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w % + 1.Please read and fill out this form completely. The application may be returned to
applicant if it is not legible. FHAFERFH B A ¥ FrF ek - W0 > ¢ Gi 5
B FEST AR .
2. Tse-Xin Organic Certification Corporation is referred to in this application (TOC).
'upﬁ.‘i&-ﬁ& PRL P W ] ;—ﬁ-:‘ﬁ,’fﬁ_rj\'\ﬂ
> General Information 3% EA *+ FH

=3

-

#.p 1. Each cell must be filled out or check. For example: if there is no field address, please fill in
the cell with "None" # #.2 FH B & §EM o blde 24 H s a > & & a3 p
R

2. TOC does not accept the certification of "tissue culture mushroom" & =7 % <32 E_sré-k
j"% % i%‘ | —7» A%E %i °

- ~ General Information of applicant ® ;;——ﬁ ArFTHE

Applicant/Company Name Name of Farm # % % 4
A/ TR LA (T A RN

Birth or registration date ID No. ( For New application) Gender %] : (For Taiwan
A gl p(Rkpi): ERRFH(NPFHEA- BB L ATY | only)
*) O male ¥
[JFemale %
Representative Person Education (For Taiwan only)
(2FPERFEER)ET A FRGY Fgr) Oyt Ox% O

O#¢ OF°Y ORJ O

Phone 7 %= - Cell =4 : Fax & 2 :

Residence address (company/business registered address) = &3 hh(= 7 &4 £ F e~ # 5 {4 1)+ OO

Mailing Address i€ 3 & 5+ @ IO Phone # 3% :
Fax @ E :
Farm Address 3 % ¥ & @ 10O Phone 7 3% -
Fax @ E :
E-mail or line ID & & #R8i% & line & %5 © Website 4 7 :
(If authorized by the applicant or the representative person) Please provide the Relationship/Job title
name of the authorized representative: B CR/BRAL

(Famd A S8 g F AR g s A

Contact person Fif % £ Phone % %% - Cell =4 :
%78 : TOC-INT-F53 Fapska it w0 1.0

# {7 p # 0 2018/10/30
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Standard applied for ¥ 3¢t @ OTaiwan -4 ONOP #® OEU %g

Suitable time to contact with you = if B % «pF ¥ §_ (Business hour + Zp¥ 77 09:30 1 18:00) :
O Morning &% O Noon ¥ = O Others H i

Do you have a copy of current organic standard applied for ? (& £_F #3 - »I {75 HEE ?
O[] YES & ONO &

Do you understand the current organic standards? (& £ F 7 #7 f2IR {7 G 48 2

OYES & O NO %

> %75 : TOC-INT-F53 FREY § = 1.0
% {7 p 4 : 2018/10/30
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~ Field information 3% #

The area is filled in as follows & ff 5 & = FgeT ¢
1). New applicant: The area applied for certification is 3ha, and the other areas 0.6 ha is organically
operated but not applied for certification. the conventional operating area is 2 hectares. Please fill in
"A. New Application " as follows:
Rl g Y RES A 3T THEHB UGB SRR G G 0.6 27
AR EFRER ML 2F 3 TARTY 2% v H B
Applied for certification ¢ #3%#% : 3ha '€, Non certified(including organic or conventional
operation) #£5%# (7 7 8k (¥£ 4 7)1 0.6 ha 2F > conventional {f {7 2 2F
2). Renew: Please fill in ""B. Renew or Surveillance "
EXEE SR TBEAEE (S RPERER) ¥ -
3). Renew or Surveillance and Extensional certification (additional area): Please fill in ""B. Renew or
Surveillance " and “C. Extensional”
EATTE (S UPEHREH) b HATECH 0 B)F D HER TBEATTE (X UERS
)y 2 TCH 4z % o

Facility Applied for certification ¥ 53 : ha g
A. New %% Non certified(including organic or conventional operation) %3 (% 7
Application W EL 7)) ¢ ha 2
#re R No facility Applied for certification ¢ AR ha ¢
F Non certified(including organic or conventional operation) %3 (3 3
Bk R E): ha 2§
Organic 7 18 : ha 2
B. Renew or | Facility Organic in conversion #& 3] : ha 2§
Surveillance | % +% Non certified(including organic or conventional operation) %3 (# 7
€37 P/ ES ) ha 2§
FEEE Organic 7 1% : ha 2§
(*2HE | No facility | Organic in conversion #& 3] : ha 28
Ba &%) REW Non certified(including organic or conventional operation) 5% (3 3
WFEELEF) ha 2§
C. Facility New addition #73 ha 2* New additional field 373 e % :
Extensional | 3 * area % ° area % ° area % area % °
%2?@ §ZWWYNWMMMW% ha 2*f New additional field #73#{ = % @ _
RE% area % ° area % ° area % ~ area % °

Crop applied for certification %3 (t4 % 4L (312 "FWEASZE FWEA L SN R FIE-F
A HEREHEASFR - FAFEIRER TV L)

Harvest
Field No. Crop Item o .
e P Crop Name it % # month
L AT b # F B
< it % TOC-INT-F53 SRR w0 1.0

