetic substances used?
FFR*Ewm2ELt chs fa\'#;'?'i\' & =R A ?
1 YES &_ CONO %

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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(4) Are sulfites, nitrates, or nitrites added during the production or handling process? ( For NOP application only )
HF 2 AN RJLEAR Y AR - A RR ~ TAEE 7 (g % 20 33 NOP)
O YES &_ LINO &

If yes, list all organic products produced with sulfites, nitrates, or nitrites.
Ao o AR TR A RE > TH RS 3 A S
7. Does the use of nonorganic ingredients (agricultural and nonagricultural) complying with relevant organic standard’s

annotations or restrictions?
PGSR (R AL AL AT B ARG BRI R A
O] YES &_ CINO & O N/A 7 i

8. Are by-products sold as certified organic? &l A& &4 F M “F " L A&
I YES &_ CONO % O N/A 73§

If yes, please list product name. 4-%_> éﬁ-»’ﬂ] s A& LA

1. Is water used anywhere in the processing or facility (ingredient, processing aid, cooking, cooling, sanitation, cleaning
equipment, etc.)? fARY A F ¥ DPR(e Z RA S Ae T BA T E AP A R EERE )Y
I YES &_ CONO % (If no, please skip to next section. & & > ;%-E BRET - &)

If yes, please describe use. 4r&_> g;—-gﬁ,]ﬂ? * ikl

2. Please describe the source of water: F3ip’ War kK kiR
O runningwater p % -k [ ground water ¥ ¥ -k [J other (specify) # v (530" )
(Please skip to #7, if running water used. 4 * p k-K3E FEprE 5 7L )

3. Does water meet the Safe Drinking Water Quality Standards of local government?
WA * KETF & § B R AR KR FRE
CIYES &_ CONO %

4.  Are any water treatment or filtration systems used? * -k & _F 5% -k & iR AT 7
I YES &_ CONO &
If yes, please describe use: 4r“&” » i pl 4rie fadB

5. 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 ?

R 2Lp okt S R AR 0 LT F RS k2P RT L RS He% ?
O YES _ ONO % ON/A 7 i *

Please attach copy of test report. '+ -k F kS 3R 4 B & o

6.  Iswater quality monitored? -k B E_F § AL E R ?
I YES &_ CONO &

If yes, please explain how. 4-“&” » 3z pl 4oie )

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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e EFR
O YES 2_

e
/1-‘?

ONO &

®A &

7. Is steam used in the processing or handling of organic products?

DA AR I A LD X SDS A /2 4p B R -

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.

ERAEREMG

Document number : % QF-P013

Date of issuance : 2024/05/13
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Section 3: Assurance of Organic Integrity and Process Management
283 B EEdguR

® Handling practices and procedures should present no contamination risk to organic products from commingling with

nonorganic products or contact with prohibited substance.
SR S EAL ] PBASLIE PAR A ABY P T SR
® Packaging materials, bins, and storage containers must not have contained synthetic fungicides, preservatives, or
fumigants. ¢ XHHF ~ faF > o F BT AZ ESHER B RA LD KA -
® Reusable Packaging materials or containers must be clean and pose no risk to the integrity of organic products.
THRE e EHHAFELHFRIRET §BE B R
® Measures used to maintain organic integrity must be documented. * 12 g G 5w B o L R kB o

Product Flow, Organic Integrity and Monitoring g 422 7 8 % BT Bl %

Please submit the documents below ;ﬁ-ﬁ [
(1). Production flow chart # # ;i #2.[8]

(2). Organic Integrity Program: Please indicate the critical control points of potential commingling and/or contamination,
the implementing management plan, and the actual separation to prevent the commingling of organic & non-organic
products during parallel production and prevent organic production management operations from contacting products
and prohibited substances. Further more, it must include practices and procedures to effectively monitor and verify
the organic status of crops/products you produce or source, to prevent organic fraud.
ﬁ%*ﬁﬁ&%z%ﬁm:*w»wa/ S MR 0 TR AU LS R RIRMR S D LT 2
AP 382y A BRie s TG ﬁk\*g PRITESE BAc#* HF IR ¥ b p ,GAJ.,E/ Z
T B B RRfEs > * UG E #‘”’fr%’” 2ANEMRT BA ST BREE

