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(B8 A R e )
(Deep Sea Fishing Vessel Operating Squid Jigging and

L RERY

Fishing vessel name

¥ B
CT No.

s d

Name of the operator
(company)

gA
Owner
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&k

Vessel captain

BB AR
Types of catch

RIEY g2 3
Processing method

Pacific Saury)

: CTX-XXXX

: RERTEA S\

% 4./Squid 5 # 7 4./ Pacific saury

: /& ik / Frozen



Iy

I

f=q

B 4% Table of Contents

HACCP -] == B (HACCP Team Member) .......cccccevvveeeeeerennnnn. 2

A a3 (Product Description) .......o.oovviiiiiiiii e, 4
4 # 42 Bl (Production Flow Chart) .............ccoevvvviee e 6
B % A& 471 1% % (Hazard Analysis Worksheet) ......................... 8
HACCP 2+ % 2 (HACCP PIan) .....ovvveeeeeeeoee e 18
CCP % iP].% 4% % (CCP Monitoring Record Form) ................... 21
(-) F2 A8 3 4 4 + (Parasites and Poisonous Fish Inspection
L0Z, COPLY .o 21

(=) #4744, 5 p R B Fa:l#% (Daily Verification of Temperature
Log of Fishing Hold- Fishing Vessel Operating Squid Jigging,

CCP2/CCP3) ettt e 22

(Z) & H 17 ¥ % 8% (Fishery products transshipment record

10g , CCPA) oo e 23

(=) #7233 (Transshipment verification) ..................c. 24

= ~ HACCP ,% YvFz:%(Confirmation Letter of Transshipment) ......... 25

N~ CCP ZRZ2 2 g % g4 H % 12 4 (CCP Monitoring and

Hygiene Management Records Verification Table) ................... 28



- ~HACCP-) 25 §E HACCP Team Member

TR

¥

Management representative
= '—‘é A k%

Job title

*A

Supervisor

Job title

(4% % Captain)

A B
Team member Job title

R E/EFA
Expertise / Responsibility

P
v

Signature

L3

- E
P

Captain

i 7 HACCP +& 372 =
fx > % HACCP /] 22 7 &
Ao

Serving as the convener of the
HACCP team and being
responsible for the success and
failure of HACCP
implementation

M

2

1%
Chief Engineer

Daily supervising machinery
and appliances as well as
refrigeration equipment,
including corrective action if
there is any improper operation

M
N
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TR FoOF LE/EAT A -
Team member Job title Expertise / Responsibility Signature

S

#.315F % SSOP % 45 F 2 o
o itk fet SSOP enf 7
P FET ©

Developing and performing the
~ 7 SSOP and crew training,

Chief Officer assigning tasks and verifying
the effects of SSOP
implementation

S
Ny

# 24, B SSOP "% > SSOP
1EAfRE T
Assisting in SSOP training for
- &l crews, task assignment and
Second Officer actual execution of SSOP

>;P§
N

HACCP 7% % % 1ot - |7
BILE AR L AR

M4y 2 g A B |Drawing up the HACCP Plan,
Fishing vessel coordinating, managing and
Sanitation Control |keeping records

Personnel

**Ir & % (Supervisor) * &g 4 K & % (Decision maker) °
*4 12 % % (Management representative) - = & & B & (2 F "Hirifdp A e i »

=3
Z

Z) e

TEIT HIAE %

B

p ¥ Date - 1% /8 % Approve by : # B
avavayavan v oV R ats Y (4 & Captain)




= ~ A %% i Product Description

—

(— )i &
FE:
Product Description
AR A

Product: Squid

iE A Sdg P }‘{%J'jﬁ,‘; Q_\m—% NP, 2V é "L AR RE o
'When creating a product description, it should be stated in the clearest way and at
least the following questions must be answered.

1. &% % Product Name -

P 224 Argentine shortfin squid (Illex argentinus) ~ % 7 = 7 @ Jumbo
flying squid (Dosidicus gigas) ~ & #* = L' ¥ # Neon flying squid
(Ommastrephes bartramii)
2. & & ¥ 1+ Product characteristics © 3¢ H 7 £ %
3Av AN LA o ER S A BE LN 20°0C T MG 0 &
24/ L PENL F R T AR RETEIRDL o
Processing method: Frozen squid is frozen after sorting , grading and quickly

freezing, frozen at a temperature below -20 °C, frozen for
more than 24 hours, and sent to shore in a frozen state.

4FFETHR D A TR
Intended Use: fully cook before consumption
5.9 £33 PP ME R
Packing: PP woven bags
6.F »d) U{rifkFiE i 1218 °CHU T - E o
Shelf-life and storage conditions: 1 year below -18 °C

T BREBEHE IR T F A A gL R

Sales place and target consumers: Factory, importer or general consumer
QLR EI ¢ » 3 3-18°CI1 F o

Note: Do not store above -18 °C.

s
N

p ¥ Date : FCHAIEE 1% /8 % Approve by :

(4 % Captain)



(Z )7 4

Product Description
A&7 A
Product: Pacific saury

it A SRR BT NP > 2 R T PR A e
'When creating a product description, it should be stated in the clearest way and at
least the following questions must be answered.