# {7 p # 0 2018/10/30
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$%471 022 Oxv Odr Ofssmg O @ (e )

i 2% & O Individual proprietorship # 7 5§ (4-f %) [OJoint venture & F 5% [INonprofit
organization ;= * B4 [ Corporation = # 2 [ others # & :

If the certified product-related business is not self-operating by the applicant (or authorized
representative), please explain the operation, partners and relationships. Z%# & 540 M ¥ 7335 2L¢ %ﬂ"

A(RBRBEA)RAp FHRT GEPAE AW LT F M O% i *
Notn self-operating 2t {73k f¥38 P : [J Field management © % § 32 ( area %)

O Harvest #jc ~ O package ¢ X i¥¥ [ funding ¥ £#& % [ Product sale 5-4I &

O Marketing & 2 74 [OOthers #
Partners(Individual or organization) H # & ¥ (i £ & #e}#_) o -
Relationship B (¥ 4§i%) : [0 Relatives &/ OFriend }F = O Contract staff ¥ %

O Subcontractor % 3= [1 Others #

If applicable, Please list name of previous or current organic certifying agent, year(s) of application, standard
and result of application) 37| d1 %0 I ¥ Sien WRFWHE L ¥ b E > R eRER %

[0 Not applicable 7 if *

Standards & & Taiwan % NOP % R EU & @ Others # v
Certifying agent 5% # 5 1
Years & i»
Status &%

Have your certification ever been denied, suspended, revoked or issued minor noncompliance by any
certifying agent?

BEZTEATPRERET A TH - fedlRE &8 cf72 #edw? O YESE ONOE
If yes, please describe the reason and the name of certifying agent.

de TR AP R FIE BB LA

Please provide a copy of written confirmation that your noncompliance have been corrected.
AR R o B2 M B0 E hd s AR o

Remind: 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.

RPR: % 5 FREBIER P SRR BT P L FEBH > A TRELA2AEKE RERT 2

BT ko LRED FREBEN S AR

% i %55 : TOC-INT-F53 HFHREY HE s 1 1.0
% {7 p ¥ : 2018/10/30
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= ~ Appendix ' #

Attention: If the relevant documents for the application are incomplete or inconsistent after review,
the applicant will be notified for supplement or correction within the time limit and
limited to one time; when the supplement or correction is not completed within deadline,
the application will not be accepted and returned.

B A Y BB R R AR A B A ML G U (1) &

M- X R BRI Bl e I8 H T i¥w g ¢ FEAL o

The following documents are required and must be submitted with the System Plan:
TrE L R G RS
1. OO0 Land registration transcription, please provide the latest version (new application / extension /

renew)
2 EEE A FREBATRE (AT G/ B/EATEER )

2. [ Cadastral map transcription please provide the latest version (new application / extension / renew)
BAEREA S FREERITVE (7Y F/H ew R/EATTECH )

3. O Proof of payment J& 3.5 * 3|45 F2 & & (&)

4. [0 Records maintained for organic operating systems such as work logs, harvesting, storage, and
sales records

AIEFFPEC RSP LS 1 TP R B R H 8 s (BT )
I:l Copies of ID or company/business reglstratlon documents

IrdirFrea i f0d FEFEYE (A G/OBF AT AERE

& H )
If applicable, please attach the following additional documents:

# o HR R TR B

O Organic system plan (processing/handling) p & & & 4c 1 ¥ 353 (A7Y FG/EATEE/ R L g " )

[0 State-owned land use right certificate (For Taiwan standard)
i FR*EEP 22 (doif* > 2 oBBEadiy)
O Contract for the lease of private land or the applicant’s statement of commitment
f;ﬁ;ﬁg‘fe A H b2 {E W *g?g_pg e ;%—A &;gi;,ﬁ»pg
[1 Non commercial available documents (for at least three copies)for organic seed or non organic seeds
without treatment. If a written proof cannot provided , please state the reasons and provide the
names and phone numbers of the three manufacturers for the confirmation by TOC.
BEPEF PN AER IR BT 2T R é%_ﬂg(éﬁ—i CHREZ R AR N EP
Fﬁ‘%{ﬂ ®d Tk LL‘MM’\S r”fﬁ- TR A2 PR e

O Registration document for farm or grower group B 32 & A 51% = F e it

1Others # 1

% * %75 : TOC-INT-F53 FREY §3 = 1.0
% {7 p 4 : 2018/10/30
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2z ~ Affirmation 7233 &-p

< l/our company(hereinafter refer to as we) understand that acceptance of this application in no way
implies granting of certification by TOC.
R/AXF I EREIYGIEF AT A ERCRE -

< |l/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[ADSFP G » FAA[AD ﬂ/ﬁﬁﬁ%nb#’t R ’j—”w% FALE 2 iR ﬁﬁ»w‘.nv‘ %— 2
BN GRS AILA AR D P Y o e aim? LS SCE

< l/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.
iU$Q5Wﬁéﬁu$%““ﬁf%%@%%ﬁ’*”?5@%$ﬁ¢ié%%‘éﬁﬂww

AR TRITEMAEIER L - PR R P FRHFLRATERELEBINM AR (74

PISFEPIAREL ) 2 AR (AR R CEA L) P RIS EAR -

< l/we clearly understands that if necessary, TOC may arrange for observers to participate in the on-
site inspection.
AAADFFEM G R ERFRECKRES P FLYPRRER SR RITR o

