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Poultry Meat Establishment Checklist
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Establishment Establishment
Country

name number
SISRIEEN

Establishment

address
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Overall Evaluation of Inspection Results

A o
SRS

Import health

requirements

HUUE

Inspection details

HAadq

Inspection results

1. 2dMs=d
Requirements for birth

and breeding

TETEYARZAESOR
Whether requirements of the exporting

country for birth and breeding are observed

Io. Jé!l:ﬁHll:ll-AHI7-|

=2 oL
Requirement for

disease non-onset

oY

sAILEE=IHEE Y

AR =d
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Whether the non-onset of the disease in
the country on the export quarantine

certificate issue system is confirmed

STHLY TR ATL0R
Whether the requirements for farm non-

onset disease are met

S E ROl | A H 2 K| 0l

Foj

Whether the livestock products
establishment is located in the area other
than the area infected with the farm non-

onset disease




A = [m]
xozol5 =Y

4% HAS SO

Lo o=
Whether doing the registration and changed
registration of the livestock products

establishment is proper

KA XF X 7
—

A
Im. T=E="HoL

Requirements for the

SERYROlP

Whether the hygiene inspection and

cEEGCIE O

management by the government of

exporting country are proper

livestock products

establishment

S0t F s edET0R
Whether the requirements for banning livestock

handling are observed

MAS TS TR ZHRF 408
Whether retaining the production-related

record including the production farm is

V. 7t2] &89 =d

Requirements for

observed

MR Ol TO|HHA - S ZALAL, 29I, A
Az LZol

Whether the government veterinarian do

the ante- and post-mortem inspections and

the sealing and issue the quarantine

certificate
poultry meat and N
others tEHAMLHLK|, =Y, FABRASHYO
=]
g
Whether the prevention of livestock pathogen
contamination, packaging, passing mark, and
others are proper
g, AlE, 71520k FUR| EXHFO 2
V. 7|Etx=A Whether the environment, the facilities, and the

Other requirements

prevention measures on the cross-

contamination of livestock diseases are proper

S8t

Overall Evaluation
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Inspection date:
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Inspector : (Department) (Position) (Name) (Signature)

(Department) (Position) (Name) (Signature)

o YHIALSE General Information

o
o 7£||'|=17é

03

Establishment name

o AMX|X|




Location

Approval date
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Approved livestock species
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Approved operation type

Al S m A} Xt
cxx MSZENL
— /0| Ql
/= Meat Ton/€
Slaughter ) )
o Y XCj ZHEZ . MAL lant - Head/day | cutting/packaging Ton/day
plan
=3 Plant
Daily maximum work No and NEPIEE
production capacity Meat Ton/< AR ‘)
-
processing Ton/day Cold storage
plant
=R MEZIN2Y
- =/ 2 . Ton/A|Zt
Slaughter Meatcutting/packag
o A|ZHE #E|Cf EAE4 . A - Head/hour ) Ton/hour
plant ing Plant
A 58
Hourly maximum work No| S7t&%¥
and production capacity Meat Ton/A|Zt 2y
processing Ton/hour|  Cold storage
plant
o =AM
Total :
Slaughter inspection staff
YRS

- 2ol

Veterinarian

Federal govemment affiliated:
FHFLE:

State government affiliated:
oD ApA

Company affiliated:
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Federal govemment affiliated:

- XA FYBAS:
Slaughter inspector State government affiliated:

I ET

Company affiliated:

AN ZH Y days/week
Working days/week, hours/day
Working hours/day

- DrjE4/Y

Shifts/day

o $ET HY

Exporting country status

o 7| E|-
Others

0 TEMNUY UM H MY MEHA A
Detailed Inspection Points on the Application Status of the Import
Health Requirements for Livestock Products Establishments

I. sdAMsx2d

Requirements for Birth and Breeding



1. 7te|S dust=t A8E 72 +ETUoA F3E0] AbsE Z0]0fofF ot
1. The poultry used for producing the poultry meat shall be hatched and bred in the exporting

country.

gdgd= ZMUE

Inspection item Survey details

o FEA 2, HIERE=A §) 71T HIA &
Does the livestock products establishment
prepare the procedures to check the farm of
origin of the poultry slaughtered for the export
to the Republic of Korea?

