Tse-Xin Organic Certification Corporation

B BREEGT AP

Mushroom Production and Handling System Plan

S i

®

TOC

it;:rij;rd Initial Application Extensional Renewal Other H i
Vo A7k Y R H o4& B A% -
USDA % F ] ] ] ]
EU %@ ] L] [] []

FORTOCuseonly s d 2 2 75 8
Documentation number

Yo i i

Date receiving

fo it p g

Operator No
SH Wk

Document number < i %%  TOC-INT-C02
Ver "= =t 1.0
Date of issuance % {7 p #f : 2021 & 07 * 23 P



‘) B BRI P

Toc  Tse-Xin Organic Certification Corporation ¥ 17>

S

20 §

% ! 1. Please read and fill out this form completely. The application may be returned to applicant if it is
not legible. FLiERILHE B & 3 ink - 300 > ¥ GFFER A G T G ARRI E
2. Tse-Xin Organic Certlflcatlon Corporation is referred to in this application (TOC). % < 7 %%
Wi P A E Y B I AR

% -~ General Information &F3E % & & FHL
PP 1. Each cell must be filled out or check. For example: if there is no field address, please fill in
the cell with "None" # & FE B & §:5M o bldo @ 2 FHEREA L R AR PE
Ca o
|

2. TOC does not accept the certification of "tissue culture mushroom" & =& % @ [ E_sr%«
i'g % %J LA%EZ%— °

-~ ~ General Information of applicant ¢ ;ﬁ——‘ﬁ AXFTH

Applicant/Company Name Name of Farm #-% i :
A/ R A AR (0 S R deE)

Birth or registration date ID No. (For New application) Gender 4%] © (For Taiwan
A Er p(2kpH): ErdFH (a7 L - YBr) 1 AT #ik | only)
*) O male ¥
LIFemale *
Representative Person Education (For Taiwan only)
(2PAFEEELF A FREG Gripr)DEgse O F DO«&
Oz ¢ OxR¢ 0OF ) OHs

Phone ¢ 3% : Cell <4 : Fax & 2 :

Residence address (company/business registered address) = &3+ b (= & & 5 £ F e~ 7 {43 u) © OOU

Mailing Address i 2t 3+ »+ @ (IO Phone 7 #
Fax % 2 :
Farm Address 3% ¥ 4 : OO0 Phone % %
Fax % 2 :
E-mail or line ID & + #£8 i & line Ttk &L : Website 7. :
(If authorized by the applicant or the representative person) Please provide the Relationship/Job title
name of the authorized representative: i 1’?/%‘« e

(FEY Ao FARE G RERENL AL

Contact person Fi & 4 Phone 7 3% : Cell £ 4% :

Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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Standard applied for ¢ #FeiE® @ [OTaiwan ~% [CNOP #® [OEU

Suitable time to contact with you = i B % epF ¥ §_ (Business hour_ FLpF F09:30 % 18:00) :

0 Morning & 0 Noon ¥ = [ Others #

Do you have a copy of current organic standard applied for ? & &£ % #3 — IR {75 $RE 2
O[]ves & ONO %

Do you understand the current organic standards? & £_%F -;g— FfRI Ay g9

O YES & O NO %

Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
Date of issuance : 2021/07/23 Gk 3—3
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= - Field information 3% % F 3L

The area is filled in as follows & &3 B = ;4407
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
AppIication " as follows:

AU Y A AR 3T THEER G B S RITR Y G B s 06 2T
”"Tﬁ. TR TG ff'? DM e R PAZTY 5% o THE !
Applied for certification * ’3‘5%% :3ha 28, Non certified(including organic or conventional

operation) #£%% (7 7 ﬁﬁﬁf T2 f 7): 0.6 ha =*E > conventional |§ {7 2 '
2). Renew: Please fill in "B. Renew or Surveillance "
EATE L GHY TBEAMTE (AT UHLRK ) W -
3). Renew or Survenlance and Extensional certification (additional area): Please fill in "B. Renew or
Surveillance " and “C. Extensional”
EATEE (N YHA ) B R TEHer B)F D FHEE TBEATE (L LYY HE
) 2 TCH 4ok F o

