Updated 9 August 2016

106™ MED DET (VSS)
MIL-STD-3006C
PRE-AUDIT QUESTIONAIRE

A. ESTABILISHMENT NAME/ADDRESS

1. Please provide the establishment name? (E] A} 2 332 F-31 U 71?)

Provide information in English. (J o] 2 R E A&

L=
L
!
=
N—r

2. Please provide the establishments’ physical address (production facility)? (=&~ (A142) T4+
FAAdU7?)

Provide information in English. (o] = A H.E A&t}

3. Please provide the establishments’ phone/fax number(s). (3-73 (A1 Ad)e] i A g5 2
A2 5= FAJY7R)

Provide information in English. (3012 K E A &3t}

4. Please provide the establishments’ representing email address or web address. Do not list
establishment POCs email addresses here. (3-7(A14)9] U 3% o] W& == Ao E
T HG A o] A Al <9])

Provide information in English. (o] 2 A RS A&t

5. Please provide the Federal, Foreign (EU), and/or State plant(s) for your establishment? (-7
(Ad)ell d AFA R, 5 (BU), 2L L () FARE o U 94U 71)

Provide information in English. (& o] & A X.E A ¥ &t}

6. Please provide any product codes that are listed under your plant number (e.g., USDA plant# 43-
1123)? (& (M) 55357 o AlF AL == 52 4 Y7k (ell: USDA plant## 43-
1123) ?)

Provide information in English. (o] = A X.E A3y}

7. Please list all products produced at this establishment. (=&~ (A1)l A A4kE = & A5l
gt g AEE ATt FHAL)

Fl

Provide information in English. (o] &= G K E Al &3t}
8. Please provide a copy of your company’s letterhead. (8] A} &< & 2 S A &-3Fo] T4 Al L)

Provide information in English. (o] 2 A B E A&t}

=
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9. Please provide the business card of your establishment’s audit representative. (373 (A]4)ol]
TR A EY A0 WG AT FHAL)

Provide information in English. (o] 2 A B E A&t}
10. Please provide directions to your establishment. (&7 (A 2)& 71= 4 & S| T4 A Q)

Provide information in English. (o] = A H & |- &3t}

B. POINT OF CONTACT (POC)

1. Please provide Primary POC in the facility. Requirements: English speaking, POC’s email
address and Point of contact for questions concerning the audit process/report. (3-73(A14) B
A -7 GolAaE e A FE A o mld FA H A —ARFAL o E e AL

G LS AR G2 BRuA 58 52 G AN

“ b IR Y
Provide information in English. (312 K& A| &3t}
2. Please provide Establishment’s owner: (&°& (A A) &)

Provide information in English. (3012 K E A &3t}

C. PRODUCT(S) FOR DIRECTORY LISTING

1. Please provide the list of products supplied to U.S. Military facilities. (V] w-A] A 2 H&3l=
AFE ] 535S Algsto] FHAL)

Provide information in English. (312 d K E A3t}

2. Ifthere are other products produced or stored, please provide the list of them. (V] - A] A4 =
EBE AE 91 0] T )el A EE B AlEC] B53 AT FAAL)

Provide information in English. (o] 2 A B E A&t}

D. CONTRACT INFORMATION

1. Ifknown and applicable, describe the specifics of the Department of Defense contract you have,
or have had: contract number, type of product you supply, where you shipped to, volume, etc.

(AA == A AA v =87 Aokl g W& AT, o () w5, o5 5 e
X, 2%, 5 - = AL H o]l thshe] ApA8] 7] =84 A L)

Provide information in English. (3012 K E A &3t}

E. OTHER INSPECTION AGENCIES/AUDIT ORGANIATIONS
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1. Please list other inspection audit agencies (Governmental and civilian), date, purpose and
frequency of visits. Also, indicate whether a final report exists or not. E.g., 04 Aug 2009 /

Sanitation Audit by IFS / semi-annual / Score 95, with or without Final report. (C}2 & 2
AL 553 ol & s 7] A F L T, e L B4, T8 Ho] FAA L.
HEH A9 o B i A slo] T4 A Q)

