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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.
FAFERIE R A GrF s - 300 > FY GEE R T R o

° Tse—Xln Organic Certification Corporation is referred to as TOC in this application.
%N %;&%Epﬁg; \Jm,\‘; A Lé’ﬁ?g?ﬁa—(ﬂ&’\”)

® For the application of private label certification, please skip the sections or paragraphs labeled with .
i G g M T A FEB TG ok BLR & S A5
(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. " p % i ¥ f ABATRLIKFLARN
1Iod B RF(RIR)RENABAIPLE - E2 BRE T BAS-

Section 1: General Information % - & ~ ¢ 3-¥ A A FH
® Changes to your organic processing/handling plan must be submitted to TOC in writing for approval before implementation.
ﬁﬁ“nl& %:/u ﬂ—f""‘:i Fpi%ﬁg’/ﬁ@'ﬂ\\—jiﬁ_q’a‘ Eﬁvdpﬁ ’,‘ %’f xb‘ﬁpfg'arro

® Please notice that any changes to the organic system plan without the approval of TOC, may jeopardized your certified
qualification. F=i & @ EP AL AP FHaG 41 A XG> TR BEIERETHR -

® 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. & 5 7S FE B HF PFY raER - 7 p L FRBF] > 2 TR
Ep2ARE S HRFRYAPFLHZ B DRI FREWBES LT

® 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. ¥ FFUSDAR il it LB RE 2 cha @ L~ 3 a ~ f § 4 itt;’?frér% LA o

® Please keep a copy of this appllcatlon and other attached documents as your own records. %i\ ¢ 7 TE ol & a2

BRI AL P ke

Operator &% —"Ff o Phone % i :
¢ Fax @2 :
English :
gl Company TaxID = & si— 3% -

Registered office address 7 ¥ % iz 4t

¢
English :
Legal Representative f # % 4 ¢ Phone % 3% :
¢ Cell =4 :
English : DIE NI S S R AL
Authorized person {## * 4 ¢ Phone % 3% :
Cell =4 :
Name of person fills out this form 3 % 4 4 ¢ Phone % i :
Cell =45 :
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
Date of issuance : 2022/01/22 Pl S kY ;ﬁ—‘*
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mailing address i =

contact person ift % A ¥+ % ¢ hone & : fax @F :
g

e-mail 7 F £ 4 ¢

address ¥ 4t :

Certified site 23 341

g Name of certified site Address of the certified site
AREST E A BT
1
2
3

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

storage certified site(s) above.

FF% A SR RO rd/fé_%%ﬁ -4, TR EHRESTLHEER L 4 A~ REEHT

1. Legal Status ¢ Mz 25 ¢
AY

O Sole proprietorship & 4 5% O Corporation = & ifé.u
[ Cooperative & T4k O Others (Specify) # i (F#)

2. Do you have government permits/licenses (& £ %48 F & i 4 B ff'? WD CJYES &_ ONOZ
A %)

If yes, please attach the copy. 4= T &, > F*tt o (B EnEin2

3. Do you have a copy of current organic standard applied for? & £ F #£3 — IR F 3 458 2
COYES &_ ONOE

4. Do you understand the current organic standards? & 2% F §7 23 {7 0 R E 9

OYES &_ ONOE

5. If applicable, Please list name of previous or current organic certifying agent, year(s) of application, standard and result of
application) 7| dita AR A Grag WHRFWE LY GE L RErRBES S o
O Not applicable % if *
Standards & & Taiwan /% NOP % R EU B Others # ©

Certifying agent 5% 151§

Years & i»

Status 2 %

6. Have your certification ever been denied, suspended, revoked or issued minor noncompliance by any certifying agent?
AT FREPRFREE A WH Rl &% S p2 # w7 OYES & ONOE
If yes, please describe the reason and the name of certifying agent.
we TR R R TR R LA
Please provide a copy of written confirmation that your noncompliance have been corrected.

F BRI Ao 22 5 B e BEd d GRS o

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
Date of issuance : 2022/01/22 Pl S kY ;%—‘*
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7. Suitable time to contact with you B<if & B % & chpF FF §_:
O Morning & O Noon ¢ = O Afternoon 5 '§ /8t *

8. Please provide the route to the inspection site. 3% &5 L& 3 B2 BAWP @ (7 ¥ 52 ip )

9. Are all facilities and equipments requested for certification in the same location?
7] S AR AR R AT A - B 7 OYes £ OINOZ

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

TE o R AR e s BRE T LR

10. Do you also deal with nonorganic products’ processing and handling?
B;%—)f, Wied ~ AR A TEN S BT 15173&4 el ~ o EZ R TR
If yes, please list or attach a list stating the categories and name of nonorganic products you produced.
e TR o I A AP B2 A A R LA

- ? OYES € [ONO%E

11. 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 ~ & %inid (F) FHFLEF G "3 T 58 - HHEF T~
fi'fi‘}?%iﬁ!‘i’ii'g\ii‘ﬁ“ﬁ%iﬁj 2344 ? OVYES & ONOE