Facilit Applied for certification ¥ PF A ha '8
acili - , “
A. New o ¥ Non certified(including organic or conventional operation) 2£5%% (7 7 #
7
Application = Pl g 7)) ha &8
Te 2
F’F v B : N u
No facility Applied for certification PF ha =
Pt Non certified(including organic or conventional operatlon) % (7718
P ) ha 28
Organic 7 1 : a='f
B. Renew of Facility Organic in conversion ## 7 ] ha =8
e %% Non certified(including organic or conventional operation) 2% ( 7 7 1%
Surveillance SN N
2T A #&]FE\“IF\ f‘r)' ha = l‘g':
fé__iﬁT‘ég:g; O H =3 ﬁ& . h N\ ug,‘
(2 z i . rgan!c .F — a. — «
Bk %) No facility | Organic in conversion #&% 3] : ha '8
K Non certified(including organic or conventional operation) 2tz ( z 7 #
P ivff {7 ) ha 2 ¢
C. Facility New addition A7 ha =**& New additional field #73 & & :
Extensional | 3 * area % area % -~ area % -~ area % °
i 4 i
%E; " No facility | New addition #73 ha = *& New additional field 773 = % :
A P - — - - —
il area % ° area W% ° area % ~ area % °
Crop applied for certification & & T4 & f (G iz T WLEASZ F LA pul% 538 -
# fi%r‘%iﬁié_%%[ﬂ°?j‘%§7ﬁf§r%’ﬂ At )
. Harvest
Field No. Crop Item Crop Name 4+ % fi- month
av 24 )2 > 7 |
S e o
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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Fwapdl 02 2 Ok Ok Oy O (e )

% =¥ 4 OlIndividual proprietorship # 3 5% (4-B 2 ) OlJointventure & F 5% ONonprofit
organization ;= * B#2 [ Corporation = & %23  [others # i

If the certified product-related business is not self-operating by the applicant (or authorized
representative), please explain the operation, partners and relationships. 23 & &-4p ki £ 535 2L ¢ B2

(MR L)AL p AR P Ap ~ 2l £ (- Oz i *
Notn self-operating 2:-4 {7 4% {38 p : [ Field management @ % ¥ 32 ( area %)

O Harvest $% 4z ~ O package # % ¥ [Ofunding ¥ £4t i [ Product sale &4 &
0 Marketing & 2 =4 [Others H i

Partners(Individual or organization) # i & le('ﬁ L) ©
Relationship R (¥ 4§ %) : [ Relatives f{-, [ Friend P! % [ Contract staff % &

O Subcontractor % 3= [0 Others 2 =

If applicable, Please list name of previous or current organic certifying agent, year(s) of application, standard

and result of application) 5| d1 A5 S ¥ Grehy WREFEWHE LA~ ¥ E >~ RECRFERE o
[0 Notapplicable 7 if *
Standards & & Taiwan & & NOP £ [ EU % Others # v
Certifying agent Sk 7 #51#
Years & i»
Status &%

Have your certification ever been denied, suspended, revoked or issued minor noncompliance by any certifying
agent?
CET PR EPRFRET A iR fedl R S ¥ P ? O YESE ONOE
If yes, please describe the reason and the name of certifying agent.
e TR R R IR R LA

Please provide a copy of written confirmation that your noncompliance have been corrected.
E%‘&,'%l L 1"' i IE‘— rnxé' o 22 g Ff,g < llj r{%,i _rf"%‘ 5] Eiéﬁb‘}’ °

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 acceptjoint audits by different certification agencies.

BPL: v b FREWERPY %REF > B pLEEPH AV REEpLAERE xR 2L

B2t b BHE A AT E AP

Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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= ~ Appendix ¥4 #

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.

/F;bg _&r*gﬁ,’gg"j_@ n*“—MﬁA%’;\Iﬁ,Z/ﬁ}_ 11,;&3« ;jg_xg,;—r.g' ’Lixqﬁp;ﬁt ‘L(_L_)’T

f o
M= R R B R A e L pE %—xﬁ’frl;\,_dgﬁ"lﬂ‘}"’:“r’ﬁ@;ﬁ‘”"

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

- ;I]r;-]-;.. .&,ﬁf‘- ) gﬁ—%— P\?’F’*Jﬁ%ﬁ

1. [ Land registration transcription, please provide the latest version (new application / extension / renew)
IR G EERATR (ATY G/ e R/EATTREC R )

2. [ Cadastral map transcription please provide the latest version (new application / extension / renew)
BERE N BB AT (RTY F/3 40 H/EATIRHELG )

3. O Proof of payment },@ﬁ?ﬁ L E A (2F)

4. [ Records maintained for organic operating systems such as work logs, harvesting, storage, and sales
records
M T T S AP M B Aol PR sh S AR B BB B (RTY e )
III Copies of ID or company/busmess registration documents
J;/AJ\ ErFE Bk RO F :}l‘:}\'&c?l__ (er@—%—/é;%ygug[%&fgﬁﬁﬁa
©4)

If applicable, please attach the following additional documents:

2 A gﬁ-ﬂ.:-p,%l’. rTHe @

O Organic system plan (processing/handling) g A& B & 4v 1 ¥ 33F (A7Y G/ EATRE/ R LR * )

[ State-owned land use right certificate (For Taiwan standard)
BG5S B (e 0 ARBEAT )

1 Contract for the lease of private land or the applicant’s statement of commitment
KARF A H B2k R Y ARG = Hp

[0 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.
EEPEG WA AER BT BT e EP (fi "HR &= R 4ok NE e ER AR L
BRI R V] oy ER IR A

[ Registration document for farm or grower group B 32 2 4/ 51k = F e~ &

CIOthers #

Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
Date of issuance : 2021/07/23 Gk %—g
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z ~ Affirmation F£ i3 &

I/our company(hereinafter refer to as we) understand that acceptance of this application in no way implies
granting of certification by TOC.
AfADP T fRBREY FE G A A BECRE

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.