Provide information in English. (o] = G X E Al &3t}

F. BRAND NAMES AND POINT OF ORIGIN CODE(S)*

1. Brand: List only the brand names that the establishment produces and sells to U.S. Forces.
(RA=: A D)ol A Aatetel Ml o BE s Ao HAls B5)

Provide information in English. (o] & A X.E A ¥t}
2. Code: Specific letter or number part of the code pertaining to the origin and its position, e.g. “U" -

third letter” or “3" - last digit”. If the establishment has no Point of Origin Code, enter
“Name/address.” If no label is used, such as for caterers, state the name and address as printed on

the bill or invoice. (Z=: B4HY 5] =3} ¥ Qe W&-S Ao FHAL. Ak 9]
HETL G A% B4 ol 59} F 4B ALS S i th Lol ehile] g A5 1719
o AR E 7 dskA Hut)
Provide information in English. (o] 2 A BE Al &gt

3. Landmark: Specify location, e.g. “bottom of the retail package”. (2 = 0t=2 : }IX|E K|, 0 E
=0, a0 {7 X 2| HHEf)

4. EUPLANT CODE*: Default — None. (3355 I =7 A& A5 8718+ T4 A L)
Provide information in English. (o] = A H.E A&t}

5. COMPANY ALIAS: Default —. If the establishment is doing business as (DBA) as another
company, then indicate that business name here. (3] A} ' & T} 2 3|ALS t) E8}1o] A ES
RS L Y AL B A o] & B 7] Bke] 4141 9)

Provide information in English. (312 K E A &3t}

G. PERSONNEL/ADMINISTRATION

1. What are the names of the key personnel along with their position (title), email addresses &
phone #? (5= 8. 2 # o] A (A, vrel 4, S e - 5) 2l A et 2 2 9, ol d
Fa g A E TYU)

Provide information in English. (o] = A H.E A&t}
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H. GENERAL

I.  OPERATING HOURS/-$% A7}

1. Indicate the hours of operations for both production and administrative offices. If there’s shift
schedule, indicate it here. (JJAFA 4 o] 2117 &G A H A G S F AR 25 8
(27 A& A5 w2 A 2 ) 5 A st F44] Q)

Provide information in English. (o] & A BE A&t}

. CODEDATING/ZE t|o]]:

1. What production code information is placed on your product? (4| ol 3EA] & = A AFS2
FAAU7?)

Provide information in English. (3012 K E A &3t}

o
X
%
1%
st
¥

2. Ifclosed coded, what is the interpretation? (Z. =& AF& SO} I == of
A5 H7H)

Provide information in English. (o] 2 A RS Al &gt

3. Which character(s) within the production code designate your establishment? (A] 35 5=l A]
o] = Fio] 7 3 (NA)S v Y 71?)

Provide information in English. (o] = 4 H.E A3y}

4. 1fno code is used, how is your product identified as being manufactured at your establishment?
(FLEZHAER A @zrhd o B A 7 3 ()l A Al Fo] A= 2 S S &
T AFU?)

Provide information in English. (o] = A X & |- &3t}

1.  LABELING/ @ o] &%:

oH

1. Isthere a special label for product sold to U.S. Forces? (V|- 2.2 &3 % & A #Foll 54 st

®71E AHESH U 7R?)
Provide information in English. (o] = A ®.E A &3t}

2. Please describe it and attach samples of the actual film/label. (2] ©] &7 ol ¥3}o] A &
FA AL A AF ZE B R P E) & et FHAL)

Provide information in English. (3012 K E A &3t}

IV. SHELFLIFE/&%7)3k
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1. Indicate the recommended shelf life for the establishment’s products. List all products if less than
10. List major groups if more than 10 or enclose manufacturer’s list. (A% 2] #4787+
g 7]18kAlaL 10 7 o] sho] Al -5 71 3ha B 7] skl FAA QL ABAHE B o] A 5-5= 10 7)
o5k 7] 5te] F4 A 9)
Provide information in English. (3] & G B E A& 3t}

2. Under what conditions (e.g., temperature) should your products(s) be stored in order to maximize
the shelf-life? (7174 75718 271 7] |8 BLE HIE-S H-219 1 712)