1. & % Product name : # 7 4. Pacific saury (Cololabis saira)
2. & &+ 1% Product characteristics © % 2 ‘g5
3.4ea 3N A AT o RN s A kE LS B-20°CH T OMRGR R
E24 P PENL R T AR BRETEIRD o
Processing method: Frozen Pacific saury is frozen after sorting , grading and
quickly freezing, frozen at a temperature below -20 °C,
frozen for more than 24 hours, and sent to shore in a frozen
state.
VO IS BT A - R R
Intended Use: fully cook before consumption
502 £330 AH
Packing: Carton
6. F ek iEid 1 -18°CIHL T — & o
Shelf-life and storage conditions: 1 year below -18 °C .
R TR TE-LSEY ST S
Sales place and target consumers: Factory, importer or general consumer.
8 LR EIE T pREFI-18°CIL}F o

Note: Do not store above -18 °C.

B # Date : PHUCHITEE %8 'ﬁ Approve by - e

(4 & Captain)



= ~ 4 & 428 Process flow-

(- )#= 4. Squid

CCPl # 42 %2 Atk 4
Inspection of poisonous
fish and parasites

SRR R R -30°C

The temperature of the quick freezer
must be below - 30 °C (depending on
the actual situation)

CCP3

AR R MdE i - 20 °C
The temperature of the fishing
hold must be below - 20 °C
(depending on the actual situation)

473 Harvest

-

Ful s A s
Selection, classification

(=

Erj 88

Place on freezing pan

=

% i# 4 % Quick freeze

.

REiE X R label & pack

=

/% # Frozen storage

-

it i\ Transshipment

-

1% /8% Approve by :

CCP4 i ;‘ Transshipment/catch
loading

ERTE AN IR R BRI
_18°C 1T » & ﬁ,ﬁ;i\.g&@z A
10 ~48(RF IR a 2)

the center temperatur e of the fish
during the transshipment operation
should be kept below -18 °C, and
the transshipment time per hang
fish should not exceed 10 minutes
(depending on the actual situation)

s

2

(4 & Captain)




(= )# 7 4 Saury

CCPl # 42 F2 Akd
Inspection of poisonous
fish and parasites

CCP2

ERLFREZ R R RIFL-30°C
M

The temperature of the quick freezer
must be below - 30 °C (depending on
the actual situation)

CCP4 i ;‘ Transshipment/catch
loading

TR AT IR R RS
_18°C 1T , & ﬁﬁ?ﬁﬁ?“ 2
W8 10 4 48

the center temperatur e of the fish
during the transshipment operation
should be kept below -18 °C, and
the transshipment time per hang
fish should not exceed 10 minutes

i & Harvest

L

FN S A%
Selection, classification

U

% #4517 boxing & label

L1

% 1% & % Quick freeze

/% % Frozen storage

L

#& §* Transshipment

1% /& 3 Approve by :

CCP3

AAFE R R aAF A -20°C
T

The temperature of the fishing
hold must be below - 20 °C
(depending on the actual situation)

B

=

(4 & Captain)

SONY




(- ) # 4 Squid

e~ T L 47 31 0F %
Hazard Analysis Worksheet

EEHFR
*HIEE S
4l % 2 ('Yes/No) o ¥ B ‘ '
. HE s EFRrI2LAL - e o (Yes/No)
Bz g i BMEpRILIioHW .
liaVY 1/ Pof;ll:';al I};a;ard Wh-ether . Reasons for determination of Preventive I&fejsﬁrgs for slirlf?ﬁcant hazards Whether this
Pma eria significantly significant hazard g step is a
rocessing harms critical
steps product control point
safety
BHEF R F T F A TR
, . . .. i . |r=20°Cr . BT b s K 1L 4 B
ERTN FAESF LA g gy | 0T AR LIRSS A
B A z #+ :—i’ o g . . . .
% — F é’ Yes PP . fish " . Proceeding inspection for parasites and No
. Biological: parasites and 015onous 1sl o Il);f asties SUTVIVE, - 1hoisonous fish and the subsequent frozen
8 k& poisonous fish Causiig peopie SICKNEss. storage below -20 ° C for more than 24 hours
Harvest will kill the parasites.
FEE R
Chemical: None
pEp o E
Physical: None
iR FFFINARE G A FLR G
B ? o (8 H A G REFAT20°CILT ~24 0] pEY
4 Fo b4 LA E A P .
g hm | AASFLARS MG Y - Lo R LA
. FAAHZ2 534 . . . Inspection is conducted to remove the catch
Selection, Yes Poisonous fish or parasites survive, |. : : . Yes
= - |Biological: parasites and . . infected with parasites as well as toxic fish
classification g p causing human injury. . N
species to avoid mixing into the catch. The

poisonous fish

subsequent frozen storage below -20 ° C for

more than 24 hours will kill the parasites.