AAJRDSPHE > BEAA/AD ﬁ/ﬁﬁfﬁié‘éﬁgi ¢ WOTR R OR R FY FAEREFY o B
DD G RIEF RILA AR D F e s AR F A TR

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.

AAJADTP G BB DRI FREY FEA AL/ 2P ?-.%Eééﬁ_fﬁiﬁb‘?—f% & &5 4p B

CR TRICHIRREG L -y U R ¢ SRS FARERTES S TN X2 SEE-
REFEPIARL ) 2 SERLER (hB% k% ER A >£&ﬂ#~4mb*ﬁ
I/we clearly understands that if necessary, TOC may arrange for observers to participate in the on-site
inspection.
rA[ADF i}%*{ Ty > REBEFRCKRFESDEFLIEBRRA FERGTE
I/we affirm that all statements made in this application are true and correct. And | agree:
AR DDA G WHREY 3 ’3‘-‘* L R UG SR SN L A

1. to perform the operations in accordance with the organic production rules applied;
EypTY G2 AR F FE

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

B RESERFT L RGP LARRTR TGS X

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;
W F 6 LR ] S R AR § 2 A i MR § RS

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 I E AR /A0t FRELIFLFHECNREWEORE > BL L FHECSPRET T

WehR o LR RE EE R & P

5. to accept, in cases |/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;
E X SR S A AN V- I - SR AR R B ﬁﬁﬁé_ B-HEARM Y A (S
Feni g H - A REE

6. to accept, in cases |/we withdraws from the control system, to inform without delay the relevant
competent authority and control authority or control body;
Bg > A/ AP k30 %E > 2 T oip A F M oz f}}f#_

7. to accept, in cases |/we withdraws from the control system, that the control file is kept for a period of at
least five yearS'
BX AR P R N%RTE RTRFAAM Y A5 E

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.
#TX o 2T mipM I FRH CHE o BoRFEaOEIMGE > ERPEN /AT HE SN k)

Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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R EE/ b et PRS2 G BT RS R -

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

standard

;}'if#ﬁ—%&;,%}éﬁ;}f’f%_ﬁ Ffz2 B v F:\_\K%‘*A x4 AT FK‘F‘E °

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.
RAEWR EARM PRI A R SRR EET T AR AR A ST LR
WUBIRERT Y 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[2PFRED R FAR B2 TR B RRELATARE] L RPFAECKRESTZ G
HHALT

I/we clearly understands that I/us once obtained the certification qualification, I/we shall:
AAJRDTFHEP G > AN [h2P - LB WHRETH, R

. 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;
FERGEE S A A2 AR 0 T W A SR E S H EET BRE

. 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;
TR 2 R RS AR AT A S P RRTR 0 8T L G R R %
ML

. 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.
HHREASHFFLR? 3 FFTRCREL PN 2 P AHRRASPR N TP BokE
DR FES AL EP -

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.

x &/f\glc_%h*{pa v —r’\gﬁ’iﬁ*\ﬁ;%frﬂija BRI xJ»q\pz”; s im bR - 3 F 5B é’éi%%i
Ao TRV HRBEHET GO 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.)

A f’/ﬁﬁf#i%*{ﬂq Voo RSy - ER > R @ ERENER o FT - E R A%
RERAAMESE AR ST 2P RAE > 2 ERY BT o (W Y o BREY)

For and on behalf of :

Company/Farm = @ /B 3% :

.

Representative { # * & % Date p #p
Person fills out this form # 4 4 & 3 Date p #y
# ~ Cultivation plan $ 323+ %
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0

Date of issuance : 2021/07/23 Gk 3—3
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-~ Cultivation method %32 =

k- 3]

(Cultivation room is $4 3% 7 ¥ X

(3) O Soil cultivation 2 24 432
(With temperature controlled # * &> [Yes & [No %)
(Cultivation room is $* 32 7 ¥k [ Close system

(4)0 Log cultivation £ A~ 3% 13
(Cultivation room is %32 7 ¥ & [ Open system B 3z 3\

(1) O Bottle cultivation with saw dust * A 53, % 4% 32
(Close system with temperature control % B /8 4 )
(2) O Substrate bag cultivation with saw dust * f = 7 & $432
(With temperature controlled # * & #> [Yes & [No %)
] Close system

