HRIERE
FAMI-QS CODE
OF PRACTICE

VERSION 6/ REV.4 - 2018-10-02

®
The Quality and Safety System
QS for Specialty Feed Ingredients



e CODE OF PRACTICE - 3@ {E#13E

QS VERSION 6/ REV.4 - 2018-10-02
1. INTRODUCTION GBI ... . 7
e
2. SCOPE BBl ............... 8
2.1. FAMI-QS SCOPE
FAMI-QSIBREl . .. ... 8
2.2. EXCLUSIONS TO THE SCOPE
R BRI . ... 10
3. TERMS AND DEFINITIONS RiEMENX................. 1
4. CONTEXT OF THE OPERATOR KXEEIFIE . . 16
4.1. UNDERSTANDING THE OPERATOR AND ITS CONTEXT
R R E IR E 16
4.2. UNDERSTANDING THE NEEDS AND EXPECTATIONS OF INTERESTED PARTIES
R AR 16
4.3. FEED SAFETY AND QUALITY MANAGEMENT SYSTEM AND ITS PROCESSES
AR MR BB R R R E T R 17
4.4, FEED SAFETY AND QUALITY MANAGEMENT SYSTEM DOCUMENTATION
AR e M R E R R R S . . . 18

4.5. DETERMINING THE SCOPE OF THE FEED SAFETY
AND QUALITY MANAGEMENT SYSTEM

BEARREMBEEEIBERIITEE ... .. . . . 19
4.6. FEED SAFETY AND QUALITY POLICY
AR R MR AR . 19
5. LEADERSHIP $0S 1€ ... .. 21
5.1. LEADERSHIP COMMITMENT
S ERRIRIE 21
5.2. RESPONSIBILITIES
O B 21
6. PLANNING SR ... 23
6.1. ACTIONS TO ADDRESS RISKS AND OPPORTUNITIES
R R R R B I . . . . 23
6.2. FEED SAFETY AND QUALITY OBJECTIVES AND PLANNING TO ACHIEVE THEM
AR R eMEERREES IR . . . 23
6.3. PLANNING OF CHANGES
BRI 24

2/61



: CODE OF PRACTICE - #2{F#15E
QS VERSION 6 / REV.4 - 2018-10-02

7. GOOD MANUFACTURING PRACTICES
REFRIEAITE. ..., 25

7.1. ESTABLISHMENT

70| o I 25
7.2. EQUIPMENT

42— R 28
7.3. STORAGE

TR 28
7.4. UTILITIES

B/ = 2 29
7.5. WASTE DISPOSAL

BRI B 31
7.6. EQUIPMENT SUITABILITY

G EE N 32
7.7. MEASURES FOR PREVENTION OF CROSS-CONTAMINATION

BALE R S B I b . . . 33
7.8. CLEANING AND SANITATION

B B 34
7.9. PEST CONTROL

Bl 35
7.10. PERSONNEL HYGIENE

A B 36
7.11. TRANSPORT

B, 38
7.12. FEED PACKAGING INFORMATION AND CUSTOMER COMMUNICATION

AR B A A . . 40
7.13. COMPETENCE AND TRAINING

BE IR 41
7.14. AWARENESS

= = 41
7.15. COMMUNICATION

. 41
7.16. COMPLAINT HANDLING SYSTEM

B R R . . . 42

8. OPERATION &1T. ... 44

8.1. OPERATIONAL PLANNING AND CONTROL

B TRV R A . 44
8.2. DETERMINATION OF REQUIREMENTS FOR PRODUCTS

B R B R B REITE . . 44
8.3. DESIGN AND DEVELOPMENT

NI R 45
8.4. CHANGE CONTROL

T Tl 47

8.5. CONTROL OF EXTERNALLY PROVIDED PRODUCTS

3/61



CODE OF PRACTICE - 32 {E#15E
QS VERSION 6 / REV.4 - 2018-10-02

AND SERVICES

SMERR R RANAR S BRI 48
8.6. PURCHASED MATERIALS
R R . 50
8.7. HACCP PROGRAMME HACCP
s o 4| 53
8.8. CONTROL OF PRODUCTION
R R 55
9. PERFORMANCE EVALUATION 4%%GFM.............. 60
9.1. MONITORING
. 60
9.2. INTERNAL AUDIT
OB EERE . 60
9.3. MANAGEMENT REVIEW
B R 61
10. IMPROVEMENT 2% ... 63
10.1. NONCONFORMITY AND CORRECTIVE ACTION
ARMAERRE . 63
10.2. CONTINUAL IMPROVEMENTHFEBGH. .. ... ... . .. .. . .. 63

4/61



* CODE OF PRACTICE - #2/FA1E
QS VERSION 6 / REV.4 - 2018-10-02

1. INTRODUCTION

515

The FAMI-QS Code of Practice provides requirements for implementing measures
necessary to ensure feed safety and quality of products manufactured by processes,as
defined by FAMI-QS.The text of the Code is designed to set out general requirements and
to be used as a tool for Operators to develop their specific procedures.

FAMI-QS1R ATz | T R E R MR ESR, DIRIREBFAMI-QSE X B3 2 4 AR~ m
NRENRZ 2, MEXAHNABTETFE—MEER, HIENZEEFIEARERFNITA,
The Code covers requirements on Good Manufacturing Practices, on the HACCP
programme and suggestions on continuous improvements to the design, management
of operations and risks with a goal of maintaining feed safety and quality.
ZIREAERE T RIFIREISEHNER, HACCPIT IR X FFANuHIRIT. RIEM X QBN
B, UREARZ 2 MR E AN BT,

Aset of Process Documents are provided as add-ons to the FAMI-QS Code. These are auditable
documents, established in line with Codex Alimentarius (including HACCP programme)
principles, for each process described in the Scope Chapter (see Chapter 2 of this document).
The Process Documents are meant to check for specific risks per process and to provide
information on how to deal with particularissues in a more detailed and practical way.These
documentswill be submitted to periodical review, in line with emerging relevant technological,
scientific and legislative developments or statutory modification in the sector.
RET—EIEXH, (EAFAMI-QSIRIEMSERIMI . XL ZIRIBRMAR (BFEHACCPIT
X)) RNUEIER IR FRZNXMY, SRTERET (MAXHHE2E) PEANEG MIRE, 318X
HNENERES MERENSEN, HiRMHX TR EIFAMISFR A IR E R—E
Bo XEXHREIRIITE, URESI<AEREAR BEMIDEN A REEN18ESES.
The ultimate goal of this Code of Practice is to ensure feed safety by minimizing unsafe
practices and the risk ofhazardous ingredients entering the food chain.Feed is considered
unsafe forits intended use if it is likely to pose a risk to (has adverse effect on)human or animal
health, or if the food derived from food-producing animals is unsafe for humanconsumption.
ZARFAENR A BRI B/ DA 2 2RFHE 0 # N\B mER X R IBREE 2 £
NSRRI AR A LS REWREN (FETREM) , 3RTERESINEmYT
ALEBARTZ 2R, NZRERIANZETZ 2/,

Compliance with FAMI-QS does not exonerate the Operator from meeting statutory
orregulatory requirements including:

BTFAMI-QSHBBH A RIREEE BB 22 MEXRNRE, 85

. Inthe country where the Operator is based;
KEEMTE,

. Inthe country where the final product coming from a FAMI-QS certified process is placed.
LZFAMI-QSINIERVE ™= @AV I E
In case there are no applicable feed regulatory requirements in the country of production
and/ or destination, the Operator should follow the European regulatory guidelines.
NRTLEEN/SENELEEANERNENER, 2EENBBROMNEAAEN,
The FAMI-QS Code of Practice is a public document and its contents can be followed freely
by anyOperator. Participation in the FAMI-QS auditable system is voluntary.

FAMI-QSIRIERISE R — D A F XM, EREFHRERZEEBHET. Z5FAMI-QSAREZ
EERR.
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2.1.

2. SCOPE
SCH

This chapter helps Operators to identify their products, according to the definitions within
the scope of this Code of Practice.

AEHBZ EEREAREITTERNE XHEE ™5

Operators wishing to get FAMI-QS certification or to extend the scope of already existing
FAMI-QS certification, must follow the procedure described in the Rules for Operators.
FBERIEFAMI-QSIMIE Y AW B FAMI-QSINESEENE EENIUET £ 2 E N FPTANIE
FFo

FAMI-QS Scope

-I-I-
FAMI-QSIEE
The Scope of FAMI-QS is Specialty Feed Ingredients. A specialty feed ingredient is defined
as any intentionally added ingredient not normally consumed as feed by itself, whether
or not it has nutritional value, which affects the characteristics of feed or animals/ animal
products and animal performance (Codex Alimentarius and adapted).
FAMI-QSEVBER AR IARI D, [k D BsE /A B AN A S e/~
MY (757 MEERNAD, TIREZRSREBERNE, BERSTENEEHER (Codex
Alimentarius and adapted)o

Specialty feed ingredients can be obtained via the following production processes or their
combination:
FARER R D EhEE LT TZ 8 HA GRS
e Chemical - The typical production process consists of a chemical reaction of organic
and/or inorganic raw materials under defined conditions whereby organic and/or
inorganic processing aids, steam, water, air and/or gas could be inserted into the

process. After the synthesis the final product can be purified by for e.g. distillation/
crystallization/ filtration and dried.

% HAR A PR R AN/ ST UREHEME & TR R A
A%, BB T BN 205 K B S EART MATIZ I 124
W B, RAF @) LUEd 2 8 /48 & DR TIRE 7 U TR .

Bioprocessing — The process uses biological material or its components to obtain the
desired product. Bioprocessing is mainly based on upstream processes to produce
biological material (cell culture, fermentation) and downstream processes which
include recovery, separation/purification of the desired material/ intermediate
products, and possible preservations steps such as drying/ freeze drying and
formulation.

i EYIRENREMMRISER D RGN M. I ETEE

BT ERTRAEEMMEH RS RN T L (BRI, 0B/
PREFBBIATRL/RiBlA mh) , U RIREBIRTF 2 B (0T IR/ /2 AR T IR ECH) o
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e Mining - Mining is the extraction of valuable minerals or other geological materials
from the earth. Mineral processing is mainly based on various mechanical means of
crushing, grinding, washing, precipitating, etc. that enable the separation of valuable
minerals from the source.

RE K B MK EIREVE M MEBVY YRS E it Bkl i il T =22 A
BRI T B BE B TR TUE S, BB NMERT MRMIRK D B ¥

Extraction — Extraction mainly is executed either by aqueous solution or by using
organic solvents, or by a combination of both. The distinctive characteristics of such
production methods are the combination of a series of dissolution and precipitation
steps, pH, temperature and moisture adjustments, in order to isolate the molecule
from its organic matrix and further refine it to the desired properties.

The down-stream process(es) usual compriseof the removal of the solvent agent,
distillation, temperature treatment to inactivate potentially harmful substances,
drying, granulation, formulating, sieving and packaging.

RIENTIEZBRIICARVEAENAR, SUMERIAESKHAT XL ZHNE
ERRER—RVNEF 7% CARENUES B pHECREEEEE) 1845, UE

RBoFMNENERFDBER, HHE—FREREGIIPARIR . T LFEREe
BERAENZBOREAELUCEBER EY. TR OSHL Eohll IHEila s,

Mixing - Dry or liquid mixtures of one or more speciality feed ingredients with or
without a carrier. These mixtures are not intended for direct feeding to animals or
can be combined with the daily ration and must perform specific, technological,
sensory, zootechnical or other functions related to the specialty feed ingredients.

RE PSSR (B A E ) BIERSURIER S XL
EEY) N BEERA TRIRENY), & 5] IECE BIRIEA, BRI
TR R HERBVSERY, SR, BB, shreia it st thohaE.

Formulations/ preparations — The typical production process consists of mixing
organic and/or inorganic raw materials in a solution until dissolved followed by
drying the solution with a carrier before packaging of the final product. Processing
aids such as steam, water, air, gas and solvents could be used in the process. Process
is carried out under defined conditions.

a7 /S B/ ST REHE A RTE S EE A, Em A
REGTIRZEROVEARY £ =118, 209 K =R EAMETF
MBI R B F1Z2d 18, IR BT —ERF A T#HITHY,

Specialty feed ingredients must be defined and labelled with clear directions of use,
according to the applicable animal feed legislation of the intended market. The regulatory
status of the products will be under the responsibility of the Operator. The Operator must
ensure that the productisin conformance with all necessary legal requirementsincluding:
RAEE T 171E ARV EI IR ELE I, S ERIAEL A D R ARBRE A1 Bl P mAV R ERASR
MEEENT, KETTHRT BRI EMELENEEENR, B1F:
e being legally produced in the country of origin and
TFRFEEELE 2

e meeting the regulatory requirements of the country of destination.
e BHNENEMER,
The Feed Chain Activities covered by FAMI-QS are the following:
FAMI-QSTE =RV A /500 T
e Production - The processes and methods used to transform tangible inputs (raw
materials, semi-finished goods) and intangible inputs (information, data) into goods.

Resources are used in this process to create an output that is suitable for use or has
exchange value.

Er=- BTRAETRAN (REEL £ AN (ER, R B NEmsY
HAEM T ZE. EX NIRRT, RRATEISE G ERANAEE IR MERN I H,
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2.2,

1)

e Trade - The action of buying, handling, storage, transporting and selling goods and
services.

B85 MR AR FE kA S SRS B E B,

Exclusions to the Scope
> -I-I-
FEAER
Complete feedingstuffs, e.g., mixtures of feedingstuffs which, by reason of their
composition, are sufficient for a daily ration (Article 2(c) of Council Directive 1999/29/EC

of 22 April 1999 on the undesirable substances and products in animal nutrition) are not
covered within the scope.

&R, BIUE R B ENEFERTESY) (Article 2(c) of Council Directive 1999/29/EC of
22 April 1999 on the undesirable substances and products in animal nutrition) , ~E&7E
SEEW.

Any substance or combination of substances presented for treating or preventing disease
in animals, which may be administered to animals with a view to making a medical
diagnosis or to restoring, correcting or modifying physiological functions in animals(e.g.
Veterinary medicinal productsas defined in Article 1 of Council Directive 2001/82/EC on
the Community code relating to veterinary medicinal products), are not covered within the
scope, with the exception of coccidiostats and histomonostats used as, for example, feed
additives in the EU.

AT a7 I m E AR EmBIA s, AT ETEFIZEEE M E. ¥t
LY IR THEEM nl BT s IB9¥)iR (e.g. Veterinary medicinal productsas defined in
Article 1 of Council Directive 2001/82/EC on the Community code relating to veterinary
medicinal products) FEIETEZSCEN, (B1ERRER BIEER N BIBK RINE) I A LALLM
FIERSb
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3. TERMS AND DEFINITIONS

REHE X

The following terms and definitions are used in this Code and associated documents:

THARBAE XGE R TANEERAR R S

Adequate: The terminologies “adequate”,
“where appropriate”, “where necessary”, or
“sufficient” mean thatitis up to the Operatorin

firstinstance to decide whether a requirement is

necessary, appropriate, adequate or sufficient to
achieve the objectives of the Code. In determining
whether a requirement is adequate, appropriate,
necessary, or sufficient, account should be taken
to the nature of the feed and of its intended use.
(adopted from EC Guidance Document 2005
on Regulation 852/2004/EC and modified)

BIARE B . “TEEIEBERT . WEN”
%77 MEAXE, BXREFEEERE—
MERFABNFACHEGEEEHE. BEH.
BTN THE—NMERZESER. EH.
BT, NEEREEBIME R R A
o (adopted from EC Guidance Document 2005
on Regulation 852/2004/EC and modified)

Authorised personnel: Persons who have skills,
permission and purpose as specified by job
descriptions, process descriptions or management.

WA R: BIREAR, SRR EER
MEREBBE. IR FABRRIA S,

Batch: Unit of production from a single site using
uniform production parameters or a number of
such units, when produced in continuous order
and stored together. It consists of an identifiable
quantity of feed which is determined to have
common characteristics, such as origin, variety,
type of packing, packer, consignor or labelling.
(COM(2008)124 final and Regulation 767/2009/EC)

R HRELITRE = AFEE N, k8
BT XBER—E-28NE~20 505 %
XIFENE(L, ©HAIESNAR AR, FEHHE
ERVRHEFAE, XL IR =1, o, 8
R, ARHE, REASIRE, (COM(2008)
124 final and Regulation 767/2009/EC)

Calibration: The demonstration that a particular
instrument or device produces results within
specified limits by comparison with those
produced by a reference or traceable standard
over an appropriate range of measurements.