o Furnishing the regulations (health
requirements etc.), standards, etc. including

operational procedures

1-2. $EMYYO| HUisT ol
oA 28EETh

DEERL AIZL Z SEMT B 7S] =2)

fo
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Is the method for checking the farm of origin
of the livestock products establishment being
operated properly?

o Person in charge, time, place, and method

(verification of documentation and livestock)

1-3. 2#H 7|E e

— —

rir

HMES}

-+

Is the management of relevant recording

acceptable?
o SHOIA|, 2RI E, 2R MY, 22HRH)
o Inspection date and time, checked contents, staff

signature, and archiving (2 years)

HA 2 1

Inspection results

IR HEy X

Requirements for Disease Non-Onset




2. TET2 /E| & £F T 19 nEY =ROUEFAURS] LY0| GlOJ0F ohot.
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The exporting country shall be free of the onset of the high pathogenic avian influenza for one year

before export of poultry meat.

qdg5 ZALE

Inspection item Survey details

2-1. A7 Ao =3 2E HIA 2 A

= t(ﬁ — [y o o = O
O|FEM ez HEE[0 U=7P?
Is the above-mentioned disease defined as the
target of the obligatory report in the laws of

the exporting country in case of onset?

Ja

=]

-

ES = =
2-2. 45T PYHEE $BYUYS LA AT
A Aol HolE 4 gl WHS ORISR Yot

Is the government of the exporting country
preparing and operating a way to check the
situation of the livestock disease onset when

issuing the export quarantine certificate?

a4 Z o

Inspection results




3. 7l &2

37 ME-AY

10km O|LHe| X[H2 It ==

In the area within the radius of 10km around the poultry breeding farm used to produce poultry

meat, the low pathogenic avian influenza and the Newcastle disease had never broken out for three

months before the slaughter of poultry.

4. ’ta=

HESFE, oy, 2e[H0[H A g (RS0
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O] glofof

(=N=X
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Ut AEE JtEel AgsEE B

H1dzt JtaEE FHE|, Jt=EFL,
oreh S 22[HolRAad FE(REIS0 stehel 2

In the poultry breeding farm used to produce poultry meat etc,, fowl cholera, pullorum, fowl typhoid,

infectious bursal disease, Marek's disease, duck viral hepatitis (only limited to duck meat), and duck

virus enteritis (only limited to duck meat) had never broken out for one year before the slaughter of

poultry.
qdg5 ZAUE
Inspection item Survey details
3-4-1. 53 P EE SENYYL (feReleE
go= B8l 7120 Cfsto] SR WHaH
= 2QISH=EAE Ofdo) &1 U7
PFEA 2, HYEE=d §) 7l HA

on ©

Is the government of the exporting country or the
livestock products establishment preparing a way
the

disease non-onset for the poultry slaughtered for

to determine requirements of livestock

the export to the Republic of Korea?
the (health

including

oFurnishing  of regulations

requirements etc), standards etc.

operational procedures




3-4-2. S HEY 2HRUO| =0l W2 HESH
285l=78

o BHEAL AlZH T4, HHAME R 7Hsel =29)
Are the confirmation methods to determine the
requirements for the farm disease non-onset
properly being operated?

o Person in charge, time, place, and method

(verification of documentation and livestock)

3-4-3 T 7|2 BalE IR
o SOIUN|, HOILS, TR MY, BB

Is the management of relevant recording
acceptable?
olnspection date and time, checked contents, staff

signature, and archiving (2 years)

Hdza

Inspection results

5. +EMYUTY2 s HIEY =d ZHALFXY Lo /IXKISIH M= OfY ECh)
The livestock products establishment shall not be located within the area infected with the disease

having the requirements on non-outbreak in the farm.




s the government of the exporting country or
the livestock products establishment preparing
and operating a way to check that the livestock
products establishment is not included in the
area infected with the disease?

o §EA, =elF|, Y

oPerson in charge and check period and method

Hdzan

Inspection results

=0 §F2RH 78] £E538S

1

Ei= 1)7Iess dust=H A8E 7tee MssE2
Z QT @2 XR0|ofof BhCY.
(Thailand 1) The poultry breeding farm used for producing poultry meat shall be the place certified as

the poultry export farm by the government of the exporting country.

