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1. Scope 
 
This document describes the procedure implemented by the company to ensure that the production 
of goods intended for export to the People’s Republic of China conform to the standards of hygiene 
and traceability of this country. 
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2. Documentation 
 

This procedure has been made in accordance with the following documents: 

- Instruction IB.CN.03.01 of the Federal Agency for the Safety of the Food Chain (FASFC) 
- The Self-Checking procedures of the company 

- The current Belgian and European legislation 

- The protocol between the Federal Agency for the Safety of the Food Chain of the kingdom of 

Belgium and the General Administration of Quality Supervision, Inspection and Quarantine of 

the People’s Republic of China  on veterinary and heal requirements for pork to be exported 

from Belgium to China of 08 September 2011.  

- The memorandum of understanding between Federal Agency for The Safety of the Food Chain 

of Belgium and Certification and Accreditation Administration of the People’s Republic of China 

on the registration/certification of Belgian companies exporting pork from Belgium to China of 

10 July 2015. 

- Protocol “Born and raised in Belgium” for a food business operator in the production chain of 

pig meat”.  

- “Specific infrastructure requirements and monitoring plan for edible slaughter products" 

- The national standard of the PRC, GB12694-2016: “National food safety standard – Hygienic 

specifications for slaughtering and processing of livestock and poultry, of 23 December 2016”.  

 

All documents and related information concerning export to the People’s Republic of China can be 

found on the website of the FASFC (www.favv.be) and the website of FEBEV (www.febev.be). 

 

Attachments: 

- Instruction IB.CN.03.01 

- Protocol BE-CN 

- MoU Be-CN 

- Standard GB12694-2016 

 

 

 

 

 

 

 

 

 

http://www.favv-afsca.be/exportationpaystiers/produitsorigineanimale/_documents/2014-01-03_RICN0301.20131212.pdf
http://www.favv-afsca.be/exportationpaystiers/produitsorigineanimale/_documents/ProtocoledibleslaughterproductsforexporttoChina.pdf
http://www.favv.be/
http://www.febev.be/
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3. General information 
 

3.1. Approvals 

 

The company X has the following approvals: 

- Slaughterhouse: …….., since…. 

- Cutting plant: ………., since… 

- Cold store: ………., since…. 

 

The company has a validated selfchecking system for those approvals, since (date) and a 

certificate is available. The company also possesses the following others certificates: 

- IFS + date 

- Comeos + date 

- …..  

 

OR: These approvals are approved for the export of pork and edible by-products to China since 

(date)…... .  

The approvals are mentioned on the closed list for export to China that can be found on the 

website of  the FASFC (www.favv.be => Business sector => Export to third countries => Products 

from animal origin for human consumption => Lists of approved companies). If one or several 

approvals are delisted at a certain moment, the company will take the appropriate actions to be 

in accordance with Chinese requirements.  

 

OR: A form for export to the People’s Republic of China has been submit to the FASFC on (date). 

 

+ Brief description of the company activities: 4 activities need to be described if relevant in the case 

of the company: slaughtering, cutting, packaging and/or storage + flow. Special attention is given 

to flows and processing of the edible by-products.  

 

Example: Slaughterhouse X:  

- Slaughtering and cutting: 10.000 pigs are slaughtered and cut every week in the 

slaughterhouse. 

- Offal processing: the slaughterhouse possesses a separate production unit for white and 

red organs.  

 

Attachments: 

- Letter from the FASFC with the definitive approval 

- Copy of your foodweb data (printscreen,..) 

- Copy of your ACS certificate 

- Copy of the other certificates achieved by the company 

http://www.favv.be/
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- Most recent closed list for export to China 

 

3.2. Localization and infrastructure of the company 

 
The company is localized in …… (city + brief description of the area where the establishment is 

located).  

OR: There are no companies from the primary sector in a circle of 1km around. The other 

companies and the companies outside of this circle have been determined as not having any 

influence on the food safety of the goods produced by the company. 