<« l/we affirm that all statements made in this application are true and correct. And | agree:
Ar2PFERAF PHREY FEYHET AT RA

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

BypTe Gy A A BRI TE S

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

47?4 '}»%&é‘klﬁaf"?ﬂ% = #ﬁié‘—gﬁ hT%Lmﬁg#J#’w ’ ‘F'

. to undertake to inform in wrmng the buyers of the product in order to ensure that the indications
referring to the organic production method are removed from this production;
RKFENT AR SDE DS o R EA S F B2 AT ART §ARH % ;

. 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;
ﬁ“’%%nm\jﬁmk’mﬁxak'?ﬁW*%ﬁﬁﬁmﬁﬁ FEAFE A BERT
AN o LR PR B RE RO & R

. to accept, in cases l/we and/or my/our subcontractors change our control authority or control
body, the transmission of their control files to the subsequent control authority or control body;
B o ek A AP R A A e R P ARERE R REAM e RS
Feha § H 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;

4,%. y 1\‘/% o F de B 19 19 ».5@’73 y = fl,—,‘g 4—‘_..7“3 F&g 3 F ’bﬁrﬁgff'%’}ﬁﬁﬁfﬁ

. to accept, in cases l/we W|thdraws from the control system, that the control file is kept for a
period of at least five years;

B o NAD Pkl RTHRFEAMY 2S5 £

. 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.

B 2T ok A —gﬁﬁfﬁé SHiE o Bk aof R l‘*—*ﬁ’ )y ix t?%i%’z;"“/?\ >PmgEekp H
< it 45 ¢ TOC-INT-F53 R A = 0 1.0

# {7 p # £ 2018/10/30
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TEHIAEFOI AL L F BT HROERSRREFS

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

REZCHBEL TR RLATVRAPEFPERITFTTA -

I/'we understand that the operation may be subject to unannounced inspection and/or sampling
for residues at any time as deemed appropriate to ensure compliance with the relevant organic
standard.

AL DM G R AR TR TEY T RARETFL A&k G PBAST LA D
TURERT S -

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 ET RS AR T B ERELLARE] L BHECRE ST Z Y R K
ZAA T o

I/we clearly understands that I/us once obtained the certification qualification, I/we shall:
AAJRDPFEM G o AR - LB BRETR, &

. 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;
FE R E 5 RAF L 2 B RE > F fﬁié‘;ﬁ%‘ué HEASER O W Ll Ey BRES

. 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;

HC RS RS R 3T REA SRR AT g iR %
RAPME £

. 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.

HHEBEASFRL @ 2 FHFTECKESD %0 P D A HHREASFRTNEFR ZCo%E
DPREFERES A g BEP .

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 o WRBETRGEEE R LSRR R R - 3 RE2 R L F
o THYRERL G D o

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. (For Taiwan standard only.)

AT B EP O o HRFEL B DT - EP o TR R RS RR O FT - ER W ARAR
BRAAMESE FRAAT SF 2P RAG > 2 @R FENET o (K ¥ oY)

For and on behalf of :

Company/Farm = & /F 3% :

Representative { # * & % Date p #
Person fills out this form # 4 « % & Date p #f
> i %5 : TOC-INT-F53 SRy 3 w1 1.0

# {7 p # 0 2018/10/30
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f ~ Cultivation plan 4% 33 3+

- ~ Cultivation method %532

)
=

7

#z

(1) O Bottle cultivation with saw dust ~ f 53 % 3% 2
(Close system with temperature control % B /8 47 )
(2) O Substrate bag cultivation with saw dust * # = 7

(With temperature controlled % * %47 [OYes & [ No %)
(Cultivation room is % #2 7 B R

(3) O Soil cultivation * # %32
(With temperature controlled # * & $3
(Cultivation room is % #2 7 B R

(4)J Log cultivation £ A $% 32

(Cultivation room is #* 3% 7 & X [ Open system F# 2z ;"

O Close system % B 3¢

g ¥

OYes & ONo %)
[ Close system % B 3¢

O Netting room % 3 2% *5 )

[ Netting room % % 3% %)

;¢ [ Netting room % % % % )

= ~ Production plan 2 #3+%

- :&(T:re i(hz}l\) Type of mushroorn Estimate Apply
EEw (=) (If conventional, )
. . State : production for
. Site unit please explain sales |; , :
Field No. own (q’nty or certifi
s Land No. Code Conve 2 method, such as weicht cation
o pERy |2 AH Organ | Conve ntiona| ., | Wholesale/retail) | iy a Ny
~EL I ic | rsion Py gaag s TR A2 (kK 77
ks | w |y | ] ¥ AU S T, o
f = A () FEP A A :‘AE N : ‘/FF—
wipgpe |0 | )
Examp vz oam 2000 2 5
~ ! al~a5 0.5 &~ B e , =T
gl A" o105
FoliB ¥y og 1 pg| bI~b3 0.2 243 1200 25 | v
Supplementary instructions for production operations # # 1% %48 L3P ¢
* & %5 : TOC-INT-F53 sk i 1.0