LERES

R F LE ey
del bspg ('Yes/No) HELBEERLT2EY BE AT DR (—Yes/N(;)
2 i 4 s 32 [F .
mzﬁ:lv';’al/ Potential Hazard sg:iei“il;;tllty Reasm?s f?r determination of Preventive measures for si;n?ﬁcant hazards Whethefr this
Processing harms significant hazard sct:i[:ilcsa il
steps protfl‘t‘“ control point
safety
ARG FRRTH R AT
P AfRR FREB G F A AL [RAEP RERAFORE Y LFENL
P FE VR FEERETE v SR SR Tt S PR N
A (VBN) If the temperature of the fishis not ~ |%] ~ A% ~ (2 B ~ 2 P 5% ~ i ¥ 1 1F o
Chemical: Yes properly controlled after dea}th, 'it is Selec'tion and classification in an environment No
Volatile basic nitrogen easy to produc§ volatile basic mtrogen not directly exposed to sunlight, the same
(VBN) from prot'eolys1s and oj[her enzymatic |batch of fish should be selected, classified,
lysis of nitrogen-containing (head removed, gutted) and washed within 2
compounds to causing fish catch hours.
spoilage.
PR A
Physical: None
AR GE AR
A Biological: None
s [FEpEa
Place on  |Chemical: None
freezing pan |1~ 3Z4% © &
Physical: None
Ly S A [ R

Quick freeze

Biological: None




LERES

- *HFLT 5
Rt/ AL 2 i_‘/Jj%’ #18
UER hop (Yes/No) HYLEELT 2R BE AT P s (Yes/No)
Raw +.\ ? Whether it Reasons for determination of . EFe = T Whether this
material/ Potential Hazard significantly significant hazard Preventive measures for significant hazards step is a
Processing harms critical
steps product control point
safety
kit 2 ERAMYE B2
LA e E L R
,:l [ );'» ) } L ) .i v , . . B
CE SLORERART PR o apm R e 30°C 1T ki p
5 H‘ﬁ %1% (VBN) Insufficient freezing capacity leads to R
Chemical: Yes The temperature of the freezing hold is Yes

Volatile basic nitrogen
(VBN)

the production of volatile basic
nitrogen from proteolysis and other
enzymatic lysis of nitrogen-containing
compounds to causing fish catch
spoilage.

monitored to be below - 30 °C to quickly cool
the fish body.

bEM A
Physical: None
~ |Biological: None
MR EAR [gp. g
Label and  |Chemical: None
pack
PR A
Physical: None
i EAE L EA )

Frozen storage

Biological: None

10




LERES

*HBEE L
R $iR2 2 cay i
=L (Yes/No) WXL EEE D ( '
2, g He i HEFRT LR Srr s ppen g (Yes/No)
RaVY v Pot t\llli i d Wh-ether it Reasons for determination of P i WEES ; i I.r#ﬁf‘; th d Whether this
materl‘fl otential Hazar significantly significant hazard reventive measures for significant hazards step is a
Processing harms critical
steps product control point
safety
FREE G FRAMEE B
LI s SR LR T
e A PR o $
LA I p o
kR ALF (VBN) Insufficient freezing capacity leads to |+ Rl AGE R E20°C T
Chemical: the production of volatile basic Monitor the temperature of the fishing hold Yes
Volatile basic nitrogen nitrogen from proteolysis and other ~ |below - 20 °C.
(VBN) enzymatic lysis of nitrogen-containing
compounds to causing fish catch
spoilage.
FEE &
Physical: None
4B (84 EF-20°C 11T 24 ) pEILE
gﬁg@%,ﬂt B 7y s FLARF B AHGT - B FLHRT
NS _ % ¢ . . .
i Yes The parasite survives and causes food |Fish are subsequently stored frozen for at least No
Biological: fish parasites A . .
) safety hazard 24 hours below - 20 °C, causing parasites to
survive :
die out.
ﬁ%W;%Wrﬁ ¥ OERAH
% iT% & f3 3y %‘ra H
. § A0 A4 T F
i ERGCRL PHERERART | wpawe oo g 18°C 0T
Transshipment | i+ £ 4+ : Impr (;p er time control during The center temperature of the transshipment
EHFLRALF (VBN) transshipment causes fish to increase fish should be less than
Chemical: Yes -18 °C. Yes

Volatile basic nitrogen
(VBN)

temperature as well as subsequently
leads to the production of volatile
basic nitrogen from proteolysis and
other enzymatic lysis of
nitrogen-containing compounds to
causing fish catch spoilage.