OR: Some companies from the primary sector have been listed in a circle of 1km around. The 

company has implemented the necessary procedure to ensure that special measures have been 

taken by the operator to avoid any contamination coming from those companies (procedure is 

available). 

 

A plan of the company, in which the different activities are clearly defined and indicated, is 

available. On this plan are the clean and unclean areas also indicated, and more specifically the 

separation between those 2 areas and the way cross-contamination is avoided, as well as the 

refrigerated areas.  

 

Each process is described by a flow, in which the different activities of the company are clearly 

defined. If there is a crossing between the different flows, a procedure must exist to explain how 

the cross-contamination will be prevented. 

 

Attachments 

- Map of the area 
- Map of the company, with a clear distinction between the clean and unclean areas, as well 

as the localization of the different activities: slaughtering, cutting, packaging and storage. 

- Flow of the activities (flow of products, personal, waste,…) 

- Internal  procedure to explain the separation between the clean and unclean areas and 

the way cross-contamination is avoided: pictures, flows, list of controls, responsible 

persons, etc. 

- Flows of the different processes, in which each activity is clearly indicated, by means of 

colors for example (see example below). 
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Example of flow of a slaughterhouse for pork meat 

 

 

 

 

 

 

 

Waiting period for pigs

Ante mortem inspection

Stunning

Sticking - bleeding

Scalding, dehairing, singeing

Cut Pelvis 

Evisceration

Carcass splitter

Post mortem inspection

Weighing and classification

Chilling

Legs 

Waste 

Heads 



 

 
 

 

Template procedure for assessing requirements for P.R.C.- FBO 
Name of the company Date 10/04/2017 

Reference of the 
procedure 

XXXXXXX Version 2.0 Page 6 of 22 

 

4. Monitoring 
 

4.1. Company monitoring  

 

Analyses in the framework of the self-checking system are carried out according to the European 

legislation, in particular regulation 853/2004, 2073/2005, 2075/2005 and 1881/2006. All results 

are available in the company.   

 

Moreover a specific monitoring for edible by-products  is implemented according to the document  

“Specific infrastructure requirements and monitoring plan for "edible by-products for export to 

China". As mention in the Chinese standard GB 12694-2016, edible by-products refer to products 

obtained after slaughtering and processing of livestock, such as offal, grease, blood, bone, skin, 

head, feet and tails, and so on.  

 

The actions taken in case of non-compliance are systematically recorded and the necessary 

corrective measures are taken to eliminate the root of the problem. Non-compliances and 

correctives actions are registered in a table that needs to be uploaded on the MyFebev on the 

company (MyFebev -> Documenten -> Export -> China)  

 

4.2. National control plan of the FASFC 

 

The FASFC has a control plan and carries out a number of analyses in the company every year. The 

results can be consulted on the website under FOODWEB and can also be used to guarantee that 

the products are conform with the requirements for export to the People’s Republic of China.    

 

Attachments: 

- Sampling and testing procedures 

- Document “Specific infrastructure requirements and monitoring plan for "edible slaughter 

products for export to China" 

- Internal procedure of the operator in case of non-compliance: responsible persons, actions 

implemented at each levels and by each persons, etc 

 

 

 

 

http://www.favv-afsca.be/exportationpaystiers/produitsorigineanimale/_documents/ProtocoledibleslaughterproductsforexporttoChina.pdf
http://www.favv-afsca.be/exportationpaystiers/produitsorigineanimale/_documents/ProtocoledibleslaughterproductsforexporttoChina.pdf
http://www.favv-afsca.be/exportationpaystiers/produitsorigineanimale/_documents/ProtocoledibleslaughterproductsforexporttoChina.pdf
http://www.favv-afsca.be/exportationpaystiers/produitsorigineanimale/_documents/ProtocoledibleslaughterproductsforexporttoChina.pdf
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5. Arrival of the animals (only for slaughterhouse) 
 

Maximum 24 hours before the arrival of the animals, the slaughterhouse will receive a FCI document 

(Food Chain Information) from the farmer mentioning all the needed information. On basis of this 

document, the operator makes a clear distinction and segregation between the animals suitable or 

not-suitable for export to the People’s Republic of China, in particular according to the Born & Raised 

requirement. The company has a procedure to determine how animals suitable for export to China be  

separated from the other (see point 9 – Traceability).  