—

=a ;(1)1 5

Provide information in English. (G o1 = g X.E A

Describe the shelf-life studies performed on your product? (1 A}2] A 3 2]

ehe))
71 A Al

3.
HAE AT L ZAE AGE FHA L)
Provide information in English. (3] % G KB E A &3}

V. #OFEMPLOYEES/OUTPUT / &4/

1. Indicate the number of employees (full, part-time or seasonal) that work in the establishment.
(AT, 0T A, A AL A 2 545 9 7] 3he] FAA9)

Provide information in English. (& o] & A X.E A ¥ &t}
2. Do you use temporary agency for hiring employees? (X212 M AA| 7|22
AHESHA LI 7F?)
Provide information in English. (o] 2 A B & A&t}
3. Who provides Food Safety and Security training to the temporary employees? (&< 3|AM=
F5te] 2 S Aakel=A] 2ol A H Dol ek YA E Bk WS-8 oW A Far

ARIA 7] 8k T4 A1 L)
Provide information in English. (o] 2 A B E A&t}

Indicate the daily output produced in either weight or number of products. (3} A AHFS A4

THEEAFTE 78t FAAIL)
Provide information in English. (o] = A ®.E A &3t}

TRACE/RECALL PROCEDURES / F3A /8] &4dx})
9 22 =2 1 s

=

VI.
Describe your traceability/recall program. (=474

F449)

Provide information in English. (3] = G K. E Al &3t}
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2. Isthere arecall team? (2] =& o] A= A5 U7 28 ThH HA-2 77 Y 71)
Provide information in English. (o] = 4 H.E A3y}

3. Indicate recent mock recall history. (2 2.2] 2] Zoll gt A S sl FAA L)
Provide information in English. (o] 2 A B = A&t}

4. Who are the members? Do you conduct mock recalls? How often, and list the date of last mock
recall? (32.9] 2] 27] 9 A1k v 9] 8] 2 £5.8 A A o] T4 2)

Provide information in English. (o] = A H.E A&t}
VIl.  CALIBRATION / Hu%:

1. How do you calibrate thermometers, humidifiers, scales, etc. (<==7], 527, A= &9
)= o @A H A sk Y 7k?)

Provide information in English. (o= A X.E A3y}
I. FACILITIES

1. Describe the location and the area surrounding your establishment. (¥ &3 (A4)S =2
FRA 7} 9122 A atel F442)

Provide information in English. (3] 2 A B.E #5334t}
2. What year was your establishment constructed? (7] & & (A]4)S % d = o 235 A5 71)
Provide information in English. (312 K E A &3t}

3. What s the date of the most recent renovation? What was done? Are there any projected
renovations? (3 < 7] 5.4 = A1 4] 8148 5 U 72 o] W & | 5427} o] Fo] AUzt thehg
NEF27F AJFH7E?)

Provide information in English. (o] = G H.E A&t}

4. Describe the building as well as material(s) used in the construction of your establishment. (7]
(M) ol AFE-F A A oF A = ol tste] A e A A L)
Provide information in English. (%3] & A B.E 7| &gt}

5. Whatis the square footage of your establishment? (7] &7 (*14)2] W4 -& An}l 4 719)

Provide information in English. (J 1= A XE Al 3}
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6. What are the various areas that make up the production area? (43 A AHS 9]3ko] A 81 &
A sto] FH A L)

Provide information in English. (o] = A XH.& A3}

Xy

i
)

S~
i
)
rlr

e What are the major pieces of equipment utilized in the production area? (5=2. A
A4 7E?)

Provide information in English. (o] 2 A B = A& 3t}

J. FOOD PROTECTION AND SANITATION

I.  HACCP and or Food Safety Control Program (HACCP % Al OHM 2| =2 72)

1. Whatis your approach to controlling food safety? (2] 14 2 ¢Fd & 2]l 7] 9 3
=GRS A U7 (e:HACCP)?)

Provide information in English. (o] = A X.& A3}

2. Do you have a written Hazard Analysis Critical Control Point Program (HACCP) plan?
("8 3t HACCP 7| =4 & H] 8haL )15 Y 719)

Provide information in English. (o] = A X & |- &3t}

3. Ifyes, when was it developed and what was the date it was last reviewed? (WFeF 28 T},
1Al HACCP 7] %A 7F 214 5 9 o0 (1 54k W) 22 oAl |4 4 A
G