2. R CEREE A T ALE 10 A 4o
The transshipment for every hang fish should
not exceed 10 minutes .

11




EEHFR
*HBEE S
4l % 2 ( Yes/No) HELEEE A ‘- :
., ) HEiBEFpT2LEY N STy (Yes/No)
l:avY I/ Potential I)iafard Wh-ether " Reasons for determination of Preventive fejsﬁrfs for slirﬁﬁcant hazards Whether this
materia significantly significant hazard g step is a
Processing harms critical
steps product control point
safety
Physical: None
+1%_ Develop : A % 4 Review : A 1% /8 Approve by : B 2 % % Announcement : 1L HAIEE
Ghivir2 g2 4 R) (i) (45 &
Hygiene control personnel Management representative Captain

12




(=) # 7 4 Pacific saury
Faate AL
Rt/ v Yes/N ELEHI
b1 % ooty (Yes/No) HRAHFRF LRI MERI LR (Yes/No)
Raw material/ - ?’Vh.ether 1t Reasons for determination of Preventive measures for significant Whether this
Potential Hazard significantly - .
Processing h significant hazard hazards step is a
steps al('lms ¢ critical
produc control point
safety
g ol EN N RN T &
, . . Lo FY=20°C T o L s MR U 4
RN JAARFLAAE s gy 20O A LHRELA
4 ~ 3 &7 T o i
%. ~ ﬁf N Yes - . . Proceed inspection for parasites and No
Biological: parasites, Poisonous fish or parasites survive, .
X . . le sickness poisonous fish and the subsequent frozen
ik poisonous fish causing peopie sic ' storage below - 20 °C for more than 24 hours
Harvest will kill the parasites.
[ A
Chemical: None
B ARl
Physical: None
I FFELAANZE G F A FLR
WES D o (5L BN 20°C 1T 24
4+ M . ) ) B oo 7% o
S S IV TR T T N A detid
- <, FAHZ2 34 . . . Inspection is conducted to remove the catch
EE A B . ) . Yes Poisonous fish or parasites survive, |. . . ) Yes
. Biological: parasites and causine human iniu infected with parasites as well as toxic fish
Sel§ctlog, poisonous fish g Jury: species to avoid mixing into the catch. The
classification subsequent frozen storage below -20 °C for
more than 24 hours will kill the parasites.
Biological: None

13



Quick freeze

Biological: None

L2 ¥ A ,
. TAEE 2 AL
R P(Yﬂqu ) £8F B
DERY — Whesth O,t HEILBEEAT 2R MELTLPIH® ( Yes/No)
Raw material/ Potential Hazard . _(;_ ertll Reasons for determination of Preventive measures for significant Whether this
Processing s1g11111 lcantly significant hazard hazards step is a
steps al(.imst critical
psl‘;)feltlc control point
y
AR REFRRLAIAE T2
FFE 2 EHIR F A A EL DR
T SR [
MR VR Tk R B3k Rt REFIRR S & 5E UL
iE 2 kg S i Bk - P ERER B 2B 2
. %L, vie s 3B A R If the temperature of the fish is not | &) « 4 % - -;Fi,;t CEEEBE T F
% (VBN) Yes propeﬂy coptroﬂed after dgath, Selection and classification in an environment No
Chemical: Histamine, CXcessive hlstamlpe is easily not directly exposed to sunlight, the same
Volatile basic nitrogen generated to causing food safety batch of fish should be selected, classified,
(VBN) concerns, or it 1S easy to produce washed, neatly arranged and packed within 2
volatile basic nitrogen from hours
proteolysis and other enzymatic lysis
of nitrogen-containing compounds to
causing fish catch spoilage.
Physical: None
ER E ERRE
Biological: None
Epms  |CFE R
. Chemical: N
boxing & label ermical: None
FOE A
Physical: None
ik EAR R i

14




LEHFER

= AHHETE S
. TAR )
RAL/ "(i"ﬂ"\;‘)ﬁ £33 ¥R
DERY Y esINo HELEFAET LAY HErET LBt ( Yes/No)
Raw material/ . i Wh.ether it Reasons for determination of Preventive measures for significant Whether this
Potential Hazard significantly - .
Processing h significant hazard hazards step is a
steps al('lms ¢ critical
produc control point
safety
Bokaed P ERAMYE O E
Tlagied 5o g gk 25
B R APER TR ARG W2 A
Cap HEF AR I RRAR
1 ] . /= \ ) s Y BrpY o
e i IEAS P L i ¥ 3R iky i Rk SRR E30°C 1T Pt @ A
fe s TR i Insufficient freezing capacity leads to |4 #% ;g -
¥ (VBN ive hi i ‘ . :
éh( . )1 Histami Yes excessive histamine formation to The temperature of the freezing hold is Yes
chiical. Hhstamine, causing food safety concerns, or monitored to be below - 30 °C to quickly cool
Volatile basic nitrogen production of volatile basic nitrogen |4 fish body
(VBN) from proteolysis and other enzymatic
lysis of nitrogen-containing
compounds to causing fish catch
spoilage.
P R
Physical: None
3R AR R R

Frozen storage

Biological: None

15




LEHFER

survive (depending on
the actual situation)

safety hazard

parasites to die out.