If yes, please list the pollution sources. 4c " §_, > EaCGE - Rk S

12. Please tick the related business that is not self-operating. 39 & 25p {73% 72 4p B % 7% ON/A i *
O raw materials process /& #1432 O manufacturing # 2 @i [ package operation & % (7%

[0 technical supply H 3t i O products sale # 541 & [ site, equipment H ~ &K #

O others #

If there is any part that is not self-operating, please list the name of the person or company #

WA e (A SR A A

FF P Ak FZINA 3

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0

Date of issuance : 2022/01/22 Pl S kY ;%—‘*



‘\ %,QF%%)&EK #ﬁxfy/\zd

TOC Tse-Xin Organic Certification Corporation ¥ 47F % 19F

Section 2: Labeling and Product Composition % = & ~ 57> 22 2 &3

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 Bz E = » #7F ¥ 553 P&RFE DA K7 W~ SRRk

AP ASREIAETRY AT TRF2H4H o
A. Labeling & &1&77

1. Do labels bear a traceable lot number or date code? &_7F F “¥ if j# et 517§ 12 9
1 YES &_ CONO %
Please describe the meaning of the lot number. (Ex. S08191204, S: Organic Soy Beans, 08: Storage area, 191204:
2019.12.04 manufactured)
FracE B A R &(6] 1 S08191204S 4 F 4 & 08 A ¥ AMELAE 191204 4 2019 £ 12 7 454 )¢

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 F R 2R LT P AT AR ?
O] YES 4_ ONO % CIN/A # 3§ #
3. In the ingredient statement on labels, are organic ingredients identified as “organic”?
LAY o S TR 2 G B0
I YES &_ ONO %
4. Whether the product(s) for the NOP certification application has been labeled with the following contents? (For NOP
applicationonly) ¥ # % W73 8% %A ST a7 AP F ¢ (g e # NOP) OON/A % ig *
(1) On labels, does the phrase “Certified Organic by TOC” appear on the information panel?
T2 Faore F L 38T D Ao B%RFERFG LT %HE FHR?
I YES &_ LINO %

(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?
Tor? RS A2Z TR AVER LT HHCRP R AR RS EFH?
O YES &_ LONO %
(3) 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?
Wik e PIR%EH F2 2278 Rk gfoe B8 FHP “WEAH” 2347
O YES &_ ONO %
5. Whether the product(s) for the EU organic certification application has been labeled with the following contents? (For EU
applicationonly) ¢ %R "5 A &L F T T AP F (G Y FEcp) ON/A # i *
(1) Do the certification body code and the EU organic production logo appear in the same visual field?
B WA B LR A HE e LA, POYESE ONO Z
(2) Isthe EU organic production logo marked in a conspicuous place on the packaging?
LI PHEARE BTV ASES S 2 OYESL ONO %
(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?
FF AR ERFL T AR *?5&%“_1‘}&*}; N FS T > 5+ “non-EU Agriculture” ~ 7 EU Agriculture” & "EU/non-
EU Agriculture"? O YES £ [COINO %

”

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
Date of issuance : 2022/01/22 Pl S kY ;%—‘*



“ %auﬁ%%‘ﬁgp *ﬁ”—l’\’]

TOC Tse-Xin Organic Certification Corporation ¥ 5F % 19F

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?
EFRAPDER/FHF A REFNAFTT R TN A2 2?2 OVESE ONO Z

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

HEF e TP kP F R (Fe%MF)?  OVYESE ONOZE
If yes, please attach relevant documents, and provide on-site for inspection.
FUA o FREAM B VR L e ERSEREAP -

3. Areallingredients inspected before storage? Al B EE G iR 3 °?

1 YES &_ CONO &
If yes, is inspection record maintained? 4“3 7 E_F R k47

LI YES &_ ONO %

4. s certification documentation maintained for all ingredients listed as “organic” on Organic Product Profiles?
FRASREM WA 0 R e SR LT AN LG e
] YES & CONO Z

5. Is certification documentation maintained for all processing aids listed as “organic” on the Organic Product Profile(s)?
FRASREE mA Y A TG 1 AT AR LG e
I YES &_ ONO % ON/A 7 i %

6. For “100% organic” and “organic” products: ¥+**1&7 % “100%3 #"{c"F $#"54 &
(1) Is “commercial availability” documentation maintained for all nonorganic agricultural ingredients used in organic
products?

e 23 PR A SR EEAEFG G P RAT 6 B2 EE M 2
I YES &_ ONO % ON/A 7 i %
(2) Do finished products include organic, organic in conversion and nonorganic forms of the same ingredient?
- fERALY RFRERT F 5 F PG oG P RIRF 2
1 YES &_ CONO &

(3) Are any not allowed volatile synthetic solvents or other synthetic substances used?
’g\?"%"'xﬁ’?hfbwmbé.#ngﬂb,;\; L