 

The person in charge of the stables, in collaboration with the AM-inspector, verifies that all information 

on the FCI is correct. In particular, in accordance with the EU regulation 2075/2005, the controlled 

housing status for the pigs is controlled on the FCI to enable the organization of the trichina analyses. 

 

A procedure exists and is available in the company to determine the person(s) in charge of the control 

of the FCI documents, their alternates if needed and the actions to be taken in case of some differences 

occur between the arriving animals and the information on the FCI.  

 

An ante-mortem inspection is then carried out according the European legislation by an official vet, 

which recorded the results of the inspection in a document, signed by him and kept in the company. 

After the AM inspection, the vet gives his approval for the slaughtering.  

 

A procedure also exists and is available in the company in case of any suspicion, of actual 

contamination of the arriving animals or the animals staying in the stables with an animal disease. This 

procedure must be known by the concerned persons.  

 

After the unloading of the animals, trucks are cleaned and disinfected, in a space developed such as to 

avoid the contamination of the surrounding areas or the cleaned trucks. No crossing of the flow 

appears between trucks carrying live animals and cleaned ones.  

 

Attachments: 

- Example of FCI 

- Internal procedure for the arrival of the animals: flow, responsible persons for the stables, 

actions implemented at the different steps by each persons , person(s) in charge of the control 

of the FCI, actions to be taken in case of non-compliances on the FCI, etc 
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6. Quarantine  
 

OR: A quarantine area is dedicated to animals that show clinical signs of contamination by an animal 

disease. This area is separated from the other stables, easy to clean and disinfect and prevent contacts 

between infected and healthy animals. 

 

OR: A quarantine area is dedicated to animals that show clinical signs of contamination by an animal 

disease. This area is not totally separated from the rest of the stable but a procedure ensuring that no 

contamination of the healthy animals is possible or that the slaughtering takes place immediately after 

the ante-mortem inspection if there’s any suspicion of contamination by an animal disease exists and 

is available in the company.  

 

Example of procedure: 

- Suspicion of contamination by an animal disease of one or several animals. 

- Federal agency is informed of the problem 

- No further animals will be  unloaded  as soon as the possible contamination has been detected 

- The animals suspected and already unloaded are slaughtered according to the emergency 

procedure, always in accordance with the AM inspector, to avoid further contact with other 

animals. Carcasses of those animals are stored separately from the other carcasses. 

- Quarantine area can then serve for aggressive or wounded animals 

- Complete disinfection of the stable and the quarantine area once the emergency slaughtering 

is over. 

- Extra attention is paid to the carcasses of those animals during the PM inspection  

 

The company possesses a procedure for the blocking and quarantine of carcasses, meats and offal in 

case of those products wouldn’t comply anymore with the requirements for export to China. For 

example, a special area is dedicated to products blocked for consumption or export to the People’s 

Republic of China. If a specific area is not available or a possible option, the blocked products are clearly 

defined by a  sign, or a color code. This signalization must be clear for the all staff and explained during 

the trainings provided by the company. 

 

Attachments: 

- Map of the company where the quarantine area are clearly defined. 

- Internal  procedure in case of a quarantine of animals or meat are necessary: flow, responsible 

persons, list of solutions implemented to avoid cross-contamination if the area is not separated 
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7. Hygiene and food safety 
 

General hygiene of the company is based on a HACCP system. Procedure, SSOP and PreSSOP and 

documents over the management of non-compliances exist and are available in the company (+ list of 

procedure). Attention is paid to the infrastructures (which are clean and in good condition), the proper 

functioning of the machines, etc … 

 

The slaughtering/production line is cleaned and disinfected after every workday. A control of the 

cleaning and disinfection take place every (X) weeks and is documented. 