B S URNEEER, —aRERNEEE
FEMFENSRSPISRAPNEMIRERTT
WL, RIS REIEREERNAIER.

Carrier:Substance used to dissolve, dilute,
disperse or otherwise physically modify a
specialty feed ingredient in order to facilitate its
handling, application or use without altering its
technological function and without exerting any
technological effect themselves. (COM(2008)124
final & Regulation 767/2009/EC and adapted)

ik BTAR. BE. DEEUEMYIES
BHRERRS, GEETAIE. BAMERMmAN
THERAINEE, BASHARIEE RIS ARERNY

lo (COM(2008)124 final & Regulation (EC) 767/2009)

Carry-over: Contamination of a material or
product with another material or product that
originates from previous use of equipment
and would alter the quality and safety

beyond the established specifications.

7% RETURIERIRENFER S~ RN 5
—MRRE S RmAYS R, BRI ERS R
HrmBIR B MR 2 H B ENNE.

Check/control: Monitor and measure processes
against policies, objectives and requirements
for the product and report results. The state
wherein correct procedures are being followed
and criteria are being met. (Codex Alimentarius)

GE/E6): RIBA . B @ERIISTE
HITIHEMANE, HIREER, PITIEMRE
BN EER, (Codex Alimentarius)

Compound feed: Mixture of feed materials, whether
or not containing feed additives, for oral animal
feedingin the form of complete or complementary
feed. (COM(2008)124 final& Regulation 767/2009/EC)

EEamEsh BIEEREEREY, MeREREE
EORMF, LNz zmmatnf BT mEgEs)
. (COM(2008)124 final & Regulation (EC) 767/2009)

Contaminant: Any biological or chemical
agent, foreign matter, or other substances
not intentionally added to food or feed which
may compromise food and/or feed safety or
suitability. (Codex Alimentarius and adapted)

SRY). AEAERANER LR BEM/FER

ZEUHESHENEAEYREFYIR, B
Hftb¥)F, (Codex Alimentarius and adapted)
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Contamination: The undesired introduction XHEPRAE (CL) : ECCPHRMIUTHINEYH. kF
of impurities/contaminant (chemical or NI ENSHN R/ NMEHRAE, LUBHLE. E
microbiological nature or of foreign matter), into AR 2 BEERBEREREES KT, (FDA)
oronto a raw material, intermediate, and products
covered by FAMI-QS scope during production, Cross-Contamination: Contamination of a material
sampling, packaging or repackaging, storage or or product with another material or product.

transport.(Codex Alimentarius and adapted)
. N o e NG —MREEE B R —
SHEA T B BRH ZREE, FiEdis bR B T R ATTE 2L,
2R, BRRSSRY (EESREE R
RIS SRIR) 3 NSRS TR Hhialr= Defect: Nonconformit
i N et : y related to an
57, FAMI-QSSBE P 2 ™ S 1o PR 894 F FARAY intended or specified use. (IS0 9001:2015)
5/ N\o (Codex Alimentarius and adapted)

% STHEATHE Bk g
Contract Manufacturer: A contract manufacturer ﬁ;[éa%’?i(‘l)sg%%l%?igﬁxm
is an external service provider performing (parts ’
of) productions processes leading to feed products

or their mixtures on behalf of the Operator. Documented information: Information

required to be controlled and maintained by
_ - an Operator and the medium on which itis
aEENSE: AsT GD di2, AREE ; .
%}H-E:E’E;—LFJ&Jﬁ?gjégiggﬁﬁgjﬁﬁz?é?ﬁ%o contained. (ISO 9000:2015 and adapted)

. . BXER: REEFEEFINFRENEER
Control Measure: any action and activity that HE A, (150 9000:2015 and adapted)
can be used to prevent or eliminate a feed /

food safety hazard or reduce it to an acceptable

level. (Codex Alimentarius and adapted) Establishment: Any unit of a feed

business that carries out the manufacture/

. N s ] s O e production and/or the placing on the market
AL HIET N ﬁgﬁ]gﬂa?ﬁﬁﬂ:gzﬁﬁiﬁﬁ*4/§uui of products covered by FAMI-QS scope.

SR EFREF R PERKENITEIE0E R ion 183/2005/F
5fls (Codex Alimentarius and adapted) (Regulation 183/2005/EC and adapted)

. ) . . il MEFAMI-QSSEEIFTE & mihliE/
Corrective Action: Action to eliminate the cause EFiﬂl/EJZJ%H&E&ﬁ%ﬁ’ﬂ’iﬂﬂ%ﬁﬂ’ﬂﬁﬁ%
of a detected nonconformity or other undesirable {7, (Regulat?c;n 183/2005/EC and adapted)
situation. Corrective action is taken to prevent

recurrence whereas preventive action is taken

to prevent occurrence. (ISO 22000:2005) External provider: An external provider can

be a service provider, a contract manufacturer
Qe MERE AT T AR TSRy O 0 SUPplerofraw materials etc.
[REAPTRENAVFE . REVAEEEENTHERRE ST BT \ 2R A2 48 (1t
TIREX RS A2 T B5LE % 2. (1SO 22000:2005) g%%@g%%ﬁﬂfﬁ?iﬁﬂﬁ
Crisis: An event that represents an immediate and
significant threat to animal and/or human health
resulting from the production or supply of unsafe
orillegal product; where the product has left the
immediate control of the Operator. (Synopses
from articles 15 & 19, Regulation 178/2002/EC)

Feed: Any substance or product, including
specialty feed ingredients, whether processed,
partially processed or unprocessed, intended
to be used for oral feeding to animals.
(Regulation 178/2002/EC and adapted)

i TR A A B P SR S K T AR AR R, DES%

. 7 g ~~T £ RN AN NI =N/ EviIAN T 2. k
XTI A KRB B A R BRI R, ARSI ST SR
th, A G O B A BB B, (E5 7én0 (Regulation 178/2002/EC and adapted).

articles 15 & 19, Regulation 178/2002/EC). i ] i
Feed Fraud: The intentional and economically

motivated adulteration of feed. (USP Guidance on

Critical Control Point (CCP): A step at which Food Fraud Mitigation Guidance and adapted)

control can be applied and that is essential
to prevent or eliminate a feed/ food safety

hazard or to reduce it to an acceptable level. 'ﬂﬂl’f% AT TR R R TR
(Codex Alimentarius and adapted) *4?5/51EX0 (USP Guidance on Food Fraud

Mitigation Guidance and adapted)
KFTHIm (CCP) © BEESTTIZMAI, HEZ

IS P AR E— AR R R R e faE Feed Safety: Concept that feed will not cause
I E RS A S KRN B E—5 harm to animals and/or lead to contamination.
12, (Codex Alimentarius and adapted) (Codex Alimentarius and adapted)

Critical Limit: Minimum or maximum value ARz 2 FR ALY G S/ XS HS
to which a biological, chemical or physical RAVEE. (Codex Alimentarius and adapted)
parameter must be controlled at a CCP to prevent,

eliminate or reduce to an acceptable level the Feed Safety Hazard: Biological, chemical or
occurrence of the Feed Safety Hazard. (FDA) physical agent in feed, with the potential to
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cause an adverse health effect in animals and/
or humans. (Codex Alimentarius and adapted)

ArlRefE: FEHREEHNX /A
KERBBEAREZMNEY. LEIIEN
A%, (Codex Alimentarius and adapted)

Good Manufacturing Practice (GMP):
Processes and actions taken to maintain
hygienic conditions throughout the food
chain that provide the foundation for the
HACCP Programme. Equivalent term: PRP
(Pre-requisite Programme) (ISO 22000:2005)

RIFRIEAE (GMP) : BN EREPIRERLE
MEFRO T IBE RS HFAIER, AHACCPIT IR A
Bt FREAIE: PRP (FTHE 7 2) (1ISO 22000:2005)

HACCP (Hazard Analysis and Critical
Control Point) Programme: A system which
identifies, evaluates, and controls hazards
which are significant for feed safety.

HACCP (BEntrAIXBES =) i3 —iR%5I.
TN HERIAN R 2B EAENEENRTA.

Hazard analysis: The process of collecting
and evaluating information on hazards,
and conditions leading to their presence, to
decide which are significant for feed safety
and therefore must be addressed in the
HACCP Programme. (Codex Alimentarius)

BEES: WENTNEEEENSHEFENS
1, EML AR L 2B EAFM, AFTEHACCP
TP F LR RINT 2, (Codex Alimentarius)

Incoming material: A general term used
to denote raw materials delivered at the
beginning of the production chain.

ekl BT RREEF R
FTHVEMEIBY B AARIE,

Intermediate (product): Any material processed
by the Operator before the final product is
obtained. Substance that is manufactured

for, and consumed in, or used for chemical
processing, in order to be transformed into
another substance. (REACH Article 3(15)).

hiEf @ ERERLATmZAREEEMLIY
BERRE. BFHIE. BEIATFHFMIUEE
B —FEIHI¥IBI. (REACH Article 3(15)).

Labelling:Means the attribution of any words,
particulars, trademarks, brand name, pictorial
matter or symbol to a feed by placing this
information on any medium referring to or
accompanying such feed, such as packaging,
container, notice, label, document, ring,

collar orthe Internet, including for advertising
purposes. (Regulation 767/2009/EC)

TEATSS B ERIX FRARBEENXF. &8,
Atn. i EERTSNER, 8ERT S
B89, WA E N RS M i ek,
NEEE, BeR. B AT X Y. 5
O LS, (Regulation 767/2009/EC).

Management System: Set of interrelated or
interacting elements of an organisation to
establish policies and objectives and processes
to achieve those objectives. (ISO 9001:2015)

ERGER ARETHHMNBERU NI X EBITANT
R E XEXSREERM—HE R, (1S0 9001:2015)

Manual: One document or a series of
documents. (IS0 9001:2015 and adapted)

FM: —PNE—EfF, (1S09001:2015 and adapted)

Manufacture/production: All operations
encompassing receipt of materials,
processing, packaging, repackaging, labelling,
relabelling, quality control, release, storage,
and distribution of products covered by
FAMI-QS scope and related controls.

& /A= PRE W RFAMI-QSSEREIFRE & =i /R e
Bl L. B, ERAE. WiRE. EREGRE. R
BITHl RIK. FEN D HEURAEXERINPRIE#R(F,

Must: Compliance with a requirement
which is mandatory for compliance with
this standard (obligation to follow the exact
requirement as stated by this Code).

WA BT AARERRAIMEER, (BX
SRBANMHMENERNIT)

Non-compliance: failure to adhere
to an Act or its Regulations.

FEM: RETEEZXHEA,

Nonconformity: Non-fulfilment of a
requirement. (ISO 9000:2015)

FER RREERK, (1S09000:2015)

Operator: The natural or legal persons responsible
for ensuring that the requirements of food/feed
law are met within the feed business under their
control. (Regulation 178/2002/EC and adapted).

SEE: AFBEIELRS AL
SREER/FREMERNERALE
Ao (Regulation178/2002/EC and adapted)

Organisation: Person or group of people that
has its own functions with responsibilities,
authorities and relationships to achieve

its objectives. (ISO 9000:2015)

AR HKIMEBAR, HIRE. NRMEE X ZEY
B ST —NAZ—4 A (1ISO9000:2015)

Plan: To establish the objectives and processes
necessary to deliver results in accordance with the
Operator’ s policies regarding quality and safety.

HY RIBLEENRENR SR
TSR ERFARH BRI,
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Policy: Intentions and direction of an
organisation, as formally expressed by
its top management.(ISO 9001:2015)

Fi: ARaEEEERNRHAARN
REMF M. (1SO9001:2015)

Pre-requisite Programme (PRP): See
‘Good Manufacturing Practice (GMP)’

HIIRAE (PRP) | 1L “RIFIRIEAE” (GMP)

Preventive Action: Action to eliminate the cause
of a potential nonconformity or other undesirable
potential situation. Preventive action is taken to
prevent occurrence whereas corrective action is
taken to prevent recurrence. (ISO 9000:2005)

TGN JUHRBES SRS EMBETERENR
BIRAFTREXBYHE T RIS HEE R T BILE &R &,
MREVA EHETER A T BALEE & 4. (1SO 9000:2005)

Procedure: Operations to be performed,
precautions to be taken and measures to be applied
directly orindirectly related to the manufacturing
of a material or products covered by FAMI-QS
scope. (Modified from ICH QTA). A specified way to
carry out an activity or a process. (IS0 9000:2005)

25 5ERL. HFAMI-QSSEEMB = R 4E
XM EEREIEHRITHIRIE. KEROIFARSEHER
M5, (Modified from ICH Q7A) A TH
WUEhE I R2 P E BYIE 1R, (1ISO 9000:2005)

Quality: Degree to which a set of inherent
characteristics fulfils requirements. (ISO 9000:2005)

FE: —HEBFLHEERNEE, (1S09000:2005)

Raw material: Any material which enters the
manufacturing process of the products covered
by the FAMI-QS scope. See  ‘Incoming Material’ .

[FARL #ENFAMI-QSSEEIFRE & /=@
EFIERNERRR I SRR

Recall: Any measure aimed at achieving the
return of an unsafe feed that has already placed
on the market by an Operator. Feed is considered
unsafe if it has an adverse effect on human or
animal health and/or will make the food derived
from food-producing animals unsafe for human
consumption.(adaptation of the definitions in
Directive 2001/95/EC and Regulation 178/2002/EC)

Akl EERENEEEERRHIINAR 2R
EHEEIREIETE. SIRIFE A LR R
BN, FM/30RE B RIS BRI
FALKEEZTZ 2, WEHRIAART RS
B. (adaptation of the definitions in Directive
2001/95/EC and Regulation 178/2002/EC)

Record: Written documents containing actual data.
Document stating results achieved or providing
evidence of activities performed. (ISO 9000:2005)

R BEKFEURNPEXMY, EREFEUSHNER
SR P Te A BRIER RIS Mo (1SO 9000:2005)

Regulatory requirement: Obligatory
requirement specified by an authority mandated
by a legislative body.(ISO 9000:2015)

EMER: LAV IRANBIERIFLE R
3241 ER, (1SO 9000:2015)

Requirement: Need or expectation that is stated,
generally implied or obligatory. (ISO 9000:2015)

23K BT, BERENNOAET
B9%E KR FNHAEE, (1SO 9000:2015)

Reworking /rework: Action on a
nonconforming product to make it conform
to the requirements. (ISO 9000:2005)

BT MBS R e ERMAE
SRENH9FE . (1SO 9000:2005)

Risk: A function of the probability of an adverse
health effect and the severity of that effect,
consequential to a hazard. (Regulation 178/2002/EC)

RBe: IR ERERFIR IR ERIEAIZ R S
BEEMTEIRENR I, (Regulation 178/2002/EC))

Risk assessment: Means a scientifically based
process consisting of four steps: hazard
identification, hazard characterisation,
exposure assessment and risk Characterisation.
(Regulation 178/2002/EC)

RS : —PMUR AR, Z372
BEONTE: BFIR. SE#R. 28T
ERINBLIER, (Regulation 178/2002/EC)

Safety: See ‘feed safety’ .
T I ERRe”

Shelf life: A defined time period for
which a product fully complies with its
specification if stored appropriately.

R MREEEL, FRefy
GEHMRERIMNEER,

Should: Means” must” and the activities,
descriptions or specifications accompanied by the
word ” should” are intended to be mandatory,
unless the manufacturer is able to demonstrate
that the activity, description or specification is
inapplicable or can be replaced by an alternative
which must be demonstrated to provide at

least an equivalent level of quality and safety
assurance. (Operators are obligated to achieve
the goal of the Code by appropriate means).

[ BERE W, AR ‘WL X MEARESRD.
ARSI E B R R G R, FRIFRIER AR
IERAXAE S, RS ASER & AR, SATLL
FREAMAIIE S R RAE, BLIUEBRIZEESF
EOREBREBIKTHRENZ2MRIE (BE
EEXSBIEENFRAFIEHNER) o
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Site: Area in which animal feed is handled,
together with any immediate surrounding
area. (adapted from PAS 222)

MF: sh AR EX E R T A EENE
B » (adapted from PAS 222)

Sign / signature: Confirmation of an
authorised person in writing or by electronic
means with controlled access.