# {7 p # £ 2018/10/30



1. Farm map (Form )R 3% (% & 1)

2. Mushroom production plan questionnaire (Form 2-1,2-2)5G#5 4 A3 # a4 (£ H 2-1> £ H 2.2)
3. Mushroom production flow chart (Form 3) Sgag (v ¥ /i42 (£ H 3)

4. Mushroom production record (Form 4) SF#g:e 1 s 44 (£ H 4)

5. Mushroom operation record (Form 5) #g (v ¥ /& (% ¥ 5)

KEBHED B"F - FF o BAR*PEREP 2 T RARTfE ) SHFBEST I BV BRF # o (For
Taiwan standard only)

% * %75 : TOC-INT-F53 FREY §3 = 1.0
% {7 p 4 : 2018/10/30



% ~ Mushroom spawn and treatment F#f5 % # g2

1. Mushroom should use organic strains unless it is not commercial available. 5558 & ¢ * 7 % {7
VRN R pF I U

2. If non organic strains used, the not commercial available shall be maintained. # & * 2£5 % f
ARG g REF R BRADRES .

3. Synthetic treatment is prohibited unless approved by the TOC % EERFEWHER L Fr
£ -

4. GMO inoculum is prohibited # i+ i¢ * f Flzzid (GMO)+#& 48 -

5. Please keep labels and receipt of all inoculum # % § 75 & iR 2 ey o

List all mushroom spawn used and their processing method. Attach additional sheets if necessary

FAINATG AL RBEYFPN A A TR Y hFfEE AT

o U If non organic strains used, please
Mushroom orean | Untreat Treated describe the process you are looking
ic ed o GMO Treatmnt . : .
spawn/ Brand |, w |4 gm il ) i 18 5T fqr in the organic species market.
EIH8/ 5 QO v | ¢ N A B ot R e R
WEAS F4 & s
O [ O [
L] L] L L
L] L] L L
O L O L
O O O O
O O O O
O O O O
O L [ []
O L O L
> %75 : TOC-INT-F53 FREY § w4 1.0

# {7 p # £ 2018/10/30



>N\ =)

Pl

Beoj BpRERRFG Tl FUT £ 21 F

# ~ Growing media 2 & /i

- ~ Medium components 33 % £ & >
(] Bottle & 53 [J Substrate = 3 & [1 Native mushroom 2 # i

Accompanied by origin proof, if the listed item is not added, write O for the ratio. Attach additional
sheets if necessary % KRrzER » ¢ 7|3 p F & ,,9]‘ de oo W BB 0o

>

Strain |Item Sawdust|Water |Rice |# 8 |Wheat|CaCOs; |Compost|Paddy|Bagasse
&8 |name T |~ K -k i |Bran bran |g{f&dr |3 ie stalk |& & RiA
H LA a4 S iz
Ratio
= i
|
Strain |Item Sawdust |Water [Rice |#> g [Wheat |CaCOs; |Compost |Paddy |Bagasse
iFf8 |name |* A 'k i» |Bran bran |Bfk4T |3 e stalk |R & ik
ot o ¥ i
i
Ratio
= i
A
Strain |Item Sawdust|Water [Rice |# £ |Wheat|CaCO; |Compost|Paddy|Bagasse
&8 |name T | A K 'k i» |Bran bran | fL4T |38 stalk g & RiA
t &4 L ANEES it
Ration
= i
A
Strain |Item Sawdust|Water |Rice |# 22 |Wheat|CaCOs3; |Compost|PaddyBagasse
&8 |name F | A K 'k > |Bran bran |Bfk4T |3 iw stalk | /& Rk
H 2 ¥ 5 5 fett
Ration
= i
A
Strain |Item Sawdust|Water |Rice |# 22 |Wheat|CaCO3; |Compost|PaddyBagasse
48 |name ¥ |+~ &  |'ki> |Bran bran |pfidT |3 stalk [Fih | RA
A us L S et
Ration
= i
)
> Please add photocopy if needed. % 1% $33-p 7 #. &
~ & %% ¢ TOC-INT-F53 SRR w0 1.0

# {7 p # 0 2018/10/30



= ~ Native mushroom # # i [0 No applicable # if *

1. Cultivation method %33 = ;¢ :
O Off ground basket 4t & = O Off ground bag &g X+ O &5k
[0 Other H

2. Type of soil covering % + fa#F :
O Peat soil & & * O Clay &= 2 O Chalk v % 2 O Loam 3# 4

O Other H i

= ~ Log cultivation £ * %32 [1 No applicable 7 if *

1. Environment % 4 % : O Netting room % % [ Building black net 5 2. % [ Shaded +kj& T~

2. How do you manage contaminated log? (E.g. Discard, burn etc.)4r ir rd 17 55 24 475 % bl A 7 (4

EaR

z ~ Covering of inoculation hole & 3 [J No applicable 7 if *

e

What material is used for covering inoculation hole?4g fF+- shfx F 4= & @ fa 1 7
O Food grade paraffin & &% 7 i O Petroleum % jé O Crude wax e 8,
O Mineral oil %4~ ¥ O Latex 54 %% O Propolis # %% O Paint 7% /%
O Cotton, is it raw cotton? fﬁ? e EF R fﬁ? ? I Yes &_ ONo &

O Others, please specify # & » G3Lp !