Provide information in English. (& o] = A X2 A ¥ &t}

4. Ifyou have a HACCP plan, what are the Critical Control Points (CCPs)? and list each CCP once,
even if used multiple times for other products. (7+2F HACCP 7] 54 & 714 a2 gl v},
Fa7a] % (CCPs)& ¥ U722 L Z7ko] Cep o et B85 A A 5o T4 Q)

Provide information in English. (o] = A H.E Al &3t}

P}

5. How is each CCP monitored? (5232 A (CCP)°ll t gk XU E & W & 7]

FAAU7R?)
Provide information in English. (o] = A XH.& A3t}

6. What are the critical limits for each CCP? (7} 55 ¥2] 8.4 (CCP)ol| o gt &4 7] F(CL)=>
o] @Al FH Y 71?)

'U
=
Qo
<.
[k
D
=
=
o
-~
3
[s]
=
o
S
=
m
>

(=3
=
=

—~
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o
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N
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7. Whatis the scientific reference to set up critical limits? (3H7]7]5= A4S 3l }8h4 2 A=
FAAU7R?)

Provide information in English. (o] 2 A BE Al &gt

8. Whatis the protocol when critical limits are exceeded? (3+4] 7] =& 2 9} 8F 74 $- 2] 2] W &
ALY 7?)

Provide information in English. (o] & G K E A3}

9. If you do not have a HACCP plan, describe the Food Safety controls you have in place? (R+<F
HACCP 7|&A 71 glthd, Bk al gl A b el Aol thsto] A g ahe] =4 A 2)

Provide information in English. (o] = A X & A&t}

10. Attached information of CCPs (Critical Control Point), CPs (Control Point), CA (Corrective
Action) and their CL (Critical limit). (* =832 %, &) 4, 7] Fo| &A] 22 AEF 2
A7)0l 3 A5 E sk FAHA L)

Provide information in English. (3012 K E A &3t}
Il.  Raw Materials (%)

1. Whatis the source of water utilized in your establishment? What type of
microbiological/chemical testing is performed on the water? Are samples pulled from within your

establishment, and how often? (7] &7 (A )l A AH-&3LE A4 = FA U7t 5=
e A e v 4B /s A9 FAAUM A AL A UFE TR
AR HU A 771 o B A HU74)
Provide information in English. (o= X & A&t}

2. What are the major raw ingredients in your product(s)? Provide a VVC number if they are sources
listed in the Directory. (F1A+2] A3 (£)2] =9 HE-2 FALU7R? vt @2l S A A A2
B VC ZEMT 5 Algste] FHAL)

Provide information in English. (%3] = G X E A&t}

3. Who are the suppliers? Who transports the materials? (©] T 5.2] 352 &= o t] Y72
o] = 3| Ato A FU RO vl ES I YY)

Provide information in English. (%3] 2 A B.E A3 gyt}
4. What procedures/documentation is in place to ensure raw materials are safe, wholesome, and
meet specifications? (¢ Al &5 skl YA 4 o = A 2l sl7] 9] g e HH & A8 5o

F )3 7 A7k ] A o] QU 71)

Provide information in English. (o] = A X & |- &3t}
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Laboratory Testing (2 34 H| X E)

1. What laboratory analyses are performed on raw materials and finished product(s)? (% A = <}

A ES G o=z ot AP A FATH M A E/S A = A)S FAYU )
Provide information in English. (o] 2 A B = A&t}

What are the critical limits for each element/analyses tested? (2 3 35 7| = %], 7] =
dEste] FHAIL)

Provide information in English. (& o] & A X.Z A ¥t}

What is the protocol when critical limits are exceeded? (2 & &5-2] 7| F X5 2 335h= 4 5

A S A Y 7R)
Provide information in English. (o] 2 A B E Al &gt

Is product held pending laboratory results? (2 3 A 2} 7} & 71| A|3%¢] & 317}
gy 7be)

Provide information in English. (o] 2 A B & A&t}

Describe the microbiological and environmental testing program within the establishment?
(J‘x]-(/\] )oﬂ A AR A 02 T = n AE A A 5 A G (% WA} GSEA T AAL,
*.)q_ 7y 7| F R 5 A S FAAL 2)

