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(ke 1 — 1)
B QA ZoMpa| Sy AldFa [HX| M 16 TA A ]

[ 1535413 A Application for Registration of Foreign
Establishment

R = . . . . .
[ 13 SZ41% A Application for Updating Registration
of Foreign Establishment
¥ [ o= lig=es ol VEE &t Check the applicable brackets
(e ez FofE calisto] = st= A<= M 2 Business of online purchasing of imported food, etc by
proxy is excluded from registration (22 Front page)
=S Receipt number H =X} Date of receipt

3l <] 2k

A year & month & day

SEHS(HAES=2l A) Registration number (For update of registered information or cancellation of registration)

ZFAEE WA Name of Establishment CH E X} Representative
OlH}X _
A2 SEHM S EST No. or Registration Number S22 X} Date of approval
General
Information
=X X| Address
sE7Y .
Tvoe of [ 1 ZIZSZ Initial registration
yp [ ] HHSZE Update of registered information

Registration

O| & Name

<445 o X} :
. 242X Phone Number including area code
Person in charge of

sanitation -
MARH E-mail
E =% Slaughterhouse
Al S Z X 2| A Meat cutting and packaging plant
o1 = Al Z2EEZ A 2| & Shell egg packaging plant
H o

Type of business 73 % Milk processing plant

— — — — — — —

]
]
]
] AlFI7}SZF Meat processing plant
]
]
]

KLod X} 27152 Egg processing plant
== AS o R
= AlZ H 2HE Meat storage house
=k
Status of ] Mg otet No

[
Establ ishment _ o
Al Fetdol 2ot w mM2sm o
[ ]

S| A A|ABRIZ MEH |f "Yes", check as applicable or specify the system
ZE|A A HE [ ] HACCP [ ] 150 22000 [ ] ZIE} Other ()
01 5 Whether a food ¥ QB7|&e| 21F 0{F Whether to be certified by a certification body
safety management [ ] @12 No [ 1 U2 Yes
system applies to thex QIE7|&e| Q&2 wUCtH O HMEE HMI If "Yes", provide the fol lowing

item information information
below, /f applicable

1 215 Title of certification ( ) I 2157|2 Certification body ( )
1 215 Certification date ( ) I 2F= 2! Expiration date ( )
£& == F2Z Species of livestock or main ingredients

210mm X 297mm[ &4 AHX[ (80g/m*) == =ZX[(80g/m*) ]

(1% Back page)




(BT — 1)

ﬁ
ki
S

o

£ AHE Beef,veal, and beef or veal by-products
2 2 AE Pork and pork by-products

£ L= Horse meat and horse by-products

£ 4= Mutton, lambmutton,and mutton by-products
£ A= Goat meat and goat by-products

AED7] Y EAME Venison and venison by-products
gLt 7| 2 FAHE Donkey meat and donkey by-products
Ens ¥ ':'AF% Rabbit meat and rabbit by-products
7| 2 2LHE Chicken and chicken by-products

2
2
0
HO 4O M8 T

Alg o O Buae
Meat and meat

by-products

ZE2MH @2|2n7] 5 4= Duck meat and duck by-products
| tem AmHxg 9 BEAME Turkey meatandturkey by-products
. A7 & ':".“_F% Goose meatandgoose by-products
Information A7l = 9 e

M 2|27 2 F4H= Quail meatandquail by-products
Hn7J| 3 2AME Pheasant meat and pheasant by-products

— e e e e e

2 Shell eggs [ 1 A2t Chicken eggs [ 1 222 Duck eggs [ 1 HZF2/ quail eggs

& (]2

EAMETIE Al 7S E Processed meat products

Processed |ivestock [ ] #7+3E Processed milk products
products [ ] Y7IZ2Z Processed egg products

[ ] MZeletEFXEol Esirtn ELtstes 2o Has YEsSte] Hae = Unks

o
Zdof| CHSt =2| The applicant agrees that if the Minister of Food and Drug Safety deems it necessary,
he/she may visit and inspect the applicant's establishment.

[ ] A7 &I} AMA D} ch2X] gchb= HS 22 The applicant certifies that the above
Information is true and accurate.

" EoH T SEY, Mi12x 2 Z2 Y AMYAE M12xzM1E 2 HA3EA 1 ol wah 2t
Zol SE(HHES)S MHFCH

In accordance with Article 12 of the Special Act on Imported Food Safety Control and Articles 12 (1) and 13 (1)
of the same Act, | hereby apply for registration (update of registered information) of registration.