Z ~ Compost used 3297 i * [] No applicable # if *

1. Do you use compost as growth medium? £ _7 @& * 33 (v 5 4 £ 4 F ?
ONo % [ Yes, please show origin proof. &_- ##% 1! RKRZEP -

2. Is the compost self-made? #_F % p ®? O&F O%F
If yes, please provide the use of materials and manufacturing process components:
wl s R FH S 8 e

> %75 : TOC-INT-F53 FREY § = 1.0
% {7 p 4 : 2018/10/30
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i ~ Production management % # § 32

— ~ Nutrition management % 4 ¢ 32 :

a2

Please describe the nutrition management plan of your mushroom production. 33 (& IR {7 &
A Rk A ERPE

=~ Pest and disease management 5 &3 ¢ 32 :

1. Please state the pest or disease problems in the farm. [E3i % § S A T ?

2. What measures are taken in the farm? (& 7 B 342 ki i b2 i ? [1 Not applicable # if *
Ok 5 /24 Sanitation Zk 8t 2 [ Ventilation 7 § /in# [ Mechanical trap ##4f 5 %

[J Removal of diseased wood #-{% 5 7 B £ “f [J Natural predator *

[J Parasites % # & [ # &2 O Insecticidal soap ## 2 [0 Farm cleaning 7% 3

[ Container cleaning 7% % ® [J Use of approved materials i * o % 34

1 Others # # :

3. Please briefly describe the control method taken of above 3 fif it v2 + e fi & 4%

4. Methyl clove oil lurer z ® £ 7 % i 3451 B * : (For Taiwan standard only)
4-1 Is methyl clove oil lurer used at certified field? %9 " £ F € * 7 7 A7 44 F51 F?
O Yes €_( Please complete 34 3 4-2~4-3 48) [ No F (Please Skip to next section #F#* % = )
4-2 Is if free from the direct contact of plant and soil &_ 7 # #. 22 fe k2 4 3E 8 &£ : OYes €. ONo 2

4-3Where the lurer is placed 3% 5! B} = %

= ~ Water Source Kk :

1. What is the source of water for soaking seeds, wood segments and wooden blocks? %/ fd+ ~ A% ~ 3.
kiR s e ?

2. Isirrigation system used for production?/# /% -k ¢ * 24 2% ? OYes £ [ONo &
If yes, does the soluble fertilizer added in the water? & &_> /#/F K¢ F 4o 7 3 fLiafleg
OYes 3 [ONo &
If yes, please list the soluble fertilizer used in the input materials item in the table below.

% * %75 : TOC-INT-F53 FREY §3 = 1.0
% {7 p 4 : 2018/10/30
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FR ORI RMEAEB AT AP N THAR -
3. Is the chlorine used in the water for final cleaning of the mushroom? F#ffisfixit * i & ij 4 &
ke 2 OYes & [ONo &

If yes, please describe the treatment of water before using. (ex. Filtered with activated carbon)
FE R ok B R TR AR 9 (4 1 Y R )

4. Ts the chlorine-sterilized water checked for residual chlorine before use? 5% i # ik » & * o §_F #&
%iBFAFTE? OYes® ONo 7

Ik

If yes, what is the residual amount & 2_> % R F& 7 > ?

z ~ Input material 3£ » F# :
[J Not applicable & & * 3 » T4+

1. Please list all input materials used or plan to used for organic mushroom (fertilizer, leaf spray, pest control
products, water additives or others)

FOALAATG R ehPo bl Fel R s /A J\ﬁl\écﬁﬂj RH e A F RN A B
FrFH e

2. Do you keep all materials labels (including component description) and receipt all verification? % § #75 F
Hemf (s 2 Fend pFE) ol % 2 ? OYes® ONo Z

2. Ifthe genetically modified sources may contain in the materials, please submit Non-GMO proof or declaration

document
FHRrG 7 ATFed KR B2 S22 ke T2 Flieid (Non-GMO) | iz F AL o
Prodcuts Brand or source (ex. In farm) Ingredient Production area/unit code
A& S KR4 B 4 A) EVNES 4 AR NE/ D A H N EE
% * %75 : TOC-INT-F53 sk w2 1.0

# {7 p # £ 2018/10/30
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¥ ~ Products handling 2 % &2

1. To prevent commingling and/or contamination, all utensils (containers, etc.) used for the production of organic

mushroom must be protected from contact with non-organic residues and prohibited substances. & ¢ [# i 32
Bi5g o 4G NG BEHNL ANEL(FER)LAD L HA] BRFE L TR

3. The facilities used for both organic and non-organic (including harvesting utensils for buffer crops) must be
cleaned before use in organic crops. The cleaning record shall be maintained.
frpEie ® ar g Bt MR E (¢ BRI EHRFHFOEL ) R NG RIESFDLE TR 2

- ~ Harvest 4z

1. Harvest method $# 4z > 3¢ :
O Byhand # < [J Knife 7 3 DOAirgun % 5 # O Others # # 1 &
If use tools, please describe the measure taken for preventing the contact of organic and non-organic 4-7j i
BB e g R g

2. Please briefly describe the harvest procedure, including how to ensure the freshness and nutrition of the
products i if & FHERATARS 0 ¢ AR A AP AT IR A SORTEHE F A o