Hqdg= ZALE
Inspection item Survey details
B2 1-1)422 H2E 32 +28 712 ASEE
of tiet 215 Z2I=S otEstn 2Fste U=

Thailand 1-1)Is the government of the exporting
country preparing and operating the certification
program for the farm breeding the poultry for the

export to the Republic of Korea?
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Thailand 1

country or the overseas livestock products

-2) Is the government of the exporting

establishment preparing and operating a way to check
whether the poultry breeding farm is the certified
place?

o BEAL 2oILE, Y

oPerson in charge and checked contents and

method
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Thailand 1-3) Is the livestock products
establishment keeping the farm of origin of the
raw material used for producing the poultry meat

for the export to the Republic of Korea?

HdZ

Inspection results
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Requirements for the Livestock Products Establishment

6. TENYUTY 2 == oA AZ0 20 SEE X

The livestock products establishment shall be registered under the

country.

a1

0] ofof

iC}

—

relevant provisions of the exporting

MNAHSHE
(= =R

Inspection item

ZALE

Survey details




6-1. =YY Hot= = 7I=§ duo g
ot £F 2 FBO Mot +==0 S50
=7

Is the livestock products establishment registered
in the exporting country regarding the livestock
species and operation type suitable for producing
the poultry meat exported to the Republic of

Korea?

o TEF

oln

2 ye=

oht

2 943

oDetails registered in the exporting country (the

livestock species and the operation type)

oM |75 E(Processing plnt)2| B9 T2RIEEA H2Z
of IE EM2| 7t5=|" 44 67 (0ln Fa)

M2 7taEs MR 2EE J|ELE
60°COI A 5072, 65°COIlA 42, 70°CO|M 3.5
Z, 73.9°COlM 0.51% Ol E&= 0|2t &5 Of
Ao] 20| e HHoZ XN2l= JES

In case of processing plant, whether heat
treated poultry meat™ in accordance with
‘article 2 of heal requirement for poultry meat
and poultry products’ is produced in the

establishment or not(Yes® Nop)

* Heat treated poultry meat is poultry meat
that have been treated with the internal core
temperature of over 507 seconds at 60°C, 42
seconds 65°C, 3.5 seconds at 70°C or over
0.51 seconds at 73.9°C or through a method

that is equivalent or more effective.

6-24 BN TX 5 #Y MHO| YBLSER B
2 oM #HE LS SHeF St A7
In case of any change including the structure of the
livestock products establishment, is it obligatory to
report the change according to the relevant regulation

of the exporting country?

HAZL

Inspection results
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7. FEHYUTES +ET YR Y = oo A0 Bt == FFEIE HAIS
4 Zit 0]40| Glojof Sty

The livestock products establishment shall be under the sanitation supervision of the government of

~

the exporting country and show no non-conformity in the routine sanitation inspection that the

government of the exporting country conducts.

gdg5 ZAUE

Inspection item Survey details

If there is any non-conformity as a result of
sanitation inspection by the government of the
exporting country, does it include any violation of

the import health requirements?




7-2. 457 PEE SEY Aol WU ASEHY
Mol HWNZKIZ 2Tt TOAl WHENSHAIGH:

7t?

Does the government of the exporting require the
livestock products establishment to take an
improvement measure in case of finding non-
conformity and carry out an administrative

measure if necessary?

TETYR o0 HAIStE +EXYUY Y
o] A&7k
Are there livestock products establishment
inspections carried out by the government
veterinarian of the exporting country?
o 2% 7|2, 34 F

oAgency name and inspection period

HdZ
Inspection results
8. TEXMNYUY2 UHURY +=2517| f6td 7|2 YM5ts SAM= o= &8It 7tg =
= 7ta|]2 +YS 583K H2 /M Y& 7tg E= 7le|S FSotdME ofY EIL.

While producing poultry meat for the export to the Republic of Korea (Republic of Korea), the
livestock products establishment shall not treat the poultry and poultry meat which came from the
place where the government of the Republic of Korea does not allow the importation of the poultry

and poultry meat.

HqEgd= ZAUE
Inspection item Survey details

Is the livestock products establishment preparing
the procedure corresponding to Article 8?

o PFEA Lo, HBERIY=A 5) 7IT HIXl S
ofurnishing  of  the  regulations  (health
requirements etc), standards etc. including

operational procedures




8-2. &H Xl 282 HMAEHR
Is the management of relevant procedure
acceptable?

o YR, HolFT|, wy

oPerson in charge and check period and method

HdZ
Inspection results
9. FERYFI=AAES, ey EER EEMEEY 2 0] 1 7] o] o}

RN ECR-R S M pep e s R e oS b =S kS ST

oFait}.