1. Isthe operation, use and maintenance of the equipment, containers and utensils used to avoid contamination of the

food? #7i¢ * 2k i ~ FELEL > A R 2 @R LT WL anlLi3%?
] YES ¥_ ] NO &
2. Are there any relevant control standards in the process of manufacturing? (Ex. temperature, humidity, pH, water
activity ) ** @Az " £ F 5 Ap B2 F FIRE 7 (Gldeuf R~ RA S pH -~ KB
] YES ¥_ LINO %
Other description H s L -

3. Has quality assurance program been implemented? & £ % 34 7 & w4 ?
] YES &_ CINO %
If yes, what quality assurance program doyou use? % &_» E# 73+ 3 &
[J1s0 O HACCP  ITQM [ Other # & (specify 335F" )

4. Product testing & " & iPl(check all that apply 39 % 1 Eig *‘"‘
[J ingredients tested prior to purchase i #¢ Ei‘ﬁ 2 5%  [ingredients tested upon receipt &L ¥ 2_ #4 2%
[J products tested during production # # 5427 2_ & %% [ finished products tested = & 2%
[ others (specify) £ i (F3Lp)

5. When the process and quality control are abnormal, is there a measure to correct and prevent recurrence and make a
record? WARX SFEHIFRANP AT 2FL AL FL 2P TS EED
O] YES &_ J NO &

6. 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)

AR B~ PR s Bk i i Sk (A Feead ) > TR IR NSRS E 2 A PR ?
[0 GMO testing L Flezid = & 5% O letters from manufacturers # & *“z T

O others (specify) H & (335F)

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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7. Do you have product recall and destruction plan? &£ % #1357 & & 7w fral &2+ 3] ?
[JYES &_ CINO &

Facilities & Equipment & %% ~ X & %

All facilities and equipment used for organic processing must comply with the regulation of Food hygiene and safety
“FRE KK P L S L DS F AR o

8. If the equipment and instruments used in the process need to be calibrate, is there any internal or external calibration?
Wazy W22 wh  REFASRDEE > LFF Rp o~ hgea ?
OYes ¥ [ONO % DN/AZ;E’*
If yes, please indicate the calibration frequency: internal: /times ; external: /times.

TR R RS PR - %R - =

9. List all equipment used in processing (Please check if applicable)z-7] 1! &2 & @ & * F|e75 K

If organic ingredients are used for cleaning

before organic production, please explain

Cleaning is The equipment is cleaned prior | the cleaning procedures, the used quantity,
Equipment Name documented to organic production and the treatment of the organic
WH LA L7 5} SN e T ingredients after cleaning.
FiF et § Fk/Fmo 5 REFHL AT Ao 5 PR

%@W%gﬁﬁ~&¥&g~
FI0G5 R R A S

() Cleaning records should include equipment name, way of cleaning and frequency.
r}:"'g/}i/"‘/ W e RiaERA r?{-"’"’f’tﬂlzﬁ/’b \5/}3/":"{?-1
() 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. 77/ 32> 3¢ @ 2% r 5 4 ~ -3 ~ #
B/ BR/ZAWE KR EAFR A kAP -
10. Is facility and equipment used only for transport, process and/or store organic products?
S RAE LT N R W1 BB IPAST
I YES &_ CONO E

11. For equipments used for both organic and nonorganic products, are measures taken to protect the organic integrity?
W - PRANGPE G PASL Wil o LFERD PR AR B RF?
I YES &_ CONO %

If yes, please describe. 4c“&” » ’i‘-” P AP ]’ﬁ?’
C. Sanitation ¥ 2

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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12. Is the cleaning and sanitizing products used compliant with the applied organic standard?
ATRH 2GR A RATE B EARM I RARE Y
I YES #_ LINO &