BEE/ L WENAUPERBFH
U PREEHISEE AL/ M.

Specialty Feed Ingredients: Any intentionally
added ingredient not normally consumed as
feed by itself, whether or not it has nutritional
value, which affects the characteristics of feed
or animal products and animal performance
(Codex Alimentarius and adapted).

AR AR RINAEE % 2 Mm ik
WY BRI (K577) MEBERIA S,
ERHERTREBEARNE, BEERITEAREE
f# /8, (Codex Alimentarius and adapted)

Specification: Alist of tests, references to analytical
procedures, and appropriate acceptance criteria
that are numerical limits, ranges, or other criteria for
the test described. It establishes the set of criteria

to which a material must conform to be considered
acceptable forits intended use. ‘Compliance

to specification” means that the material,

when tested according to the listed analytical
procedures, meets the listed acceptance criteria.
Document stating requirement. (ISO 9000:2005)

& —RISBOMIZFHITANALR, URBEHF
PRIE. SCEEHmR I WAV E AT 4 Al AYE SRR
. BRI T—EE, —MEHRBRFEXMME
HEAREROANPESZBATEENAR, “MElE" 2
BEERIEIIB DS BHITIHINN, RET SRR
HIREEAT . EBREERAYSMF. (1ISO 9000:2005)

Stages of production, processing and
distribution: Any stage, including import, from
and including the primary production of a feed,
up to and including its storage, transport, sale
or supply to the final consumer and, where
relevant, the import, production, manufacture,
storage, transport, distribution, sale and
supply of feed.(Regulation 178/2002/EC)

A NI ER: ERIMER, BFEHO,
M—FhEEI BRI E 7=, BEITHIEE. T
ARLHEEEHERMLN, UNSZEXN,
MARIHEO. £ FIiE. 768, 8. 2.
FHEMMEL, (Regulation 178/2002/EC)

Statutory requirement: Obligatory requirement
specified by a legislative body. (ISO 9000:2015)

SERER IDENIHLE HIIRE
HER, (1S09000:2015)

Sufficient: See “Adequate”.

7 0 Ess”

Top management: Person or group of people
who directs and controls an organisation
at the highest level. (IS0 9000:2015)

ReEEREE. ARaEEENITHARYN
—MA—H A, (IS0 9000:2015)

Traceability: The ability to trace and follow a food,
feed, food-producing animal or substance intended
to be, or expected to be incorporated into a food or
feed through all stages of production, processing
and distribution. (Regulation 178/2002/EC)

B BRI RS, R 'R,
R FnERi@ e £ =, I TR ENFTEM RSN @
AR RIIBIRYAE /o (Regulation 178/2002/EC)

Undesirable substances:Any substance or
product, with the exception of pathogenic
agents, which is present in and/or on the product
intended for the animal feed and which presents
a potential danger to animal or human health

or to the environment or could adversely affect
livestock production. (Directive 2002/32/EC)

FRYFR: FETRTFohEE R S/ /a
i, oA XBREIIFMEERTEER

=, elfETEEMEBEWRED, BRRRAZ N
B R St S (Directive 2002/32/EC)

Validation: Obtaining evidence that the control
measures will be effective. (ISO 22000:2005)

BIA: FREGEHELUESSITHIFE B %o (1SO 22000:2005)
Verification: The application of methods,
procedures, tests and other evaluations to
confirm - through the provision of objective
evidence - that specified requirements have been
fulfilled. (Codex Alimentarius and adapted)
BN ARE BRI EMTE S -8
WIREEIIHEN I EZRBSEHEHIIA

o (Codex Alimentarius and adapted)

Where appropriate: See “Adequate” .

ELEY: I B8

Where necessary: See “Adequate”.

WHER: I “E8g”

13/61



* CODE OF PRACTICE - #2/FA1E
QS VERSION 6 / REV.4 - 2018-10-02

4.1.

4.2.

4. CONTEXT OF THE
OPERATOR

REEFIS

Understanding the Operator and its context
IEREEBERHIME

The Operator mustdeterminethe externalandinternalrisksthatarerelevanttoits purpose
and its strategic direction and that affect its ability to achieve the intended result(s) of its
Feed Safety and Quality Management System.
KEETHRESEHRSMEBES AAXH A SSIVARR 2 MRS EIRRA TN RAVEE
B AR NEB AN PR BB X Bz

The Operator must monitor, review and record the information about these external and
internal risks.

FLEETXLE SN A ERX L EIAE X5 B TN, WEAIE R,

Notel: Understanding the external context can be facilitated by considering risks arising from legal,
regulatory, technological, market, cultural, and economic environments, whether international,
national, regional or local.

AL EERE TER @EAX A H MR AR OEI AR S

) S FEFIMBE R, BB TIRfRIMNFIFIR,

Note2: Understanding the internal context can be facilitated by considering risks related to values,
culture, knowledge and performance of the Operator.

A2 ZEREZEENNEN. XL FNRMSNE R RN, BB TN IR

Understanding the needs and expectations of
interested parties

IBEEXFBVERMARE

FAMI-QS Certified Operator is part of the global feed and food chain. Due to the impact
or potential impact of interested parties on the Operator’ s ability to consistently
provide speciality feed ingredients that meet customer and applicable statutory and
regulatoryrequirements, the Operator must determine the following:
FAMI-QSINERV A EEZ 2 IKAR BmeElN —H0, B TFEXANLEERERERFEME
BRNIEERENERNFHRAR D NN BB EMEBTERM, Fib, £2EEINHE L
THA:

. Interested parties that are relevant to the Feed Safety and Quality Management

System;
S5HEMReNMREERAREXRNEXT;

. Requirements of those interested parties that are relevant to the Feed Safety and

Quality Management System. The Operator must monitor and review the information
about these interested parties and their relevant requirements;
S5ARZNREERARBRNEXFNER, KEENGMNTEXERXAFNER R
HBXEK;

. Regulatory requirements and ensure they are met;

EMERABRAE;
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4.3.

d. Risks and opportunities that can affect conformity of products and the ability to

enhance customer satisfaction and ensure all these are addressed:;
S0 = A T & ML 5R BN = = BE I B XU R AN B H I (R X LR B R AR,

. And focus on consistently providing products that meet customer and applicable

regulatory requirements and ensure they are maintained.
AT HEREHEMEERNE R EMER mH B IR ER

Feed Safety and Quality Management System
and its Processes

MHZeNREERERARETE

The Operator must establish, implement, maintain and continually improve a Feed Safety
and Quality Management System, including the processes needed and their interactions,
in accordance with the requirements of the FAMI-QS Code.
KLEZETNIZIRFAMI-QSHISERVESK, 17, SKhE. (REFAF DU ER 2 2 MR EEIERER, 6
R EEREEEER.

The Operator must determine:

KEETEE:

. The processes needed for the Feed Safety and Quality Management System and their

application;
Akl 2 MREERAAMBHTEREN A,

. Theinputs required and the outputs expected from these processes;

XETIZFr RV AN BAE R M ;

. The sequence and interaction of these processes;

XTI ERIRF B E(ER;

. The criteria, methods, including measurements and related performance indicators

needed to ensure the effective operation, and control of these processes;
FRRBENR % (BIENEMEXEMIENT) UBRX L IENERSTMIES,

. Theresources needed and how they are ensured;

WA IR T R R IR
The risks and opportunities in accordance with the requirements, and plan and

implement the appropriate actions to address them;
SERBRONPEAAIE, H 5N HEE Z AR XS HE 7

. The methods for monitoring, measuring, as appropriate, evaluating processes and, if

needed, changes to processes to ensure that they achieve intended results;
B N TN IIENELEFZE, MERE, TEIRE, UHRIRIFAER,

. The opportunities forimprovement of the processes and the Feed Safety and Quality

Management System;

B I ENANZ 2 MREEEARRNNS;

And assign responsibilities and authorities for the processes.
7 EoX LT A2 AV ER ST AR

The Feed Safety and Quality Management System must ensure that all activities carried
out by the Operator that could impact the feed safety and quality of the product are
consistently defined, implemented and maintained at all levels.

Bz MR EERERTRERESENTHOME IR MEE 2 2N ml 805, 15
MNER ASEI—EAVRE. LIRS

The Feed Safety and Quality Management System must include documented information
that the product consistently conforms to the regulatory requirements of the country of
production (where statutorily required) and destination.
MRZeMASEBEARMNEETRRATEE " BEMENEFEEZINER (WEEEE
K) B SUE Bo
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4.4,

Feed Safety and Quality Management System
Documentation

ARReMREEREANNE

The Operator must have a documented management system which reflects all the aspects
of this Code.

Records must contain all relevant data to permit investigation of any nonconformity or
deviation(s) from planned procedure(s).
KEEBENNRII—NRAFERE ARG VERER, BRNEBEFITNERNIRTERS
PRI FNREHEITIESHPMEREXE R,

All quality and safety related activities must be recorded without delay after they have been
performed. The design and nature of use of records is at the discretion of the Operator.
FrAR 2R 2B EN AT NITE I ANFITIE R LRSI AN EE S E BT
Eo

The Operator’ s Feed Safety and Quality Management System must include:
ZEERRZENNEBEARNEIE:

. Feed Safety and Quality Manual compliant with the FAMI-QS Code Requirements,

including references to quality and feed safety procedures in support of the HACCP
programme.

RFEFAMI-QSHSEERN AR L MR EFM, BIELFHACCPIHINREMN AR R 212
%5

. Documented information determined by the Operator as being necessary for the

effectiveness of the Feed Safety and Quality Management System;
HEEEHRENERZ2NREEEERE RPN IR XER;

. Awritten Feed Safety and Quality Policy;

PENEANZENRE T TH;

. Documented information, records and information needed by the Operator to ensure

the effective planning, operation and control of its processes and information,
including HACCP plans and reviews and product crisis management procedure;
ZEENHRBBHERL. BTNERHEIENER (BFEHACCPITIAITEUL = meEil
BIERRF) , RRHIASOU. BRAER;

. Reference(s) to the risk assessments where applicable according to the FAMI-QS

requirements addressed in this code.
EAN, &AFEIRRVRIEFAMI-QSER#HIT XL &5 B

The documented information must:
B S B

. Have unambiguous contents: the title, nature and purpose must be clearly stated;

WABRH: R, 145 BB TBR IR AR,

. Be approved, signed (written or electronically) and dated by appropriate authorised

persons. No document must be changed without authorisation and all changes must
be recorded;

ZBTENBNAE, EF (PEKBF) 0T BM, REBNRENERXG#HITEN,
WEEN, BIIERIENEDN,

. Belegible, controlled and kept up to date;

B RIEF R RN

. Be available and suitable for use, where and when it is needed;

EFRENG SN, BRI REHER;

. Beadequately protected (e.g. confidentiality status, improper use, or loss of integrity);

TUZERP (A LIEHEE. FUFERAERKL) ;
Be kept, at least, for the shelf life of the product.
ELEREIFRIRRE,
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4.5.

4.6.

Documented information of external origin, determined by the Operator to be necessary
for the planning and operation of the Feed Safety and Quality Management System, must
be identified, as appropriate, maintained with suitable access rights and controlled.
Access can imply a decision regarding the permission to view the documented
information only, or the permission and authority to view and change the documented
information.
WNFAEERENRNNETREAL MR EERARFIMNENRBININNXER, £EE
FUHITIRA, & 8T, fREHE ZRVIGIDIAR I LUE S, WASUERREY “hin)” PIRERIRE X
WEL, NEBWRE DT BT ERNEN,

Determining the scope of the Feed Safety
and Quality Management System
wERHZENREEEFRIEER

The Operator must determine the boundaries and applicability of the Feed Safety and
Quality Management System to establish the concerned scope. The scope must specify
the process, the products or product categories and production sites that are covered and
addressed by the Feed Safety and Quality Management System.

KETINAT AR Z MR EEEARNORNE AN, UREBXIEE, SCEIBBREL
22N REBRERIE ST NS E. 3 e 5 LU & P 17Pf.

The scope mustinclude all activities, processes or products that are essential and can have
an influence on the feed safety and quality of end product. When exclusions are made, the
scope of the Feed Safety and Quality Management System must justify them.
SDEMBERREMRA T miNEANZ 2 ENRENMELENESR), SEBN™m. I TER
B, ARl 2R EEERERNEEINEER,

The scope must be available and be maintained as an integral part of the Feed Safety and
Quality Manual.

TENERZ2MAEF M —E7, SEEMAREHFE RFF.

Feed Safety and Quality Policy
Rl efRELE

Top management must ensure that a Feed Safety and Quality Policy is established,
implemented and maintained. This Feed Safety and Quality Policy must:

BHBEEENHRTIE. REMNFREEHZ2MRES T BHRE2MREHTHI

. Besuitable for the purpose of the operation and the scope;

52 xR ENEEMEEN,;

. Include a commitment to provide safe specialty feed ingredients;

BERHEREFARIEEA D BIEE;

. Include a commitment to satisfy applicable regulatory requirements;

BEH E EAREMERRAIE;

. Include a commitment towards continuous improvement of the Feed Safety and

Quality Management System;
BIERLSIUHANRZ MR EEERRNARE,

. Include a commitment to take the necessary actions for preventing fraud/adulteration;

BHEREB BT LEEE/ BRIV EE,
Provide a framework for setting and reviewing feed safety and quality objectives.
NREIMTEF R = MR EBREHESR.
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. The Feed Safety and Quality Policy must be:

Az e MRER TN

. Available as documented information;

AIRIEMNER;

Communicated within by the Operator in appropriate language;

PUEHMIBES TEEENIBBEE,

Available to interested parties, as appropriate;

EEMN, ATABXMEXFPIIREL,

. Communicated, implemented and maintained at all levels within the organisation;
TALRNEREB. MRS,

Reviewed at planned intervals (at least yearly), to ensure its continuing suitability,
adequacy and effectiveness. Records of this review must be maintained.
REBERENNNEER (EOSF—R) #TITH, LREREFSNERN. moMMNE0t.
RIFITERMIE R
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5.1.

5.2.

5. LEADERSHIP
SFER

Leadership commitment
MSERMAIE

Top management must demonstrate leadership and commitment with respect to Feed
Safety and Quality Management Systemby ensuring that:

ReEEELIEL LT HHE, IESKENEAN T 2MREEEARNASIERMAE:

a. The Feed Safety and Quality Policy and Objectives are established for the Feed Safety

and Quality Management System and are compatible with the strategic direction and

the context of the Operator;
WEREERNZ2NRESHNERN, F5EEENMRIEEN, SHESRE—;

b. The resources needed for the Feed Safety and Quality Management System are

available;
BERANZ T RSEBARFENTREREN;

c. The Feed Safety and Quality Management System achieves its intended result(s);

WHRANZE2NREEEAALNEMEALER,;

d. The Feed Safety and Quality Policy and Objectives direct and support persons to

contribute to the effectiveness of the Feed Safety and Quality Management System;
WRANZ2NRBEEARR A HNBFESNZFHA R NERNE I FL T,

e. The Feed Safety and Quality Policy and Objectives promote continual improvement;

RREN T 2MREEERAERT H B RECIFEIUH;

f. The Feed Safety and Quality Policy and Objectives support other relevant

management roles to demonstrate their leadership as it applies to their areas of
responsibility;

WRERZ 2N REEIRAAA HNBEG X FHMEXEEERHRTEEANRIEMSE
A

g. The Feed Safety and Quality Policy is communicated, understood and applied by all

internal and external parties concerned with the operation(s).
WRANZ2NAEEERR A HMNBEGTEEENERIMNIEXHERRE, EAEMLN
o

Responsibilities
i

Top Management must ensure that the responsibilities and authorisations for relevant
roles within the Feed Safety and Quality Management System are assigned, communicated
and understood within the organisation.
EeBIEENINHRARZ 2R EEIRERNIEX K UNERFTNANRTAHRRENSE D E.
JEIBFIERR

The Operator must ensure that:
KEEBENITIHR:

a. Anorganisational chart of the organisation is maintained and made available to the
Operator’ s staff and relevant external bodies;
RIFARNEE, HPINEEERNR TMIMNBEX S FIIREL
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. The job descriptions are available to clearly define the responsibilities of all staff
involved in the production, handling, storage and distribution of products covered by
the Feed Safety and Quality Management System scope;

RAERBIHIREL, HIABAERANZ 2NREEEFRCERNS 5L~ LI FHENOR
aRRIPRA R TRYERSE;

. Responsibility and authority is assigned to ensure compliance with regulatory
requirements;

REMNIRBAEE, URFEEMEK;

. Responsibility is assigned in case of a feed safety incident;

REWHDED, UAIRER R 254,

. Adequate resources are provided for the implementation, management and control of
the HACCP programme;

REFRDNHRAFHACCPIT I . BIENRIT,

A HACCP team leader is appointed;

EEHACCP/NALA K,

. The problems with regard to the Feed Safety and Quality Management System are
identified and corrective actions undertaken;
BXRAMZEMREERERNPIABIR A, FIR0E 7L EEK;

. Actions are initiated to prevent the (re-)occurrence of nonconformities related to
product’ s quality and safety.

