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(Size of cold storage)
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(Reg. no of slaughtering establishment where the

raw casing which is used to the export casing to
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(Name of the country where raw casing was from)
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1. NEZIE (Facility standards)
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Is the production building located far enough from waste water disposal
facility, chemical compound, and other contamination generating facilities
so that they do not affect the meat processing work?
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Is the establishment a single independent building or separated from
adjoining buildings used for other purposes by walls, floors etc? Are they

maintained in sanitary condition?
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Is the production area divided by each section of work and separated as a
clean and not a clean area?
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@ Is the floor made of water-proof materials such as concrete and well
drained? .
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Is the drainage properly installed to prevent the reflux of the waste
water and the accumulation of sediment?
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Is the inner wall of the production room made of waterproof materials? Are
they keeping the place clean to prevent the proliferation of microorganisms?
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Is the ceiling of the production room made of easily cleanable
materials? Is there any dust or condensed water falling from the ceiling?
Are they keeping the place clean to prevent the proliferation of
microorganisms?
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Is there an adequate lighting and is the lighting equipment protected by
safety shields?
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Is the ventilation system adequately installed to take out odor, harmful
gases, smokes and steam etc. generated during the production?

(o]

Hygols 28, ¥ 89 EUE

S2 42 =+ Uc 4HI7t =] Ue

d
on
fifo

742
Is there a facility to keep out pests and rodents etc. from the
production area?
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Are there a restroom, washing room, dressing room (including
disinfection facility) provided for workers?
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Are the processing facilities orderly arrayed by considering the flow of
the manufacturing process?
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Is the plumbing in the production room clean and are the materials used
in the plumbing joint harmless to the human health?
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Is the surface of production facilities and equipment which directly come

into contact with products likely to deteriorate the quality of meat product
or to be hazardous to health?




x| £ 2R MMOl Li4d REZM 47| 4
PH, EY 57|42 S22 £5.470| 7t58I}?
Is the equipment which directly comes into contact with livestock
products made of water-resistant sanitary materials? Is it easily

cleanable and possible to sanitize with hot water, steam or disinfectants
etc?
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Is the thermometer installed in the adequate place ( where is the
highest temperature) to record and maintain the accurate temperature?
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Are there storage facilities(warehouse, chiller or freezer) which are
capable of storing and handling raw materials and products sanitarily?
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Are the raw materials, other materials(including subsidiary materials for
production), half finished and finished products handled in a clearly
separated condition from each other? Is the storage temperature of the

products maintained in a condition which is consistent with the
characteristics of each product?
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Inadequate raw materials, other materials and finished products are
handled separately and promptely?

2. |l¥# 2 218 (Sanitation Standard Operating Procedures)
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Does the manager(including the business proprietor) of a meat
business have in place a written plant specific Sanitation Standard
Operating Procedures in the establishment and apply them to the
production work of employees?
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Do all the employees comply with the requirements of the plant specific

SSOPs and does the manager check daily the state of compliance and record
it in its logbook?
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For noncompliances indicated as a result of the sanitation inspection,
are necessary measures taken and kept the record of corrective actions
for them?
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Does the manager train employees by setting up an in-plant sanitation
program?
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Is the establishment's daily logbook for the plant specific SSOPs
retained for at least 3 months from the last date of recording?
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Does the manager check whether the facilities, equipment and utensils are in a
sanitary condition before operation?
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Are the edible products contact surfaces of equipment and utensils in a
condition of which was removed any foreign materials such as soil, meat
debris, hairs or metal pieces etc. or harmful chemicals such as cleaning
compounds?
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Is the surface of all conveyer belt operated equipment, work tables and
other utensils which directly comes into contact with meat kept
maintained in a clean condition?
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Do all the people such as employees entering the production room
wash their hands before they enter the room?
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Do all the employees wear protective outfits-cap-footwear during work at
the production room?
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Is the access of other people other than those authorized by the
inspector or proprietor of the business to the production area controlled?
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Are raw materials or finished products loaded and stored in a proper
way that they will not comes into contact with walls or floors directly?
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Are there facilities and equipments necessary for the inspection of
products?

MZEAMEE H7IMez2 HMASod 2ol x[¥o| S &= U
o MAYHIZIEE RKIstn U712
Are processing facilities checked on a regular basis in order that the

processing is done without any adverse influence and is the record of
such regular check maintained properly?
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During processing process, if there needs improvement for the safety

matters, is appropriate action(including investigation of the cause) taken,
recorded and maintained properly?
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Are they making a record for receiving, taking out from the warehouse
and using for production of raw materials in relation to production and
work? Are they keeping the record for at least for 2 years from the last
date of recording?
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Is there a regular water quality analysis for the water they are using and
do they keep the records of it?
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Are the temperature and intensity of lighting of the production room
properly maintained?
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Are raw materials and subsidiary materials kept in adequate temperatures?
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Is the sorting and cleaning process properly controlled?
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Is cutting and forming process properly controlled?
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Is salting process properly controlled?
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Is the product effectively handled so as not to be adulterated with other foreign
materials such as metals etc.?
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For a employee who may adversely affect the wholesomeness of
products because of his(her) illhealth etc., are any necessary measures
taken?
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Are the equipment and utensils used for handling and processing raw

materials and products separately marked and kept in a clean
condition?
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New registered establishment :

If there are less than 4 failure (X), the establishment would need improvement
If there are more than 5 failure (X), the establishment would not be registered
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Existing registered establishment :

If there are less than 4 failure (X), the establishment would need improvement
If there are more than 5 failure (X), the establishment would be placed under measures such as sustain export, etc.
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Is the establishment under sanitary supervision of the exporting country
and is the periodical sanitary inspection conducted by the exporting
country?
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Are there any measures to conform that the animals used for the
production of casing are free from the animal contagious disease through
ante and post mortem inspection by government veterinarian of exporting
country?
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In case that the casing is processed from raw materials originated from
third countries, Does exporting country confirm that the casing has no
animal contagious disease through ante and post-mortem inspection by
government veterinarian of the third countries.
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Is the export establishment not handling ruminants products from the
countries where the Korean government does not authorize the import of
ruminants?
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Is the casing handled, produced, stored and transported in a sanitary

way that prevents it from contamination by pathogens of communicable
diseases and does not result in any harmful effects on public health?
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In one container, is only casing produced from same species of animal
packed?
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Is the packaging material used to wrap or package the casing made

from material that dose not result in any harmful effects on human
health?
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New registered establishment : If there is any failure (X), the establishment would not be registered
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Existing registered establishment : If there is any failure (X), the establishment would be placed under measures such as
sustain export, etc.
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