B

B

1 Netting room % %

O Netting room 4 % % %)

L1 Netting room & % 3K &

%)

)

= ~ Productionplan 2 23+ 3%

Acre (ha) Type of mushroom
SF B f(2F) (If conventional, |Estimate Apply
) ) State | please explain sales |production for
. Site unit -
Field No. Land N Code own | method, suchas |(g’nty or certifi
0% ua;“ " ; 4+ 2 g |Organi|Conver C:nve M3 | wholesale/retail) |weight cation
mep | T g | o | sion MU (KEREREE R AR | Y
T | | ) (iR (RAEE) s
[ g o 4ol B F/E |F s HE (v)
&)
Examp ]
| o 101 8| al™as 05 | v |AAR/3H 2,000 =7
_f:w] CAE
Fol B |0 o 1705 | b17B3 0.2 243 120027 | v

Supplementary instructions for production operations # & (T %48 L p @

1.Farmmap (Form 1) R 3@ (# ¥ 1)

2. Mushroom production plan questionnaire (Form 2-1, 2-2)%& 38 4 &
3. Mushroom production flow chart (Form 3) F#g v £ x4 (% H 3)
4. Mushroom production record (Form 4) ZFap:iedi e 44 (£ H 4)
5. Mushroom operation record (Form 5) &5af (v ¥ /& (4 ¥ 5)

;ﬁ i b i (48215 28 22)

MKHHT HTR M3 ¥ B ERP 2 T RER I SHABEST I L RET 2 o (For
Taiwan standard only)
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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% ~ Mushroom spawn and treatment FHfi 2 # &2

1. Mushroom should use organic strains unless it is not commercial available. &3 & % * 7 # 7
o kP kR o

2. If non organic strains used, the not commercial available shall be maintained. & i¢ * 2£3 #% *p%‘]’
ARG R E Ky BRANE 8

3. Synthetlc treatment is prohibited unless approved by the TOC fébﬁ;, FEHEF R ER
5 A& gaw

4. GMO inoculum is prohibited 2 it & * L ¥]zcig (GMO)#: 848 -

5. Please keep labels and receipt of all inoculum - i% 7 A3 AR R Z oy o

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

FOIN AT A SREH RPN A AR Y DFAE E T -

0 Unt If non organic strains used, please
Mushroom ) rean| Untrea Treated describe the process you are looking
ic ted o GMO Treatmnt . . .
spawn/ Brand |, W |4 Eae il ) e 765 for in the organic speues market.
e , = ¥ e = s o
diakis F(«) v) | ) FET AT A G G R
WEMAT i & il 7&:
] ] ] l
] ] ] l
Cl Cl Cl Ol
Ol Ol Ol Ol
Ol Ol Ol Ol
Ol Ol Ol Ol
Cl Cl Cl Ol
] ] O O
] ] O O
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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# - Growing media 2 & /i

- ~ Medium components 33 % £ = (>
[ Bottle # 3y [ Substrate = 3 & L1 Native mushroom 3 # if

Accompanied by origin proof, if the listed item is not added, write 0 for the ratio. Attach additional sheets if
necessary I 't RRZEM - F|E P F & /,9]‘ e o W BB 0o

Strain Item Sawdust| Water Rice . Wheat CaCOs #% |Compost Paddy Bagasse Bk
546 name A | ko Bran| # & | bran it 4 14 5 stalk | A
TR R s S - e | "
Ration
x>
A
Strain Item Sawdust| Water Rice N Wheat CaCOs &% |Compost Paddy Bagasse ik
46 name PR PN Bran| #= & | bran i b b v stalk wm | B
T EH e + b e
Ration
= >
S|
Strain Item Sawdust| Water Rice . e Wheat CaCOs &% |Compost Paddy Bagasse ik
46 name A | ko Bran| #- & | bran i b b v stalk wm | B
| EH e + b e
Ration
= i
B
Strain Item Sawdust| Water Rice e Wheat CaCOs &% |Compost Paddy Bagasse| = .x
Y name . . |Bran| # ¥ | bran A ) stalk |~ 2| Ra@
ﬁf—é— = » 15 R ’J‘ Dl J G &) ﬁ’i@; Ja he < J& R
LA + § g Foit
Ration
= i
B
Strain Item Sawdust| Water Rice e Wheat CaCOs &% |Compost Paddy Bagasse| = .x
L. name . . |Bran| # ¢ | bran A , stalk |~ 2| Ra@
WA sy s | AR R, w oo | FRAT 34 57 EA
P e A F RS et
Ration
=i
L '1}11
% Please add photocopy if needed. % 1% #3555 7 825
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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= ~ Native mushroom 3 # 3 [1No applicable 7 if *
1.  Cultivation method %32 = ;% :
O Off ground basket i3 & + [ Off ground bag &t &+ O3y F %
O Other #
2. Type of soil covering % * f4f :
[ Peat soil J& /& 4 O Clay % 2 O Chalk v % 2 [J Loam 3% 2
O Other #
= ~ Log cultivation £ & #5323 [1 No applicable 7 i *
1. Environment % A 3% : [ Netting room % % [ Building black net #5 2. % [ Shaded k& ™
2.  How do you manage contaminated log? (E.g. Discard, burn etc.)4rfr 32 i D R B A D (4ot F
= ~ Covering of inoculation hole & 3" [] No applicable 7 i #*
What material is used for covering inoculation hole? & {3* e ¥ 4 5 ® f&H 7 2
O Food grade paraffin & &% 7 ¥ O Petroleum % j# O Crude wax e B
I Mineral oil # 3~ 4 O Latex 5 %% [ Propolis #% % O Paint je J&
O Cotton, is it raw cotton? 4 7= » £ F & i ? OYes % [ONo %
[ Others, please specify 2 is » 33-3Lp
7 ~ Compost used 3# 97 ¢ #* [1No applicable 7 ig *
1. Do you use compost as growth medium? £ 7 @& * 33w iv 5 4 £ 4 F ?
OONo # [ VYes, please show origin proof. #_-» 34 I} KiRzEM o
2. Isthe compost self-made? £ % 2 p ®? OX OF
If yes, please provide the use of materials and manufacturing process components:
Ao 0 R ER Y TS e s
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0