3. What kind containers is used for harvest? #ci@ * P % & ?
CCardboard / wax box # A4 /4" £ + O PVC # % [OWooden box * #§
OPlastic container ¥ %% % ® [ 5 gallon bucket ¢ 4 #§ Oothers H GF#ip)

4. The container is new or old? % B E 37 0 ?  Onew #7 Oold & **
If old, what contains before holding organic products & £ 57> F %5 84 &2 o £+ A 9

5. If the container not used for organic only, does cleaning record maintained? # 7% ®2t3 % * » 4|
Trogrs? O& OF

6. If organic and non-organic mushroom are produced at the same time, please indicate the measures that will
not commingling and/or contamination at the time of harvesting. = e ¥ 4 & 827 2L {84547 » i
FACPE R RSN 5 Lt s o O A i ¥

< i+ %%  TOC-INT-F53 HmEY ® 0 1.0

# {7 p # 0 2018/10/30
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= ~ Post-harvest handling % J< {8 A2

. Please describe the process and equipment for your post-harvest handling, including refrigeration, drying
and/or packaging procedures.

FERM GRS RSL AR AR A R K 0 ¢ AL R SRR R ¢ AR

Are the post-harvest handling area and facilities used for both organic and non organic?
BRIl w2 Rl 45 a2ty e+ ? OYesd ONo 7

If yes, please describe the measurement for preventing commingling and/or contamination. # &_» 3 #p
bR R 5L ey e o

3. Is record maintained for prevention of commingling and/or contamination?[# it R }2.2 5 % enfy %5 5
5 ? DOYes3 [ONo &

If yes, please describe the method of record maintenance. % 3 ° ;fr;f» B iadr e gk 5N .

4. What material used for package? * T ® f& ¢ AL ?

O in bulk #¢% Opaper X [ cardboard & 4= [O wax paper ¥ X [Owood

O natural fiber % 8% %33 [ synthetic fiber & = % &35 [] glass #.3% [ metal £ /%

O Sterile or sterilized packaging materials # p ¢ S5i) 4 che X 7+ Ofoil 48765 O PLA
O % plastic % DOPVC %% [Oothers & i (G53F)

Is the package material food grade and proof documents provided? # Z4##L 5 & F% > *
OYes & ONo &

What is the packaging type of finished product during delivery ? = &-11 e & %38 :% ?

T gm0

O No package # # % [transport bag i‘éf]zz % Otransport box ﬁia?] i# £ O paperbag A K

OPVC # % [Ofoil 4£/5% Ometal barrel £ /%4 O net bag % & [Ocardboard box & A 44

Clcardboard barrel A A 4 OPlastic crates % 4= ix 4 O PLA [OH & (Gif)

2 2 4% @ TOC-INT-F53

Fapsie i
# 7 p 8 2018/10/30

=t 1.0



~ Crop storage {3 ¥ 7%

It

L] Not applicable & 7 % (¥4 p¥ 35 %
1. To prevent commingling and/or contamination, the organic and non-organic crop shall be stored separately.
$ A R A B 0 AR 5 .
2. The storage records shall be kept up to date. F7 15 & 4 i “E PF %45 { 37 o
3. Please list all storage area (including leased area) #FH7|F *75 P73 % (¢ HHKEEFRF) °
Organic or non-
organic crop

Stgc;rige&c;;de Category of crops stored Ite;; ,(,)f ;tfjred Ql;“glty stored
T F o E?T’?— ﬁi—«ﬁ'?fﬁfx‘ﬁ 3 l?’%_“x‘ﬁ S ?:}*T__j_ i ﬁgi\,
2 g it g

ol

4. Is organic and non-organic products stored at same place? § #£2 245 % & &-p¥3% bl -
¥ ONo %
If yes, how are the organic products separated? & &_> 7 # & &4 @ [§

g 2 O Yes

%ﬁ(’:
)

5. Please describe the process of cleaning the storage area before storing organic crops.zj-4s it i+ 73 7 # 74
R RT i R AR 0

6. How to control insects and rats problem in the storage area P75 % 4 i® [# # % & ?

B

O No pest problem & & % B 4%

7. What kind of control materials have been used or will be used Crops in the storage area,p 15 % it 4 > ©
#* R AP ISF M ? ONone &

(Please fill in the control materials in the " input materials" of this application, and attach the product label.
FE TR A GF D T T T RE SRR )

% * %75 : TOC-INT-F53 FREY §3 = 1.0
% {7 p 4 : 2018/10/30
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z ~ Transportation & ﬁ]

1. Who arrange the transportation of organic products? g f # % £ 5 4 & 5 1& @?J ?
O Self p ¢ OBuyer § * [OOthers # i (GF#f)
2. Please describe the transportation method of organic products. 3 4 iv i ﬁs?J’ﬁ A 5
2. Is there any problem of potential commingling and/or contamination in transportation of organic products ?
FWASOEEEAET PR T LRI
4. How to maintain the organic integrity during transportation?:& #§iE 42 4rie BIFF 8 4 F-h5 = B 1L ?
COrganic products only ¥ i& ¥ 5 # # & [Check the vehicle before uploading !+ f # *L{& 4 & ﬁ%ll 82}
OClean the vehicle before uploading + f %t - 57218 ﬁ%l 1k
OISigned a cleaning contract with the transportation company £ i& éi%] AN SRt} ﬁi%] TIEREN
[ Have written notice of organic handling requirements to transportation company % 3 %38 ﬁgrl S E R
138 fy e R
Clothers # i (G#p )@ fiz 1 &