13. Provide information on your cleaning program and products used. 3ji#& & & i * ﬁﬂjﬁi;ﬁ’;‘l%dfr-}ﬁi;ﬁ’ g R

. . Check if
Area Type of cleaning Cleaning equipment ?rodg’ss useS Frequency cleaning is
¥R A used L @A documented
a R hipiFa t s ‘ B R &
9 E (Y)

Receiving area
EEE

Ingredients storage
Lk

Product transfer
A i iE

Production area
2 A%

Package area
¢ KW

Finished product storage
N R R

Loading dock
HEw

Building exterior
Rt BBt

Others(specify)
LG 30
14. Are food contact surfaces or rinsate tested to make sure that cleaning product residues do not contaminate organic
products? £ I3E & S 6 & ik SR KB AFTE SATF AT BES?
I YES &_ CONO %

D. Packaging # % %

15. Please check type of packaging material used: -9 i i * ehe E44H

L] paper A O cardboard # + A& O] wood A3t [ glass # 33 O metal £ %
O foil 4835 O plastic # %% ] other #

16. Do all packaging materials meet the standards of food hygiene, safety and quality?

EEoj e Py B aRFlt € 22 SR E?

I YES &_ CONO %
17. Are packaging materiasl reused? & F 3 Wit g R ¢ * che L ?
I YES &_ CONO %
If yes, please describe how to clean prior to re-use? # 3 > A& 4F & * @i 4oiw 32 ?
e At
18. Are reusable packaging materials used for both organic and nonorganic products ?
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 5.0

Date of issuance : 2024/05/13 T s I R ;ﬁ—%
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LAY e EHP LT BB AL ?
O YES & ONO % O N/A 7 i

If "Yes", please explain how to prevent contamination: 4-“&” » Gl 4o 1L 2R 5 4 ¢

E. Storage ¥k

19. Please provide following information for storage area. & ™ 4 » Mk ix B TR

Storage area Is storage unit | Comments on potential
. Type/Capacity identification dedicated for contamination or
Use Location =1 Ay name or number organic? commingling problem
" g g Ll gans, | Somminene provems
EE R EFSLH | AFEET FUTE X R L NS L
2 B i * (V) YA
Ingredient storage
Bl R AR
Packaging material
storage

AT R R
In-process storage
L R R
Finished product
storage

i A e
Off-site storage
R

Others (specify)
LE GFEP)

If there is off-site storage, please describe off-site name, address, contact person, phone number, type of products stored and

Pest management plan. 4cj B/t ® o R LB B BB D RE CBEASE T T AP ISTE

20. Are organic storage areas clearly identified? %}ﬁ?;ﬁ BAETE G PRI ?
I YES &_ LINO %
If organic and non-organic products are stored in the same place, please list the measures to prevent pollution or

contamination: 4rj #2725 2 SRER AR - 2 A 2 AR 3 m# 5

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

Yo RP R RE A Fa o DR EHAS ON/A 7 i

Transportation of Organic Products 7 ﬁé_r‘%m@ﬁ]

22. Describe package forms for incoming products -z f? f i f ehe K3 34 (7 45:E)

O dry bulk §c %5z | O mesh bags 4 &% O liquid drum % &8 /48 % O foil bags 485 &%
(0 metal drum £ %18 [ cardboard drums A 4§ [J cardboard cases A + A 4 [] paper bag A &
[ plastic # % B x O others H # :

23. Do you arrange incoming product transport? & b pF > [EEFE p {7 pAFE 9
I YES &_ CONO E

24. If use transport companies, have they been notified of organic handling requirements?
drdEd FEAPFE ) GAT LB PG e A KN g RT?
I YES &_ CONO % O% i #

25. Are transport units also used for carrying nonorganic products or prohibited substances ?

FE1 LA G, EE G PALSEY TH? OYES AL LINO %

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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If yes, how do you insure that inbound transport units are cleaned prior to loading organic products ?
4o BT o AP miRE i1 2 f«t_i“@’ﬁ WA F e FORGR o NELFS?