Date of issuance : 2021/07/23 FREREY #3




‘) B BRI P

ToCc  Tse-Xin Organic Certification Corporation ¥ 12 F >

S

20

=

{Z ~ Production management 2 & ? E14

= ~ Nutrition management % 4 ¢ 2 :

Please describe the nutrition management plan of your mushroom production. 3 T
RpA AR A FIRIE o

—_

— ~ Pest and disease management :)ﬁsﬁ_ TER

1. Please state the pest or disease problems in the farm. & % § VS & $ 2

2. What measures are taken in the farm? [§ & P 342 ot Iﬁam Jﬁ— K7 [ Not applicable 7 if *
Ok 5 Fr2 Sanitation k3 ir2 O Ventilation 7 § /i# O Mechanical trap % #4 %

1 Removal of diseased wood #2»-15’}}53 ek B F5 “f [ Natural predator % g

O Parasites ¥ # & O # &3 O Insecticidal soap ##.2 [ Farm cleaning i % 3

[ Container cleaning 7% % [ Use of approved materials i& * % 314

O Others # 5 :

3. Please briefly describe the control method taken of above ;j.é—ﬁ;? i b éﬁ.fﬁaﬁ E4 #F 3

A

4. Methyl clove oil lurer Z 7 2L~ % /4 3% 51 B & * : (For Taiwan standard only)
4-1 Is methyl clove oil lurer used at certified field? ZFE e B F @ * 77 L7 {0 F 51 E?
O Yes & ( Please complete 33 4-2~4-3 4%) [ No % (Please Skip to next section 3" % = )

4-2 Is if free from the direct contact of plant and soil ¥_F # & &2 itk % 2 3 v £/ : OYes €. ONo %
4-3Where the lurer is placed #% 31 B3xc g = %

~ Water Source -k ik :

I

1. What is the source of water for soaking seeds, wood segments and wooden blocks? %z f&+ ~ A% &
BucvKiR s @ ?

2. lIsirrigation system used for production?/# /% -k ¢ * >+ 2 2§ ? [Yes & [No %

If yes, does the soluble fertilizer added in the water? 3 &_»> JE/F-K ¥ F 40 7 /3 (o fileg 9
CYes 3 [ONo &

If yes, please list the soluble fertilizer used in the input materials item in the table below.

F4 o HA TR EE 6T 4 FHIR -

Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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3. Is the chlorine used in the water for final cleaning of the mushroom? A #fd s e * i § )f 3 @
ke ? OYes ¥ ONo &
If yes please describe the treatment of water before using. (ex. Filtered with activated carbon)
FA P K i W R T D (de R R B )

4. s the chlorine-sterilized water checked for residual chlorine before use? 5% i % vk > @ * = £ F
HiEFATE? OYes® [ONo %

If yes, what is the residual amount #&_> % chA T & 5 > 9

= ~ Input material £ » Tt :

[1 Not applicable & i * 3 » 344
1. Please list all input materials used or plan to used for organic mushroom (fertilizer, leaf spray, pest control
products, water additives or others)
LR TR L EAE P E AR S LEE R TS SRS S Xt
FrFH o
2. Do you keep all materials labels (including component description) and receipt all verification? % F #75 F
i (2 2 i E) i 4 2?2 OYes £ ONo 7
2. If the genetically modified sources may contain in the materials, please submit Non-GMO proof or
declaration document
FEHMF TR ZATGE KRR L A& > T2 Flicid (Non-GMO) | i3 7 -

Prodcuts Brand or source (ex. In farm) Ingredient Production area/unit code
A & R KR (de BN 2 A) = A% NE/2 A H e
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0

Date of issuance : 2021/07/23 Gk 3—3



‘) B BRI P

ToCc  Tse-Xin Organic Certification Corporation ¥ 14 F >

S

20

=

M ~ Products handling & 5 /&J2

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. 3

PRI FAL G NG WL ADBE(FEE)QER B2 RFE B 5 i -

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.

