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Coan Key-Points of Contrel-lnspection for Registration of Overseawodm
= Enterprises of Imported Fresh and Dehydrated Vegetables and Dried Beans

1. Enterprise Overview

Enterprise Location and Workshop Layout o Conforming
Facility and Equipment 0 Non-conforming
Water/lce/Steam o NA

Raw and Auxiliary Materials and Packaging Materials
Production and Processing Control

Cleaning and Disinfection

Control of Chemicals, Waste and Damage by Insects and Rats
. Product Traceability

10. Personnel Management and Training

11. Self-inspection and Self-control

12. Pest Control
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/ Enterprise Overview
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1.1 Enterprise Overview
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1.2 Management system
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1.3 Management organization
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2. Enterprise Location and Workshop Layout

2.1 Site Selection and Plant Environment
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2.2 Workshop Layout
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/ 3. Facility and Equipment

/ * 3.1 Production and Processing Equipment
* 3.2 Storage Facility
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4, Water/ Ice/Steam

. Productlon oc 590 Processmg :390<:° o) oooooocu 32203 @ eqc
sgseqooo 3961@39@38 006308 (I)’Jo@ﬂ/@ﬂl

» Safety Requirement eog§oo?m‘:>_ojLﬂ/eﬂ

=L

Raw water tank Quartz Active Softener  Precision
sand carbon fitter
fiter filler

ure waler, .
t | —
L‘W[ {S—

Pura waw Reverse Osmosis Pressure
membrane pump




/' ~ 5.Rawand Auxiliary Materia |
» 5.1 Acceptance and control of raw materials and excipients

5.2 Source of Raw Materials
5.3 Food additives (if applicable)
5.4 Packaging Materials
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/ 6. Production an

6.1 Operation of food safety and hygiene control system

6.2 Mycotoxins control
6.3 Use of food additives and nutritional fortification substances (if applicable)
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ISO & HACCP

Listings in ISO Certification Body Services Google ISO accredited Agencies in Myanmar

Showing 5 of 5 results

< Hours ~
ABS Group Myanmar ISO
150 Certification Body Services ~
. CMSP I1SO Certification
65/70, Rm 08, G Flr, Than Thu Mar Rd., Shwe Chan Thar Gone Y Condo,, T: Y ,
m r, n Thu Mar an Thar Gone Yaung Conde,, Tarmwe, Yangon , Myanmar Myanmar @ 0 |
Yangon - 09 768 187367 WEBSITE DIRECTIONS idako
pelapr-]
A Open - Closes 5FPM b
Control Union [CU Myanmar Pvt Ltd.] Ng:
Inspection Services, 15O Certification Body Services e
ISO ABS QE Myanmar
' Rm 510, 5th FIr, Gamone Pwint Shopping Mall,, Kamaryut Township, Yangon , Myanmar 1ISO 9001 QMS SO >
14001 EMS OHSAS \Y A g
. 18001 WEBSITE DIRECTIONS
Myanmar Bureau Veritas Ltd. Tamwe Township - 09 512 3481
150 Certification Body Services
Open - Closes 5:30PM
"' Rm 410, 4th FIr, Hledan Centre,, Kamayut, Yangon , Myanmar ﬂg{l;nct
ICS Myanmar ( Project/ISO
X Consultants ) @
TWN Win ISO Consultant CO"Ltd' Yangon - 09 787 191802 DIRECTIONS
150 Certification Body Services cl d - Opens 10AM

' 948, Yathawaddy St., Ward (13),, South Okkalapa, Yangon , Myanmar

B-ADVANCY
) ) Certification Myanmar < &
U Nyunt Tin Associates Int'l Ltd. Company Limited
150 Certification Body Services 09 260 446 364 WEBSITE DIRECTIONS

! 1stFIr, Pyay Rd., Malar Myaing Yeik Thar,, Kamayut, Yangon , Myanmar Open - Closes 5PM

WQA Certification
Myanmar ® <@




7. Cleaning and Disinfection

* 7.1 Cleaning and Disinfection




A

8. Control of Chemicals, Waste an
8.1 Control of Chemicals
8.2 Management of physical contamination
8.3 Control of Damage by Insects and Rats
8.4 Waste Management
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/ 9. Product Traceability

9.1 Traceability and Recall
9.2 Warehouse - in and out management
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/ ‘ 10. PerW

/ * 10.1 Personnel Health and Hygiene Management
* 10.2 Personnel Training
e 10.3 Requirements for management personnel
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11. Self-inspectio
* 11. Finished Product Inspection
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¢ 12.1 Prevention and control of quarantine pests of concern to China

—~

12.2 Identification of Pests
12.3 Pest control

12.4 Fumigation treatment (if necessary)
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CCIC and Other Fumigation Agency
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