 

In the framework of export to China, special attention is also paid to the following points: 

 

- Temperature: temperature of the working rooms and the products conform to the Chinese 

requirements: 

o T° of the products: 

▪ Meat: 7°C after cooling 

▪ Edible By-products: 3°C after cooling 

▪ Carcasses - at the reception by the cutting plant: 7°C. All carcasses above the 

7°C are automatically rejected as non-eligible for export to China.  

▪ All products after the freezing: -18°C. In the process of freezing, the 

temperature of the products must reach min. -15°C within 48 hours. 

o T° of the rooms: 

▪ Cutting plant – cutting rooms: 12°C 

▪ Fridges for the meat: between 0 and 4°C 

▪ Fridges for the edible by-products: between 0 and XXX °C (the temperature of 

the room must allow a cooling of the by-products till 3°C) 

▪ Shock cooling: - 28°C 

▪ Freezer: -18°C 

- Condensation: condensation is avoided in areas where meat is present. Presence of 

condensation is checked on a regular basis and RH is measured and recorded, as much as 

possible in the areas showing the highest risk of condensation. Those records are available in 

the company. 

- Post-Mortem Inspection posts are properly lit (540 lux min.) and the measure is validated on 

a regular basis. Other productions areas (slaughterline, cutting tables, etc) and Ante-Mortem 

inspection posts are lit with an intensity of minimum 220 lux, in accordance with the Chinese 

legislation.     

- Every worker on the slaughtering/production line wears the appropriate outfit. 

- Meat, white and red offal are processed in different areas. Processing areas for edible by-

products are related to the slaughtering and processing capacity.  

- The different types of containers are in good condition and are correctly used. Containers used 

to contain products intended for human consumption are not in contact with the floor. 
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Containers for waste and containers for meat are not mixed up. If there’s a color code for the 

different types of containers: the color code is respected. Old labelling on the containers are 

as much as possible removed or at least made unreadable anymore. 

- Distance between the carcasses: contact between the carcasses are avoided, and more 

specifically in the cooling areas where absence of contacts is needed for optimal cooling. This 

absence of contact also applies to the by-products and is visually monitored during regular 

inspection by the operator itself. The company has a description of the way they can ensure 

absence of contact between the carcasses. 

- Metal detection occurs for every products or box of products intended for export to China. 

Control-checks and calibration of the metal detector is done at an appropriate frequency.  

- Disinfection of knives and small material: all knives and small materiel are  disinfected as often 

as possible and in accordance with the sectorial guidelines with reference G-018, namely: 

o At the slaughterhouse: 

▪ Pork meat: disinfection of the knives every 5 carcasses before the splitting and 

every 10 carcasses after this step. Knives are disinfected after each carcasses 

for CCP (bleeding and cutting of the anus). 

▪ Beef and horsemeat: disinfection of the knives every 5 carcasses along the 

slaughter line and after each carcass for CCP (cutting of the anus). 

o At the cutting plant: disinfection of the knives at every break during the days and after 

the end of the workday for gloves and small material. 

 

OR: disinfection of the knives along the production line is carried out using hot water and the 

temperature of the water is at least 82 ° C. 

 

OR: An alternative method is used, this method is approved by the FASFC and meets the 

conditions of use specified in the documentation of the approved disinfectant. A procedure 

exists if alternative method of disinfection is used.  

 

Clean and unclean areas are clearly separated. If it’s not the case, the company will take the necessary 

actions to avoid cross contamination (disinfection baths, mats,…). All these actions are mentioned in 

this procedure or a procedure dedicated to the avoidance of cross-contamination during the 

production process. A risk analysis is also implemented around the junction between the clean and 

unclean areas and this analysis is documented in the procedure. 

  

The same applies to the products flow, which shouldn’t cross each other. If a crossing between 2 flows 

appears during the production process, the company must mention it in this procedure or in a specific 

one describing which correctives actions are implemented to avoid cross-contamination and any cross-

flows appear on the company plan.   
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General hygiene and more specifically Chinese requirements regarding general hygiene are checked 

every day by means of a daily checklist, completed before and during the daily production. Those 

check-lists are kept in the company.   