Livestock Products Establishment must keep the original records on daily slaughtering, processing and storage
for more than two years and furnish relevant materials including the production farms of poultry meat

exported to the Republic of Korea.

9-1. TEAG LS,
ZFe R A 3] F A B

2d o] B st A =72

Does the livestock products establishment keep

the original records on slaughtering, processing

and storage?




9-2. +EUYTLS N3 +5 71380l YisX
SOl 2HE XAr2E FH|5tD JA=7F?
Does the livestock products establishment

furnish the relevant materials including the farm
of origin of the poultry meat exported to the

Republic of Korea?

X A
(=]

42 1

Inspection results
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A
T

ZE 23T 2 1 M (export verification program)
(Thailand 2) The government of the exporting co
enabling the management and check for exporti

health requirements.

e 1380l £5 4 Y= ma| L HOY 4
2 ORsto(Of BiL,

untry shall prepare the export verification program

ng the poultry meat corresponding to the import

X 7H &}
oo o

Inspection item

ZALE

Survey details

B2 2-1) $2F 2L $2USZ2IUS O
#5t0f 25t U=t
(Thailand 2-1) Does the government of the

exporting country prepare and operate the export
verification program?
Y BV

olLivestock products establishment EV certification

= al =x
oy o F

O 7

method and cycle

CARHO CHStBIRT wolEl Evoll Jlurst MAE
S 2gojx

oWhether the inspection table based on the EV
discussed with the Republic of Korea in advance is
being operated

SEV ISAT YN 22 U AR

o=

o EV certification failure company list and reason




(Thailand 2-2) Did the corresponding livestock
products establishment receive the export
verification =~ program  certification  of  the
government of the exporting country?

oIS LA & AL, AT Al EO|ArY, HYUTl BV
LHE =Xl ofF

oCertification date and results, special matters in
case of certification, and understanding of the

details on the EV of the livestock products

establishment

Hdzn

Inspection results

V. 7les 82 =4

Requirements for Poultry Meat, Etc.

10. 7t5] 2 XYY WM =27 R0 HAlst= M X SiMAA 21t A8 7t=
CEZHH YLE AO|ofof BiCt

Poultry meat, etc. shall be produced in the livestock products establishment from the healthy poultry
certified as a result of the ante- and post-mortem inspections conducted by the government

veterinarian of the exporting country.

gdg= ZEAILLE

Inspection item Survey details

10-1. 85 FoH2 5= FFo| ==dAt 7I=0] w2t
GH BASEAIBED /=71

Is the government veterinarian of the exporting
country carrying out the ante-mortem inspection
according to the standards of the slaughter
inspection of the government of the exporting

country?




10-2 7 o2 27 YR ==HAPIE W
2t oA HARS R AISH A=71

Is the government veterinarian of the exporting
country carrying out the post-mortem inspection
according to the standards of the slaughter
inspection of the government of the exporting

country?

10-3 XY= 27 7IT0 Lot At
=5HAF QIH0] HiX|E[0f =7t

Is the number of slaughter inspection personnel
corresponding to the criteria of the exporting
country placed in the livestock products
establishment corresponding to the criteria of the
country of export?

ST, AR, HAR), SHAFEAIE
7§ (inspection point)

oNumber of slaughter, number of inspection
personnel (veterinarian and inspector), and

number of post-mortem inspection points

10-4. HBiMPAOIM S ASE MZO ChHe #Al &
7| s SH= MEsp

Are the display and disposal of the products
failed in the ante-/post- mortem inspection

acceptable?




(Meat cutting/packaging plant, Meat processing
plant) Does the livestock products establishment
check whether it is the raw material receiving the
slaughter  inspection of the  government
veterinarian in the slaughter plant approved by the
Republic of Korea in case of receiving the raw

material of the export product?

HdZ

Inspection results

E12 3 712382 Whkst7| 2leto] 7t
ool F1FE EXTOIN 23
2

U RSO Tyt

(Thailand 3) The antigen test done on the avian influenza (H5 or H7 subtype) and the newcastle disease by

the government of the exporting country by randomly selecting the minimum 60 or more poultry heads from

the slaughter plant for the minimum 20% of the farms dispatching poultry for producing poultry meat shall

be negative.