KEERE, LB LEEXmRENRMA/RE (B) R4,
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6.1.

6.2.

6. PLANNING
R
Actions to address risks and opportunities

Rz X BN 4138 Y5t

The Operator must monitor and review the information about the external and internal
risks related to Feed Safety and Quality. The Operator must determine the risks and
opportunities that need to be addressed, and must plan actions to address these risks
and opportunities.

KEZNIT S ANITESARNZ 2MREE XM NEHNRER. £AEELNHTERTE
R 3 B9 AN A8, FER KRz X e XU B A AL IE Y& T

The actions must be proportionate to the context of the Operator and the requirements
of interested parties. The actions must include the development and implementation of:
XL TN 542 EE PR BIIME MR X FT BV RE SRABE R, XL /N EL4E T HI A AV ERM
SerE:

. Good Manufacturing Practices;

REFBRIENE;

. HACCP plan and reviews;

HACCPIt XA,

. Emergency preparedness and response plan.

RSV 2=yl van e

Feed safety and Quality objectives and
planning to achieve them

ﬁﬂkéﬂﬁgﬁh&ﬁ+ﬂﬁ%ﬂ

The Operator must establish Feed Safety and Quality objectives at relevant functions and
for relevant processes, throughout the organisation.

KLEEBMIE WARPREXRENEX TR, B 2MRE8E T,

The Feed Safety and Quality objectives must:
Bkl 2N & BRI

. Be consistent with the Feed Safety and Quality Policy;

SRz eMRER HRE—H;

. Be measurable, if practicable;

—_l—'fTEjJ U—”JE;

. Takeinto account applicable regulatory or contractual requirements;

ZERTERBENMBERER;

. Be momtored in a timely manner;

BB F LA

. Be communlcated;

T U]
Be updated and revised as appropriate;
ENERAET;
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6.3.

g. Promote continual improvement.

(LS i

Documented information related to the monitoring efforts must be retained.
MR A X S TR NIER,

Planning of Changes
TERRY!
Where the Operator determines the need for change in the Feed Safety and Quality

Management System, the change must be carried outin a planned and systematic manner,
according to written procedures. Changes must be approved by authorised personnel.

LHESEREFTEN AL 2NRESERGRARATEEN, TEIIEREERF, LRI
MARGRI A T Ko L EIMIEANA R,

The Operator must consider:

LEBELNNER:

. The purpose of the change and any of its potential consequences;

TEANKHEEBEERR;

. Theintegrity of the Feed Safety and Quality Management System;

MRz eMR8ERERNTEML;

. The availability of resources;

RIRAIPIIRIGE;

. The allocation or reallocation of responsibilities, accesses and authorisations.

RERWANRBI D ECE B e
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7.1.

7. GOOD
MANUFACTURING
PRACTICES

RYFIRERE

Where applicable, Good Manufacturing Practices (GMP) must be designed and
established before proceeding to the hazard analysis. The Operator must maintain Good

Manufacturing Practices to control:
SR, ERMEEEAMRITULITAGIE RIFIRIEATE. REEMIRERIFREIE, LA
Tl

. The likelihood of introducing contaminants to the product through the work

environment;
BT TIEMRS ™ ms R A RE 4 ;

. The biological, chemical and physical contamination of products, including cross

contamination between them;
FmBEYE. CEEAYIEMY SR, 8EFRZ BN X ITER,

. The levels of contaminants in the final products and processing environment.

L AN TR R By 5 247K Fo

The Good Manufacturing Practices must be:
RIFIRIEAEIN:

. Appropriate to the organisation and its context with regard to feed safety;

SH[RAMGEEXNERZ2HEE;

. Appropriate to the size and type of the operation and the nature of the products being

manufactured and/or handled;
SALETHMEIER, &M/ ENTRERBER;

. Implemented across the entire production system, either as general programmes or as

specific programmes for a particular product or operational line.
HENMEFRAAPINE, TR EREARRERATIHE~®mEE~4,

Establishment
=i /T

Establishments must be designed, constructed and maintained in a manner that:
T it i@ T

. Facilitates satisfactory performance of all operations;

KRR EMERIFNTE;

. Eliminates or minimizes to acceptable levels the feed safety hazards associated with

those operations;
BIRERIS RN R 2B 5 EBRUR/ N B T2 BIKTE;

. Prevents contamination from the surroundings.

B3 LI RIS R BYI5 Fo
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7.1.1.

7.1.2.

Establishments must be maintained in good order. Establishments must be designed,
constructed and maintained to allow adequate drainage and cleaning.

T RS RFRF. LI wugit. BIEMLAER, HokIig, BFEE.

The establishment boundaries must be defined and documented. Access to the
establishment must be managed to address feed safety hazards. Access by non-
employees must be controlled in a manner depending on the risk to feed safety. Where it
is not feasible to control access to the establishment, measures to prevent contamination
must be taken.

LTI BRSNS e AN N ER R 2EE, TN L SiEEIR, BTz e
BIXFS, JER A NI AT I N LT BTG PIT7RY, AU KE N5 A A48 1o

Access points to bulk material receiving lines must be identified and secured from
unintended use, intrusion and contamination.

WA B [RRHE AL B BN R BT IR B H B L AR AR B A R BS54

The Operator must provide appropriate work environment, in line with local regulations,
including to achieve product conformity.

EEVIRMEENTIFME, e S3tAN, RSN~ RmITEE.

The Operator must assess if feed safety hazards may be expected to occur by potential acts
of sabotage, vandalism or terrorism and must put in place adequate protective measures.

ZEEZVNITHE BB REIT. BERAGSHITASIIENANZ2REE, FIEI MR
=i

LOCAL SITE ENVIRONMENT

" XIFR

Potential sources of contamination from the local site environment (such as air pollution,
contaminated water, soil pollution, dust exposure) must be identified and assessed.
Measurestakento protectagainst potential sources of contamination mustbe documented
and reviewed for effectiveness.

XOBRERRE KIMERSHR (W55, K55, TESE RER L) JUHTIRBIFF
o XBTE S RPTRER BV, FIFEREAB MM,

Vegetation must be tended, removed or otherwise managed to address feed safety
hazards where relevant.

TE# A BB R BB RN M AR AR R 2B E,

LAYOUT AND WORKSPACE
HRRI(E=E

Production process areas and workspaces must be designed, constructed and maintained
to prevent and control feed safety hazards.

SN T TR EIIUL T BIEMLER, LUFBAIEH R 2 2B E.

The establishment must be designed in such a way that the movement of materials, end
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products, and people don’ t contribute to any contamination.
T BRG] F RN FReeneE, AR RERERITE,

Testing areas and laboratories must be designed, located and operated so as to prevent
contamination.

MBI AL ER9iR I (U EFRIENSERS R

The lay-out, design, construction of the facilities and equipment must permit adequate
cleaning and/or disinfection and be in such way to minimise the risk of error and to avoid
contamination, cross-contamination and any generally adverse effects on the safety and
quality of the feed.

REMIGENAE. RIT S A EEEN/S0ES, HE/NABEIRSEHING, B R1EmE
Kl fREHEEYSE. 2 X5EAEA AR BRI,

7.1.3. INTERNAL STRUCTURES AND FITTINGS
R ERLE M NI 1

Where applicable, process area walls, floors and floor-wall junctions must be cleanable.
Structural materials must be resistant to the cleaning system applied. Standing water
must be prevented and/or removed.

SR, FelIBEE. MENRE EELIETEE. BRAMEM A BETE/E. FRAKIEALLE™
/35 Ro

Openings must be managed to prevent entry of foreign matter, precipitation and pests
coming from the outside. This includes external openings for the transfer of materials
within the establishment. Roofs in manufacturing and storage locations must be
adequately drained and must not leak.

FRXE AR EIR, BiERY). e ERMIMNBFE N, BB REEYELE NZFTRVIMNEEF o
4 PRI ETIHK R IF, T8 Ro

Ceilings and overhead fixtures must be designed, constructed and finished to prevent the
accumulation of dirt and to reduce condensation. Growth of undesirable microorganisms
and the shedding of particles that can affect the safety and quality of feed must be kept
under control.

RERMEEREBEILIT. BIETTE, UK AENIRRIB VRS, M mER 22 MRE
BT R A K R, U1 TIE S,

Ventilation systems and devices must be sufficient in number and capacity to prevent dirt
or condensation from collecting on walls and ceiling. If necessary to keep rooms free of
excessive steam and condensation, mechanical ventilation of sufficient capacity must
be provided. If necessary, heating, cooling or air-conditioning systems must be designed
and installed so that air-intake or exhaust vents do not cause contamination of products,
equipment or utensils.

BRSNS ETHENEN EAFTE, UhIER SRS R ETIBEMRER L. IRE
WEITHIFE BT ZREAN RN, JUR A BB IAMIE N, M8, TG IR EN
RS TIEARS, DUE # RO BT =S, & ER55
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7.2

7.3.

Equipment

L

RE

Equipment must be designed and located to permit access for operation, cleaning and

maintenance.

REILITHNE, LB TIRIE BEML4ER,

Manufacturing equipment must be located, designed, constructed and maintained to suit
the manufacture of the products concerned.

EFFIREMANE. 11 BSMHER, DUENE X mBVE

Where applicable, the equipment must be designed to facilitate manual or Cleaning In Place
(CIP) and/or disinfection by having surfaces that are smooth, free of sharp angles, corners,
crevices and with smooth welds.

S, IEEMIEIRITE T F IR ESNELE L (CIP) F/IES, REVE. TH M. T

. TRE. IRETE,

Where applicable, equipment must be placed away from walls to allow easy access for
cleaning and to prevent pest infestation.

SN, RERENNLBEIEE, UHEBEEHHLERERRE,

Mobile structures and equipment, including those which are used temporarily, must be
managed to prevent contamination.

BEREE I, IR IRBYEEARRY, AR EIR L L5 5

Storage

EA

All storage activities, including owned and contracted storage services, must be
controlled. Control measures for the storage must be adequate and documented.

FRE BRI AT, BIEEB WINIFMERSS. EHIERE NG ) F A X Mo

A storage management system must be in place. Deliveries into and loads out of each
storage area/bin must be recorded. Where possible, stock rotation systems must be applied
(e.g. FirstIn - First Out (FIFO) or First Expired - First Out (FEFO)).

IR BEBIERS, WINCRE MeE X/ B85 ERIB 1. BRN, JUE1EF
BEEFRG (SRR SRR RS o

Storage conditions must be appropriate for the intended use of the material. Temperature
and humidity and other environmental conditions must be controlled, where necessary.

FRES R IUE BRI AR, X2, RE. EEMEMMER A NINZIT,

Storage must provide protection from dust, condensation, waste, pests and other sources
of contamination.

TFRETIRHFAIFBR ER R+ 2% K ERY). REREMKRIISR,
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7.4.

7.4.1.

Dedicated storage areas for materials that have to be kept dry and appropriately ventilated
must be provided. Storing materials directly on the floor must be avoided, if potential
contamination is relevant.

TRANEHEFERK TR TR, BRIGSH, FEDE T EEREMFERLUE BTN

Sufficient space (risk based) must be maintained between packaged materials and walls to
allow cleaning, inspection and pest control activities to be carried out. Packaging must be
fit for purpose.

BENYHSEZ BUMRE 7RO =E (BTX) , AIKiEEE. RE. REFED. B
WIEGHE B,

For bulk - not free-flowing stores capable of storing more than one type of feed - bays must
be identified and there must be a floor plan of the storage areas.

X AR i — R BURSh IE MERVBCE R IR i1 0, JURS HEE, F ik
A EE.

Materials (i.e. feed, waste materials and hazardous chemicals, pharmaceutical products)
with the potential to introduce a hazard must be separated during storage and secured
based on suitable risk assessment and management procedure. Nonconforming materials
must be identified and separated in a manner to prevent unintended use.

FIRESHEERE (WEEL EFY). BT m. YY) EFEENMIIES, FETEHM

R HEM EERFHNERFITERE. TR RLIBIR S RS, B EAFFHAtEAR.
Area for defective or customer returned products must be identified and separated.
AT (85 TR E s =R Bl P mB KIS R R A PR B o

Storage areas/bins mustbe cleaned at planned intervals.
FFREEL/ B BE TR I R EHA S

Dispatch area must be secured from material theft, uncontrolled access and contamination.
KIS E TR AREN, BRI EFS5 5,

Note: Separation can be managed physically and/or electronically, as appropriate.
TS, FRE P LIRS A /S B F AT TEE,

Utilities
NS HE

The provision and distribution routes for utilities, to and around processing and storage
areas, must be designed to prevent contamination.

MNITAFRE KA G RR AN D, ST EE, LSRR,

WATER SUPPLY
ik

Allforms of water, used as a product ingredient or that comes into direct contact with feed
or product contact surfaces, must be assessed on potential feed safety hazards.
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7.4.2.

7.4.3.

7.4.4,

REFmEN N ERS EH T RERERMISMESHK, BIUTHEEBEENRNZ 2R
Fo

Facilities for storage and distribution of water must be designed to meet specified water
quality requirements.

ETF AR AR BN A TUR TR RIS BRI KR E R

Use of recycled water, including the supply system must be justified by a risk assessment.
BMOKBYE A, SIEHKAERS, HIuEd K THEFIFLER S EK,

VENTILATION

& X

Production and storage areas must be appropriately ventilated to prevent contamination.
Measures must be taken to remove excess humidity and to facilitate drying after wet
cleaning. Ventilation systems, including intake ports and filters, must be inspected and
maintained.

FrNEEKEIUEHIEN, DB LE5%. REERERIZER, BREEET T8, &
FENOFEMEIABE N ARG, SAHITRERLE,

COMPRESSED AIR AND OTHER GASES
EHEZ=SMEMSEF

Airand gases that come into direct contact with feed, including those used for transferring,
blowing or drying, must be suitable,for example, to prevent contamination.

SRHERERNEERE. ZINWTERARN=TNSE, DINEE, WHLESHR.

Gases from combustion intended for direct contact with feed must not be a source of
contamination. The fuel used as the combustion source must be fit for purpose.

MR EN AR BEZE SRR, TN E52NRR. BT RIENMESINER, FFEaEB
o

Oils used in compressors must not compromise product integrity (for example, should be
of appropriate technical grade, e.g. food, if possibility of contact with product could occur).
EEN R TEX S Em (B9, MEE SRR, NBmE, ErIRES mA £
fERYIERT) o

LIGHTING
HREH

Lighting must be of sufficientintensity to ensure that sanitary conditions can be maintained
throughout the production and storage areas, as well as where equipment and utensils
are cleaned including hand-washing areas and toilets.
EFMFEKIEBIRBARE NGB, LIAREERT R DERM, SE AT KISAMNFRTA1%
FMHEERNE S,

Light fixtures must be designed in such a way to prevent contamination in the case of
breakages. Lights must be shatterproof and provisions for glass/brittle registry must be
in place.
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7.5.

7.5.1.

7.5.2.

KRB 755 LRGBS R NTEMITELRY, IR/ S EmIUAITEIC,

Waste disposal

EFLE

WASTE CONTROL
BEFMIEH

Containers for waste must be closed and:
ERs sz A e

. Clearly identified for their intended use, marked and designated for that purpose only;

REBRMTHIRF HENTNIAE, fFicHEENATZER;

. Located in a designated area;

REE S E X

. Designed to be regularly and effectively emptied.

EHBERET

Provision must be made for the segregation, storage and removal of waste. Removal
frequencies from production areas must be managed to avoid accumulations. Waste
accumulation in general must be limited as it poses a risk of pest infestation. Waste must
be managed in a manner that prevents attraction and harbouring of pests.