Describe FLp? :

26. Is the inspection/cleaning process documents ? # it #& & iﬁ‘ifi’@ﬁ{@ B 4R
[ YES &_ ONO %

27. Are organic ingredients shipped together with nonorganic ingredients in the same transport units ?
FRWASIEF WAL EERMERY F- 1 B
O YES &_ LONO &

If yes, please check all means to segregate organic products : 4-&_» 39 E IR a3 4 r‘%«m#ﬂ ¥ (V' AF 3R )

[ use of separate pallets # * 7 F a5 O pallet tags identifying “organic” #4477 "5 4

I organic products shrink wrapped

e [0 separate area in transport unit 7Ai&i% 1 £ p A F
V] ”]'Iiﬂﬁgis—’ f&g_ﬁ %\gg—r‘?\; p p [EI 8 F\ v

[ organic products sealed in impermeable containers
Ae®P 7 ERL

[ other (specify) # i (33p)

28. How are in-process products transported #F#ip? & & Frefu@ix > 54 [ N/A 3 i *

Describe .7 @

29. How do you insure that in-process transport units are cleaned prior to loading organic products?
v @B & A E L & 55 AR 2

Describe #LP? @

30. Is the inspection/cleaning process documents? 7 if & & /% B A2 £ 3 s & & 7

O YES &_ ONO &

31. Describe package forms for outgoing finished products F#f? & &0 [ che K> 554 (F 47 %)

O dry bulk $c %42 § O mesh bags & &% O liquid drum ;% Ak 15 /45 % [ foil bags 48 & &
O metaldrum & &8 O cardboard drums A 4§ [0 cardboard cases # + A [] paper bag A &%
U plastic # % B x 0 others H s :

32. Do you arrange outgoing product transport? | fp¥ - [EEF p 7 RaEE ?

O YES H_ ONO

33. If use transport companies, have they been notified of organic handling requirements?
drddd FE LT FE BT LA PG e A K g KD

O YES £ ONO Z O i *

34. Are transport units also used for carrying nonorganic products or prohibited substances?
FE1 LA G, FEGPALSEY TH? OVES AL ONO %
If yes, how do you insure that inbound transport units are cleaned prior to loading organic products?
e BT o BAcPmiERE R i1 ] &i‘@’ﬁ WA S e FORGR o NEALB S ?

Describe #p :

35. Is the inspection/cleaning process documents? @ it ¥ & /Fi/’?@ FET AN E8?
I YES &_ CONO %

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 5.0

Date of issuance : 2024/05/13 T s I R ;ﬁ—%
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36. Are organic products shipped together with nonorganic products in the same transport units?
Sfrt WAL EERPERY - 1 B9
LI YES 5 ONO %

If yes, please check all means to segregate organic products : 4-&_» 39 E I 3483 #ﬁé_é;«m#—ﬂ 35 (V AFE)

[ use of separate pallets & * 7 F a5 O pallet tags identifying “organic” 4= &7+ ' 7 # |
[ organic products shrink wrapped . N ,

FE1 P AT

e BT A & [J separate areain transport unit #i#i¥ 1 2 p 4 %

[ organic products sealed in impermeable containers
A O other (specify) # i (FHP) -

G. Personnel Requirement 4 f & & (For Taiwan Standard only [ /4452 if * )

At least one process manager shall be designated to train for at least four hours per year or 12 hours every three years on the
operation related to organic products. The manager shall be in charge of overseeing a majority of the production process and

shall accompany the certification auditor throughout the audit process.

FWERAS L AKX RERE O BRI AT EAR A RF AR Ve
TR BREASIPMIF TR P2 ff FARRRL PIRED P REBREATE 2L R

37. Do operations of staff meet sanitation management requirements?

RELTAR2FPLTE P EFL R £ g32?  DYES & ONO %

38. 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-1gG and IgM, tuberculosis, typhoid fever)?

LRI REMOLTA LT FETNRIEERA(T e 72 RE R2P 7 A APPFL-IgG 2 IgM ~ M g
B R)? OVes ¥ DONO %
Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
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Section 4: Pest Management % = & ~ 3 3 2 $ 2 in

L 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 * 3gl 5 T 2 $ i g IEJ.#*F-; 35 Gldods ‘ﬁ% 3}?3& HHE L E &
PR ~2TE ot ‘E’—?\}'it@'m#*wi °

L 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 RN S I EAE oF L KX ok J B E RN LR = A CE O S A L e R e A S R

L 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.
dH R D S Al TR T G2 Ap g PR A L LA R LA S

L 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.