2 2 4% @ TOC-INT-F53

=t 1.0
# {7 p # £ 2018/10/30



% ~ Record Keeping % ¢+ 12

Operators should maintain records or documentation of all farm activities and operations that meet organic

standards and can be traced back to production/harvesting for at least 5 years. The auditor can check all the
records at any time during the inspection. 3 # & & & 4% & & 5 PR E 5 RHEH 2 (FE Dk s
28 P FLVE@IA AL B oﬁﬁﬁ""xﬁﬁﬁﬁ“w b o

Record keeping in organic production %7 2 & ¢ ik Fchk s (5 #3UP)

[ field maps B %]
O] field activity log(s) B 3¥1 iTp &

Kz @ bk ¢ A SRR Z o
00 documentation of attempts to source organic seeds/strains ¥ ¥R § 8 fF /Ffd @y 2 i
[0 compost production records & ¢ 4 # ' 45
[1 monitoring records(tissue tests, soil tests, irrigation water tests, quality tests, observations)
Ees (fREF 28GR - 2 BKRR BT RER - ST RE - BEES2
[0 equipment cleaning records 5 £ 7% % 45
[ harvest records 14 ¢z % 4%
O storage records {4~ P73 ' 45
[ clean transport records i& iz /i % k& 4
O sales records iT47 48 & 4% (¢ 454 MEH ~ 29~ F & ~ et r A R HESR)
O shipping records (scale ticket, delivery order, bill of lading) ¥} § & 4% (EF-H ~ I 8 ~ & [ H)
O Transaction Certificates < % ¥ 5
O Inspection record #&+% ‘& 4%

O others # # :

[1 Input materials (soil amendments, seeds/strains, fertilizer, nutrition, and pest control products (keep all
labels andreceipt) # » T4 (e ~ B3 /FE R EF L FTHE B ISFHE) R - @?] NN

FWELAD? Frihke it (7 ARE - EBWY SR H) O Not applicable # i *
O field maps B 31

PrFH (BH/AR "R AL FTHEDRTHE) pF 2 " kb
[ harvest records %3 % Jz & 4%
O storage records 1%~ Pk & 4%
[ sales records i£4= 41 & % 4%
O shipping records & & ! b % 4

O others H #

Record keeping in non-organic production (including noncertified, buffer zone and conventional) # #

b

L] Input materials (seeds/strains, fertilizer, nutrition, and pest control products (keep all labels and receipt)

% i %55 : TOC-INT-F53 HFHREY HE w1 1.0
% {7 p ¥ : 2018/10/30




# ~ Annual production and sales record of organic and non-organic crop 3 #ivj 2 3t

HmitFEA R R

Sale date 4" & p #p : yy & mm * dd p = yy # mm * dd p
Non
Products  |Organic|organic
T¥ /A T s
i

Site Output Sales
unit | quantity | quantity
AR | FEAE | HEE

Stock Storage area
Erg® | BFEr w5

Total sales of all organic products last year (If this information is not filled,
this application will not be accepted.)

3 EHG A S B (R FH
A€ ’%—4’ H-7 Z'}t,\;m)

Total sales of all non-organic products last year (If this information is not
filled, this application will not be accepted.)

i_&h#v‘ikﬂ‘ﬁ&g m&&d%ﬁ: (‘;’L\i—,é’;ly“
f;:i N ’%—a— A ;f,}t)‘;gj_)

- ~ Sales Channel 4 & = ;¢

Sales channel 4 & % % : [ Retails & =% ¢ & 3 L] Self-owned retail store p 3% % & &4 &
L1 Joint purchase/home delivery % I P § /2 fie L1 Retail in the certified site ¥ :#3 % P % &
[ Sale to processing factory & % 4c 1 g [ Wholesale #+ % [ others H #

Including causes and corrective actions, product handling methods and/or complaints
= ~ Labels and Organic mark &2 2 {&§

1. Is there label displayed on the products ? # &+ 3 pbiR &5 ? [Yes3 [ONo &

If yes, please submit all samples of label for review. **# 3 » & & Ak ik & 2 5 4%7
.~ H ok o PRk

2. WIH the organic mark be used on the products or the package ? (A k) &% 7 & A4 & & A &
ErpEr g wEkEET ? O Yes & ONo &

~ & %% ¢ TOC-INT-F53 R A w0 1.0
# 7 p g £ 2018/10/30
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~ Customer complaint & &4 4 2 §# 5 % &

L.

Do you keep records of all appeals, complaints and disputes and corrective procedures for organic products
and provide for verification during inspection ? ¥ F %57 M A &% AMEH & L2 B esk > X7

FHRELEE? OYes £ ONo

. What corrective measures are taken for complaints of the products found before or after leaving the factory?