W HIRE . FRENEBEFYANE 8. EMEFKEEBRIME, BREFMRR,
MEEAMRRNDE LR, BESHEREENTCE. EAYAUTB RS IFZEEERNT
NHTEE,

Materials (bulk or packaged) designated as waste must be disposed of in a manner that
prevents unauthorised use.

TENEFDHIE BEREE) BALUPEREFRERN S L B,

Waste and materials not suitable as feed should be isolated and identified. Any such
materials including those containing hazardous levels of veterinary drugs, contaminants
or other hazards must be disposed of in an appropriate way and not used as feed.
ERYNTEEBEERNYE R IRENR IR, BERLEERARFRNELH. SRYNE
HREENEMXEE, KALEENAIAE, NMERERER,

DRAINS AND DRAINAGE
Hik R4

Drains must be designed, constructed and maintained so that contamination is prevented.
Drains must flow freely and have sufficient capacity to handle expected loads.

HARRIUSIT. BG4, LIBILES%R. APKATUER, B e BRIA 8N IETHBI M.,

Drains should not leak and be located in such a way that materials would not be
contaminated if a leak occurred. Drainage direction must not be from a contaminated area
to aclean area.

HAOR NN ER , FF R IR R & MR B NS RS RS P B HK B AN EMSRECR
mE A Ko

Sewage, waste and rainwater must be disposed of according to local regulations and in a

291761



* CODE OF PRACTICE - #2/FA1E
QS VERSION 6 / REV.4 - 2018-10-02

7.6.

7.6.1.

manner which ensures that equipment and the safety and quality of feed is not affected.
FIEFIKC EF ARG BT SHEMER, BERIGELFAENZ2NRETT R
M,

Equipment suitability
REEE Y

MEASURING DEVICES

NERSE

All measuring, metering and dosing devices used in the manufacture of specialty feed
ingredients must be fit for purpose.

FrERTRHEERNDEFNE. T8, EEXEXITEGHITAE.

The Operator must establish processes to ensure that monitoring and measurement
can be carried out in a manner consistent with documented procedures and must retain
appropriate documented information as evidence of fitness for purpose of monitoring and
measurement resources.

KEBWMIIEIDIRE, HREATDNENHTHEXHVEFNER, HRBEINHRXER
PER AN E 2 RS A MERNIEE.

Measuring and dosing devices essential to quality and feed safety must be identified and
must meet the following conditions:

ATREMEAN L2 ERNNENE EBEELIRIRR, AT THIEKX:

. Be calibrated or verified, at specified intervals or prior to use, against measurement

standards traceable to international or national measurement standards. Where no
standards exist, the basis for calibration or verification must be recorded;

T BRBE MR R E PR B R AR ERN E450E, 128 E VAT 8] [8) R E @ Aaid TR E TR
To HAEFEE _LIRVRER, HAAICFROES W IUERIAKIE;

. Be adjusted or re-adjusted as necessary;

HEEHITEENBFE;

. Beidentified to show the calibration status;

FLORS, LIEBERERT;

. Besafeguarded from adjustments that would invalidate the measurement result;

B LERIREfE M B L5 RS MATIEEE;

. Be protected from damage and deterioration during handling, maintenance and

storage.
TEAIR, “E iR ANTF(EHR BB LER IR SR o

In case of external calibration, the laboratory must be accredited against ISO/IEC 17025
or equivalent. In case of internal calibration, all the reference materials must be certified.
WIFBINEBROE, I EMTUEILISO/IEC  17025INA] S BB FERI TS HITHERIER, PR
B2 IR EY) /AT R RS IS NI

In addition, the Operator must assess and record the validity of the previous measuring
results when the equipment is found not to conform to requirements. The Operator must
take appropriate action on the equipment and any product that might have been affected.

30/61



* CODE OF PRACTICE - #2/FA1E
QS VERSION 6 / REV.4 - 2018-10-02

Records of the results of calibration and verification must be maintained.

o, ERIIGENTEERE, £2EEXNIMNUENEERENEWEHTEENIER. &8
E TNz & T 0 0] 8BS 22 M0 B9 S K EUE BB 1. RUEF OIS BWISFAF LR
o

When used in the monitoring and measurement of specified requirements, the ability of
computer software to satisfy the intended application should be verified. This verification
should be undertaken prior to initial use and reconfirmed if necessary. For existing
software, verification can be based on legacy data/performance.If a computer software
is used to control a CCP, its ability to satisfy the intended application should be validated.
LI BN RHERATAE 2R ANIE0Y, FzidiA B E TR RAVEE /Jo MINS TERRAE
Ra#HT, HENBHEIL. BEANANNY, WIFoHkiELITEE/ R M. INRITEN R
FH=HICCP A & FUHA A IRAYEE N AT I Ao

7.6.2. MAINTENANCE
HIPRIT

A documented preventive maintenance programme must be in place and must include
manufacturing equipment, and all devices used to monitor and/or control feed safety

hazards.
WA T S BT M 2B PR FR 1T X, BREGISIRENTE BT R/ FiEsmEr <2l
EREE,

Sanitary requirements must apply to maintenance activities. Maintenance personnel
must be trained in the feed hazards associated with their activities.

EIRRIE TN E R D EE R, HIPRFFAATNIEZ S EA AR R EEE,

Maintenance requirements that affect product quality and safety must be given priority.
Maintenance activities must be performed in a manner that prevents contamination.
Maintenance activities in production process areas must be recorded.

UL STHIEF 0T R BN R 2 REIR IR B R HIPRITESBISE iR L5 ZRAT 5 T
HTe I L KIS AV IR (R FE B IAZIE Fo

A procedure for the release of the equipment under maintenance must exist and must
specify cleaning and pre-use inspection measures.

W I8 & HIPRIERITRE R, BRI E SN ERRIRNEREH.

Temporary fixes must not put feed safety at risk. A request for replacement by a permanent
repair must be included in the maintenance schedule.

BB HEE SIS AR L 2 M. 4RI IR N EIERIEERER,.

Lubricants and heat transfer fluids must be fit for purpose and meet appropriate
statutory requirements, where relevant, wherever there is a risk of direct or indirect
contact with feed.

EREMSARESITEEAEN, BEREEIRENER, RN ER BRI EEMER
BN,

7.7. Measures for prevention
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7.8.

7.8.1.

of cross-contamination
—t =3 +
B LE 32 X S5 ZERVFE bt
Programmesmustbein placetoprevent,controland detect potential cross-contamination.
AR ST BRI E B BII A SR A o

Where appropriate, a zoning plan (e.g. different levels of sanitation requirements) must be
implemented to prevent cross-contamination.

FEEHBERNT, BAEED KL AR REEREL) LIHLEIRZ XI55

Based on risk assessment(s), procedures to prevent potential physical, chemical and/
or biological cross-contamination must be implemented. Cross-contamination must be
prevented or controlled by use of dedicated lines, cleaning, line changeover practices
(such as flushing) and/or product sequencing.

IRAE XL T, 2SS REFARBEYIE. WEN/ S EMR SRR F. B FEATA%E.
R REREIRIE (WDHRE) R/ R A I SR B IR SR SR 5 5,

Effectiveness of procedures must be verified and documented. Verification that procedures
are followed as well as validation studies must be recorded.

R RFBVERUE G IBEIENIC Re B KIRHIIAR T A K, KINCRIIELE R,

Cleaning and sanitation

Pt IMERS

CLEANING AND SANITIZING PROGRAMMES

AEMHE TR

Cleaning programmes must be established to maintain sanitary conditions and
documented.

WA TE S BYEETT R, RIS R AEF M

Where identified in the risk assessment, sanitizing programmes must be established and
documented. Programmes must be monitored for continuing suitability and effectiveness.

RIEXPLITEBIIRG, DAHIE XA WBTEF IR T2 RIH T, ARFRAYE
EIEAB M,

Facilities and equipment must be maintained in a condition which facilitates wet or dry
cleaning and/or sanitation.

WIS ENINREET R TR/ R ENFHA T,

Cleaning, and when applicable, sanitizing programmes must specify, as a minimum:
BEaEt i SR, JEFITN) AELDBERTIINS:

. Areas, items of equipment and tools to be cleaned and/or sanitized,;

POBEN/SUESIXE. REHENTIE;

. Training of cleaning staff;

AaARBEI;
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c. Responsibility for the tasks specified,;
BT IFRVERE;

d. Cleaning/sanitizing agents;
A EE

e. Method and frequency;
F AR,

f. Monitoring and verification.
HEA A IE,

7.8.2. CLEANING AGENTS AND TOOLS
ARHHIR
Cleaning agents must be used and stored according to the manufacturer’ s instructions,
clearly labelled, separately stored from raw materials and finished products and applied
properly to avoid contamination of raw materials and finished products. The material
safety data sheet (MSDS) of the cleaning agent must be available.
B ARIER NS BER AR BMMET, RREN, SRENZ™Rn FER, SEF,
BERBSRREA A M. MITWEBEFNNFmE 2R ARBEFH (MSDS) o

After a wet cleaning procedure, the machinery coming into contact with feed must be dry
enough for the next production.

LT kfE, SEEHERBINETUE B TIRUE RS E

Where appropriate, disinfection may be necessary after cleaning, but traces of detergents
and disinfectants must be minimised.

EEEY, ASRETREERES, BEAFINESTREBIAERN.

Chemicals that are strongly scented or could give rise to taint and odour contamination
must not be used.

NEEABERIISIKRI AR SRR S RIU T m@o

Materials and equipment used for cleaning toilets must be segregated from those used
elsewhere.

RTE M BTN &2 NS 1 Bt 3th 75 PR e BRI BRI & 90 FFo

7.9. Pest control
REFH

Sanitation, cleaning, incoming materials inspection, storage and monitoring procedures
must be designed and implemented to avoid creating an environment conducive to pest

activity.
IR STRSS e A JEE. RS, FEMGAET, DU R~ 287 T8 FS4EYEshaIr
%o

Feed production and storage buildings must be maintained in a manner to prevent pest
access. Windows and other openings must, where necessary, be proofed against pests.
Doors must be close-fitting and proofed against pests when closed.

TR PR R AR IF B LEE R NIRRT B, B R EM A O Mz L
FrRe XHIEY, [JRZAER K, BEH LR,
Storage and material handling practices must be designed to avoid the availability of feed
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and water to pests. Spilled materials and waste must be efficiently managed to prevent
availability to pests.

FREMRE RO IRRVIRIE, NS Rk N E RIBMIARIAK . AW EIR R EHEIRE 7
Y, R E BF Ao

A preventive pest control programme must:

TG REIT T RIS

a. Be maintained at manufacturing, storage and transport facilities under the Operator’ s
control;

TELXEBIEHEENMGIE. F6E. Thng s LURES,

b. Have description of periodic reviews including physical inspections and their
frequency of inspections must be determined by risk assessment and must be
documented;

BREVELEAANTETENER, ZRENEMIER, REMERBNITERE;

c. Beclearly defined and reflect the activities of the site, targeted pests, preventive plans
and control procedures for prevention;
BRI E AN R BRIN 7 7E B0 BARE R TG I A TR = HI 2 T,

d. Bereviewed for effectiveness;

WEHEBHE,;
e. Assure the qualification of the external pest controller.

RIRIMLREEH A ZBIERE,

The hazard analysis must consider the risk of contamination due to infestation or use of
pesticides.

EEDONEFRHATREREARRTSHESRN,

The results of the pest control must be regularly reviewed and necessary actions taken.

Pest monitoring programmes must include the placing of pest control devices in key
locations to identify pest activity. A map of pest control devices must be maintained. Pest
control devices must be designed and located so as to prevent potential contamination of
materials, products, equipment or facilities.

REZHIBER VI E BAFHITITE, MBI KEEE .

REBF T ATORGIREER, BETXRUENE RFITHIES,

KR RELZFEEMEE, REETHIFERENIIZITAENL, FILEMEREL 7o, w&ELE

BYBTEI5 5%

Control and/or eradication measures must be put in place immediately after evidence of
infestation is reported. Pesticide use and application must be restricted to trained staff
and must be controlled to avoid feed safety hazards.

FHIMREERIGE, HAILBIE e GIN/SOE K& M. 8 RFIBIE AL A B I H il
R THRME, MART, BRERANZ RS,

Recordsof pesticide use must be maintained to show the type, quantity and concentrations
used, where, when and how applied, and the target pest.

HRFFRRFEFICR, IEREARRBFFOLE, HE. RE. x. B8, €A EULE
RE Ro

7.10. Personnel hygiene
TARE
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7.10.1.

7.10.2.

Requirements for personal hygiene and behaviour must be established and documented.
All personnel, visitors and contractors must be required to comply with the documented
requirements.

DA BEMIT ARG E H IR X FIE R MEM AR FEL & Tz X2
Ko

The Operator mustinform visitors and contractors about hygiene and health requirements
before being allowed into feed production and storage areas.

RSP NARIE MR, 2EENS AN ENAB B X DEMRRIHENR,

PERSONAL BEHAVIOUR AND CLEANLINESS
TATANBEE

A documented procedure must describe required personal behaviour. The procedure
must, as a minimum, cover:

XAEUBIREFLER DATAER BFERANE D EE:

Permissibility of eating, drinking, gum chewing and tobacco use in designated areas.
All human food must be stored, prepared and consumed in designated areas;
EREEXEWIZIR, Sk, 18 D%*E%DU&M FIE BV A EEE X ETFiE. EENRAA;
Control measures to avoid hazards presented by jewellery and other items carried by
a person;

ﬁlﬁfﬁa)\mﬂﬁzéLFE%DT’*FﬁHT&%uuﬁ'ﬁHﬂﬂf%E’Jh%J )R

Staff hygiene, sanitary facilities and toilets must be available, clearly designated and
maintained;

RI P4 OHSRMEANPAAIAI A, &IHEH, P16,

Permissibility of personal items, such as smoking materials and medicines, in
designated areas;

EHEEXBRNER AR, A2 5E;

. Availability of separate lockers for private clothes and working clothes to avoid a

contamination. Maintenance of the personal lockers so that they are kept free from
rubbish and in an acceptable state;

R R EYEE R ATRY I LIRAR, LU RIS T, HIP DABEIIE, EEARZHIRS
Z, A TFAESRE;

Instructions on unacceptable behaviour. These include sneezing or coughing over
open product or product contact surfaces and no spitting allowed. Fingernails must
be kept clean and trimmed.

WA EIEZ AT N XEATH BB AT mEl ™ miE A E £ 5 FT R s, TiF
5, e R IRITE S,

Staff in feed production and storage areas must maintain personal hygiene to prevent
contamination. Hand washing must be conducted before starting any working shift,
after using the toilet and immediately after handling different products and or potential
contaminants that could lead to a feed safety risk.

TARHE MBI R T AR DA B A LRI 5y, SIREERT, AN, UL IETR
B A/ BB R RE BRI 2 2 B ENS RGN, BT

CLOTHING AND PROTECTIVE EQUIPMENT
TERMPIF RS

The Operator must provide staff who workin areas where feed is handled, with appropriate
workwear such as protective clothing, safety footwear and other protective equipment
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7.10.3

7.11.

7.11.1.

that does not pose a feed safety risk.

fz:%)&\ﬁjjﬂﬂ? PECCERY S THR A& LAY TRAR, WABH AR, R EMAEMIREE, BF
SEEHR 2N,

If gloves are worn, control is needed to ensure that there is no risk of contamination of the
finished product from them.

MRFEER, FEEHUIARINLRMER S RIEE,

Clothing and protective equipment must be maintained in hygienic conditions.
TR =& IR B4,

The Operator must define appropriate dress code for visitors and contractors.
LEEVNNHBE NI EAEHRNE BB SEIE.

.HEALTH STATUS

R RRIK’
Operator must have a written procedure regarding medical care. Where permitted

by law, staff must inform the Operator of any condition, disease or illness that may be
transmissible through feed.

SEBVNRBIUPENET HIPEF. TERATER T, RIMSEHNEEE T8I
FUERERIE IR TRo

Transport

S= O

&4

An Operator must include the below stated requirements in their communication with the

transporters
ZEESERANABEMNEE N HENER,

However, a FAMI-QS Operator is exempted from these requirements when using a transporter
certified against one of the FAMI-QS recognised standards for transport. To verify which
standards are recognized by FAMI-QS, regarding transports, please consult the Document
P-MS-003, available in FAMI-QS website.