I YES &_ LINO %
(4) Are sulfites, nitrates, or nitrites added during the production or handling process? ( For NOP application only )
LF s AR RSB Y LA AR - TR 2 (g Y i NOP)
1 YES &_ CONO &
If yes, list all organic products produced with sulfites, nitrates, or nitrites.
w8 AR Y LA PR T RIS B A S

7. Does the use of nonorganic ingredients (agricultural and nonagricultural) complying with relevant organic standard’s

annotations or restrictions?
AFPRERAEAR AL B EAM S IRE R
O YES & ONO % ON/A 7 3§ *

8. Are by-products sold as certified organic? & & &2 F M1 “F 8" & Kpx &2

O YES &_ CONO % ON/A 7 i *
If yes, please list product name. 4r&_> g’%—?lj VAT A 7}9- :
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
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1. Is water used anywhere in the processing or facility (ingredient, processing aid, cooking, cooling, sanitation, cleaning

equipment, etc.)? HA2¢ £ FE* FOR(F FRAL s e BAE S R E L F FEBLRAE E)?

O YES &_ ONO % (If no, please skip to next section. % % » 32 428 & T - &)

If yes, please describe use. 4r&_» 3z p * i !

2. Please describe the source of water: 33Lf GAZ* -k kiR :
O running water p % -k [ ground water 3 -k [J other (specify) # v (i3p")
(Please skip to #22, if running water used. 4ri¢ * p k-RGE R E 5 2241 <)

3. Does water meet the Safe Drinking Water Quality Standards of local government?
WAE KE B 8§ B SR Y K TR 9
I YES &_ CONO %
4.  Are any water treatment or filtration systems used? * 'k 8 % 5% K 8\ i g AL ?
O YES &_ LINO %
If yes, please describe use: 4-“&” » ’3—’ FHP e BJE

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 ?

rp ok SR 1 B LR F EREAS A S PRT 2 RRIBHERR 7
O YES &_ ONO % ON/A 7 i *

Please attach copy of test report. 3%t -k 7 #k S48 & B2 & o

6. s water quality monitored? -k 57 &£ % § 4L & B ?
I YES &_ CONO &

If yes, please explain how. 4”& » 3l 4oie £ R

7. Is steam used in the processing or handling of organic products?
fWAed EF R FA7
I YES &_ LINO %

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.

FRT DR WAS I RAILA £ AL 2 SDS 2 /8 0 R4 -

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
Date of issuance : 2022/01/22 P Ak d %R T
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Section 3: Assurance of Organic Integrity and Process Management

F2& 5 PREFRRE

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

nonorganic products or contact with prohibited substance.
F RGBT L PBASER AR A LB P s
® Packaging materials, bins, and storage containers must not have contained synthetic fungicides, preservatives, or
fumigants. & 4R ~ a3 0 e F B EREER G E SKEAH - R B F A o
® Reusable Packaging materials or containers must be clean and pose no risk to the integrity of organic products.
TR e EHPAFBLRAFHRIEET BT B
® Measures used to maintain organic integrity must be documented. * r M F R B L FET L8 o

Product Flow, Organic Integrity and Monitoring %] i3 WAEZE FBRELOTR K

Please submit the documents below 3% & :
(1). Production flow chart # # /i 42 )

(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.

?%*ﬁﬁ“% i UALIR R [ PR S I BT AR S s
FREATPA SRR T I AR PRITESE BB H TR -
1. Isthe operation, use and maintenance of the equipment, containers and utensils used to avoid contamination of the
food? *7i¢ * 2 % % ~ FBHBE s HE v pr 2ad i iawienlisg?
O] YES &_ J NO %
2. Are there any relevant control standards in the process of manufacturing? (Ex. temperature, humidity, pH, water
activity ) > @42 ¢ £ F § A0 M 2 F FIHRE 7 (Hl4eif R~ JBE ~ pH - KB
] YES &_ CONO %
Other description H & Zp

3. Has quality assurance program been implemented? (& 8.3 3417 5 frr w3t & ?
] YES &_ CONO %
If yes, what quality assurance program do you use? % ®_° E# (703 &
Jiso  [JHAcce  [JTQM [J Other # @ (specify 33 f? )

4. Product testing W’Eﬂy_ Bl(check all that apply JiEg ﬂ
[ ingredients tested prior to purchase & n‘~—?i% 2 Bk [J ingredients tested upon receipt &L pF 2_ ¥ 5%
(] products tested during production # # 427 2_ 5% U finished products tested = 5 %
Fp)
5. When the process and quality control are abnormal, is there a measure to correct and prevent recurrence and make a
record? WA SFEAIF RAP AF22FrAp L EFL LTI kET
] YES &_ 0 NO &

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

O others (specify) # # (3

ionizing radiation? (Check all that apply)

EARP~P RAR3s I AL i LA 22 (AT )y TREF R A TBAREE A Z el ?
[0 GMO testing £ Flecid = & & 5% O letters from manufacturers 2 é_iﬂ‘ T

O others (specify) H & (5#)