FES 3G oR A R T AT MR L LB R R Y SR e LT
I3 BASZHY > TEREWERF LT LIRS -

L Use of pest control products must be documented and included as part of the Organic Handing Plan.
RAABBISFHEERFeE o D) F WHEY FEPp o

L 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.

FAL - PHA NG FAR ] FASE R RAns R ek Y mE RO il 24
T 2FHA (SDS) 2/ & Ap bR FAL o
1. What type of pest management systemdoyouuse? (& * i3 T 2 $rbis k5t ?
[J in-house @ 7 I name of responsible f = & 5 I 4 :
[J contract pest control service £ 32§ 3 2 4 (7 in JRI3 ¥ K
name, address, phone number and person contact ;ff:}ig T%FR?}Z"}%‘% PR F L RFEEEHEA :;?‘ﬁ—'
2. Check all pest problems you generally have. -9 i MEEF I AR (FAEE)
O flying insects % # %7  Ocrawlinginsects e B #F  Orats ¥ & O spiders &&k [ birds 5 %f
O other(specify) H # (FLp)
3. Check all pest management practices you used. 39 i HEEFEY G T AP ISE I"'# (VA E)
1). prevention Ff 7?3 %%
[J good sanitation a3 2 4+ enfEFEd LI clean up spilled product 732 *tj5 ch A& & [ exclusion St
0 mowing 2/ [0 removal of exterior habitat/food sources #% “,T Bik/aF kiR
O sealed doors and/or windows %t B F* & [ repair of holes, cracks, etc. % # BLiF ~ B W%
(1 screened windows, vents, etc. & = e % 4 ~ i b %
(] incoming ingredient inspection for pests &4z & 2 & &
O aircurtains 7 # & [ airshowers 7% § i#A-% [ sanitizing i 4 [ plastic curtains % % #
O positive air pressure in facility 4% = & [ other H @
2). physical and mechanical means $~ 312 % ﬁﬁﬁi%ﬂ x5
O ultrasound 424 & O light devices FeF? 2% %6 [ sticky traps #k1% [ temperature % & 3541
Oinsect traps 4 4% [0 pheromonetraps % & 5 # 4 % [ mechanical traps % # [
O freezing treatments 7kif &JZ [ other(specify) H & (3p)
Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
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3). others # & 3%
O fumigation ¥ # [J fogging *f 5 [ carbon dioxide = ¥ it s  [J diatomaceous earth # & *
OJ nitrogen ¥ # O pyrethrum “,f SFNE X R O other(specify)# & (33 )

4. Please list the used biocontrol substances that are self-managed or entrusted by pest control company(s). ’3-3'] 2 pfF

PRALFEFIZFPieRF LA PP FH TR
Substance Target pest Location used Method of application Date of last application
W FH picz 32 e % W R P

5. Are all records for pesticide applications kept? #_F %5975 % * 5 & 4 5 ?Fﬁz; e
I YES &_ CONO % ON/A % i * (Skipto7if N/Achosen, FiE#H 3 if * » oI5 747)

6. Do any substances used which are prohibited according to the organic standard?
TE 7 TAFBIEFH o 5 FERTER Y
I YES #_ CONO %
If a substance is used, please provide Pest Control Management Program and list all measures taken to prevent organic
products from contacting with substances, ingredients or packaging materials, also such as materials of substances, SDS,
permission, using method, area, time, frequency, prevention for pollution...etc. 4% * 3 %’ EAE L0 s j?ﬁ ) FHH “fq“ﬁ
FAPPIT R SN ELE G PAS RS e EMER S 2§ FASPINRY THLE 2
?ﬁ%‘??ﬁ‘ﬁﬁié\%%\%@\ﬁ#‘ﬁﬁ%wﬁo

7. Check all measures that your waste management system applied :
ARG E T AR s (T A E)
[J on-site dumpster I3/ 32 0] material recycling 7 # % 4 O daily pick-up waste # p 323 &

O composting & 3¢ O field application of waste & 3 4~ #532 | O other(specify) # i :

8. Does the waste management system eliminate habitat and/or food sources for pests?
EU TR EREREE T VI EEE RS S LV YL
O] YES #_ 1 NO %

If not, please explain  4c“F 7 » Gz p?