LR, HIEREET T FAMI-QSIARI BB iaAn &R INE, FAMI-QSEE B O RRXEER, X T
=, JIESRFAMI-QSIARI BIARER FRLE, TBZTEFAMI-QSIuE LI Y P-MS-003,

DRIVER RESPONSIBILITY

s MER ST

The transport company must ensure that the driver in charge of transport:
TR AB MR AT RN

Is aware of her/his responsibility in terms of product preservation during cleaning,
loading, transport and unloading activities;

B BEL SRMEEUEN T, MRt/ bR s RV RAE;
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b.

7.11.2.

7.11.3.

1)

If necessary, takes preventive actions to avoid any kind of contamination during
cleaning, loading, transport and unloading activities;

WEN, EEE. 8. SRMEEERNR, KA s e E 53,

Informs the Operator as agreed, directly or via own organisation, of any nonconformity

that could compromise the safety of the goods.
KBRATE, EEFETECHNAR, BMNEEERAEREE~mR 2N TR &,

The transport company must document and maintain evidence of education and training
of driver personnel.

T ARIFUC R R AT S IRRE AR X By B AR FYIEEE.

TRANSPORT OF PACKED GOODS

BERTmIIEH

Transports should be fit for purpose. Operator must ensure that product integrity is
maintained during transportation.

THNFTEHEHEN. £EESIBERTEREETERETmTE,

Note: Products must not be transported, even if sealed, with goods that might compromise the
safety of the raw material or the finished product. The chosen transport vehicle must be designed
to protect the packaged goods against adverse effects (e.g. humidity, scratches in package).The
transport vehicle must be designed to avoid any risk of cross-contamination with impurities coming
from other goods loaded on the same vehicle at the same time or in a previous loading.

#L AR H T R TS5 SR L 2B ENFEHE mRE R T ST RE

MEZREIPEEEY R Z AR GQIEE. &) B 5 it B EMBILITFRhE
G536 SRk B AR SRR AL R — i _E Bt BRI B £ ST OS5 IR

TRANSPORT OF BULK PRODUCTS
AR B

Prerequisites

k7= ks

The transport company must ensure that the containers for transport:
ERABRINBREHE S

Can be effectively cleaned and maintained to avoid contamination of the feed. This
appliesin particular to materials and surfaces which come into direct contact with
;)ii%j;“ﬁl‘}%%ﬁéﬁ?)j, BRAEZESE, CHERTEESAREMNYENERE,

Are in good technical condition;

EREFHIERAZMN;

. Are appropriate for the intended use and function;

EEEMEIRAREMIIEE;

When transport requirements are changed, the transport company must ensure that:
HIEMERTEN, BRASMIRAR:

Relevant documents are amended;

R XHRIELT,

Relevant persons, including the Operator’ s representative, are made aware of the

changes made to documents and associated requirements.
BXAR, BEEZEENAR, BRNEXGNEXERNEE,
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2)

Cteammess and contamination prevention
EENS IR

Before loading takes place, the container must be: empty, clean, odourless and dry
(especially where solid or powdery product(s) is/are to be loaded). When applicable,
preload restrictions must be observed.

The discharge equipment must be clean and this includes piping, hoses and pumps on
vehicles, where applicable. The cleaning must be recorded.

BEHE, BEMUMETH, FEN, THRHETIE B BERHEFIMARTm) « ER, KA
BT R,
g E (BEERLNEE. RENR) BIHITERE, ERN, FEBRIOIRIER.

Note: Four basic principles can be distinguished with respect to cleaning and disinfection:
dry cleaning, cleaning with water, cleaning with water and cleansing agent and disinfection
immediately or after one of the previous cleaning regimes. The choice of a minimum
necessary cleaning regime is established on the basis of the characteristics of the previous
product. If the loading compartment is not clean after the chosen cleaning regime, additional
cleaning must take place and the choice of cleaning regime must be reconsidered.

BE DRANESBIEANZERL T8, A5, AORGRTTIRRIIAVES, SERTRE LS TG
HERIBERIRIEI BV R, R E REAAYE 770 T MR E L PRSI S
G, RHBELE N T8, WMLIEEINE L, 7 EOMEHE [BFT 0 TAER,

3) Traceability of containers and loads

b.

0

7.12.

AR LIBIRIE M

For each delivery the transport company must:
EBRZNIRER, BHAT LM

Record the previous load—product information, including associated container
identification, as well as any associated cleaning operations;

IERAAEH=BNER, BIEEXESRIINR, LURERE XIS RRIE,

Record the loaded product information, including associated container identification;
EREHTRER, BEBXEHENRIR,

Keep the recorded information available for an appropriate period of time.
IERWEEREFELNEE,

Feed packaging information and customer
communication

l:lﬂ@ét: :u\&rﬁgllj

Information on content and intended use of feed products must be communicated
to customers (via label or any other written document accompanying the goods) to
ensure proper and safe use. Procedures must be in place detailing the correct labelling
of products. Nonconforming or expired labels must be managed in a manner to prevent
unauthorised use.

BRI RNABS TR RNESSANEMEAE (BB E A M~ mBE

38/61



* CODE OF PRACTICE - #2/FA1E
QS VERSION 6 / REV.4 - 2018-10-02

7.13

7.14.

7.15.

M), DR ERANZ 280 H. BRI — MR, IFAERBAERNTRBIRE. TREHE
WERSNEERF S, LB REFRAE M.

Label mustfulfil the legal requirements of the country of the destination. A process to obtain
the necessary documented information for the content of the label must be in place.

R B BRERERER REK TAREANANE RN XIS BRI IR,

Competence and training

ap w2

A HEI
The Operator must:

KEEWNI

Determine the necessary competence of staff involved in feed safety and quality
management and the general operations;

WESEHZE MEEE. SIRFEXNRIFIFEAENRE

Ensure that the staff is competent on the basis of appropriate education, training,
periodic retraining or experience and, where necessary, evaluate the effectiveness of
any training undertaken;

BEFEHNHE. B ERBZIISNER, BRIATEMER, KE2N, TNEIINEMLE;
Ensure that the staff is trained in the relevant policies and procedures of the Feed
Safety and Quality Management System;

HMRATES TARR2NREBIEFABXBENERIEI;

Document, maintain and retain appropriate documented information as evidence of

competence.
REFNGREBIE MR SUE BENA RBESIBIIIER,

Awareness

= s

218

Relevant staff must be aware of:
AR BT ATEIRE

. Their contribution to the effectiveness of the Feed Safety and Quality Management

System, including the benefits of improved performance;
i ARZ MR EBERARE MM T, BESHSNNEA,;

. The implications of not conforming with the Feed Safety and Quality Management

System requirements.
FRBEMZENREEEARAERNER,

Communication

S N

Bl

The Operator must consider the need for both internal and external communications

relevant to the Feed Safety and Quality Management System. Responsibility for
communication must be established.
KEEZNEESANZ 2R EERAEFME RN EAINEIBRITE K M70HIE AIBRIAE X

o=
v\ Ddo
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7.16.

7.16.1.

a.

Complaint handling system

iR LIRS

Aformalised documented procedure on complaint handling must:
— MNEXBFEA B RIRLIRIRF, AL

. Allocate responsibility for controlling and adequate follow up of complaints;

DEEEXEENREFHFZIFNIRE,
Unequivocal tracking of each complaint;
ERMR IR B MEIF;

Record name of complaining customer;

BRKIFMZHZI;

. Record product name and identification code;

1B R mB VAR BIE;

Reason for complaint;

KRR

Identify and record each complaint;
RAFIERE MR,

Reply to the complaining customer;
EIERIFHME;

Identify if other customers could be involved.
IRAPIAE S M B EHAt B o

Corrective actions must be carried outin a timely and effective manner, with consideration
given to the frequency and seriousness of complaints.

ZIREIRIFFIIIER N BT, DB RENE BV [EFE o

Where possible, complaint information must be used to avoid recurrence and implement
ongoing improvements.

PIRERY, ¥R 1E BTN T8 R B8 & A ISt 8250

FEED SAFETY INCIDENT COMMUNICATION

(CRISIS MANAGEMENT)

A ReE4D8E (BNER)

If an Operator considers or has reason to believe that a feed which it has imported,
produced, processed, manufactured or distributed does not satisfy the defined feed
safety or statutory requirements, it must immediately initiate procedures to recall the
feed in question from the market and inform the competent authorities, if applicable.

Itis required that:

WRESEINATEIRHEE, EH#O. £~ L SIS ENER AR EN AL 2
FOEMER, W BBIEFMNTH EEBEEFERB AR SNEELSF. AN, 2K

The crisis management procedure is documented and meets the requirements of the
FAMI-QS Feed Safety Incident Procedure (P-CM-001); I PENEVEERER, HEFS
FAMI-QSTAXI R £ F 412 (P-CM-001) I EK;

The responsibility is defined for notifying customers and regulatory authorities (where
applicable);

MESMpEMEENE (SR AIERE;

The responsibility within the operation for product recall(s) is defined;
MERITmBEIRYER;
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d. The test of the Feed Safety Incident Communication is performed at regular intervals,
defined by the company, and documented.
ZRABME, EEFEFTARE 2SHEENNE, HEMIER.

Note: A crisis may result in a Rapid Alert situation (RASFF or equivalent) or originate from such.
&E AR BE S BIRIRTNE (RASFFEEE]) 8l 5 I AE X 8918 o

7.16.2. RECALL PROCEDURES
BEERF

Systems must be in place in such way that products failing to meet the required Feed
Safety standards can be identified, located and removed from all necessary points of the

supply chain.
WA BRIRS, BRI AR SAVEN~mEERIRE . E A HMEN PTG 21
RELRaEE] 5

A documented product recall programme must be established and maintained, including
a list of internal and external key contacts.

WIRIEANRE XAV BRI X, BENEI NI BEERABE R,

Where products are withdrawn due to immediate health hazards, the safety of other
products produced under the same conditions must be evaluated. The need for public
warnings, notification of customers, and/or regulatory authorities must be considered.
BT eMREaEmAEE @b, T0TNTEREEG T EFREMT 2R 2, HTEEE
BREELHAN, BABEN/HEELF.

The product recall programme must be evaluated periodically, at least annually, to ensure
effectiveness. Records must be maintained.

Fad BT XIIE BHITIE, 2 O8F R, DUHERERE, BIAUREERIDR.
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8.1.

8.2.

8. OPERATION

~__

IZ1T

Operational planning and control
IE1TRY SR A
The Operator must plan, implement and control the processes needed to meet

requirements, and to implement the actions determined in the Feed Safety and Quality
Management System, by:

NHREK, HRpERNZ 2l REEEEAFHTCHEN, 22BN T0EIN LU N ERENFTE
PRI TSR SR ANIE I

. Establishing criteria for the processes;
b. BILIERVEN,
. Implementing control of the processes in accordance with the criteria;

R IRE N KR AR I 5

. Keeping documented information, to the extent necessary, to have confidence that

the processes have been carried out as planned.
FHENREE L, ®REAXER, UHEIEELRENHT.

The Operator must control planned changes, including relevant updates of the HACCP
programme, and review the consequences of unintended changes, taking action to
mitigate any adverse effects, as necessary.

KLEBMIITHRYNEE, SFEHACCPITRIEXBIER, HEWWHFTHRTENER, K E
B, REUFE BT R0,

Determination of requirements for products
S5 mBXEXRNEE

The Operator must determine:
KEEBENIHE:

. The statutory and regulatory requirements related to the product;

5 mBRIVEREMER;

. Therequirements specified by the customer, including requirements related to

delivery and post-delivery activities;
EMENER, BESRXNRRZMEEDEXHNEK;

. The requirements not stated by the customer but necessary for specified or intended

use, where known;

R ARENT, BENERREANTIERASANER;

. The contract or order requirements differing from those previously expressed.

SURRIRN—HE R HITRHIER,

The Operator must determine and implement effective arrangements for communicating
with customers in relation to product information, enquiries, contracts or order handling,
customer feedback, including complaints, and crisis management.
KEEBENITHEF R ESmE AR (FoER. P8, aR8ITRNGE MERiE, SE85%
MEHEIE) BN ZH.
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8.3.

8.3.1.

A review must be conducted prior to the Operator’ s commitment to supply products

to the customer and must ensure contract or order requirements differing from those
previously defined are resolved.

WENNTEEE RN FHIRMHETREE 2 BIHT, FOIRERSURIRA T —HNEE
FITENERBIGTIE R

Where requirements for products are changed, the Operator must ensure that relevant
documented information is amended and that relevant staff is made aware of the
changed requirements.

EFmERRETE, KEEXNITHBERAINR IS EBEEL, FHFREX AR THREEZ S
I Ko

Design and development

\nQ

itiAF%L

The Operator must establish, implement and maintain a design and development
process. A design and development process must be established also in the case that the
already existing requirements of the product change.

KEZBNINE RENERE— M NAL SR, FEAFENT mERTENERT, 1
WIS — MG TR R T 12,

The safety of products must be assured during the developmental stages of a new
product through application of HACCP principles.

Rz FBHACCPIRIE, MR mfE R MR~ mE 2 M.

The Operator must plan and control the design and development of products or
processes, with clearly identified requirements. The development plan must consider
risks related to feed safety and quality.The Operator must ensure new developments
are fit for intended purpose and their safe and proper use, and conforms to specified
requirements.

LEHEVNBLIFES @l T 2T IA, FERMBANER, LTI INE R 51
Kz RE6 XN, £EENNRERITHTLAFTEAHEN U TS EER, H5T
ESENEK,

Design and development process is applied to any new ingredient/product or any change
to an existing ingredient/product.

I AROIARE AT E A D/ e E R B R/ R R B,

The Operator must retain the documented information resulting from the design and
development process.

ZEEVIRERIZIT AL IIZF LR XIES.

DESIGN AND DEVELOPMENT PLANNING

I & R

In determining the stages and controls for design and development, the Operator must
consider:

ERERITAALE DM ERATH Y, 2EEL0NEE:
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8.3.2.

8.3.3.

. Thenature, duration and complexity of the design and development activities;

RIHAMAREDRMR. FENEMNERIEE;

The requirements that specify particular process stages, including applicable design
and development reviews;

FRRRVE L2 ER, B4 E AT ALITEH,

The required design and development verification and validation;
FRRBVIGITRIFFR LRI, HINE DD,

. Theresponsibilities and authorities involved in the design and development process

RITAFR SRS R AVBR TR,

The need to control interfaces between individuals and parties involved in the design
and development process;

RIAMALRIES 5 A BHNEX A Z B OREHIEK;

The need for involvement of customer and user groups in the design and development

process;
i R AR A Z 5181t AR I IZENE K,

. The necessary documented information to confirm that design and development

requirements have been met.
IESREEH B IRITH AR ERFIFRIMXE R,

DESIGN AND DEVELOPMENT INPUTS
A RBEAN

The Operator must determine:

KEEBENIIHTE:

. Requirements essential for the specific type of products and services being designed

and developed, including, as applicable, functional and performance requirements;
%ﬂﬂ‘ﬁﬁi’ii‘l‘%ﬂ?ﬁiE’\JEW%?'&E’\JF%@HE%, MEMNTIER, SHNEEENES

Applicable statutory and regulatory requirements;

ERREREMEK;

Standards or codes of practice that the Operator has committed to implement;
KEERIELATESURIEIE,

Internal and external resource needs for the design and development of products and
services;

AR SS BT TR FRE RN ER. SMERE R,

The potential consequences of failure, due to the nature of the products and services;
BRSPS EBTNANER,

The level of control expected of the design and development process by customers

and other relevant interested parties.
[z AN EL At AR >k 75 FrER B AV 3T 1% 1T M AR T AR A I (I KT

Inputs must be adequate for design and development purposes, complete, and
unambiguous.Conflicts among inputs must be resolved.

HXIZHHALARER, BALARTHNEE, BENTE. B8, HEFERIRITHFLE
NI EIERRo

DESIGN AND DEVELOPMENT CONTROLS
R & =

The controls applied to the design and development process must ensure that:
I AT AR SR FHATIER, AR
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8.3.4.

8.4.

a.