Pprig s st a2y PR L (¢ ERREFRTFDFL) ¥ NFRTFD S JFRR 2 o0
R AR SR IR o

— ~ Harvest Yz

1. Harvest method $4z = ;% :

OBy hand £+ OKnife 7 & OAirgun = # # O Others # # 1 &
If use tools, please describe the measure taken for preventing the contact of organic and non-organic 47
AL kg Bty R o

2. Please briefly describe the harvest procedure, including how to ensure the freshness and nutrition of the
products 3§ if (& TR ATARR @ FE AR R Ae PR A SOORTHE Y & o

3. What kind containers is used for harvest? fx{ci@ * @& % & ?

ClCardboard / wax box A A 45 /4" £ + O PVC # % [OWooden box * 4§
ClPlastic container # # % ® [ 5 gallon bucket 4c 4 1§  Clothers H & (535p)

4. The containeris new orold? % B £ 37 0 ?  Onew #7 Oold & **
If old, what contains before holding organic products % &_i57 > F %5 8 4 &2 F A2

5. If the container not used for organic only, does cleaning record maintained? # % ®2t5 % * » £ F 3
Feis? OF 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. = I ¥ 2 & § 827 2L5 {84547 » i p
WHECPER §RRA Ty o O A i ®
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= ~ Post-harvest handling # 1z 14 AJ2

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

;—;‘;ﬁ, BTt B e /2% K o > & 45 4\ o E [ %:ﬁi}:"’

4. Are the post-harvest handling area and facilities used for both organic and non organic?
Bl Aol w2 XL o2t 32782 OYes® ONo %

If yes, please describe the measurement for preventing commingling and/or contamination. % %_» #F#.p
Bk R AR Z 5 L endy i o

3. Is record maintained for prevention of commingling and/or contamination?f# i+ 232 % ;5 4 rﬂjﬁg %Gk
% 7 [OYes 3 [ONo &

If yes, please describe the method of record maintenance. # 7§ » F#if M4F % dreha™ 38 o

4. What material used for package?i¢ * © T e f& & FiH4L ?

Oinbulk ¥t 2 Opaper A [ cardboard & A4 [ wax paper ¥ X [wood

O natural fiber = #4 % %3 [ synthetic fiber & = 423 [ ] glass %3 Ometal £ 4
O Sterile or sterilized packaging materials # 2 i) & che K F 4 Ofoil 4775 O PLA
O % plastic # % O PVC # % [others # @ (Fsp)

5. Isthe package material food grade and proof documents provided? & X141 2 & S5 > 2 5 2 27 @ ?
COYes #. ONo %
6. What is the packaging type of finished product during delivery ? = F-11 fo & 5538 :% ?

(] No package & & % [transport bag @?J:f % [Otransport box ﬁq?]g £ [Opaperbag A %
OpvC # % [Ofoil 4£/6% Ometal barrel £ 18 O net bag % & Ocardboard box A < 44
Clcardboard barrel # A #i OlPlastic crates % %4+ i 44 O PLA [OH & (G#p)

Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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~ Crop storage 1£4~ B¥

[J Not applicable & 7 % it4 b7 75 %

1. To prevent commingling and/or contamination, the organic and non-organic crop shall be stored separately.
FWEEG WITF RGBT 0 UEALRRE FHL o
2. The storage records shall be kept up to date. ¥ 13 % éﬁ»—)ﬁ%“iifﬁ FdE AT o
3. Please list all storage area (including leased area) #71|F #7F BT 13 % 3 (& 35 KL T 38) ©
Organic or non-
, organic cro
Storage code Item of stored Quantity & P
b (kg Category of crops stored B AT P stored
e b 1E 4 AR S = P
2 i
4. s organic and non-organic products stored at same place?} £ 225 ¥ 2 5775 - R85 72 O
Yes #. [ONo %
If yes, how are the organic products separated? % &_> 7 # & &4 @ [L 3¢ 7
5. Please describe the process of cleaning the storage area before storing organic crops.34s i B+ 75 7 # (£ 4
W RT I W AR o
6. How to control insects and rats problem in the storage area p7 7% % 4rim [ J1 % & 9
O No pest problem & & & * 48
7. What kind of control materials have been used or will be used Crops in the storage area, i+ 13 % {4~ » ¢
#r AR PP ISTH? ONone &
(Please fill in the control materials in the " input materials" of this application, and attach the product
label. 3t i FHE» 2 GFF hTe P FH > LE SR )
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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= -~ Transportation @ﬁ’]

Who arrange the transportation of organlc products? i ## X £ 5 84 r?rmg@?] ?
Oself p ¢ OBuyer § > [Others # i (F3ip)

2. Please describe the transportation method of organic products. 3.7 4 im & fi 5 # A &

Is there any problem of potential commingling and/or contamination in transportation of organic products ?