MAHSGHE
ooo=

Inspection item

Z=AUE

Survey details




Ei= 3-1) 27 EFe E5T0M =RAESFAX IR
TS0 Ciot SRFAE HAlstD A=
Thailand 3-1) Is the government of the exporting
country doing the antigen test on the avian influenza
and the newcastle disease in the slaughter plant?

o AN, AR S

oTest subject and procedure, etc.

B3 3-2) 457 MR EE SEHUBS BT 5
£8 71350 ZRABRAR L HHEY A
A 24YUS BT YeTh

Thailand 3-2) Is the government of the exporting
country or the livestock products establishment
checking whether the poultry meat for the export to
the Republic of Korea is negative in the avian
influenza and newcastle disease antigen test?

nZl QWY HHT LoAlZ|2t HAtZAD =0l
ts A7l Bl S

oThe result check method, the quarantine certificate
issue time, comparison of the time of possibly checking

the test result, etc.

Ef= 3-3) 5= YF= ¢ 2Yo <dRFGAZNL
FIdY B2 0 =Kot A0 A7

Thailand 3-3) Is there a corrective measure the
government of the exporting country takes on the
farm if the antigen test result of the above disease is
positive?

0’| & A 2, SEEX WY, FYEHE Al =
A oiwd S

o Current test result, details of the measure on the
farm, manual for the measure in case of testing

positive, etc.

HdZ2 1

Inspection results




M. 7tes 2 7I5TgEe M 2FEX| E=5F N2 |00 5, 78| S8 EZYde =
A= fdHo| QN[O RSt Z40[0foF DOt ZH PO = +EHYUY BT BAIL|O{OF S, 7ha
S S0| STAYY flol7t Sle LE22 M2 ZUCs SABAIZE AO{OF oICt & YAEA|E A T
o= R0 SEE|O{oF BhC.

Poultry meat etc. shall be treated in a manner that it is not contaminated by any pathogens of
infectious disease of livestock, and the packaging material which packing the poultry meat shall be
hygienic and harmless to the human. In addition, the establishment number shall be displayed on the
packaging, and the poultry meat shall get a passing mark to show that it was handled in a way free
from harm in terms of public health. The passing mark shall be the one that was notified to the

government of the Republic of Korea in advance.

qdgs ZAUE
Inspection item Survey details
1-1. $EHYTL O3 +F 3o U
=& P T 7152 HEd 2EEEM 52l 28 &
ot %

[SHeIdEt2| 7|Z=S0t st A=71

Is the livestock products establishment preparing
the sanitation management standards to control
the contamination such as the pathogens of
infectious disease of the livestock during the

operation and transit of the poultry meat to be

exported to the Republic of Korea?

11275 YUE2 tigk= +8 7I==0| tistol ¢
dH0|H QMo Folict ZHX|S ARESH AE=71
Is the livestock products establishment using the
packaging material being sanitary and unharmful to
the human for the poultry meat exported to the

Republic of Korea?

11-3. +EHYY2 = 8 71582 WE= =
= ZY0| MY HE HAlSIL =R

Is the livestock products establishment displaying
the livestock products establishment number on
the contents or package of the poultry meat

exported to the Republic of Korea?




Is the government of the exporting country
checking whether the poultry meat to be
exported to the Republic of Korea is displaying a
passing mark of the exporting country before
being dispatched from the livestock products
establishment and it is the product to be

exported to the Republic of Korea?

HdZ o

Inspection results

12. tigt= 28 MEFS #30ts MHES7)e dS(EHEOIL AHoHE 8= 723
(seal) £= &= YR QY Sz FQUH 2 57 & F2A0 2 SF =[0{OF BiLt.

The freezer (refrigerator) or container of the ship (airplane) transporting the product to be exported to
the Republic of Korea shall be sealed with the seal of the government of the exporting country or the
seal accepted by the government of the exporting country and shall be verified by the government

veterinarian of the exporting country.
Hddgd= ZAE

Inspection item Survey details

12-1. +5F YR BT +58 HMEQ| M
Al 253 o g9 T 43T YL
e =oloz Bolsn Yk

Is the government of the exporting country
sealing the product with the seal of the
government of the exporting country or the seal
accepted as by the government of the exporting
country in case of shipping the product to be

exported to the Republic of Korea?




= = = prury
2. $EF YR 4oL HET +EHEY 2
SEQMEY HTHS oSt HY

Does the government veterinarian of the
exporting country check the suitability of the
export health requirements of the product

exported to the Republic of Korea for each stage?