Provide information in English. (& o] = A X2 A ¥ &t}

What is the name of the laboratory that performs the tests, if it’s external lab? (2] 52 & &
o sts 4%, ARG ol B FAYLI7Y)

Provide information in English. (o] = G H.E A&t}

Employee Hygiene and Sanitation (2] 9 143} ¢ 4))

Do employees receive a medical examination prior to employment and what are the employees
tested for? (2} ol thak F 2 B 914 wLo] AF U7 F71, A AE AW ste] FA| 1L

T AbRko] A 9 H of 9175‘4 71?)
Provide information in English. (& o] = A X2 A ¥t}

What’s the frequency of routine medical examination and what’s the name of medical exam
center? (21 A-E&A| AZHN S WFU7P 18] L A T A4 U7)

Provide information in English. (o] 2 A B E A&t}
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3. Are employees trained in sanitation and hygiene (CGMPs)? How often, by whom, and is it
documented? (7 7171 %1 ¢] 5719} A X 7] -2 o T Y 71?)
Provide information in English. (o] 2 A B & A&t}
V. Plant Sanitation (& 2 ¢ 4)

1. Whatis the make-up of the personnel that perform sanitation functions (production employees,
sanitation team, contractor, etc.)? (%8 (1 A)S B3 et A 4o 7442 o2 A Y7t
(B4 9, 914", 2) 57 ok, 5)2)

Provide information in English. (3012 K E A3t}

2. Isthere a written and documented master sanitation schedule and/or program? (=] 3} &
Ao 2203 9 dA o] AFY7?)

Provide information in English. (o] 2 A B & A&t}

3. What is the name of the sanitation team leader? Is there an alternate? Who provides sanitation
training? Are records of training available for review? (% 2~($1 )& 2] 4§22 F-A =7}
212711742 7k A A () 42 T )

Provide information in English. (o= A EE A3 d Ut}

4. Who is your chemical supplier? What type of support do they provide at your establishment?
How often do they provide that support? (&3l ol Al 2 2 (1 4) 5 oll AF-8-% = &} AlF =
wolol] 1 FAE AU

Provide information in English. (o] = A X & A&t}
5. When is the master sanitation tasks conducted? (4 A 2] ¢1 2 2 (9] )2 & o1 7] &4 71?)
Provide information in English. (4o = A EE A3 d Ut}

6. Isthere asystem in place to keep sanitation employees/equipment on the raw material side
separate from sanitation employees/equipment on the finished product side? (! ] & =] 2] -4 2]

120 717 QAT A E A2l 7o) A9 7)) A weE vk e Eo) e Ee
Azl g1 7)

Provide information in English. (o] = FH.& A&t}

7. What chemicals are utilized and how are they store in the establishment? (Z} 3} 8}#)| & 2] AF-&

B (5 A )3k o A X H o] ghel fu 1)

Provide information in English. (o] = A H.E |- &3t}

10
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8. Explain how the sanitizer concentration is measured, verified, monitored, and documented. How
often? Are results documented and available for review? (A & (A5)A1%59] 5 54, A<,
RUHY, 7|58 tisto] A st FHAIL. L F7] =2 AAE A gsto] Helskar
AFY7?)

Provide information in English. (3] & G B E A& 3t}

9. Are there pre operation and post operation checklists/procedures in place? Are they documented
and available for review? (% 2~($1A) /5 2] A A2 2 EEA A7) L5 Y 782 4] 818}
sk U 7)

Provide information in English. (& o] & A X.Z A ¥t}

10. Area environmental and rapid method detection procedures in place to monitor sanitation?
(3 2(814) el 2 9l ah] 918 84 AL s A& e o] 9 AATE A5 7)

Provide information in English. (o] 2 A B & A&t}

11. How are chemicals dispensed into other containers labeled? (t}2 £ 7] 2 F-vl &= o] 9 A

& 71?)
Provide information in English. (& o] & A X.E A ¥ &t}

12. What other chemicals, other than those required for production, sanitation, and maintenance
functions are stored at your establishment? (F4F, 914, F-#] B4 5 & A| ] 3} 3} 8L A %=

ool B Y7p?)
Provide information in English. (o] & A B E A&t}
VI.  Pest Control (3] % %A)