A year & month & day

AAE Q! Applicant (Me = ol
r;\gﬂ!ﬂt re or seal

MNEANF AT 25t

To the Minister of Food and Drug Safety, Republic of Korea

X 2| =X} Procedure

= [ =
=2 AlXA A A‘I‘I‘I’?:_IIE E= O-jxl)-\E!Al' 20| 8% %E
o= o =T . S P .
. . - . - Review of documents or - - Notification of
Application Receipt of documents . . ) Approval . .
onsite inspection registration
alEel A ZolokE oMY

Applicant Ministry of Food and Drug Safety



(BFRER 1 — 1 AA)
B SUAEoHNMAlE] S8y AlATE [HX| & 16 3MA]

[ 153413 A Application for Registration of Foreign

Establishment i [ o5 e 0015 I i 2% 6 & Y a
S 7S A = . . . . .
et [ 1¥HSF213 A Application for Updating Registration
of Foreign Establishment e s [E]i {1 &5 78 115 Ep i i
S
¥ [ o= sligd== XRoll VEE &Yt Check the applicable brackets
(e oz FofE cfdlsto] = st= A= M 2| Business of online purchasing of imported food, etc by

proxy is excluded from registration) (2% Front page)
B S Receipt number M2 X} Date of receipt

H year ¥ month & day
SEHS (HASEQ A=) Registration number (For update of registered information or cancellation of registration)

AU Z Y Name of Establishment %4 CH E X} Representative ftii#
AotE :
General S=%3 EST No. or Registration Number Jiii% %S QI LA} Date of approval /i H

Information |7~ T

JEIEH ATNK| Address ki
sE7Y s =
Tvpe of [ ] ZIZSZ Initial registration HiiHs:
yp ] HHZ S5 Update of registered information 757 %4k

Registration

O|& Name K4
<4 ol A}
Person in charge of@2tx| Phone Number including area code
sanitation
fEICFUED & 5 MASH Enail EA—L7 KL A

(Hish R & & de)

qo

5

iin]

EE7ZF Slaughterhouse & &4

Al S E A 2| Z Meat cutting and packaging plant 5 P WL HE il 5%
A Z2EE A 2| Shel |l egg packaging plant o & PR/ AL i
Al SIS Z Meat processing plant PN L

]
]
HE ]
]
] F7FSZ Milk processing plant LT Jii %
]
]
]
]

[

[

[
Type of business [
HEDOFH [
[

[

[

[

7}E A Egg processing plant  JRI L fia

eSS, Al S H M Meat storage house £ A5 fii i
213 M okgk No il L Cuve
Status of ME Yes /LTS

Al Z oMol & ¥ M3BstH O AAEIS MEY |f "Yes", check as applicable or specify the system

A A M2 B LEHLTWLIOTHNE., BHLTWAIY AT AEZT = v 7T 50HIL LTI EEN,
0{ & Whether a food [ THACCP [ ] 1S0O 22000 [ ] Z|E} Other “ofil ()

safety management % °|£7|3'-i°| 215 0{F Whether to be certified by a certification body FZnlt
system applies to the/X= & U F8GE ESRLTR D%

item information L 1 88 No F#itsn<Tuwewn [[] AF Yes iEsShTng

below, /f app//'cab/e% olE7|&e| QEs wotctd O MEE S I "Yes", provide the following

ko rok

Establ ishment

by 1R AT S 2 5 ) information & LFEGESNTWADO THIUE, FTredEWmaRtL T 7Z2awn
L cu s 1 B Title of certification ialb4( )1 AE7[ 2 Certification body il
1 215 Certification date :%aFH () ()
I 222 Expiration datei& o ()
= F8lZ Species of livestock or main ingredients 5 OFEI T 172 5 B

]
o O




(BFRER 1 — 1 AA)

210mmx 297mm[ 4 A X| (80g/m*) == S ZEX|(80g/m’) ]
(%1% Back page)

[ 1 21237] & B AHE Beef,veal, and beef or veal by-products ‘P, 7/ J OV
AL - DREIEY)
] X7 & BEAE Pork and pork by-products KA % OV O EIEY
£ AHE Horse meat and horse by-products & P )2 UG O fll 4
£ AHE Mutton, lambmutton,and mutton by-products A &% OVEOREIFE