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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Section 5: Record Keeping % 7 & ~ &+ < ¢

® Organic ingredients must be verified as certified organic. 7 # Ril FrEin/e s % & o

® Certified operation must maintain records of the purchase or acquisition, through production, to sale or transport of
agricultural products that fully disclose all activities and transactions in enough detail to be readily understood and audit.
RAESSEFLR TG RASDRENIE 22 5] RAER DL RS 2 KB ER AR
B LR RfofE o

® The records must span the time from production (or purchase or acquisition) to sale or transport to the next certified
operation and must be traceable back to your operation.

e

B ERA E (REEY) PIHE R iﬁﬁ%}?]" - BEEHRFEDLY ?‘{ e N AR PR I § B U el
# o

® Records must be sufficient to demonstrate compliance with organic regulation, kept for at least 5 years, and must be
available for inspection.
BB ENEP R EFWER DIV EGTSEFRFTRERTRLR -

® All relevant documents must identify products as "organic", and all records must be accessible to the inspector and
certifying agent.
TR Y R PHRP (T)ASE T 0 T R B FERFR G R ok i

® 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 the USDA organic certificate. (For NOP application only)
ANER - LA HERRTI D AR Y 2B 0y AN BHREHRT < JF A T “Certified in compliance with

the terms of the US-Canada Organic Equivalency Arrangement” sn#-p o (3§ * 3t ¢ 5 NOP)

1.  Which of the following records do you keep for organic processing/handling?

FoAe L 4 R EARY 0 G T AR 4 Y
Incoming &}

O purchase orders P47 378 [ contracts & &) Oinvoices # & [ receipts 4cd3 O bills of lading 3% H
Customs forms /% B 3¢ ¥ O scale tickets &7 ¥ 93 O Certificates of Analysis » 17 Bl3# & 2
Transaction Certificates < %» %P [ Organic Labeling Approval Document i&v § R 2 5k & 2
Certificates of Certification 7 5% # 2 [J receiving records 1z f % &+
quality test results 5B R|3&3F 2 [ verification of non-GMO ingredients #-- 1 Fl:tid hoflrring
verification of ingredients produced not using sewage sludge & i# * & - ki ;3 & A&J2 2 RplFEing
verification of ingredients produced/handled without ionizing radiation

OB RRSITE A N T 2 RALFEILE

O« 0O 00000

documentation that organic ingredients are not commercially available, when using nonorganic ingredients in
products labeled as “organic” " § 8 ; A5 ¢ @ * G B RAILFL P 6 P EZF PGB R 2EP o
[ receiving summary log ‘< f 4 & 48 2

[J other (specify) # & (350 )

In-Process 7 & ¢
O ingredient inspection forms & #1# # # [ blending reports ;2 £ # %42 [0 production reports 2 # 3¢ 2

5

[0 equipment clean-out logs 3 # i i L] sanitation logs &2 p & O packaging reports ¢ % & &
L] QAreports & ¢ 3¢ ¢ O production summary records 2 # 4 & 4F 2
[0 other (specify) # s (F3F)

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 5.0
Date of issuance : 2024/05/13 FWbel AR EREY 53
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Storage £ [

[ ingredient inventory reports L & 1% % 4% [ finished product inventory reports = 5 & 1% % 4%
[ other (specify) # # (Gzp)

Outgoing 1 {

[J shippinglog # f %4 [ transport unit inspection/cleaning forms ¥ 1 L4 & /75§ %
bills of lading #& O scale tickets i £ ¥ # [1 purchase orders p-h 378 [ sales orders 4 & 37 &

O
[ salesinvoices & b’ % & [ phytosanitary certificates & & &P & [ export declaration forms I} v 3F ¥
O Transaction Certificates = % P O Certificates of Certification 3 15 ## 3