7. Do you have product recall and destruction plan? &£ % #1374 5 2 v fosf &34 ?
1 YES &_ ONO %

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
Date of issuance : 2022/01/22 Pl S kY ;%—‘*
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B. Facilities & Equipment X % ~ X # %

All facilities and equment used for organlc processing must comply with the regulation of Food hygiene and safety
TR KA RFEIEL 2L PRI

8. If the equipment and instruments used in the process need to be calibrate, is there any internal or external calibration?
WAEY WA 2 WA REFRARLF - LT G R R D
OYES ¥ [ONO % OON/A 7 i #

If yes, please indicate the calibration frequency: internal: /times ; external: /times.
e TE D FRP RIS PR - =% R - =%
9. List all equipment used in processing (Please check if applicable) 71 1 f 2 & ¢ i * F|eh# i 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
wE LA S FEFF ™LA ingredients after cleaning.
R § /s 5 PEF WL AT orrer 5 PRPGFE

AR R R
3R AL

(] Cleaning records should include equipment name, way of cleaning and frequency.
REGFHR/FRES S ERE P4 TREFES 2 Gk s
(] 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. /I 5% @ 3w r 5 40 ~ F 4 - £
B /EEBR/ZFHF KA SFFFFFE IEaPE -
10. Is facility and equipment used only for transport, process and/or store organic products?
SR RA LT R R Wi B/ EGT BAS?
O YES &_ ONO %

11. For equipments used for both organic and nonorganic products, are measures taken to protect the organic integrity?
R - BRENG A PAS L Wi RFHEBDEE SRR Bl R0
I YES &_ [ONO &
If yes, please describe. 4-“&” » ;%—:LFIE Yo [ % :

Sanitation '}ﬁ-" 1

12. Is the cleaning and sanitizing products used compliant with the applied organic standard?
TR GFF S A AT B EAPM 2 RARE D
I YES &_ [ONO &

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
Date of issuance : 2022/01/22 Pl S kY ;%—‘*
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13. Provide information on your cleaning program and products used. 3## % & € * iR dl o SaFR

' ' Check if
Area Type of cleaning Cleaning equipment ?mdfﬁt‘s used Frequency cleaning is
B R A X used A I O A7 documented
. R EpE i T | mpmes
i E (V)

Receiving area
Ef

Ingredients storage
ik

Product transfer

i

Production area
2 A%

Package area

¢ xR

Finished product storage

Loading dock
R w

Building exterior
Rt B

Others(specify)
A ()

14. Are food contact surfaces or rinsate tested to make sure that cleaning product residues do not contaminate organic
products? & F I3 & FaEI G S FESAKELFEY SATPF LT BAS?
I YES &_ LINO %

D. Packaging # % %

15. Please check type of packaging material used: 4 & ® * e Kt

L] paper A O cardboard A + A& ] wood 3t [ glass .33 O metal 2%

O foil 485 O plastic #* %% [ other #

16. Do all packaging materials meet the standards of food hygiene, safety and quality?
LF9F ehe B B L 4 SiFd % 24 gr;fri+g?zg ?

O YES 4_ ONO %

17. Are packaging materiasl reused? Z_ % F wicE @ * che K4l ?

1 YES &_ CONO %
If yes, please describe how to clean prior to re-use? %73 @ & EAF & * m 4@ ;Fiig ?
SRR

18. Are reusable packaging materials used for both organic and nonorganic products ?
TAFRY e RPPRE GG REy A SEY D
O YES & ONO % ON/A 7 i *
0 »

If "Yes", please explain how to prevent contamination: 4-“&” » Gl doie 7 ok 22 54 ¢

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
Date of issuance : 2022/01/22 Pl S kY ;%—‘*
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E. Storage #¥i
19. Please provide following information for storage area. ;ﬁ—iﬁ_é T A MBEEREE T
Storage area Is storage unit | Comments on potential
Use Location Ty,E:)eJ/Ea‘pa‘city identification dedicajced for cqnta.mination or
» A  u REE > 34/ name or number organic? commingling problems
i z e ERES L | AF R EG TS R AL N5 Leh
B ST W (V) o
Ingredient storage
B R
Packaging material
storage
KA G R
In-process storage
o t,\- |d 1’2)?‘ e
Finished product
storage
R
Off-site storage
Rt 'vq;‘?ﬁ %
Others (specify)
A GERP)
20. Are organic storage areas clearly identified? 7 & %38 £ F § P g s gT ?
I YES &_ CINO &
If organic and non-organic products are stored in the same place, please list the measures to prevent pollution or
contamination: e # &G A SR LR - ¥ 2 o I ALE R SRR
21. If there is off-site storage, please give name, address, phone number, contact person and type of products stored.
&r’ﬁf’ﬁk;@&’pp lf—"’ﬁ;‘fih_‘?%‘é‘%‘ﬂ‘ﬁx’*,;ﬁiw° DN/A]@?
F. Transportation of Organic Products 7 %% r‘%m@ﬁ.ﬁ
22. Describe package forms for incoming products 3 g i che K5 34 (F 47 iE)
O dry bulk 235z | L) mesh bags % & O liquid drum % f& 45 /4§ % O foil bags 485 &
0 metal drum £ & 1 [ cardboard drums *A i [0 cardboard cases A + ‘A 45 ] paper bag A &
[0 plastic %% Bx [0 others H i
23. Do you arrange incoming product transport? :& g,“ o EEE P (FRAEE D
JYES &_ CONO &
24. If use transport companies, have they been notified of organic handling requirements?
dekdd FE o FEE BT LR PG e A ERTE DR R?
1 YES &_ ONO % O% i *
25. Are transport units also used for carrying nonorganic products or prohibited substances ?
FE1 LA T FEFPASNET FTH? OVES L ONO %
If yes, how do you insure that inbound transport units are cleaned prior to loading organic products ?
e R e 1 AP A ST S AR TR A ?
Describe L7 :
26. Is the inspection/cleaning process documents ? # it ¥ # ,Pi,’?@ FETE N 49
1 YES &_ ONO %
Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0