1. Who performs the pest control functions at your establishment? (&34 4)2] WE/HA =
F7E Y ?)

Provide information in English. (3o 2 4 B & Al &3t}

~—

2. Is the pest control technician licensed? (*5/"A T3 A= A2 2 4 U 712)
Provide information in English. (o] = A ®.E A &3t}

3. What services are provided? Are records of the services retained locally for review? (¢
Zaol gel Au 27k AT HU B EAE APl FAT 5 A7)

Provide information in English. (3012 K E A &3t}

4. How often are the pest control services provided? (2] A H] 2= F=7] = o] 2 Al F Y 71?)

11
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Provide information in English. (o] 2 A RS Al &gt

5. Describe the key components of your pest control system: bait stations, traps, etc. (&%
/9] 55 il A A (5] B, 5)E Al A ete] F414 9)

Provide information in English. (o] 2 A B E A&t}

6. Isthere a pest control diagram of all the pest control devices utilized at your establishment?
(8S1EA e = ol QlEU )

Provide information in English. (o] 2 A RS Al &gt

7. Does the pest control provider store extra equipment or pest control chemicals at your location? If
so, how and where are they stored? (J-%/"-4 2] A U] 2> A3 A7} 71 EF FH] ==
WA B 2 (A Aol Bl A Skl Sl U 71)

Provide information in English. (o] 2 A B & A&t}
VII.  Waste Management (¥ 7] & #1))

1. Who provides waste management services for your establishment? (3 2H(A|A) 2| H 7| & M2
#els w7 EEE L)

Provide information in English. (o] = A ®.E A &3t}
2. How often is waste picked-up? (2 OFLE XFZ= X 2| 2L 77F?)

Provide information in English. (& o] = A X2 A ¥ &t}

3. Are the waste collection area(s) (interior and exterior) included in your sanitation program and
under surveillance of the pest control provider? (7| & =& &2 (L/21 )= A (2 4)
T2 OIS/ 2| Lol ZetEof YU LT

Provide information in English. (o= A XE A3}
K. PROCESS

1. Describe the processing steps from receipt of raw materials to the finished product.
a. Specify time, temperature, pressure, kill steps, etc.
b. List major processing equipment at each step, test control(s) (thermometers, testing strips,
etc. ), and quality control program(s) (e.qg., Statistical Process Control (SPC), In-line
Inspection Points, etc.).

c. Ifthereis a HACCP i place, indicate the CCP’s in the narrative.

d. Please provide a copy of the process flow diagram in English with all CCP’s clearly
annotated.

e. Utilize anasterisk “*” to annotate degrees. (e.g. 47*C) and Spell out minus for ( - ). (e.g.
minus 47*C)

12
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A& 2] FF F-E Aol o] 2= &7 @A ol thshe] 2pAI 8] A8 eho] T4 AL

o /\]7L]- %E, LE:I }\L?_lL(Uﬂ"_WL),%
R Aol A A5 = 0 Aln], el 7L (Z=AHEE 2E9,5) 3

Eé@ﬂ*]J%?%ﬁﬂaﬂ?]ﬂ+

o HACCP ©] %-§¥ Abg} o] ¥, CCP 73S A 3}o] 41 4] 2.

o CCPY-Rol| (lahy 28 348 Yo v FHEE ANalo] FHA @
o Asterisk & A}§8}e] £ FASHA L (o:474C) (3) &= minus = 7] 5}]
FAIA & (ell:minus 47*C)
Provide ALL information in English. (3] = =& A X E A&3Yt}

L. STORAGE
1. Describe the raw and finished product storage areas (purpose, location, quantity, temperature
requirement, and humidity)? (141 & 2 Al & A A G (54, 9A, &5, =2 L
w71x23)0) tdisto] drdsto] 4] f\l )

Provide information in English. (3] = G X E A3t}

2. How often are these areas cleaned and sanitized? Are they on the master sanitation schedule or
included in sanitation program? (4732 92 dwulr} 2= 42 2 A% B E FY7R?)