[ ] 2l 2 AMS Goat meat and goat by-products [LISEP L ONIICED EIEY
[ ] | 2 A= Venison and venison by-products P & UM ool iE4)
[ ] ol 2 AME Donkey meat and donkey by-products /S UM SO
Alg gl g Bag Y o o Lo
Meat and meat [ ] EVS L FAHE Rabbit meat and rabbit by-products 74 2 A JZ O 7+ 2 ol
W
]
]

by-products

B BB R O P EIEEY [ 1 &37] & FAE Chicken and chicken by-products #3/)% UM Ol EY)
zZ2y¥HE R [ ] 22|27 ¥ F&E Duck meat and duck by-products 7 E/LEL N E LD EIE
[ tem i L o o Lo ) - )
Informat ion [ ] 2MH=F 2 24F Turkey meatandturkey by-products -tifii 514 J2 Ot i £ 0Ol
o )
[ ] HASIZ27] & BAHE Goose meatandgoose by-products 775 = 7 A )L O F 5 70
& FEW)
[ ] oZF2l27] 2 242 Quail meatandquail by-products 7 25 )L OV 25 OOl
FEEWY)
[ ] 17| 28 BAFZ Pheasant meat and pheasant by-products = 7P J O 22 0|
FEY)
2 Shell eggs #ifl & . [ ] 22/ Duck eggs 7 [ ] M2 Quail eggs
pm [ ] A2t Chicken eggs ra%lﬂﬂ(]wﬂ 25 pFp

EMETISE [ ] AA]7}5% Processed meat products £ AL 4,
Processed |ivestock [ 1 §7FS3%E Processed milk products FLAI I,
products S7EMN T4 [ ] L7+8E Processed egg products U It

[ ] AlEo|etECHMZI0| EHsicil motst= Ao A8 wWEsiol ™A = Uck=
Zdoll chHst =2| The applicant agrees that if the Minister of Food and Drug Safety deems it necessary,
he/she may visit and inspect the applicant's establ ishment. FHEEF 13, WHEERIDLDNME L e LI
A, WHEEIRANFEE O 255 LIRE AT Y Z S ICRET D,

[ 1 A&7 HEJF AAlm ct2X] 2= A2 22l The applicant certifies that the above
Information is true and accurate. fIi5&E T EitfE WA HEZECTIE LWL 2 & 2 {RGET 5,

A Eokd o] EEY, Mi12x ¥ 22 8 AMEAE M12=M1E 2 MA13=M 1ol w2t et
o] SE(HESE)eS Ayt
In accordance with Article 12 of the Special Act on Imported Food Safety Control and Articles 12 (1) and 13 (1)
of the same Act, | hereby apply for registration (update of registered information) of registration.
I ARMEREIES 1 25%, FIEE 125 (1) ROERES 1 35 (1) IS, AL ZIT8ek (&
PRIEHROEE) & B LiATe
H year ¥ month & day /1 1

A&l Applicant H15k 4 (Mg =& o)
signature or seal B4 XITHFHI

M EotZHHME 2
To the Minister of Food and Drug Safety, Republic of Korea ##[Ef3&iL

XME|IE X Procedure T/l



(BFRER 1 — 1 AA)

== A3 s MRHE £ XAUA ol S5 5=
o= o T . [ Lo .
) . . Review of documents or Notification of
Application - Receipt of documents - . . ) - Approval - . )
e g onsite inspection iy registration
i Sz ol A W LB A " gk N
AIgel A Zo|ofZ olT R
Applicant Ministry of Food and Drug Safety

HEEE FEHAL




Food hygiene inspection form

Permit number

Name and address of
business
establishment

Name of representative
Type of business or
handled food

(Bl#E%R=1—2)