= AHHETE S
. TR % b
R/ "(ir‘f;‘f £2F 48
DERY _ esINo HELEFAET LAY HErET LBt ( Yes/No)
Raw material/ - Wh.ether it Reasons for determination of Preventive measures for significant Whether this
Potential Hazard significantly - .
Processing h significant hazard hazards step is a
steps al('lms ¢ critical
produc control point
safety
HEIEE A BRAWMTE 0 iE
fé_.&g‘%‘wrei EEIRC RN R
1,%@1,5\«‘?' it T A fEFn FEH
e WEEAA AL mEE AL
M YA } F 0 NIRRT o
e~ T B AL R Insufficient freezing capacity leads to | £ ;p| ;4 458 & i£-20°C 1 T -
 ( . ) . . Yes cexcessive histamine formation to Monitor the temperature of the fishing hold Yes
Chemical: Histamine, causing food safety concerns, or below - 20 °C
Volatile basic nitrogen production of volatile basic nitrogen
(VBN) from proteolysis and other enzymatic
lysis of nitrogen-containing
compounds to causing fish catch
spoilage.
PR &
Physical: None
EAE LN 184 R -20°C LT 24 ] pELE
. |FEFLAREERE FAAAGE ¥ agyy . (EIFLASS
& 7 friwm Z) . Fish are subsequently stored frozen for at
! ] ] ) Yes The parasite survives and causes food o . No
Transshipment |Biological: fish parasites least 24 hours below - 20 °C, causing

16




LEHFER

. *HHET S
T F = s
R/ "(f“f;f £2 54
DERY _ hesh 0) HELEFAET LAY HErET LBt ( Yes/No)
Raw material/ . W ‘et er it Reasons for determination of Preventive measures for significant Whether this
. Potential Hazard  |significantly ionificant h d h d teD i
Processnlg harms signiiican azar azaras S e.p.lS a
steps critical
product control point
safety
#ﬁ% TERFFH? 5 ERAH
?h’@iﬁ%wiﬁyﬁﬁég
% 25 N AEE T ARy
E; B gd Ao gdafig @ )|l B el gRapEn-18°C 1~ -
he S , ‘;E o ° N
ibﬁﬁ_t Bh % e /.&'3%*’”@?1 2. 4%@3‘_\.@—}_@@1 RZiF10A ,ﬁ,(,;-ﬁm

KR L i SER 5
% (VBN)

o
HEY

Improper time control during
transshipment causes fish to increase
temperature as well as subsequently

f ™ i)
1. The center temperature of the

i ) ) Yes transshipment fish should be less than Yes
Chemical: Histamine, leads to excessive histamine o
. S . : - 18 °C.
Volatile basic nitrogen formation to causing food safety )
(VBN) concerns, or production of volatile 2. The transshipment for every hang ﬁ,Sh
basic nitrogen from proteolysis and should not §xce§d 10 minutes (depending on
other enzymatic lysis of the actual situation).
nitrogen-containing compounds to
causing fish catch spoilage.
PP &
Physical: None
#]%_ Develop : %1 % % Review : " 11 2,4 Approve by : © 1 2 {5 4% 7 Announcement @ PHUCHAE A
Gy s F T4 R ) (F4) E
Hygiene control personnel Management representative Captain

17




7 ~HACCP 3% 2
HACCP Plan
Fiefw g & £ oy B 2B
T8 M T /r,ﬂ;m m\? Monitor Fo A
e Significant |Control limits of] ’ ‘ - P Corrective ¥ .
Critical . Target Method Frequency Person . Record Verification
. hazards prevention . measures if
control point in
measures abnormal
charge
< Bl T
HEPTFLL
LED S ¥
Fa s gt ARLE
4 4 Pk - &l W [FAuESd
Poiéénous e e (gr ;nole tic boe/E g gecond ? A Parasi‘;es and JRAS 4L
Not detectable [Not detectable |, oro “PH | time / each batch Throw away . FER 35k o
fish inspection officer poisonous fish
inspection log Chief Officer/
Chief Engineer
T NNECY verify records
Selection, regularly
classification HarTEL A
Y i gtk h
Zo 0 FERRATE
FAAER b |F P RES R
o ne _ 3 3 a B
FLra 7 7R ) 7 T g"b*ﬁlﬁt. 10 & /% 3+ gwld 7 3 ;ﬁﬁi d;ﬁﬁfgﬁ
Parasite Not detectable [Not detectable |, oo PHC 1 pcs / batch CCONE | Throw away arasttes - and) L4 ¥ pex
inspection officer poisonous fish
inspection log | Chief Officer/
Chief Engineer
verify records
regularly