 

The ante- and the post-mortem inspections are made in compliance with Belgian and European 

legislation. Organs are checked according to the rules in force in the Belgian and European legislation, 

namely through a visual inspection. If any risks are identified, a further post mortem inspection, 

including palpation and / or incision is made. 

 

Attachments: 

- Procedures of the company 

- SSOP 

- PreSSOP 

- Standard GB12694-2016 

 

  



 

 
 

 

Template procedure for assessing requirements for P.R.C.- FBO 
Name of the company Date 10/04/2017 

Reference of the 
procedure 

XXXXXXX Version 2.0 Page 12 of 22 

 

8. Traceability and labelling  
 
Traceability of the products, and specifically products intended to be exported to the People’s Republic 
of China is verified and guaranteed along the entire food chain, from the farmer to the cold store and 
vice versa. Moreover products intended for export to China fulfill the requirements of the protocol 
“Born and raised in Belgium for a food business operator in the production chain of pig meat”. A clear 
segregation between products suitable and not suitable for export to China is implemented along the 
entire production process. 
 

8.1. At the level of the slaughterhouse 

 

As mentioned previously, all information on the arriving animals is available on the FCI 

documents. The operator verifies that the animals are conform with the requirements for export 

to China thanks to mention of this country in the chapter 3 of the FCI document. By mentioning 

“China” in the document, the farmer declares specially for pork meat, that the animals are: 

- Born & raised in Belgium. 

- Coming from a farm on which there have been no occurrence of anthrax, porcine brucellosis, 

Aujesky’s disease, atrophic rhinitis of swine, tuberculosis and tichinellosis for the last 12 

months. 

- Originate from a farm on which there has been no clinical occurrence of porcine reproductive 

and respiratory syndrome (PRRS) and athrophic rhinitis for the last 12 months. 

Every treatment with antibiotics is also reported by the farmer in the FCI document, as well as the 

salmonella and controlled hosting status. The controlled hosting status will help to determine the 

frequency of trichinella analyses, according to the European Regulation 2075/2005. 

Only animals that comply with those requirements can be identified as suitable for export to 

China. Those animals are segregated from the others and are slaughtered first. The operator 

ensures that this segregation will be maintained along all the production process. Moreover, the 

implementation of the protocol Born&raised is checked once per year with the help of the 

document “segregation program” and a daily control occur every day by means of a daily check 

list. 

Organs and meat progress synchroneously along the slaughter line. A validated procedure exists 

and is available in the company to guarantee this synchronization and that traceability of the 

organs is ensured along the line.  

The company has implemented a traceability system (+ more information: color code? Label 

“China” or “CN”?) and possesses an internal procedure about traceability, as well about the 

sourcing of animals, which are available in the company. All traceability information is registered 

and this register is also available. 
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Attachements: 

- Protocol “Born and raised in Belgium” for a food business operator in the production chain of 

pig meat” + Check-lists “segregation program” and “daily check-list” 

- Procedure for the traceability in the slaughterhouse: responsible persons, flow, corrective 

actions,FCI,… 

- Pictures of labels 

- Recall procedure  

 

8.2. At the level of the cutting plant 

 

Only meat originated from companies present on the closed list for export to China and conform 

to the requirement “Born & Raised in Belgium” is processed for export to this country. The 

operator checks that the meat originated from deliveries is in accordance with the Chinese 

requirements and with the certification conditions through the declaration of the supplier on the 

delivery note (see Instruction RI.CN.03.01). 

Meat which is in accordance with the certification conditions of export to the People’s Republic 

of China, in particular the Born & Raised requirement, is processed separately in space or time, 

before the other meats. The company has implemented a traceability system (+ more 

information: color code? Label “China” or “CN”?) and possesses an internal procedure about 

traceability which is available in the company. All traceability information is registered and this 

register is also available. 