O

shipping summary log i& i 4 & % 4 [ sales summary log & & 3 & & &+ [J other (specify)# & (33p")

2. Do all records identify organic products as “organic”?
AFTF AR ST RT I BASZ Y
] YES &_ ] NO %

3. Can your record keeping system track finished product back to incoming ingredients?
ATV I ASEHT] T PR Y
] YES _ ] NO %

4. Can your record keeping system balance incoming organic ingredients with outgoing organic finished products?
é’;rzkzt. 15‘}1 ’}ﬁ&)}—?‘f ‘}'r' ’}}‘5)3» r‘%mxiﬂil }T‘?
L1 YES &_ 1 NO %

5. Do you keep records of all appeals, complaints and disputes and corrective procedures for organic products?
HEFWRG i AFZY AR TREEEFLAAMER ?
L1 YES &_ 1 NO %

6. How long do you keep your records? %4 %33 5 A 9

7. Please indicate the yield rate, loss rate and source basis of the product.

W A S R RS A R R

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
Date of issuance : 2024/05/13 T s I RE fﬂ—‘i
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Section 6: Affirmation % = & ~ FEin Bm

VI.

I/our company (hereinafter refer to as we) understand that acceptance of this application in no way implies
granting of certification by TOC. #4/& 27 7 25X ¢ 32 L7 dFHECHKFE o

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.

RASRRPE G FE AR DD B AR K g TR x@mﬁaﬂﬁéﬁ@%’%w%ﬁa
3 iﬁa‘ﬁf@é’/z‘@ﬁlﬂw/d\ 2P o L AP T T £

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.

RAJRDPP G f BCRED PRI FEA o A A2 P FmE s AT A2 A b A
o T  PHLm s - PR AP PR LR AT B R AL L BIVP S A0 (8 JE P AR
¥ r’)l‘ & E—L\;I"w(“&‘-"ﬁ%? *ﬁgﬁ"iﬁﬁ‘@ﬁ);’}%@@—*@ﬁ;ﬁ°r ﬁ

I/we clearly understands that if necessary, TOC may arrange for observers to participate in the on-site
inspection. A A /A X PFHP Y o R EFECKRES S EFLRBERR FERITE o

I/we affirm that all statements made in this application are true and correct. And | agree:

/AP RGRAG PR pF Y T Y & EFrnAme IR

1. to perform the operations in accordance with the organic production rules applied;
AT G B AR R

2. to accept, in the event of infringement or irregularities the enforcement of the measures ofthe organic
production rules; and 4 4 B S ERIT A PF 0 R P L A RRITRLHR PSS X

3. to undertake to inform in writing the buyers of the product in order to ensure that the |nd|cat|ons referring
to the organic production method are removed from this production;

KFEMNZ U TEFDE O REFEEZFAS R AORMET grﬁ;ﬁ%“,ﬁf ;

4. to accept, in cases |/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 e R AR D P (/SR P PRED K FE SRt s 0 B E AR
WP S R P RE (R S P & R

5. 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;

BL kN [AP e/ R b B HE Pl E AR ﬁkﬁ# BH AR EHER S (S
e FH mARERES

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

competent authority and control authority or control body;

4]‘(-%-'{ , Jk/ﬂ\ \"Jvkr-—‘;ctgk“%;%& y - r’r’1§%’r‘7ﬁlﬁ,§ ’Fﬁ&ﬁg"fr’%} ’ﬁ&'f#:

7. to accept, in cases I/we withdraws from the control system, that the control file is kept for a period of at
least five years; 35 » /A D> P 4ok iT N % > BT HRFEAAM Y 2K 058

8. 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.
RE 2wa oW § PN i BokhE o fs B BRRPA/RDPDESE R 4
??#%‘/ﬁ'r@mﬁﬁ%i PG RTROERS BEF G

9. to provide further information as deemed necessary by TOC to determine compliance with the organic

standard.
REZCHREL PR R B TRADEF PERGT TR -

I/we understand that the operation may be subject to unannounced inspection and/or sampling for residues
at any time as deemed appropriate to ensure compliance with the reIevant organic standard.
SRR EAPM G BERE > N/ASPERRYTG FEYFVAMRAREL A% FPAST AR