Date of issuance : 2022/01/22 P Ak d %R T
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27. Are organic ingredients shipped together with nonorganic ingredients in the same transport units ?
AR PAS LERERY P 1 LFE 0
I YES &_ CONO &

If yes, please check all means to segregate organic products * & 31 E IR 47 4 é-;mj% (7

A iE)

[ use of separate pallets i * 7 F 5 [ pallet tags identifying “organic” &

Hor T3

[J organic products shrink wrapped
Mg B A S

[ separate area in transport unit A& % 1

ENATE

O organic products sealed in impermeable containers

g O other (specify) H i (Fsp)

28. How are in-process products transported Fsif? & = 5.cni@ x> 34 [ N/A 7 i *

Describe L7 :

29. How do you insure that in-process transport units are cleaned prior to loading organic products?
Birrfr%@¥1 2 4 L_i\‘ ﬁ&if}:r‘%ﬁ e 25{(}%‘}%”‘}??

Describe #L.p? :

30. Is the inspection/cleaning process documents? # it & iﬁ'—;ﬁ?@ﬁ_{@ s ka9
O YES &_ ONO %

31. Describe package forms for outgoing finished products FH3p! & 5 e K= 55 (7 45:F)

O dry bulk 74352 b O mesh bags # & [0 liquid drum % & 8 /9 % O foil bags 48 & %

O metal drum £ & {3 O cardboard drums 43 [J cardboard cases A <+ A 4§ ] paperbag A &

O plastic %% Bx O others H & :

32. Do you arrange outgoing product transport? ! f'pF > [EEF p {7 iE % 7

OYES 4_ ONO %

33. If use transport companies, have they been notified of organic handling requirements?
drkkd FEOPEE 0 AT LB PG A1 AR Dk R Y

OVes £ ONO % O% i *

34. Are transport units also used for carrying nonorganic products or prohibited substances?
i1 LA FEy PASFSE TH 2 OVES £ LINO 2
If yes, how do you insure that inbound transport units are cleaned prior to loading organic products?
e “B7 s A 13-1&%. SRR T LA 1___?‘ }i#@ﬁwﬂ"“h(/‘%/p EoONELFL?

Describe L7 :

35. Is the inspection/cleaning process documents? # it & ‘;—g‘;ﬁ’iﬁﬁi{;’n B % 4% ?
O YES &_ ONO %

36. Are organic products shipped together with nonorganic products in the same transport units?
Sfrt i AL AR RERY - 1 LiFF 7
O YES 4_ ONO &
If yes, please check all means to segregate organic products * 4c&_ > 31 E IR 45 8 A 5D F ¥ (7

)

(%‘a

[ use of separate pallets i * 7 F e % [ pallet tags identifying “organic” +i 4+

A &
o T3,

[0 organic products shrink wrapped

e . [0 separate area in transport unit #i#
MRS R A P P

F1LEP SR

[ organic products sealed in impermeable containers

i Ho () :
EhmpE e [ other (specify) # i (3p)
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TOC Tse-Xin Organic Certification Corporation % 12 F > ¥ 19F

G. Personnel Requirement X F & J (For Taiwan Standard only /4643 i *

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.

*%Eé%ﬁl‘Q%‘ﬁﬁi%’%ﬁiﬁiﬂﬁ%ﬂ*ﬁ»ﬁ‘ﬁ%iﬁﬁii*w+%é;£%§i*4:
Iod

PG R A SAP M TR REFLR @A gL I RFRREAPF A B2ass -
37. Do operations of staff meet sanitation management requirements?

ML IEAR 2 JFEF P &R g2?  DVYES & 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-lgG and IgM, tuberculosis, typhoid fever)?
B REREMOITA AT AR E DRI EERAE(TE 2208 238 p 7 A APFL-IgG 2 IgM ~ W
s E)? OYES ¥ [ONO %
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Section 4: Pest Management % 2 & ~ 3 $ 2 [

Must use management practices to prevent pests, such as removal of pest habitat, food sources, and breeding areas,
and prevention of access to handling facilities. & i & * g7 5 T 2 17 in§ Iﬂ’# 5 o Gldo#d ’f /ﬁﬁfﬂ L RE RN
FRFSATE PRI EE

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 RS A AR B Rk TRBE R Lo = SN . S I aE A e AR B 2 S N U

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.

i 1*#% HiE G ORIE ] 0 TR ape A G R 2 L AN L NS .