18



£

Fintg w2 ¢ : hoj B¥ 240
X TINT #'JE}L " F Monitor s
? 41 gL Tre-sw T 2 8 = ok W g '%‘L 2 A Ty FE
. Significant |Control limits of] ’ . Corrective . .
Critical hazards cevention Target Method Frequency Person measures if Record Verification
control point P in
measures abnormal
charge
TP E S
R 6] B
P B ARE L~ &l/= &l T
#Ei;} e ok TH Bresn i E T
it ¥ ((ng) o rwm ot g AER
;{ﬁ S gazgf;g_fi;ii Ay S A T TRl EF =
RN FEILE R |, . Bty o |LpPERRE |ERF- P
Rk Rd ’ P eARR T . 1
;‘;ﬁ:’;ﬁ " B iogr RBiE ;éfpl -F BT Eliminate the & R R e R
e ¥ i 1 ey freezing 2. 4455 PR [Rei o
7k % : 2.5 porEid R : o o
T Recording B R AE (e machinery BRI 2. *@8l/z &2
. St IR temperature | = % - T « ¢ |obstacles. If the |1.Temperature [#f & 427 g 45§=
4 i3 oF L Squ1d. &—30 Ci4 /ﬁl ST Em %’}}\5-& . . - -
ERL G . i ; as well as : ; freezing recording PR RFER
. Volatile Freezing hold |Freezing hold |. . 1.Recording Chief . . 3 e w
Quick freeze basi inspecting . machinery cannot|device 0 FERoR_E
asic temperature temperature temperature once per |engineer . . - x
. o whether the be repaired 2. Daily & p Ay
nitrogen <30 °C hour . . . . o e
temperature- : within 6 hours, |verification of |/§ & 3z 4% % 18
(VBN) . 2.Inspecting the . g v 1t el
recording . the cabin should [temperature (R
Saury: . temperature-recording . o s
. . device . be moved log of fishing |54k °
Histamine, device every day . .
Volatile works immediately and |hold
basic normally the occurrence Chief Officer/
nitrogen should be Second Officer
(VBI%) recorded in the verify records
correction regularly
processing record
table.

19



s
£ 13- 4 ¥ 5 &
& MEa p T 7 /;f;iq P Monitor 3 %j;;}%J_
L e L P ik o i et G R
.. ignificant |Control limits of] Corrective . .
Critical . Target Method Frequency Person . Record Verification
. hazards prevention . measures if
control point in
measures abnormal
charge
B SRR
woE 6 P
B AR S A
’F‘]J'i ’ E\‘ é %ﬁ :l s A - B ==
i # R § 018 °C Iy
g o i@ﬂ I 7 Fﬁ"’”‘?g
3R
it § (VBN) EER A T iy TS c iyl
for Finit R REENEL A s s Hodgore
RIS B e BiE (1.5 ,' e AF ) > AL &r PR 58 ?a%gg
s F 2. & porrinad R Eliminate the &*F BE 0 E 2“;, fl/- Bl
MAGE R Recording | a4 B & Tk w freezing 1 Tjr;g;ature B % ﬁr;, 5 ;
kAR Squid —20°C 1T [RAGER temperature #%1 £ |machinery récor d]ion B = }3?. F o i
Frozen  |Volatile Fishing hold Fishing hold |as well as  |[1.Recording Chief |obstacles. If the device & N m', Fg’—:t’ 5
storage  |basic temperature temperature  |inspecting  |temperature once per |engineer|freezing 5 Dail 2 ; %&2?{%
nitrogen <-20°C whether the |[hour machinery cannot Véri ﬁcgition of b 2 2opn = {é
(VBN) temperature- |2.Inspecting the be repaired o :
) ) L temperature | 1% R T r F
Saury: recording  |temperature-recording within 6 hours, or log of fishine |25 4
Histamine, device device every day the center ho% J & 77
Volatile works temperature of Chief Officer/
basic normally fish is higher Second Officer
nitrogen than —18 °C, the verify records
(VBN) fish should be Y
moved regularly
immediately and
record in the
correction form.

20




= b
REN [N 3 £ o~ 13- 2 g 5 /‘ T
& MEa p T 7 ’;?ﬁ; i: F Monitor 3 %&Li;%J_
FHE |G e iy P i 7 A Fecti i FER
.. ignificant |Control limits of] Corrective . .
Critical . Target Method Frequency Person . Record Verification
. hazards prevention . measures if
control point in
measures charge abnormal
L e g LZ b g{iv i
. ]F,“ i 24—-— &= 4;/:\ E xg\l
i 4 18 °C ®, s - o
s B A s g s s ﬁf EFEE Y
Ahi‘ — L i » T AR TR #ﬁ?‘f%i‘i
& % (VBN) [2. F:: LRSI ; e
P (a : : 7 ii%@fo el i B o AL
o koad & A GB(k R R T PREL AR
__Ta = e \g]‘ B o~ A .7» o2z ﬂ:l &, é"t‘
2E R |(Ra 1) FAERE - (R R IER
e T | T BRERE |2 aHY o 1.Proh1b1t10n of SR BT
IS SRV wF B R transshipment Y
1.Th - m- | . Ry \ | 7
.The center 2.If the MR e
JE ﬁ“ Squid: temperature of A ) Record the . - & t hi t ¥ v ird 2.7 @/ i
. g . |Transshipment|start and end |1 =% /= $* ransshipmen ) c I A P2
Transshipmen | Volatile the fish during|,. . . h h Second |(cannot be Catch » % A %
t basic transshipment time and time of the |1 time / each batc officer leted within |transshipment e R
nitroeen should be kent center transshipment completed within o i o FERA
VBI% bel 180 (113 temperature of|and the the required time, 108 T Aof bk E
(Sa ) 2€T(r):llls_sh' ment fish center 1mmed1ate1.y Stop AR Az
Hilslgrhine tiine for eg;h temperature the transshlpment R
Volatile ’ hang should be of the fish and rec‘ord . Fhe
basic lessgthan 10 correction action Chief Officer/
nitrogen minutes record Chief Engineer
(VBN) (depending on verify records
the actual regularly
situation)
#+] Z_ Develop : HH % A4 Review : HH +% .8 Approve by : g 2 {5 4% 7 Announcement : [CHATEE
Ghiptr2 g4 R) (Bt ) ($ & (P #P)
Hygiene control personnel Management representative Captain
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+ ~ CCP £ iPlk 4% CCP Monitoring Record Form