HAZA

Inspection results

V. 7[Ef =d (&8, AlE, 7IEEY DAY WA= HE o8

Other Requirements (Whether the environment, the facilities, and the prevention measures on the cross-contamination

of livestock diseases are proper)

MANHZA _ll-
. (= =R
P Hugs ,

o . Inspection
Division Inspection Item
Results

13, (%) MY Q120 JhHEH, SHTS, SSHEN 1 sl oY
ST WMAMRRE SMEBO LpE g2 FX OlLY Ho H2g
S0 YTt

(Location) Is the proper distance maintained from livestock farms,

livestock waste water, chemicals and other pollutants facilities near the

oKl
Ofm

establishment in order not to adversely affect the livestock products?
Common

4. (Rgd SH/ES - SM) Hgd2 2AE SHot AeH, &F
.|

(Working place control / pest control (insect, rat)) Does the working

place control the visitor access and have pest control (insect, rat)

facilities?




& - =Y - 271A8) ME, =YO| FE5tD 27|AE0] &[0

=78
(Daylighting, illumination, and ventilation) Are daylighting and
illumination sufficient and is the ventilation system available?

* ERE AR08 L)/ MY ER0FL)/HMGAFE (54052 01Y)

* Slaughter plant : Mooring site (110 lux)/working place (220
lux)/post-mortem inspection point (540 lux or more)

* S 22082 Oy, B2 7552 Oy

* Processing plant: 220 lux or more, Cold storage: 75 lux or more

16. (714, 717 4= HE F5ots #22 dHe U+d ME=
N 87| 20, 8- 37| - daH S22 &% - Ha0] st AS A
g5=71?

(Machines and tools) Are the parts directly in contact with the livestock
products made with the sanitary water-resistant material for easy
cleaning and for sterilization and disinfection with scalding, steaming
and disinfectant?

—_

=—l =2
A RFO| Mz e,

7. (2O1M - B Polue YUY S0 M 27|0] MH eI
R =
of SIXKISHD SMAHIE HED AN

n>

(Dressing room and restroom) Is the sanitary dressing room and closet
of appropriate size based on the number of employees available
separately, and is the restroom located in the place where it does not

affect the working place and equipped with water flushing installations?

(Employee sanitation) Are the workers doing work sanitarily by wearing
clean working clothes in order to prevent the contamination in the
establishment and is the measure on the employee possibly having a

bad effect in livestock products due to disease or injury?

19. (I'L*fQ% LR|) ZHAYOAM ofH HHd Bl HENH A5
X REE YEH0HE, N, SYY MY, S ¥, ZTX )0 2zt
—IX}Q =

(Cross-contamination prevention) Is the prevention of the cross-contamination
caused from contact (livestock, vehicle, employee, work tool, water, raw material,
packaging material, etc) to prevent the contamination from the pathogen of an

infectious disease managed?




20. (B2 3) A, EH, 714 & gd2 F7|IHez Ha, gA 8 EY
E3 A=
(Cleaning etc.) Are the facility, the equipment, the machinery, and the

environment cleaned, inspected, and checked?

21, (=) MYY YA SYAO OISt fldns A=s € -
Aldsta 1 2ng 7|8 - /X5t A=

(Education) Is the establishment manager establishing and enforcing the
sanitary education program for employees and recording and keeping

the results?

22. (HEEEXOFY, sop) &HYurd &

of
)
H
'}

n

)

(o]
|.|-|
I
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A
L
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(Standard operating proceure) Has a standard operating procedure been
prepared and being applied in such a way to check and prevent the

hazards and to properly manage the operation during the job

procedure?
23. (87143) MYy SYUA=s =AMLl Wt 22X 28
=7t 71822 43otn UAs7h

(Regular verification) Is the establishment manager regularly verifying
whether the procedure is being operated according to the standard

operating procedure?