HRHRFASNET S NSRRI R A2 L REPETEH W ? (FAE)

O Recall T2 w4c [OReject 45k O Eat by self or bestowal p 7 & * 2 g =

[l Report to certification body # & # %4 [ Find out the cause and correct 45 ! o F].1- 5§ &

O Testing 2 &¥% [ Repack and sold under non-organic name £ #7¢ %1225 8 L &> &

[ Keep record (Including causes and corrective actions, product handling methods and/or complaints)
S NG ER LILE TE R EVE.AFEVEF SN D

O Other #

=S

% i %75 : TOC-INT-F53 FREY §3 w1 1.0
# 70 9 1 2018/10/30
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+ ¥ 1— Farm Map 2 3

1. The organic production areas should have distinct boundaries and buffer zones to prevent the unintended application of
a prohibited substance or contact with a prohibited substance that is applied to adjoining land not under organic
management

R IIPAAR R ERBRSTL > FRASPRAERERT P REER S EFY R o

2. Field that are jointed and have the same operation method, can be combined and given the same field code. (in English
letters: A, B, C, D, E, F, G, etc.). If the field is not jointed or the operation method is different, the farm map should be
drawn separately and represented by different field codes.

BT RS AR B T AH DA Aplen BAR (ME2 32 AT CAB-C-D-E-F-G¥)-
AARRARLIT N2 BYMEAEFRIE AR R EAT o

3. The following information shall show on the map B+ &%+ & 7| F 3 :

1). Mark the north direction, the land number, the field, the crop category, the water source, the storage area and the
name of the nearby road 1%+ a"ﬁ At s EE s w F s FHN KRR AR R HITER LA

2). If share an irrigation system with prohibited substance user, please mark the sluice or prevent backflow to avoid
contact with the source. # [E & i¢ * # % 45 5 ig * jﬁ % GEE K S IR ORM A IR LS S
I o

3). Adjoining land use and field identification, such as cultivation method (Neighboring farming methods
(conventional citrus / letting betel nut / fallow) and crop, water channels etc UM ARIT A B i * SRR s B4
P ‘\(Ff‘r*lrﬂ'f"’/’éq;jif'gﬂ/rﬁ#%n)i T4 r’f?— R A °

4). Mark each boundary type including buffer zone, embankment , fence, trees, river, ecological protection zones,
buildings, homes, etc. &7 % - BARIA L e F2EEF ~ 2 H T S HA Pk s 4 BRETR -2
Ag s LR

2 2 47g ¢ TOC-INT-F53 GHpmEY w1 1.0
# {7 p # 0 2018/10/30
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% H 2-1— Mushroom production plan survey ¥4 23+3$# 2 %
1. O Close system with temperature control % B #47 % [] Netting room 3 3

CBottle cultivation g, % 3% 32 CISubstrate bag cultivation ~ 7 & % 32
OSoil cultivation 2 # 4% 35 ONo applicable # if *
- Total . Cultivate Estimate Estimate Estimate
Facility No . Variety . harvest
- capamty(bottle) 5 4 quantity entry date | Harvest date quantity
g BEEG = s | RilweFp (FEH AP oA R
U - SO~
> Please add photocopy if needed. # 7 533p 7 #: 6
w0 1.0

> i %75 : TOC-INT-F53 A
% 7 p 8 1 2018/10/30
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4% H 2-2—Mushroom productlon plan survey 34 2 3# 4 %
[J No applicable 7 i *

2.Log cultivation £ A& %3 :

Estimate Estimate
Field No Total acre Variety Logs quantity production production
o e oo R e A REA#BKE period quantity
Fpt A P AT
> Please add photocopy if needed. # 7 533p 7 #: 6
% i %45 : TOC-INT-F53 FHREY FF = 1.0
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# H 3— Mushroom operation process % g 17 ¥ w2
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Original
spawn
R FAFE

Mushroom
spawn

Substrate bag
e

Hyphae grow
A E"

%% .
F],J,J‘\ i R

Cultivation
management
Eak R

Treatment for
fruit 1% 21 5§

Harvest
Fce %

Storage &
transport

%g@

Waste
treatment

o

> i % : TOC-INT-F53 A = 0 1.0
% {7 p & 1 2018/10/30
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# H 3— Mushroom operation process % g 17 ¥ w2

Medium| sterili | Inocula |Spawn| Cool | Bag | Cultiv Growing Packaging| Waste
zation| tion Area | room | ad | ation factor area area
room Area

Original
spawn

Mushroom
spawn

Substrate bag

Hyphae grow

Cultivation
management

Treatment for
fruit

Harvest

Storage &
transport

Waste
treatment

> i % : TOC-INT-F53 A = 0 1.0
% {7 p & 1 2018/10/30






# H 4— Mushroom production record &3 1! & 45 4

N
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P

=4

Substrate bag (cultivation bottle) production record * 3 & (33 % ¥)i& I a4k %

Area Total Variety Quantity Entry date Remve date Remark
% 5. | capacity F A % £ EHP # 9p #r
% {* 475 : TOC-INT-F53 FREY
#i7p & 2018/10/30
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% H 5— Mushroom operation record &3 i ¥ &

. Days
Operation Step Contents 1 ly -
i LEL Y i
iTXIE P i % 3 L = %

©) Please make a copy of this OSP and appendix into the trace back document
MY R EGh AT - PR EREE
% i %% : TOC-INT-F53 FHREY Y %=1 1.0

# 7 p #p 0 2018/10/30