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.

FLESZA G m FRY AFPARMZ R AT LB F o BEP R SR WL, TR
I3 A S 0 X ERE PR LSk o

Use of pest control products must be documented and included as part of the Organic Handing Plan.
RAAPPICFTHSEFHF e D5~ G PHE FEM

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.

WL - BHR NG T AS I} B A ERAB R AOSE ek a0 RN G A b

Tz & 2FH2 (SDS) 5 /E“#Bfﬁgm*%—‘r e

What type of pest management system doyou use? i * wfiF T 2 s k5 ?

O in-house p 7 ¢ 7 name of responsible § = & § 1 4

[J contract pest control service £ 325 % 2 7 /o PRI ¥ —*Ff :

1

name, address, phone number and person contact  -#t HPRAFE K LA~ B ak ~ TEE BE L TR

Check all pest problems you generally have. -9 i EFr3 BFBRG TAFELE D (FAHE)
O flying insects ® & #F O crawlinginsects ® & #F  Orats ¥ &  Ospiders ¥w#k O birds 5 %F
O other(specify) # i (G3p)

Check all pest management practices you used. 3§ i 5 BAE* hy 2P ping I"’# ¥ L (VAFAE)
1). prevention ?E}‘f#ﬁ K7

[0 good sanitation i 2 4% enfEFd [J clean up spilled product # 32 *t 5 ehA & [ exclusion Sk
mowing /¥ [0 removal of exterior habitat/food sources # ‘ﬁ% Bir/ad kR
sealed doors and/or windows 4t F* & [ repair of holes, cracks, etc. 4 gLiF ~ Bl 4 %
screened windows, vents, etc. % = s K s b &
incoming ingredient inspection for pests i&412_ 24 % & &

s

aircurtains 7 § & O airshowers % § i# A% 0O sanitizing i’ 4 [ plastic curtains % % #

O ooogao

positive air pressure in facility 3 & [ other # #

2). physical and mechanical means 32 % ¢ 45 %5
O ultrasound 4z 4§ & O light devices P& 2% % [ sticky traps %k [ temperature 8 & 474
Oinsect traps 4 £ %% [ pheromone traps % & 5 44 ® [ mechanical traps % # Faf

O freezing treatments kit &dZ [ other(specify) H & (53Lp)
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3). others # @ :F 7
O fumigation %& 7 [ fogging ¥4 %% [ carbondioxide = ¥ it  [J diatomaceous earth # j& *
O nitrogen § # I pyrethrum ‘f B EIARAEES [J other(specify) # # (F#p")

4. Please list the used biocontrol substances that are self-managed or entrusted by pest control company(s).

Fdp FERA L 4#”)’7?/:«’#‘ 223 BT HT
Substance Target pest Location used Method of application Date of last application
W FH Fiezt 244 L 18 5H 3k Bisk o opg

5. Areall records for pesticide applications kept? £_% i% 75 Ay o 75 f‘;‘ 4 ¥ ﬁﬁi Kl alid

O YES &_ ONO & ON/A 7 ig * (Skipto7if N/Achosen, FiE# % §F * - ¥ b3 % 7 5R)

6. Do any substances used which are prohibited according to the organic standard?
£E TAFBISTH o A3 EEREY ?
1 YES &_ ONO &
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, using
method, area, time, frequency, prevention for pollution...etc.) 4% % 3 T 2 S B FTH > FHk'F T L P
B ESN N HAL G WAS S RER S EHRR RS 2§ FAFDITRY FH S RS
PERF ~ HF 5 s F?éjﬁ#ﬁ*'&‘éﬁ)

7. Check all measures that your waste management system applied :
Y E AT AT B R (T AT E)
[ on-site dumpster JL3-7# 32 O material recycling 7 # # O daily pick-up waste # p 32 3 3%

00 composting it 3% Ol field application of waste 3 # %532 | O other(specify) & # :

8. Does the waste management system eliminate habitat and/or food sources for pests?
CE SRS ENEREE STV E RS EVEE RN N
U YES & 0 NO %
1o

If not, please explain  4c“F” » gz

Document number : % QF-P013 Organic System Plan (Processing/Handling) Version : 4.0
Date of issuance : 2022/01/22 Pl S kY ;%—‘*



.‘ ‘—’v‘—?cu F *}\ggé;ﬁtgﬁ 4’5 g N A

TOC Tse-Xin Organic Certification Corporation % 15 F > ¥ 19 F

Section 5: Record Keeping % 7 & ~& > ~ ¢

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

M kTR B ET S £ o

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

FWASERD RAER - EEHI S &L

Organic ingredients must be verified as certified organic. 7 # Rid < FrEinie s % & o

Amounts of organic finished products must balance with certified organic ingredients purchased.
TWARPANE T BRARER BT o

All relevant documents must identify products as "organic", and all records must be accessible to the inspector and
certifying agent.