T A S B REART PR AR L 5L R AL ?

How to maintain the organic integrity during transportation?:& #5842 ¢ 4riv 45 5 48 4 Fchp = i ?

2 ‘p:_'
COrganic products only ¥ i&:¥ 3 # 2 5 [OCheck the vehicle before uploading * = L 4% 4 :

OClean the vehicle before uploading + § % 5L -8 ﬁia?Jl g

[ISigned a cleaning contract with the transportation company £2 @ﬁig?J o g "ﬁﬁ%liﬁiﬁ" £ 5

2

(i
s
[}

T~

1 Have written notice of organic handling requirements to transportation company % 5 %8 #5 & £ 2

j o 7R
TR E R
Oothers H @ (3L )i 1 £
Document number : TOC-INT-C02 Mushroom Production and Handling System Plan Version : 1.0
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& ~ Record Keeping % ¢ 32

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. 7 # & & /& %45+ & 3 v};ﬁfﬂlﬁm“rp BHEd 2 v¥amiedrd B 2% 2
FEEMRT A A R o PR VRN G ”TP S 4 o

Record keeping in organic production %5 #24 & ¥ #r % Fehk & (@AY )

[ field maps B 31

O field activity log(s) B 31 i¥p &

O Input materials (soil amendments, seeds/strains, fertilizer, nutrition, and pest control products (keep
alllabels and receipt) 4% » T+ (s ~ A+ /A - F L FHE B I-FHE) PpET - ﬁs?]
s RRE R BEr o ¢ A SRR Ty

00 documentation of attempts to source organic seeds/strains § ;#FEF 7 8+ /FfadmEl © 2
[0 compost production records 3& %% 4 2 ‘¢ 4
] monitoring records(tissue tests, soil tests, irrigation water tests, quality tests, observations)
Ees (e RS efiek 2 HERER S BETLRE - FTRER CBRRES2)
O equipment cleaning records & & 7% % 4
[ harvest records %4 $x 4T & 4%
O storage records 1% 4~ P75 & 4%
[ clean transport records & i 77 % % 45
Osalesrecords T4~ 4 & % 4% (¢ J5HMHE ~ £ 9 F R ~IREYT» ~ R A R G PHEE)
O shipping records (scale ticket, delivery order, bill of lading) &1 | e 4+ (:EF-5 ~ & fH ~ & p H)
O Transaction Certificates < % ¥ 35
O Inspection record #51% % 45
O others H =
Record keeping in non-organic production (including noncertified, buffer zone and conventional) ﬁ_?*—y
WL AY Funkseods (7 A%ESETF F7) [ Not applicable # i *
O field maps B 3B
O Input materials (seeds/strains, fertilizer, nutrition, and pest control products (keep all labels and receipt)
»EM (/AR TR ZATHERISTHE) GREE 2 & Bik
I harvest records %4 % J & 4
O storage records T4~ P+ ¢ 4+
O sales records T4~ 41 & % 45
O shipping records 2 & ) b % 4

O others #
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# ~ Annual production and sales record of organic and non-organiccrop 7 1 it4= 2 L33 i

PEAEZHYL &

Sale date 4" & p Hp : yy # mm * dd p % yy & mm * dd p
Non
Products Organic | organic | Site unit q(?;;tnrfclijt:/ qj:Lejcisty Stock Storage area

7

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

2 ENG A SR EE (A TR »jxﬂ‘gj;—
7 R )

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

AN A (& FH

WS T3 37 X )

— ~ Sales Channel 4 & = ;%

Sales channel 4 & ¥+ % : [ Retails &+ % & & [1 Self-owned retail store p X % & 40 &
L1 Joint purchase/home delivery £ e P % /= fie [ Retail in the certified site ® FH RN E
2 [ Sale to processing factory & = 4c 1 fy [ Wholesale #+% [others H # :

Including causes and corrective actions, product handling methods and/or complaints = ~ Labels
and Organic mark & & 2 # 3§

1. Is there label displayed on the products ? Z &+ 5 RE#%#5 27 [OYes 3 [No &

If yes, please submit all samples of label for review. **% 3 > & & A& ik & 2 5 #4571 i
H bk o P