POI-

24. (

222, Recall) +EM B LHYE S0 Cfot0] 2|4 Recal) Z2
IS Sl 2SN o0 ARLYO| UATHS S HYS| L4S
I MBol met Mol REHOR SEXYS FXY 4 WA B2
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(Recall) Is the recall program for the non-conforming export product
being established and operated and is the selective and voluntary
suspension of the export work managed depending on the work details
and the product including the case of finding the contamination of raw

materials?
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(Sterilization facilities) Are the livestock transport vehicle cleaning and

disinfection facilities being installed and operated with the disinfectant

using standards installed and with the receiving and dispatch records

maintained and kept?
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(Mooring site) Is the mooring site structure connected with the livestock
input line and installed with the open structure and are there gates

enabling the control of people and livestock access?
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(Welfare) Are livestock handled humanely to prevent abrasion during the

unloading from the transport vehicle or during the suspension?
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(Ante-mortem inspection facility) Is the ante-mortem inspection facility
located adjacent to the working place and installed with the necessary
equipment such as the restraining framework convenient for the ante-
mortem inspection and the lighting device with minimum 220 lux or

more?
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(Isolation facility) Is there an isolation facility to moor the livestock found

to be abnormal as the result of the ante-mortem inspection?
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(Slaughter inspection table) Are there the dressed carcass and offal
inspection tables by each line where a carcass is being hung and enough
space to conduct slaughter inspection, and is the appropriate work speed
maintained to carry out the meat inspection? (Recommended to maintain

maximum 2,500 heads an hour)
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(Establishment structure / maintenance) Is the working place separated
into the clean and general areas, is the work line arranged to prevent
cross-contamination, are water-resistant materials used for the
establishment regarding its floors, inner walls, and ceiling, is the
establishment structure convenient for cleaning and drainage, and is the

establishment managed sanitarily?
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(Water supply facility) Is the used water supply secured sufficiently in
consideration of the number of slaughter, is it the facility supplying the
tap water and the underground water suitable to the potable water
quality standards, and is the regular water quality inspection done with

the inspection records kept?
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(Receiving of raw materials) Is the establishment receiving and
processing the exportable raw meat processed with the method not
contaminated with the pathogen of any infectious livestock disease and
maintaining and managing the internal standards and details on

receiving raw materials?
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(Establishment structure / maintenance) Is the working place separated
into the clean and general areas, is the work line arranged to prevent
cross-contamination, are water-resistant materials used for the
establishment regarding its floors, inner walls, and ceiling, is the
establishment structure convenient for cleaning and drainage, and is the

establishment managed sanitarily?
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(Establishment temperature control facility) Is the temperature control
facility installed and managed to have the room temperature of the

establishment maintained within 15°C?
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(Refrigeration and freezing facilities) Are the refrigeration and freezing
facilities keeping raw meat and products installed and is the
thermometer showing the temperature with the temperature control
facility with the storage temperature maintained properly depending on

the characteristics of raw meat and products installed and managed?
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(Storage temperature) Are the freezing facility (-18°C or lower) and the
refrigeration facility (-2°C to 5°C for poultry meat and packaged poultry

meat) maintaining the specified temperatures?
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Are the temperatures of the refrigeration and freezing facilities

monitored regularly with the records kept?
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(Water supply facility) Is the facility supplying the tap water or the
underground water suitable to the potable water standards with the

water quality inspection done regularly and with the record kept?
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(Storage facility) Is it the facility independent or separated from the
facility used for another purpose and the clean work facility not

contaminated by the pathogen of any infectious livestock disease?
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(Establishment structure / maintenance) Is the working place separated
and compartmentalized in accordance with the hygiene levels with the
water-resistant materials used for its floors, inner walls, and ceiling, its
structure being convenient for cleaning and drainage and managed

sanitarily?
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(Storage facility) For the structure and function of refrigeration and
freezing facilities, is the livestock product accommodated effectively
without storage exceeding the capacity and without possible
contamination and are the loading and unloading facilities blocked

from the outside?

(Refrigeration and freezing facilities) Are the refrigeration and freezing
facilities maintaining the proper storage temperature suitably to
characteristics for each livestock product and is the thermometer
enabling the temperature control and showing the temperature

installed and managed?
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(Storage temperature) Is the refrigeration facility maintained and
managed at -2°C to 10°C with the freezing facility maintained and

managed at no more than -18°C?
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(Storage and dispatch) Is the livestock product exported to the Republic
of Korea separated and kept without mixture with the product exported
to another country or the product for the domestic use and is the
check on the export product managed while uploading it to the

transport vehicle for shipping for export?
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(Dispatch vehicle) Is the dispatch vehicle transporting the export
livestock products managed with the transport started after operating
the refrigerator (freezer) before uploading to maintain the proper

temperature?
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(Follow-Up) Is the product exported to the Republic of Korea separated
and kept without mixture with the product for the domestic use or the

product exported to another country?