Document number : % QF-P013 Organic System Plan (Processing/HandIing) Version : 5.0
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RIRERF oo

VII. I/We are responsible for the damages of TOC and consumers due to the incomplete or false information
provided by the company/company that affects the certification decision or the validity of the certification.
AP F TR EF RF AR B TN P ERBATARE U RHESRELSDE R j‘q"i

SN

VIII. 1/we clearly understands that I/us once obtained the certification qualification, I/we shall:

AAJRDPFEPG > A /AP - LI ET PBRETR

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;
FERBRAR DS 2 WRkIFL 218 % 2 REH ¥ TEEE,T%Q HEASFF {0t LG 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;
@R B B LY 3 REA SERRRE > B EATY G2 g IR 2 R
AR B 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.
HHREASFEFZ R 2 EFTHECREIN G 2 I AHRFASPRTLEFR B oHRES
PG RS AGREL B oo

4. I/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/XPFHP G > NRFFTRYEE L BN RPF BRI RE BT
o FHTYREHELTAF D o

IX. I/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.

(Only applicable to domestic applicants for Taiwan Standards).)
A P BRFEP Y > RFLEEDF - EP 0 RN R RRENRT > FT - R LY SRR
FAMESE FRER ST AP RN @R BT o (g SARM Y G0 REY)

For and on behalf of :

Company/Farm = & /B 3

Signature of Representative f § * & #: Date p #
Signature of Person fills out this form # 4 4 % & : Date p #p

For application on behalf of a corporation or institution, please have the organization seal affixed.

Rl S ST L B e T Y Tk

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 5.0
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The following documents are required and must be submitted with the Organic System Plan:

TN Y R

Business Registration Certificate (To apply for individual certification, please attach the copy of identification)
HES miﬁﬁanH@&@%ﬁ¢%*é CERRDF G R R
O | List of Certified Products ¥ 3H-5k# & &— f1 %
[0 | Product flow chart & ;% 4 é;m ﬁi%‘]
O | Facility map fa % 3% 5 fic & B
[J | Organic Product Profiles 3 # & & kL p fm 4
(] | Organic Integrity Program 3 # = #5435
Records and documents related to the maintenance of organic operation system
. MEFRE T AN e srE e B( Faef WA A4S Eﬁfﬁ)
(] | Pest management map of traps and monitors § % 2 4 g lalt o R E K B 4 ZLE
[ | Pestmanagementplan § £ 2 $ a5 (83 F (r i & * EFRIA| 7 3 k&)
[0 | Waste management system {2 2 B 3 4~ 5 23+ 3]
[J | Use of Organic Seal 7 # 2% ##&-% & * % (N/A for initial application 4~ =% ¥ -7 if *
O Granted organic certlflcates (For Taiwan Overseas application only)
© PRz g PRERERT (WY 0 5 LB  RE)

If applicable 4if *

[ | Copy of factory registration certificate 1 i % e 8 &

Self-management procedure and records (for who apply for certification to multiple certification agencies at

= the same time) v % FE&RFEWBHY 7% HE Y P A GRS
Update on correction of previous minor noncompliances as requiring for continued certification (For NOP
= application only) S/l svd BLEF oL f 7w (g * »+Y - NOP)
O | Natural flavour declaration = #X 3 #l= & #p
O3 | Application for the Use of Non-organic Ingredients i * 2£5 # Rl % & ¥ -4
[ | Water test -k B & Sk 3¢ 2
(1 | Private label use agreement p 7 &4 ¢ * b & 3
[J | Safety Data Sheet (SDS) % 2 F#L %
(1 | Labels for minor ingredients & & #L 1%+ F 3
Labels for other substances used (boiler additives, cleansers, or pesticides)
- B g% 5 ek T (gl KRB ~ R S R A
[ | Other H % :
0 | have made copies of this Organic System Plan and other supporting documents for my own records.

Ne BEP AW ;fg—:g fort & i' 5 k4
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