The implementation of the protocol Born & Raised is checked once per year with the help of the 

document “segregation program” and a daily control occur on a daily basis by means of a check 

list. 

Attachements: 

- Protocol “Born and raised in Belgium” for a food business operator in the production chain 

of pig meat” + Check-lists “segregation program” and “daily check-list” 

- Procedure for the traceability in the slaughterhouse: responsible persons, flow, corrective 

actions, … 

- Pictures of labels 

- Recall Procedure 

 

8.3. At the level of the cold store 

 

Only meat originated from companies present on the closed list for export to China and conform 

to the requirement “Born & Raised in Belgium” is processed for export to this country. The 

operator checks that the meat originated from deliveries is in accordance with the Chinese 
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requirements and with the certification conditions through the declaration of the supplier on the 

delivery note (see Instruction RI.CN.03.01). 

The company has implemented a traceability system (+ more information: color code? Label 

“China” or “CN”?) and possesses an internal procedure on traceability which is available in the 

company. All traceability information is registered and this register is also available. 

The implementation of the protocol Born&raised is checked once per year with the help of the 

document “segregation program” and a check occurs every day by means of a daily check list. 

Attachements: 

- Protocol “Born and raised in Belgium” for a food business operator in the production chain 

of pig meat” + Check-lists “segregation program” and “daily check-list” 

- Procedure for the traceability in the slaughterhouse: responsible persons, flow, corrective 

actions, … 

- Pictures of labels 

- Recall Procedure 

 

 

8.4. Storage and labelling 

 

Products intended to be exported to the People’s Republic of China are stored in a separate and 

specific area or on a separate track in a freezer, and this segregation is clearly indicated by visual 

means.  

Those products are wrapped in new packaging materials complying with the international 

hygienic standards and they are stored under the core temperature of -18°C 

On every individual unit of packaging is affixed a label with all the following information: 

- Surface of the package: identification mark containing the approval number as filed to and 

registered by Chinese side 

- Outside package: names and weight of the product, name and address of the company, its 

approval number, storage condition, production date, compliance with the Born&Raised 

requirement and the list of slaughterhouse(s) and cutting plant(s) from which come the meat, 

at least in Chinese and in English 

- “Only for sale in Mainland China” is noted on the outer and inner packaging 
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Example of external label: 

 

 

Attachements: 

- Pictures of labels 

- Procedure for the storage: know what is stored in which area, flow,… 

 

 

 

 

 

 

 

Those products come from animals born and raised in Belgium and have 

been processed in the following companies/本产品来自比利时出生和饲

养的动物并在如下企业进行加工处理： 

Slaughterhouse(s) (name + approval number)/屠宰场（名称＋批准号） : 

Cutting plant(s) (name + approval numer)/分割厂（名称＋批准号） : 

Pork Hindfeet Short Cut 

猪脚短切 

 
Packaging/包装 :  
 

Only for sale in mainland China

仅限销往中国大陆地区 
 
Lot／批号  Temp／温度 

X   - 18°C 

   
Brut  Tare  Net 

毛重  皮重  净重 

X  X  X 
 
Production date／生产日期:  
 

Consumption date／保质期至:  

 

 
PORK／猪肉 

 
Company Name ／公司名称 

Address／地址 
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9. Waste management 
 

Waste of category 2 (not suitable for animal consumption) and of category 3 (not suitable for human 

consumption) is separated and stored in containers that ALL can be clearly identified. If a color code is 

used (highly recommended), the operator checks that the correctly colored containers are used for 

each type of waste category and that the color code is clear for every staff member (for example : by 

means of training or work instruction mentioned on signs or plasticized displays placed all across the 

facility ). 

There is no crossing of different flows regarding waste, or those crossings happen separately in space 

and/or time. The different categories of waste are stored in different storage areas than carcasses en 

meat (fridge for not approved products, waste treatment area,…). Flows of the different waste 

categories are clearly indicated on the plan of the company. 

The operator takes care that: 

- during the removal of the waste containers from the processing area, those containers are 

sealed with a cover or a blue bag. 