Provide information in English. (3012 K E A &3t}

M. DISTRIBUTION

1. Describe the product distribution and transportation system. (-5 3} &% A 2~ ®lof] tf) &}
Argsto] FHAIL)

Provide information in English. (o] 2 A BE Al &g th

2. Indicate how finished product gets from the production establishment to U.S. Forces.
(FFAA)NA P S o2 A Fo] o DA &5 B A G =X A ste] FAA L)

Provide information in English. (o] = A X & |- &3t}

3. Indicate how often the transportation assets are cleaned and sanitized. (XF52] 7 4 2 ] A A ]

F7]= DA HYU7?)
Provide information in English. (o] 2 A BE Al &gt
N. FOOD DEFENSE (DO NOT ANSWER THESE QUESTlONS BUT ITWILL BE CHECKED

IN THE AUDIT) - AL Z o] o] 2] E B4 AH TH & 3HA] vhA| 3L, A &< E
AN e SANL BA AT} S FI o RS
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1. Does your establishment have an implemented Food Defense Policy that adequately reduces food
defense vulnerabilities? (3 XM F oA & A d &Y 4 A+ A7 R4 (Food
Defense Policy)S <2 3t aL Al U 7b? ZL2lvhi o] of] thslo] A slo] F4 A L)

Do not enter any information here. Question will be addressed during the audit.
o] 710l BHE A H A Al 2. A2 A Tl A 2 A Yo

2. Does your establishment has a system in place and implemented to adequately reduce food
defense vulnerabilities from Outside Grounds and Roof areas? (&2 & £+ A E 2419
wobd H o g M Hs 29 ol A 2SS s A48 sz 1gthd

olof thsto] A ste] T4 A L)

Do not enter any information here. Question will be addressed during the audit.
o] 7)ol JRE A A Al . A AL Toll dl A 2 Ay

3. Does your establishment has an Employee and Visitor program in place and implemented to
adequately reduce food defense vulnerabilities? (H.9Hg F oFd S A3 =Y 4= J+= 2 Y
9 250l AFY R IWG ko] $Fka AR U7 1= T ool Ykl
Aate] F441 2)

Do not enter any information here. Question will be addressed during the audit.

o716 4 HE oA mh A 9. AEL AL Fol 34 2 AT

4. Does your establishment has a system in place and implemented to adequately reduce food
defense vulnerabilities from the Material Receiving area(s)? (¢ A .2 =3 al= 32 o] Bk
G e 1 de) 29U 5 e A 2RSSRt £Fet AU 2 oo
fiate] A atel 4141 9)

Do not enter any information here. Question will be addressed during the audit.
o170 AR E QA A A &, AT 7L Zol a4 B AY U

5. Does your establishment have processes within Facility Operations that adequately reduce food
defense vulnerabilities? (.M H S A A8 =d A= ALY AAE 9ok
@t Al U7k Z1E T o] o] thsle] A rsto] T4 A 2)

Do not enter any information here. Question will be addressed during the audit.
of 7]oll FRE ) H A A Al 2. FE-2 AL Tl dl A 2 Ay

6. Does your establishment has a system in place and implemented to adequately reduce food
defense vulnerabilities from the Finished Goods Storage/Shipping area(s)? ($HAl % A7 %
S5 el et ok g Ade] 29 5 9lE AR SRkl £k a AN U
“eeh ool thake] AW ate] F414 2)

Do not enter any information here. Question will be addressed during the audit.
o 710l FRE H A Al L. A2 A Tl Bl A 2 A YU

O. REQUIRED ATTACHMENTS
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Avoid large attachment files over 2MB. Use .pdf or .jpg file format. (3} < 3= %2 .pdf (Acrobat)
T jpg o 2O 2 2MB 7} A e 9He)

1. Business Cards and/or letterhead (in English) -7 2} & &+ 2 3| A& 54 2] (AFE)
2. Flow Chart (in English) -%% 34 &= (CCP W& +412 Q)

1=

3. HACCP Summary Table with CCPs and Critical Limits (in English) - 2] CCP ¥ < & 7] ¢}
HACCP 8.} Hlo] &

4. LabResults (in English) - $A 35 AF 2 2 A
5. Labels (in English) - Al 537 (AH)

6. Product Code Sheet (in English) - Al 3% 3 = 5=
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