#FL R84 4 4H 2% (CCP)
Parasites and Poisonous Fish Inspection Log (CCP1)

i
. . . HH .
Ship name (¢ e ) 2R (English)
F B
PEIT HIHR %
p BRI & I R 3 HiTg (7 #) e &y
Date Visual inspection Processing method & 7 Remarks £ v
4 i 4 kF when found Performer Verifier
Fap | oW (deck) signature
Parasite Poisonous signature
fish
A SCANA
1 BB D F s -
Fill in frequency: when each batch is captured.
2. FERGFFAALI AP BPFRUE2Z L VE R SR P o
If parasites or poisonous fish are found, fill in the records.
% Z. Signature : =
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B!

g Zo.
o - .

Vessel name:

&) Ay h 45 p R RAEIR4A (CCP2/ CCP3)
Daily Verification of Temperature Log of Fishing Hold- Fishing Vessel Operating Squid Jigging (CCP2/ CCP3)

A

vEIT HIAE %

a1 p E/
P A

R,

Fishing hold

#

%

Freezing hold

“*
55

el

Inspection date/
time

(Month/Day)

5L

No.

K

9

z
g
Inspector

signature

L

Remark

b i
it
Verifier
signature

B
MM /DD

PP
MM / DD

1

PP
MM / DD

PP
MM / DD

# o
Note:

ILEFIERAPARBL " FPHRAE- TP ERLSEBTLERLTILY -
The verifier of each shift should inspect whether the temperature-recording device works normally at least once a day.
2EEFREFE T T s FRAER ¥R Txy

If the device works well, the verifier will tick

%

" and otherwise tick

B I EP AT N o 2 T dRAE o
" as well as note the solution and notify the captain immediately.
: TEH

I

2

E

% &
v

Captain signature




b % WP 1 ¥ & & 4 (CCP4)

Fishery Products Transshipment Record Log (CCP4)

3 -
: . N :
Ship name P(H e ) BH (English) H
ST FH»E S
Flight number X Fishing site X Transshipment site P X
TR Az o w{aE
Work time e e e 5 Transshipment 1 i oy L
E r~ g -z N4 1 o g r . L 3 = F 12
P EF = 'ﬁ‘; L"é,‘— q\ e éﬂivﬁp Ho \."?Ef"f @-Ei quantity 6/:%2%:'& ﬂ»% B @-@;-@{; ’[#‘ f EL‘ g *F )
£,/% /0 Start | End A e [2ep e 2 7 (i "™ |Transshipment| %487 % -
. . Name of the transshipment 3 g b Fish . . Performer
Date Fish species vessel or processing plant R IR RE)] core ship Fish hold (deck)
YYYY/MM/DD P gp [MT or Kg hold cleaning .
name . temperature signature
(according to the temperature
actual situation)]
WSCANE
LRI pgp
Captain's signature: % % Date:
ERA S AR

Filling frequency: transshipment in each batch
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3

2+
ERSY

of Transshipment

NAME OF FISHING BOAT

N e Qv A
/ﬁ" J}\:' J}P v

ES N g

INTERNAL TEMPERATURE OF FISH CATCH
HEPF P CER b

QUANTITY TRANSHIPPED
RN EE

v -

B2k

BOTH OF THE UNDERSIGNED HEREBY MUTUALLY CONFIRMED THAT THE TRANSHIPMENT HAVE TAKEN AS

# O
TR Confirmation Letter
NAME OF CARRIER
LI A X
DATE OF TRANSHIPMENT
#w o= 0 op X
(YYYY/MM/DD)
PLACE OF TRANSHIPMENT
g ?‘. Lo X
IV ;\.7 ﬁg;\.i-ﬁ » AN L F ;ﬂk ELFM-*“-
MENTIONED ON THE ABOVE.
AT PORT
SR X B
) EEREE N

CAPTAIN OF FISHING BOAT SIGNATURE

X

p #p Date :
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CAPTAIN OF CARRIER SIGNATURE
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= ~ HACCP % 3vfgid
HACCP System Verification

1 ~HACCP 2+ % enfg34:SSOP 2+ F el T & o enfgih U 2 4 A MBH Fehz fride 4 A
AeaigAl 0 4 A a3 & o Review of the HACCP plan: Examination of the execution records of

the SSOP plan and the second verification of the current production execution. Inspection of
production process, inspection of production machinery.