Reference

Inspection items Scoring
score
A |Facility structures (12) 0
1|The facility is in an appropriate location, and size and structure are fit for purpose. 3
2 Structure and material of floors, walls and ceilings are easy to clean. There are 3
adequate natural and artificial lighting and ventilation in the facility.
3| There are proper hand washing basins and other wash basins in the facility. 3
4 The surroundings of the area where food is handled are structured easy to clean and 3
floors are sloped to allow adequate drainage.
B |Food handling equipment, machineries and tools (18) 0
Depending on the type of food and its handling method, there are sufficient number of 3
properly sized equipment, machineries and tools.
6 Immovable equipment and machineries are located in suitable places to minimize food 3
traffic.
7|Structures of equipment, machineries and tools are easy to clean. 3
8|There is a storage facility to keep machineries and tools hygienically. 3
9[Machineries and tools are always maintained in good condition. 3
10 Equipment for heating, cooling or storing food is equipped with suitable temperature or
pressure control and maintained in good condition for ready to use.
C |Water supply and waste treatment (15) 0
Water supply facility is properly located and designed, and is able to supply adequate
11 ) 5
portable water. Management of portable water is properly done.
12|The toilet is in sanitary design and is always kept clean. 5
13 Waste and wastewater are properly disposed of. The storage site of waste is 5
appropriately managed.
D |Control of operation (40) 0
14|Facility and its surroundings are maintained hygienically by periodic cleanings. 4(5)
15 Potential breeding sites of the pests are eliminated and other required measures are 4(5)
taken to prevent pest access to the facility (including extermination).
Foods are appropriately kept so as to prevent cross contamination, or to follow a first—
16|in first—out order, etc. At caterers, food samples of each meal are stored for further 5
testing (in case of food poisoning).
Raw materials and unprocessed or uncooked foodstuffs are handled distinctively from
17|ready—to—eat food to prevent cross contamination through equipment, machineries, 5
tools or food handlers.
18 According to its characteristics, food is cooked or processed at an appropriate 5
temperature.
19|Facility equipment, machineries and tools are properly cleaned, washed and disinfected. 4(5)
20|Qualified Food Hygiene Manager or a Food Hygiene Responsible Person is appointed 4(5)
Food hygiene control manuals pertaining to facility and food handling etc. are developed
21 et 5
and notified to food handlers and related persons.
22|Shelf life dates are established and labeled properly based on a scientific basis. 4(0)
E |Food handlers (15) 0
23 Identify food handlers who have symptoms of diarrhea, or abdominal pain etc., and take 5
appropriate measures.
24|Food handlers ware clean clothing (ex: a hair cap or a mask) 5
25 Food handlers wash and disinfect their hands before work or immediately after using 5
the toilet, and never touch hairs, nose, mouth or ear by their hands or tools.
F  |Others
Related records (records on raw materials, operation control, and finished products or
26 processed goods are kept properly in accordance with the “Guidelines on the
documentation and records for food business operators based on Paragraph 2, Article 3
of the Food Sanitation Act (August 29, 2003, Notice No. 0829001).
27|There is a list of products’ shelf life settings
Date of inspection , 20XX Total 0

Name of food sanitation inspector

Other notices

Name of Health Center

Note) Establishments such as restaurants do not need confirmation as to “No.22 Shelf life dates are established
and labeled properly based on a scientific basis.” In this case, apply the points in the parenthesis.
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(Ali#)

BEOFEREZLZS FENMIAOMIEER UKL R (Processing
Standards and Ingredient Specifications for Livestock Products )& Y ¥ ({xER)

1 BAMI&A

an B &

A. NLEE(Hams) NLFEEF, RRZYY ST, BEFICL, Bk,
RIR. BEIXFRUELTHELONSMIMA, H5H0
[T, ARICOEBERXIEERBMPERML .. BB,
RIR, BEXEFIRNELTEONOIMISAZLD,

HERMEMIRMet | BRAMBMISE . BRERSELTHEAL, K
extract products) [CXAEFBMERICHOBEXIEIESANINY ZHM
#ZIZ, MELGTEDFETMIINSEEZELL, K
THHINIEHBEER., BRMEMNIT &, Bl
BAMEMNISNH S,

X1 A, WEA. HDAFA. ERAZEHNET HSBAMI MK

X2 LUTOEFHTHEINIZLDIZRSD

OB NIE GEE (121°C15~20 5 XIF 115°C35 4) . E# (160°C~170°CT
1~2 Bf) RIEChERZEULDMNZERTDHEICEIDNE) LT, &
EELAHLIBHRVOREICEHLI-E. BETRE - REMNFIEELG KL S ITH
sEEINE=HD
SEMDHLRH - BEICAhE®R, BHLEERZOFLBOEEZ 120°C
UET 4 DLUEMIEBLEY, RFChERZEUEOAZTUREL, FET
RBRENTEELG LS ICEEIN-EE - BEXIEL ML &S (BSE BEE
& IEBRSY)

QEBHBANEENINBAERICHBEINGENS—X=20T - TL—/nN—,
BEFAREBERRUVY—RETHY. EERTHRE - REMNTREL LS IZEE
oy (Wit ')




(Ali#)