. Theresults to be achieved by the design and development activities are clearly

defined;

BRI E @ IR T AN A A SR IGRILE R,

Design and development reviews are conducted as planned;

RN L FEg I AL BITE,

Verification is conducted to ensure that the design and development outputs have
met the designand development input requirements;

KHEIEE R, MR MALBEERRIZITNARBANEK;

Validation is conducted to ensure that the resulting products are capable of meeting

the requirements for the specified application or intended use (when known).
SKHERRINE T, BRI mee i FE N EAEKEFER T (EXE) o

DESIGN AND DEVELOPMENT OUTPUTS

R &

The Operator must ensure that design and development outputs:
KZKEZHINBRIITHFF R B

Meet the input requirements for design and development;

IR AR EK;

Are adequate for the subsequent processes for the provision of products and services;
HERERARSERIENER;

Include or reference monitoring and measuring requirements, and acceptance criteria,
as applicable;

BENS I AEANENER, SYH, BIEREBUEN;

Ensure products to be produced, or services to be provided, are fit for intended

purpose and their safe and proper use.
iR A E IR EHNR S, FFEFEMNENMMIINZ 2B LNHER.

The Operator must retain the documented information resulting from the design and
development process.

KEEVIRBIGIT MR I IRERIAIE .

Change control

TEEH

Any change after the development process and the placing of the product on the market
must be reviewed, controlled and approved before implementation, to ensure that there
is no adverse impact on product safety and conformity to requirements.

FHRIRRN @ W a R E R L BTSRRI AT IR, ITHIFIHE, HRXLETE
M mRE MR E 2R ERTIEM,

Following the establishment of the Good Manufacturing Practice (GMP) and HACCP
programme, the Operator must update these documents with following information, if
necessary, in case of a change:

TR RIFRIEAE (GMP) MIHACCPItRIfE, HAE T HH, BMNE, KEENIFRMXL
XHBLAMER,

Characteristics of raw materials, ingredients and product- contact materials;

RATRL ECRIN S an i AR 04T 14
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8.5.

b. Characteristics of end products;

C.

8.5.1.

K,

Intended use;

FREA A&

Flow diagrams, process steps, equipment and control measures.
mIZE, SIS R, GEMIEHIE.

Records of the results of the review and any necessary actions must be maintained.
WA EREE Y R BY4E RAME (AL E 5512 Ko

Control of externally provided products
and services

kv d 16 1= [=| 22 73

Fp BB EY = aaFl AR S5 BV HY

The Operator must identify externally provided processes, products, and services,

which may have an impact on feed safety and quality, and ensure that they conform to
specified requirements.

ZEBXNTORFIMIREN ISR, FRARS (XAIEEmERL2MRE) , HRERMTE
FMEMER,

The Operator must communicate to external providers, applicable requirements related
to the product, process or services and to the FAMI-QS Code. Those requirements must
be mutually agreed, approved and documented.

KEZBXNMSINME R NIBS ™ @m. SRS E RS AERNMFAMI-QSHEER,, XLT
X%?ﬁ*aﬁﬂ\ﬂﬁﬂ/ﬁyﬁ:o

The Operator must establish and apply criteria for the evaluation, selection, monitoring
of performance and re-evaluation of external providers based on their ability to provide
processes or products and services in accordance with specified requirements, based on
this document.

KEEBENTETINBHARBAXGHENERIEH IR oARS89877, HIE H =Xt
SNERI TS BOTTON. B SRR AT LU BT BN

The Operator must retain appropriate documented information of the results of the
evaluations, monitoring of the performance and re-evaluations of the external providers.

SONRETTHATIE Y, S AT VSR, 2EELIRE S EHRSUE R

TYPE AND EXTENT OF CONTROL OF EXTERNAL PROVISION
- CONTRACT MANUFACTURERS
IrERER (4 (S RHIER) IEHI KB MEE

Processes or functions of the Operator which have been outsourced to a contract
manufacturer remain within the scope of the Operator’ s Feed Safety and Quality
Management System. The Operator must define both the controls it intends to apply to
the contract manufacturer and those it intends to apply to the resulting output.

OB L ERFERNIRERRERFELEEN PN 2NREEERERTET KEEL
TAE XN = FFISE 6 N E RS RSl
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The Operator has to demonstrate that it exercises sufficient control to ensure that the
process is performed according to the relevant requirements of FAMI-QS, and any other
requirements of the Operator’ s Feed Safety and Quality Management System.
FEHEVIERENE T 720 RS, LIBRIERZRFAMI-QSHEXEZRNMEEE R L2
FIEEREANERHITH,

There are two situations that frequently need to be considered when deciding the
appropriate level of control of an outsourced process:

HHE SN IIRE SIERIR AT, BEBEEERMIEN:

. When the Operator has the competence and ability to carry out a process, but chooses
to outsource that process (for commercial or other reasons). In this situation the
process control criteria must already have been defined, and can be transposed into
requirements for the supplier of the outsourced process, if necessary.
LUAEEFENETRENTRE, BEEIEHTRE @UHEMRRA) . EXMHERLT, I
R HEN AR, IREME, BJLUG NSRRI B SRR A I H A R E Ko

. When the Operator does not have the competence to carry out the process itself, and
chooses to outsource it. In this situation the Operator has to ensure that the controls
proposed by the supplier of the outsourced process are adequate. In some cases, it
may be necessary to involve external specialists in making this evaluation.
HREBRBRNEBCETHEDNIEMERIN, EXMIBERT, KEELTHRWIRMHE
SRR M BFRIERIR T M. ERLEBRT, AN EILINIE RS 5N,

If the contract manufacturer is not FAMI-QS certified or is not certified by any other
recognized standard, the Operator must evaluate the risk associated to the Operator’ s
product and perform an audit, in order to ensure that the contract manufacturer meets
the FAMI-QS requirements. The audit must be performed by an appropriately trained
auditor. A report must be written and accessible.
WREFFIEETZREFAMI-QSINEN A Z R B EMBIATAREIAER, FEEXIITN
S5ZE&FREXNRNEHLESZ, UBERESEFIERRSFAMI-QSER, BN AHET
BN EZRTAR, HARE BEZIREHIIREL,

During the Operator’ s certification and surveillance audits, the Certification Body must

check the audit report of the contract manufacturer, and if deemed necessary also audit
the external contract manufacturer.

FLEERNNENREBZEE, NS I E N SR RIEEEZRES, RIANE

W EB R LB I EFIEE.

If the contract manufacturer is certified according to FAMI-QS or any recognized feed,
food or pharmaceutical standard, no additional FAMI-QS audit by the Operator may be
required, as long as the applicable product falls under the scope of that certification.To
verify which standards are recognized by FAMI-QS, regarding assured sources, please
consult the Document P-MS-003, available in FAMI-QS website.
NREEFNEBHZRIBFAMI-QSSEMIARIN AR, BmstZminERFIAE, REENN~mE
INESEER, 22ETHEEEIMIFAMI-QSEZ, AIFKBLEAREZLFAMI-QSIAAIN, X T8
RIEBIRR, BEEHP-MS-003, 123 MFAMI-QSE W _E3REY,

Note: Adequate training of auditor normally includes knowledge in the FAMI-QS code,
auditing techniques and the scope of the external provider (process, product or service).
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8.6.

8.6.1.

7 EZRBE SIEIEAEFAMI-QSHISE R AR, Bz I5M MBI HAVEE (312, FmeiiRS) o

Purc_llased materials

Purchasing of materials must be managed in such a way that the suppliers used have the
capability to meet specified feed safety and quality requirements.

RIS BB R/ H E ME R AR R 2 MR E B KA S TUAITE R,
The compliance of incoming materials to specified purchase requirements must be
verified.

WIS R B B R A MERIRBER,

SELECTION AND MANAGEMENT OF SUPPLIERS
HEERERNEE

The Operator mustdefinea processfortheselection, approvaland monitoring of suppliers.
The Operator must evaluate and select suppliers based on their ability to supply products
in accordance with the Operator’ s requirements. The Operator must maintain a list of
internally approved suppliers including the purchased raw material and their status as
assured or non-assured.

KEBNNNGERE, #HEMBNERNEHE— IR, KEEVNETHUBREEENER
MmN AERE RV, SEEXNERE—HNEHENHVEER, ERPEE
RIEHR RS W MR B RS (WA FRIERAIERIEN) o

If a supplier is not FAMI-QS certified or is not certified by any other recognized standard, it is
considered a non-assured source. On the contrary, if it is FAMI-QS certified or certified by any
other recognized standard, it is considered an assured source.

R —MELN E A ZFAMI-QSINER A B B BOART BT AETAERY, E NI N ZIFRILAY
FRo SR, MRZBFAMI-QSIMERTEHR EMIAR BIARAEIAIERY, NI Z A RILAYR
o

Note: To verify which standards are recognized by FAMI-QS, regarding assured sources, please consult
the Document P-MS-003, available in FAMI-QS website.

7 JDIEEBMRER I FAMI-QSFTIART 89, X FHRIEHIRIR,

/S EXHP-MS-003, A] MFAMI-QSMIIEFREY o

Each supplier, either assured or non-assured, mustbe subject to periodical review. The
Operator must define the intervals for the supplier evaluation based on its own risk
assessment.

WEMEINE, NMERBRIEERZIFRIER, HLIE BHHITITEH, fEELNNETEEHN
B 1 e B 7 14 K7 5 T 41 BV B 18] 18] B
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Theraw materials that enter the production process must be defined according to both their
type and their use.

The following information must be documented for each raw material:
FNEF I ERRESITRE MRV RN AR R AE . WG —MERE, TIERB MR X
fF:

. Specification for the purchased product;
KM= mAY LA,
. Product description;
o
. Method of production;
EAG
. Analytical characteristics;
DRSS
. Details of any undesirable substance with which the raw material may be typically
associated, appropriate certification and any other hazards or limitations associated
with the raw material, which have been considered in the Operator’ s HACCP

programme, etc.
S5EEEXNFTRYBRNIFAEE, BEESTEREEHACCPITRISEHFINELRIAIENS
[REHE R EME B E R RE,.

Selection and approval of all raw materials must also include their origin, transport,
storage, processing and handling.

PREREIBVEENHE DA AEIEE SRR, T, F4E, I TG E,

Feed safety-related acceptance criteria or specifications of purchased materials and
ingredients must be appropriate to their intended use.

TRk 2 28 X VS UAT /SR I R BN B D BY A AS A 15 A FH IR RE B

The Operator must:
KEEBENI

. Record any relevant analytical and monitor results and records of the evaluations on
the supplier and necessary actions arising from that evaluation;
BRFTBEXB DN, BMER. WHNERIFN USRI PR S R E AN B80T,

. Establish a process to provisionally qualify supplier in emergency situations.
Biy—MNI8, ATHERSE R TR HNE,

In casethesupplierisanon-assured source, an auditatthe supplier’ s premisesis required,
in addition to the above requisites. In that case, the audit needs to be conducted at least
within six months after the raw material’ s delivery. Operators must present a realistic
audit plan for their non-assured suppliers. They have to audit all their suppliers at least
once, during the three years of the certification cycle.

WRENFHRBIFRIEAER, FRT7T RN EFMIN, ERENEHITINISEZ. XMERLT,
B2 E DI RMEE N ER7 B R#HTT. 88 B XM AR RIERIRDY (5 & B 24008 — 0
PISRETE AT L. HE=EINEFHN, EEENINFIBZR N EE DEZ—T,

As an alternative to the auditof a non-assured supplier, the Operator must perform a
separate risk assessment based on the criteria described on this chapter (8.6.1 (a-g)), which
must justify the use of the raw material, without a FAMI-QS audit, at the supplier’ s premises.

TERNIFRIERBRENBEZNE NS Z, EEELMETAE 8.6.1 (a-g) ) IWEEKHTT
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SRRHINL L, 2EBEBCMEBILR, REEHRNBEFNHHEITETFAMI-QSHIEX, &
FAXFREE SR,

The auditor must assess the implementation of the suppliers’ audit programme and/or the
risk assessment.

B2 RSO T A R B B A% 75 22 B SE R B A /S P2 I 15 5

8.6.2. VERIFICATION OF INCOMING MATERIALS
5 [ L Y 38 E

Each batch entering the site must be uniquely registered by means of a batch number, full
name of product, date of receipt, quantity received as well as manufacturing and/or expiry
date. Any damage must be reported to an appropriate responsible unit, e.g. the quality
assurance and procurement unit.

SHAENMZNOREGIIREL S, @By, EIRBRNERSEHTH 53, FINHEIC
REFM/SUREER, B E TR MEERES ] RS MIEANRBEL D) REo

Incoming materials must be checked and formally approved prior to use, according to written
procedures. In case of hazardous raw materials used in the process, health and safety risks
must be taken into consideration.

M8 R EHT M AR IVRIE DEE FE TR EFEIHOE, A IR EEER R, &4
ME SRR 2N,

If the incoming material is delivered in bulk, a receipt and storage procedure must be in place
and necessary checks performed before unloading.

MR HBIRELERER R, KRR UWANEFEERR, AEHEEIEITUERNE,

Where appropriate, a retention sample of adequate size must be retained for the duration of
the shelf life of the raw material concerned, either at the supplier or the Operator's facilities.
The samples must be appropriately stored, in a manner that must maintain the integrity of the
product.

B, AHNBEREEELHTERS, SEEEEHNNE, BFIAREZERREANREH.
TFF aA AT TIE S EE, R mBITTE .

Handling of incoming materials must be in accordance with its status and storage conditions.
For example, a received material which is deemed unfit for use must be identified as such and
segregated from those materials released for use.

M3t = amAy AL IR Y SARFE R A RE S, 20, AN Ea EANEREBRANINRRTS
ALHITEANRAIEE R,

If incoming materials are rejected and thus not incorporated because of noncompliance
with the specification or for any reason related to product quality and safety, their disposal,
destination or return to supplier must be recorded.
MRWEFRRTFARFEARIEANSTmREN L 2B XNRAEARIBU, HIICRELE.
ERSREHNEBIIE R
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8.7.

HACCP Programme HACCP
et

The Operator must establish, implement and maintain a HACCP programme.
KEEXINRIL. KEAERFFHACCPIT R,

The HACCP programme must be maintained as documented information and mustinclude
the following:

HACCPIT R IMRFF AL XIE B, FAEELTRE!

. Information for each identified Critical Control Points (CCP);

BMAERXRBIESIS (CCP) NER;

. Feed safety hazard(s) to be controlled at the CCP;

CCPERINAN L 2EE;

. Control measure(s);

EHEE;

. Critical limit(s);

XBEPRIE;

. Monitoring procedure(s);

BAER,;
Corrections and corrective action(s) to be taken if critical limits are exceeded;
WRBHXRIRE, KEBL EFMLIELEE;

. List of responsibilities, designated responsible personnel, including for certain

authorisations;
REER, BENATAR, SFEFLERN

. Records of monitoring.

BBIE R,

The Operator mustuse the guidance for application of HACCP programme provided in
the Codex Alimentarius Guidelines.

KEEVIELRA (BaE ) RHEAIHACCPITRIBIN SR,

The implementation of the HACCP programme must follow the applicable FAMI-QS
Process Documents, depending the scope of the Feed Safety and Quality Management
System.

HACCPITXI B pE s TS EE FARYFAMI-QSIAZ S, XEURA T EARLZ 2N REE IR ARART
S5

HACCP programme must be reviewed when:
HEILANE RS, BIFHACCPIHRI#ITIFE:

e asignificant process change takes place (e.g. equipment, strain, supplier, process
upgrade etc.);
EEMIERET TN @08 E . B HUE. TZB0ES) ;

e there is an update of the feed safety hazards.
AR RefEERE TN,
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The HACCP team mustre-evaluate the HACCP programme at least every three (3) years. In
the event that other provisions arise, the HACCP programme must be subject to a more
frequent evaluation.

HACCP/ NI D E3EEFTITINHACCPIT X0 INSRAEMAERY, SHACCPITXIATNE SN
E891T M

Note: HACCP programme for Feed Safety must be approached from the perspective of animal and
human health.

T A EDIAN A AR BRI f SR E R IAR R 2 HACCPIT A,

8.7.1. DETERMINATION OF CRITICAL LIMITS FOR CRITICAL
CONTROL POINTS AND MONITORING
KIERENREMXBIEH <m0

Critical limits must be determined for the monitoring established for each CCP. Critical
limits must:

WD CCPRPT IR E B A E H X IR E. XRFRELI

a. Beestablished to ensure that the identified acceptable level of the feed safety hazard
in the end product is not exceeded;
WRAEAFBNERZ2EE NI BN EZ KT,

b. Be measurable (quantitatively and qualitatively) and the rationale for their
determination must be supported by scientific or other documented information.
NEN (EEMEN) , FEEBENIEASNFIRFZ N EMAXE SN

For each CCP, a monitoring system must be established to demonstrate that the
critical limits are controlled. The system must include all scheduled measurements or
observations relative to the critical limit(s).