2 CCP 4§ 4lski frenfeid s 74 AinARentesd » £ AT 8% REAT 2 448
Review of CCP control point records; review the production process, and if the production process
changes, the control point should be re-established.

3R # ¥ HACCP /] e 7 gk A o NIRBF RTINS D 5
¥ 3 2z + CCP 4 #3774 i o Confirm the corrective actions: The HACCP team should verify the

corrective system and confirm whether the corrective actions effectively remedy the CCP failure and
get back to the set standards.

4~HACCP F @iz t ¥Feik A % &7 g 417 '3 R4 HACCP 3+ &8 7 § hif 2> ik
HACCP 3 it it % 38 (7 - If the HACCP plan fails to ensure that the product complies with the
control limits, the HACCP plan is appropriately modified to ensure that the HACCP plan can operate
normally.
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HACCP i svrgid
HACCP Verification Table

4y 7
) . . 1 :
Ship name (¢ ) - (English)
p # Date : 75T H R %
LR EEN: (= * g Ea
Inspection item Yes No Description
HACCP | e & B &3 B & P4, £ 2 jpdptrd #2 4 § £
T REX? M u

Are there changes of the HACCP team member? Do Captain
and hygiene control trained according to the requirements?

AFAHTALT LIRS CEE L AREE @ B
NG RBUVEEFEL AT R ML RE)

Is the information of product description correct?(product m ]
name and scientific name, product characteristics, packaging,
shelf-life, storage conduction, intended use and target
customers)

FENARR AT & m?
fedinfzic} 6 L3 EATTALR F HI82
Is the production flow correct? Do Hazard analysis and CCP M L]

determination are revised when there are changes of the
production flow?

LFHRPE L el HRE L A2 E

L

WHAGMEST AT BRI RAT EE

£ 8 lm?

Do the hazard analysis conducted for raw materials and each M []
step of the production flow (biological, chemical and

physical)?

Are the effective control measures been developed when there
are significant hazards?

LE7 £ F flE2 F A @ o -
Do the control limits of CCP being established?

LIERERAHBE L EHAAL G T L8
35 P E R AGER(F & HACCP 3 4 #1372 # #1 %
R)EFHE > T F G LD

EZF 3R EREE(R M)

Do the CCP being monitored and records are maintained? Ig, ]
Do the temperatures of the fish holds being monitored
everyday (complying to the CL in the HACCP Plan), the

corrective actions being taken when there are deviation? Do
these records being maintained?
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&Pt o pE | ape wp
Inspection item Yes No Description

Are the continuous temperatures records available?

MEFTEDIFATREF AL FLIAZFI ST X F
Are poisonous fish and parasites being inspected during the @/ ]
fishing periods? Are corrective actions being taken when
poisonous fish and parasites were found? Are these records
being kept?

dop e FREP TR LT RIS P AT
AR IR R R E R TR B R
TF 5 AR B & 42

Do the transship destination, date, fish species, quantity and u L]
the internal temperatures of the fish and name of carriers
being recorded when there are transshipment? Are
confirmation recorded being signed and being maintained?

LEFELAI T F a3 n £ 8 F 482 B ¥
Is the effectiveness of the corrective action being verified to M []
remedy the deviation of the CCP?

4 F & &7 H- =x HACCP € &R 77 723 HACCP 3+ £ #4 i7
\p Pt VI FE R A % i?(gg?ﬁiljﬁé}‘@ﬁr?ﬂﬁﬁ)

Is the annual HACCP meeting being hold to verify the M []
effectiveness of the HACCP system and the product food
safety?

@ @ %4
ik #h LR
Captain Reviewer

I 2h

Verified person (i 4y 2 g 124 § )

(Hygiene control personnel)
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ACCPERIZFIFRE&2 a4
CCP Monitoring and Hygiene Management Records Verification Table
i ANEED = (English) Lo X

Ship name Flight number

<

L S (&
Inspection item Yes No

g

N
E

>

LN SR

L #2483 ithhuobid tfone s 2 o AL
Inspection results of parasites and poisonous fish meet the ] (]
requirements, or appropriate corrective action has been
taken.

2. AAgE P ERAREE T ER NS 3 F 2BE L
Inspection results of daily temperature of fish holds meet ] (]
the requirements, or appropriate corrective action has been
taken.

AP TR PR AR ER R TR R B -
Filling in the record log according to the actual situation for L] []
transshipment in each batch.

4. EpiErd PG ERAEE T ER A E e
-
Inspection results of daily cleaning and sanitizing meet the [] []
requirements, or appropriate corrective action has been
taken.

5. &S TR WS FAAGT T Ldko
To clean fish holds before and after fishing operation for L] L]
each voyage as well as to keep records

6. i RiER L&Y &F > &2 5 R F2HE T e
AR EER Y AL ke A o
Inspection results of crew health and hygiene meet the [] []
requirements, or appropriate corrective action has been
taken as well as making a record.

&P S L g

Inspection frequency: each voyage

AL X P # Date : X

Verifier
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