AT rdp Rl Y R ERRP(T)AS S TR e T e B PR SR ‘fr%é’éﬁkfﬁ °

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 S E A HERRTNTARY 280 hf A K ERFEHET KT “Certified in compliance with
the terms of the US-Canada Organic Equivalency Arrangement"m%»}?lg o (i * 2t¥ H NOP)

1.

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

ﬁﬁénl AR o B TRV k4 Q

0] purchase orders F-4=37 ¥ [ contracts & ¥) [Oinvoices # & O receipts jx#3 O bills of lading # ¥
Customs forms ;% B 4 # [ scale tickets i/ ¥ 45 [ Certificates of Analysis 4 7R3 #% 3
Transaction Certificates % % #® [ Organic Labeling Approval Document v 3 #E &2 5 F & ¢ &
Certificates of Certification 7 ##5% % 2 [ receiving records 1z b % &

quality test results 58 Bl:#4F £ I verification of non-GMO ingredients 2- & F:zid hAlrrind
verification of ingredients produced not using sewage sludge & & * = -Kif ;5 f 2 2 RABLFEILE
verification of ingredients produced/handled without ionizing radiation

GRS ST L AN AIE 2 RALFERE

documentation that organic ingredients are not commercially available, when using nonorganic ingredients in

products labeled as “organic” "5 # | A &7 @ * A3 W RAPIF I e P EZE PGB AL 2EP -

D%DDDDDD

[ receiving summary log 4z %,j R
[ other (specify)# (s )

In-Process %] 4% @

[ ingredient inspection forms i L4 & % [ blending reports ;2 £ A ##F < [ production reports # # 3F £

L] equipment clean-out logs % & 7 i & [ sanitation logs F2 P & [ packaging reports & % % &
[ QAreports & ¢ 3% 4 0] production summary records 2 2 ff & 38 %
[ other (specify) # #  (33p)
Storage £ #
O ingredient inventory reports /& L & 33 % 4% O finished product inventory reports = & & 7% % &

[ other (specify) # i (F#p)
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Outgoing 1 f’

O shipping log #} % 4 [ transport unit inspection/cleaning forms {81 L4 & /5% %

] bills of lading # ¥ O scale tickets i % ¥ #5 [ purchase orders pi-f 378 [ salesorders 4 & 37 ¥
O salesinvoices & p' % & [ phytosanitary certificates # % 7 P! 2 [ export declaration forms 4} v 3¢ &
0 Transaction Certificates 2 % &P O Certificates of Certification 3 %% #

[ shipping summary log & i 4§ & % 4~ [ salessummarylog & & 4f & & & [ other (specify)# i (33ip?)

2. Do all records identify organic products as “organic”?
LEf M E s f BAS S 10
O] YES &_ ] NO %

3. Canyour record keeping system track finished product back to incoming ingredients?
EHET T A SEHIINF PR ?
L) YES &_ ] NO %

4. Can your record keeping system balance incoming organic ingredients with outgoing organic finished products?
ST FTREF PR PBA ST Y
O] YES &_ ] NO %

5. Do you keep records of all appeals, complaints and disputes and corrective procedures for organic products?
AFEF 3 A2 o8 LReEFIAPMARR ?
] YES &_ J NO &

6. How long do you keep your records? % 4%i%i3 5 A ?

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

FRP A S RS AT MR TH
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Section 6: Affirmation % - & ~ FEIR M

VI.

I/our company (hereinafter refer to as we) understand that acceptance of this application in no way implies
granting of certificationby TOC. 3% /A 2 7 7 2R < ¥ F¥ 2 &7 A BAECHE -

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.

AAJRDF PG ER A R PSR NRRY g’*“ié B FAEREFY G BokES
73 e e@mﬂ"‘/ﬂ"\j'ﬂﬂ' wooe iﬁlzm”"’* 7 ¢ 39

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.

AU RDPIG RS RED PR FEA R /2P PRENL AHT AR M
Ao ”Pf@lfﬁ*ﬁd‘i' R - ORI s RFLREY 22 zf»—‘: IR~ &I (e 45 VAT
FE)E G RERLTRHCARK ’I‘ﬁ%‘lﬁﬁ‘@g);’@m;ﬁﬁ;ﬁa@&ﬁ °

I/we clearly understands that if necessary, TOC may arrange for observers to participate in the on-site
inspection. A A /AT FHM G > CEPFHE KBS D EFIRRREE FHRITE o

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

AfR2PRERAFBREY Y Y LR FI IA e B R A

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

AR R A RIECE T

2. to accept, in the event of infringement or irregularities, the enforcement of the measures of the organic
production rules; and #3 2 EE N ERT AP BX G 4 2 B RATR LR LR

3. 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;

”*v?'”d' Wi frg m% = r,g_M u,}g e} 2 ﬁg\ 2} ,g rm[fp F&?ﬁl—‘r g?ﬁtﬁ“ff ;

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; , ’

BE ook A AP /RN ¢ 'ﬁ;’«'}’{-;.' PR FECNREREORL B FECSPYRT
BT S S i T T N

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,

B oo ek A/ A0 wr/% oo {#ePdl g0 - ARE Mg HERFPM 2@
Feni g H & Eﬁ”ﬁﬁﬁﬁ

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;

B AJR 2P AR MR 0 2 TN L MR

7. to accept, in cases I/we withdraws from the control system, that the control file is kept for a period of at
least fiveyears; % » N/ A 2 P4k TN HBE > FTHEPM Y T C58

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.