ZLANI &

an H 4

[—0= =
=

E. T %.%8 (Processed
milks)

MIF &, AFEEEHIEMMNERSD E L TH
AEN2EGETH-oT. HOBMELVLITEMFI
MERDERSICAHAML-RTRERE F (T MNE
BEJI S &L >»THELOND LD, £ LLKER
REFEIMBREORTESGVLEERANNY
TEERAMT LI LICE>THELNDLDZEL S,
MIZLICFEEFLEM SN 4% L EEFN TS (3
RAFLINY ERLCMER,

I. i=#EZLFE(Concentrated
milks)

EEELE L. L. 20 EEERAELAR L LIXEEERA
DA EEMLTHELONDIERZDI L, £ LLIEFE
SLEEGICHMOBRRE LLITEBRBMYEHML
D&,

I 2 — L $8 Milk

creams)

DU—LEF, L LLLEFI NI LDEEL =2LAE
i EERELZTOLEMNRREL TELNIEHAED
CETHAM, ES5LEV ) —LIZERPEMFI
MEZMATREERFLZODLIEIMBRE L TELL
M. FEARDT ) —LEREMRRBRICE
ftETEONDEGEEN D,

K. 7/\2 —#%F (Butters)

NE—LF, BLEVWLIEI LIS BLONSELEER
EFRBELEIEREL, TOFFHEH - MILTES
nHEHE, L LLIEZES LIZEBHIChoBREL
LIZESRANYMEEMATMNITAZLITE->THE
LbNAEEELD,

L 7Fa5)LF—X
(Natural cheese)

FTFaAIILF-—XER, ABECS N\ ERER
R, ARERFOMFERAZELT, LGV LIEAERE
RESET, ILBEEZRY S >THELONLSEMREL D,

M. 7BtERXRF—X

TOERF—XEIE, ERATHDTF1IILF—
AMWLEEINDIEDTH>T, TFa2I/ILF—X
[CHDOBRGODULEESRANMYEMA =&, BARlE
FLIEOIRZBTHELONDIERZDI L, B LLETF
FaILF—XRIZESHEVWILDTH-T, +F235
IWF—XAEDIBERS L LEBERLTD S5 BD 50%
LETHAIEZET LD,




(Ali#)

N. #3ZL¥EMilk powders)

MELEEF, LA LKBERAFLINWNIZERTELT
ALWAEETH- T, thOBERLZULLIFERMFMNY
ENRMEIN-RTEZERREXICERT HITEN
EEhdtDELS,

P. ZL#E(Lactose)

ML, MEGOLEBL Y DB S izRKiED
MofEondEmMZELND (FLEITEEM 100%),

QELZ /UMK FE
& M (Hydrolyzed milk
protein products)

AR MK BRERZEIE. BREWVWLETEA
DN EMKSEL., NDBEEICETSELS(CMI
LTHENBEEODIE, £ LLIFED &S GEK
PERIAZ NV ICHOBRGVDLERANMEZES
LTHELNLIEEZLS,

R. A& Z%E (Milk

formula)

R EE, EHDE L THEIARGFAEMZFEA
THEGT, LRXEHYROEBIBHELGZIRII,
E2IREDREREFML. BILOES &Rk
[CHMIEhdEDEND,

S. 7PARY)—L%

(Ice creams)

TAR)—LFEERF, EFRTELTEANIFEEA
mzEAL. thOBRPERFMYEEEZRML.
AREXISEESEEEHAZVN S, LEREESAEME
. ALEAE FLEEE. ILEXE. EJ7«4 XREL
E) REIRBIDEENRTEINETARI ) —L4
L5,

UT7ARI)—LZy

4 A $8(Ice cream mixes)

TARY ) —LI 9D RFEEF. ERTELTEEL
VIRGGEEZFERAL, HOBGPERANYGE
ZARML, RELEBRKOEGRT, EotE8dETA
AU )—LIZTEDLDZELS,




(Ali#)

3 mMI&

an B

S
xR

B. JRE®& (liquid yolk)

ME. XI&, BIE. BESEEZRMULEE, XL,
BIRREDOINER (IREHES0%UE),

E. Bl # # ( yolk

MEOHR (EHEIO%LL),

powder)
F. N E# (egg white | BNEDMK INEFZE 80%LLL),
powder)

G. DR fn 2 2R A
(heat-formed product)

ROBEBERELL EDRETO, Mz, EERETED
RUBICEYAFESNDIMIGE CISHER 30%U
£,