2. Will the organic mark be used on the products or the package? (A %) £ 2 2 & 4.4 58 & &
Frpkt g LT ? OYes®  [No %
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= ~ Customer complaint & 54 % 2 3¢ 23 & 4

1. Do you keep records of all appeals, complaints and disputes and corrective procedures for organic products
and provide for verification during inspection ? £_% % 7 7 R AR R R R ks TV
HEAZFE? OYes £ [ONo

2. What corrective measures are taken for complaints of the products found before or after leaving the factory?
WY RFASNE D SIS CIFREFRA 2L HFEFET S ? (7 HE)
O Recall T2 w4c [OReject 45 [ Eat by self or bestowal p {7 & * & p§ -
[ Report to certification body # % # #$ 4 [ Find out the cause and correct 45 1! i F] & 4% 1
O Testing 2 &3#%% [ Repack and sold under non-organic name & #7# #m2L5 8 £ K &
[ Keep record (Including causes and corrective actions, product handling methods and/or complaints)
el (FHARFIZFIHN  ARILS N2 [EFENF)
0 Other # i
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# ¥ 1— Farm Map B 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. = 1 A A A R FBRBE T L 0 FPASPRELLF P EER S EEFY R
g 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.#pif ¥ £ 172 A dpfr 2 B 5> 7 £ H ¥ &
G4 BAB (ELFA AT ASBICDENFGE ) App ATk Y EAUL
BB e RS AT o

3. The following information shall show on the map B &% T 5 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 #h7mdp#t > & ~ ¥ 5L~ 0 T ~ (F5 8]~ R~ ARE® 2 ITHER LA -

2). If share an irrigation system with prohibited substance user, please mark the sluice or prevent backflow to avoid
contact with the source. & [§ &2 ¢ * £ % £ §Ti¢ # Ag,‘ EHEE LA R KM SRR LS
Ry 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. #LP #8374 3= @ * kw5 Gilde @
BT (I 7 R R R 0 )R Te L kR R

4). Mark each boundary type including buffer zone, embankment , fence, trees, river, ecological protection zones,
buildings, homes, etc. 7% - B RAAE 20T ~ 28 T A Pk 2 REETE 2
R LR

Document number @ TOC-INT-C02 Mushroom Production and Handling System Plan Version @ 1.0
Date of issuance : 2021/07/23 SRRy 53



Q) HomEaiG s

Toc  Tse-Xin Organic Certification Corporation ¥ 1 F % 1F
% H 2-1— Mushroom production plan survey 3#f4 #3333 4 %
1. [ Close system with temperature control % B ¥ 4% [ Netting room % 3
[CIBottle cultivation #g % 3% 32 CISubstrate bag cultivation * 5 & $3
OSoil cultivation * # 3% 32 CINo applicable # i *
. . . Estimate
. Total . Cultivate Estimate Estimate
Facility No . Variety . harvest
N capacity(bottle) - quantity entry date |Harvest date .
EE G |, . n . & A P dy e el s quantity
~~=,I§_;/ L(Fi) * i’ﬁﬁt_&_ A‘—E-‘plj_‘g‘ig‘ﬂ ?F"? ﬁ)" 2 B P "
e E
% Please add photocopy if needed. # 7 5335 7 #: ¢
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% ¥ 2-2—Mushroom production plan survey ¢34 233 #% 4 £
2.Log cultivation £ & $432 !

[1 No applicable 7 3§ *

Estimate Estimate
Field No Total acre Variety Logs quantity production production
LI A oo ff e fA BABcE period quantity
A AT
% Please add photocopy if needed. # % f33ip 782 Fr
Mushroom Production and Handling System Plan Version @ 1.0
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# H 3— Mushroom operation process & #g i€ ¥ i #2

ad
=
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>
=]
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5 3
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L o 4
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# H 3— Mushroom operation process & #g i€ ¥ i #2

Medium| sterili | Inocula |Spawn | Cool | Ba3 | cultiv [Growing | packaging| Waste
zation| tion Area | room | area | ation factor area area
room Area

Original
spawn

Mushroom
spawn

Substrate bag

Hyphae grow

Cultivation
management

Treatment for
fruit

Harvest

Storage &
transport

Waste
treatment
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# ¥ 4— Mushroom production record &3 ) % %r%:

Substrate bag (cultivation bottle) production record + % & (3 % ¥g)i& 1 iz ér 4
Area Total Variety Quantity Entry date Remve date Remark
FHo | capacity | & f& = 2 EHp #dp %
2RI _El
i »6
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# ¥ 5— Mushroom operation record & % iF ¥ &

Days
Operation Step Contents B ?I,F
TEIF R | TEH R xS < 4%

© Please make a copy of this OSP and appendix into the trace back document
P g AT - R R @
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