L 2T ﬁ'r;}pfgg ipWH HE o BoeR@Epov i MOy BREFN/ AT OE RSN KA A
Gl VA el #&‘ﬁnﬂ’ 27 BE ’Fé«m:\*ﬁai‘b\%ﬁf% °
9. to provide further information as deemed necessary by TOC to determine compliance with the organic

standard.
FHEZBoELIFTTRE 2z B R 1“#¢< a2 ?%IL o

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.
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VII.

VIII.

SFERPEARM G R AR TRMETF FERFFARATFL LK FPAST LR
RRER T o

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.
AA 2P FTRET RFENRBLF A P RREATAKRET L BRHESRESTZ YR %L

FAAT

I/we clearly understands that I/us once obtained the certification qualification, |/we shall:

AA[RDPFEP G o A AP - LB RETR

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;
FERBREAT 2 RFL 2R 2 RE > ¥R T‘ A r‘%#lﬁ C ¥ FLE B R S

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
HXW BBy 2 Z BRAR L S REA SRR B RO GG B RE 2 RE
ipRE & 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.
e A %‘a]ﬁi,ngfg;}gztm.esgw_s DA AR HEKFASFRTNERR A CHRED
Pimip RS AL B

Rl

4. 1/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.
iw\j%i,J’*%ﬁxﬁ%ﬁ*ﬁ~fﬁ‘Ai%’@ﬁer—hﬂrwﬁﬁiﬁéi
B THYRBEHERT RO 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.
(Only applicable to domestic applicants for Taiwan Standards).)
%&ﬂww%ﬁaQWé’eﬁﬁ@@msaﬁw,zxewrweaa,aT—ﬁaew§$;WT
FAAMESE: AR ST PRI 2 ERY 2R T o (g SARpY j—r;ﬁf—ﬁ

For and on behalf of :

Company/Farm = /B 3

Signature of Representative f # * & &: Date p #p

Signature of Person fills out this form 3 % 4 & 3 : Date p #p

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

AP R LAY o E AP A
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The following documents are required and must be submitted with the Organic System Plan:

T RS R

Business Registration Certificate (To apply for individual certification, please attach the copy of identification)
= QEEV?%'%’;??C%{E?@&(TI%AE‘Fﬁ-—‘ﬁpﬁ-‘w;’i%&ﬁ//’:\ T FE & RN)
[ | List of Certified Products ¥ sz 4 &— f
0 | Product flow chart it ;% 4 & /i % [
[ | Facility map g ¥ 3 % fie & ]
[J | Organic Product Profiles 3 1 & &R P fm 4
(] | Organic Integrity Program 7 i 5 #5143+ 4
- Records and documents related to the maintenance of organic operation system
BIFGPET RPN L By (s 7 ﬁ% e~ frE e BFE)
[J | Pest management map of traps and monitors 3 % # 4= 7 i Fof ‘ffp. B % R % b 2L
[J | Pest managementplan 5 % 2 [ ip (303 (&r% i R P A =)
[] | Waste management system f?r;v‘_ 2R R =
[J | Use of Organic Seal 7 #5& & 1% @& * % ( N/A for initial application 4= = ¥ 3% if * )
O Granted organic certlflcates (For Taiwan‘ Ove_r)seas applicatign only)
P A (e )

If applicable 4rif *

(] | Copy of factory registration certificate 1 B % s 8 &

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

= the same time) =+ % mﬁ_#ﬁﬁ?‘ Ex ;}i—ﬁ)@? GRER-ELR S VR i) R
Update on correction of previous minor noncompliances as requiring for continued certification (For NOP
= application only) S8 /42 rd BBEF A oL 74 (g * 57 3 NOP)
O | Natural flavour declaration = #X 4 ! = & #-p
[ | Application for the Use of Non-organic Ingredients & * 25 # R flY &% 4
[ | Water test -k B & 53¢ 2
[ | Private label use agreement f 7 &4 * F & 3
[] | SDS % 2 F i 4
[ | Labels for minor ingredients &) & ##% 7% 3 3t
Labels for other substances used (boiler additives, cleansers, or pesticides)
- His @& % f Faffon T () Sie K R ~ R AR AR
[0 | Other H is:
0 | have made copies of this Organic System Plan and other supporting documents for my own records.

Ao ek G fonpit (7L kb
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