WENCCPR, MR BMAKLUELE X RRERZITN ZRAVNEIEFIE T WX EIR
B BT RIB NS ER,

The monitoring system must consist of documented information including procedures,
instructions and records and should include, but are not limited to the following:
HMRGNNHZF. ESBHEREM S BN, BEETRTFUTHE:

a. Measurements or observations that provide results within an adequate time frame;
EEENNEFEEA, AR HERNONEE;

b. Monitoring devices used;
FRABR S I E;

c. Applicable calibration methods;
ERNRERE;

d. Monitoring frequency;
L

e. Monitoring results;
AR,

f. Responsibilities and authorities for monitoring and evaluation of all data.
SEMATN B NERE X IR TN R,

When monitoring procedures are based on subjective data, e.g. visual inspection of
products and/or processes, they must be supported by instructions or specifications.
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8.7.2.

8.8.

Training must be given to the persons with responsibility for the monitoring activities.
HHMEFERETINERR Wx~mi/stnIIEMNATERT) , KNEFLIESS.
SRR AT I A 3 s LS EIRYA A TIE

The monitoring procedure and frequency of monitoring must be capable of determining
when the critical limits have been exceeded in time for the product to be isolated, before it
is used or consumed.

BT EMSTUR IR TS N Bt RE SRR FRIE I BB, LU S (& A EUE BRI N a1 T

R

HACCP TEAM LEADER HACCP
INAR K

The HACCP team leader must:
HACCP/NB LR K AT

. Appoint (where possible) and manage a HACCP team and organise its work;

E6p (PIRERY) FIBIEHACCP/NAE, HARETIF,

. Ensure relevant training, and periodic retraining of the HACCP team members;

B RAEXIEI, HE B HACCP/ VAL R ITHEIEI;

. Report to the top management on the effectiveness of the HACCP programme.

mREERERSHACCPITRINB XL,

Note: The responsibility of the HACCP team leader may include liaison with external parties on matters
relating to the Feed Safety and Quality Management system.
A HACCP/NAA KR I B SRR e EE B R AT X ETRIMIEE,

Control of Production

. (- | iy
i F pap 0k i E AL
The Operator must plan and carry out production under controlled conditions.
Controlled conditions must include, as applicable:
ZEEVNENFAEZIEE M THITLE SN, 2EEH0meE:

the availability of information that describes the characteristics of the finished
product;
REEARLFREUNER,;

. Awritten specification, which is amended when any change takes place for each

product;
PEMMBER, HrmLETHEFLUEIT,

. Aunique name or code for each product;

M mE— BRI,

Details of packaging and labelling. Product labelling must be in accordance with the
relevant feed legislation;
BEMTENFAE R, RIS INTEEXNEELEM,

. Foreach packaged unit: labelling in order to allow traceability to the batch to which it

belongs, if necessary, identified with a unique code (or combination of codes);
WE—MEEET, WrSEATEREFRBIHR, NBH, BE—MRE (SERENAE

&) #HITIR5;
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h.

8.8.1.

Production being carried out according to written procedures aimed at defining,
controlling and monitoring the critical points in the manufacturing process. These
must include procedures to address the risk of carry-over, if applicable;
RIEBERZFHEITES, UHE, 1ZHMEAHEIIENXR R ERN, KMEEN IR
RFeHIiZF;

Inspection of all finished products prior to dispatch, in accordance with written
procedures, to ensure they meet specification;

FRB B anfE AT RN SR E B EAZ o TR I LIS IR IT & AR 23K

Retention sample must be kept for a minimum the shelf life of the product.

BEUSNE DREEFROVREE,

IDENTIFICATION AND TRACEABILITY
FRIRFIANE 1%

To ensure traceability, the Operator must:

NFRERINE M, £EENI:

Identify and record the process output by suitable means throughout product realisation;
@RI EREAEEN AR R IR R,

Retain any documented information necessary to maintain traceability, including but not
limited to:
REBERVENE B LURFFNE M, BEETET:

The names and addresses of manufacturers of incoming materials, specialty feed
ingredients or intermediates (including batch number information);

Tt L RS ERIAEL R D AR EMARGIS BRI 2R 5l (BE#SER) ;

The flow of materials within its control in a manner which meets the objectives of the

traceability system;
HEPNEMASAENR, HEITHI TOMEIREE,;

. The nature and quantity of the products produced;

PREF P mi RS E;

. The respective dates of manufacture and, where appropriate, the number of the batch;

ZENEFRER, EH, #ANHE;
The names and addresses of the intermediaries, manufacturers or users to whom

products have been delivered.
BRI mAvHiEIE. SIS AR,

The Operator must identify the relevant regulatory and policy requirements (if applicable)
to be met by its traceability system.

ZEBYIRBNERBEMMBERER WERA) , LUK EE BRI ER,

The traceability system must be verifiable and the Operator must establish a monitoring
scheme for the traceability system.

PIEMAS I PIRIER, REEZELNTZT—PRIEMAR SR SN ITXo

Note 1: Process outputs are the results of any activities which are ready for delivery to the Operator’ s
customer or to an internal customer (e.g. receiver of the inputs to the next process); they can include
products, services, intermediate parts, components, etc.

F1OI B R EE XML EENME AT FEIRILER (W0

T BRNNEEE) ; B 6E~ @, RS, FiEEn, A%,
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8.8.2.

8.8.3.

8.8.4.

Note 2: Operator must define the batch according to the specificity of his process (batch or continuous
production).
A2 FEEMNIIRIBEE T Z HORSELAE ) BRI SR E X HER .

PRESERVATION OF PRODUCT
= iR

The Operator must establish the shelf life of a product and preserve the conformity of
the product during production, to the extent necessary to maintain conformity to the
requirements.

KEENITHE @V REE, AL dREPRETRFeE, HENERE LRIFS5E
KROFFE M.

Preservation measures must include product identification, handling, packaging, storage
and protection.

PrirsEra MELIEARIR, AR, B, FRES R

POST-DELIVERY ACTIVITIES
R{IEHERD

The Operator must meet requirements for post-delivery activities associated with the

products.
KEZXINH RS miE XA ER.

In determining the extent of post-delivery activities that are required, the Operator must
consider:

EREPMERNR NS AN B E CENIEEN, 2EENNEE.

. The risks associated with the products;

5 mE RN ;

. The nature, use and intended lifetime of the products;

FraBIMER. RN

. Customer feedback;

P S 153 5

. Statutory and regulatory requirements.

EREMER

Note: Post-delivery activities can include actions under warranty provisions, contractual obligations
such as maintenance services and supplementary services such as recycling or final disposal.
A RN EE A S RIEFARPTAE VA, SE X 55 QI4IPIRSE) (INARS QIR EAAES)

RELEASE OF PRODUCTS
= BT
The Operator must implement the planned arrangements at appropriate stages to verify

that product requirements have been met. Evidence of conformity with the acceptance
criteria must be retained.

KLEBMIUTE MR SLHEER N2 R, MIRIE~mRNEREEEHE. MIURB T AEUUE
U7
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8.8.5.

The release of products to the customer must not proceed until the planned
arrangements for verification of conformity have been satisfactorily completed, unless
otherwise approved by a relevant authority and, as applicable, by the customer.
FRIFBRIB XA GRHDE, SANERIMETE, TR FEMNIFLHE R #H
SRR B, AR BRI AT i

Documented information must provide traceability to the person(s) authorising release
of products for delivery to the customer.If appropriate, an authorised document should
be provided stating the compliance of the delivered batch with the agreed requirements,
such as Certificate of Analysis.

HIREBHXIER, LIBMEERNBAT RN amENARER. SR, NIEH MmN
X (DR E) , WA AR ELIENEK,

CONTROL OF NONCONFORMING PROCESS OUTPUTS
AND PRODUCTS
A e &A= G AR F)

The Operator must ensure that process outputs/products that do not conform to the
requirements are identified and controlled, to prevent their unintended use or delivery.
KEEBENITH RN S ERI R L/ TR s AT, DU LEARMERR AL
o

The Operator must establish a documented procedure for dealing with products which
do not comply with intended requirements.The procedure must include:

KLEBXINHE— XA R IER T & I ERKBY dto R METE:

. Identification of product and batch code;

AR EVIR B,

. Documentation of any nonconformity, corrective action(s) and verification steps;

ERAEH. UERBNRIES BRIER;

. Evaluation of the cause of the nonconformity, including other potentially affected

batches;
NERREEEN, EIFEMARER ZmpIRx;

. Segregation of affected batch or batches;

REIHRBIREE;

. Provision for disposal, reprocess or rework of products where appropriate;

B, REMNTROLE, BNTI80RT,
Verification of conformity to the requirements after correction, if applicable;
SR, AEE/FEERNEIE,

. Informing the customer and obtaining authorisation for release, following corrective

actions, or release certain provisions, where applicable.
EAN, BHMEFREBITHEN, BN EREHAHNELENE,

Responsibility for review and disposal of the nonconforming product must be defined.
The Operator must take appropriate corrective action based on the nature of the
nonconformity and its impact on the conformity of products. This applies also to
nonconforming products detected after delivery of the products.

HITME I E S BEAER MR, £EEMIRES RS RN~ MR & 4RI Mm%
BE SRV [EHE . XIS AT~ MR MER M T Edm.

The Operator must retain documented information of actions taken on nonconforming
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8.8.6.

process outputs and products, including any concessions obtained and the person or
authority that made the decision regarding dealing with the nonconformity.
ZEEBVNINREN TSI AR HA @R BB SUE R, 38R E0IL T, UL
M ERERAENASEEL 1.

REWORK

BT

The approval and use of reworks (e.g. from rejects, customer returns or spillage) must be
considered within the HACCP programme.

Rework must be managed in such a way that feed safety, quality and traceability are not
compromised. Rework management must include criteria and conditions for acceptance,
storage, identification, traceability and processing.

Product returned from distribution must be assessed for feed safety hazards and handled
accordingly. Defective products must be stored separately and secured.

T (190, KEE. MERLEIEIRI) BIHUEN RO AEHACCPIRIFFILIE &,

R THMURIEAR R 2. RENFIEMMERN A NHITEE, R TEENNEERR. FiE.
FRIRL FREM MR SN R ENIAN S D3RRI R AU SRR R 26 E HHITEN
B, BB RN D FEBAERE,
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9.1.

9.2

9. PERFORMANCE
EVALUATION

5y 4R O 11

Monitoring
LY

The Operator must determine:
KEEBENITIHE

. What needs to be monitored and measured;

BRANEA;
The methods for monitoring, measurement, analysis, evaluation and verification, as
applicable to ensure validated results;
FERMAFEHITEA WE. 2. NI, SAKN, UMBERERBY;
When the monltormg and measuring must be performed;
AT BTS20 5= it s AL A 28

. When the results from monitoring and measurement must be analysed and evaluated.

IR AT s AR AN 2 45 R #H AT AT AT

The Operator must retain appropriate documented information as evidence of the results.
KLEENNRBE LR XIER, UMERNERVIERE,

Internal audit
N =
EIEEEE 2
The Operator must conduct internal audits, at planned intervals, to provide information
on whether the Feed Safety and Quality Management System:

LEBVITIRRRIBINS B fRE TR EZ, LIEHEXANR2NREBEEAERTIIE
=

Conforms to:
7)\'/\’/\

EE =

. The Operator’ s own requirements for its Feed Safety and Quality Management

System

KEEBSNANL2NREEEFREK;

. The requirements of the FAMI-QS Code;

FAMI-QSHISEAIEESK ;

. Regulatory and other defined requirements.

EMMEMAERER.
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9.3.

2) s effectively implemented and maintained.
ey S SR NN R ES S8

The Operator must:
LEBI

a. Have a documented program that plans, establishes, implements and maintains
an audit programme including the frequency, methods, responsibilities, planning
requirements, scope & criteria and reporting, which must take into consideration the
importance of the processes concerned and the results of previous audits. The audit
programme may be used to identify potential opportunities for improvement;
B PHENER, MEEXIENEEMMUENERZER, 1. GIE. REANEREEZ
AR, BRAREEIUR A R JRUEXK, FILEE. ENAKRSE, EAEIATIR
ABERSOENZ;

b. Select trained, competent and independent auditors to conduct audits in order to
ensure the objectivity and the impartiality of the audit process;
EEZIIRIL BN BERIINEZ R KRR Z, URREZIEEMALE;

c. Ensure that corrective actions are scheduled and verified when completed,;
B R AU EAETEAR T RIE1T, FHE e A BETTIRIE;

d. Retain documented information as evidence of the implementation of the audit
programme and the audit results.
REBRXER, (FENEMEZA ZRUNEZERIERE.

Management review

I~ A ==y

BIEITEH

Top management must review the Operator’ s Feed Safety and Quality Management

System, at planned intervals (at least yearly), to ensure its continuing suitability, adequacy
and effectiveness. Records of this review must be maintained.

ReEEELIZRENREER (EVE8F) EEEN AN 2NREERERHITH
B, LHBEREFEEEN. moMEMEMM. SRS EEITENIZR.

The management review must take into consideration:
BEWEAMER T IIAE:
a. Thestatus of actions from previous management reviews;
U EEWERATREGERBIER;
b. Changesinthe relevant external and internal risks and the need to update or change

the Feed Safety and Quality Management;
HEXRINBMRNERFANE N U RARZ MR ERABH LT ENEE,

c. Information on the Feed Safety and Quality Management System performance,

including but not limited to trends in:
TBEXARZ2NREERFASGHNER, BEEEBERET:

recalls, nonconformities, customer complaints and corrective actions;
Alel, ~aig, e R IEEE;
ii. monitoring and measurement results;
HRAAIIE 455,
iii. audit results;
124
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. The opportunities for continual improvement;
FEoHNN=;

. The need for updating the Feed Safety and Quality Policy.
BEHANZ 2MREARAS HHIRER.

The results of the management review must include decisions related to continual
improvement opportunities and any need for changes to the Feed Safety and Quality
Management System. Decisions to change any aspect of the Feed Safety and Quality
Management System must be communicated to key staff.
EEWENEROMEESHEIAN ZBRORENN AR 2NRBEERERMFLE
BRE. WiAklZ 2R EERAAT M AR L ERNRESNITTRELRER L,

The Operator must retain documented information as evidence of the results of
management reviews.

SEEVNREMSUER, (FNBIEHLE ROV,
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10.1.

10.2.

10. IMPROVEMENT
i
Nonconformity and corrective action

FEtEML EFETE

When a nonconformity occurs, the Operator must:
HEWMASIEE, £EENI

. React to the nonconformity as appropriate;

EYN, MRS,

Evaluate the need for action to eliminate the immediate causes of the nonconformity,
in order that it does not recur or occur elsewhere;

ifﬁ%’é%%%ﬂ%ﬁ@, LUBBRFETENEERR, BREBRXL S NETHMIZER
Implement any action needed, including short/ long term corrective and preventative
actions, as well as changes to the Feed Safety and Quality System, where applicable;
LHEFT TR ENTETE, BRI ELUR TR ER, SRN, TERANELNREE
BER;

Document any actions or solutions;

X P SR BN B 48 I BX AR R 5 B AZ R ST

Communicate solution(s) internally and/or externally, if applicable;

E RN, EAMSIMNDBARR TGS,

Review the effectiveness of any corrective action(s) taken.
TEERRTREX BV L EHETE R B 3.

Correctiveactions mustbe appropriateto the severity ofthe nonconformities encountered.
AN NS TEBI ™ EEEEEN,

The Operator must retain documented information as evidence of actions taken and their
effectiveness.

REENFREHIIER, (BN RIGE AR HE,

Continual improvementi &g

The Operator must continually improve the suitability, adequacy and effectiveness of
the Feed Safety and Quality Management System. This should not be limited to the Feed
Safety and Quality objectives.

LEEMITFRE O EAN T 2MREEERARNEEM. mOMME . XN RTFER
ZeMREER.

Evidence of continual improvement activities must also be documented to enable the
revision by any relevant third parties.

RS SN IB UL S, EAERBVSE =T BB H 1T,
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