- If a waste container is full but remains in the processing area, this container must be also 

sealed with a cover. 

- Bins for paper and other waste standing in a circle of 2 to 3 meters from the cutting tables and 

the slaughter line also possess a cover to avoid cross-contamination.  

- Containers are in general clean, undamaged and in good condition  

More information about waste management can be found in a procedure available in the company, as 

well as the contracts signed with the companies responsible for the removal of the waste of category 

1, 2 or 3 if applicable. Waste is removed from the company site on a regular basis, and the procedure 

also describe the frequency of removal for each type of waste. This procedure also describes how 

contamination of products suitable for human consumption by waste products is avoided. 

Attachments: 
- Internal procedure for the waste management: flow, responsible persons, controls,… 
- Contracts with the companies in charge of the removal of the waste of category 1, 2 and 3 
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10. Water analysis 
 

Water analyses are carried out in the company with a  frequency, based on the EU legislation and the 

number of m³ used per day by the company 

- XXX times per year: routine control 

- 1 time per year: complete analysis on water, as mentioned in the sectorial guidelines G-018 

All the results are recorded and are available in the company. In case of an abnormality in the results, 

another analysis is carried out and if necessary corrective actions are implemented by the operator. A 

procedure giving more information about water analysis and corrective actions exists and is available 

in the company. 

Attachments: 
- Recent water analysis results 
- Intern procedure for water analysis 

  



 

 
 

 

Template procedure for assessing requirements for P.R.C.- FBO 
Name of the company Date 10/04/2017 

Reference of the 
procedure 

XXXXXXX Version 2.0 Page 18 of 22 

11. Personnel 
 

11.1. Training 

 

Specific requirements for the People’s Republic of China (segregation of products suitable and not 

suitable for China, hygienic practice for edible slaughter products, offal and waste management, 

regular disinfection of the material,…) make the subject of specific and regular training (min. 

once/year) for every staff member involved in the production of products intended to China.  This 

can be done through meetings or separate programs and the topics of the training must be 

registered. The responsible of the training make sure that the training is up to date  according to 

the most recent requirements for export to China. 

Trainings about hygiene and food safety are also given on a regular basis to every staff member 

concerned with the production process through video, meetings, … and a procedure about those 

trainings exists and is available in the company. A separate training is given to the student jobs 

and workers assigned via subcontractors or interim as soon as they arrive in the company.  

11.2. Medical attestation 

 

Every staff member involved in the production process is required to have a medical approval 

issued by a doctor with a maximum validity of 3 years before starting his work. This applies for 

the company staff members as for students and workers assigned via subcontractors or interim. 

In the event of a new staff member, his medical approval must be available before his first 

workday.  

Attachments: 
- Example of training programs for new employees, interims and fixed employees related to 

Chinese  requirements, including training about the Born&Raised requirement 
 

11.3. Facilities for the personal 

 

In the cloackroom, private clothes and work clothes are stored separately.  
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12. Certification 
 

12.1. Certification 

 

Products exported to the People’s Republic of China have to be accompanied by an official 

certificate for the export of pork meat, EX.VTP.CN.03.01, last version: 04/09/2012. 

The certificate is printed on security paper and is signed by the official certifying agent 

commissioned by the Federal Agency if the products have met all the requirements for export to 

China.  Pork meats intended to be exported to the People’s Republic of China are loaded in a clean 

container, which is then sealed under the supervision of a certifying agent. The seal number shall 

be indicated in the health certificate.  

A list of certificatory agents is available for every company approved for export to China. Only 

those agents are allowed to certify the shipment.   

Conditions of certification: See instruction RI.CN.03.01 and point 13. 

 

12.2 Pre-notification 

 

A pre-notification is required for export to China. Pre-notification must happen for every delivered 

certificate, with the help of the pre-notification document EX.VTP.CN.prenotif.01. 

The pre-notification document has to be completed by the certifying agent during the certification 

and the data mentioned on the pre-notification document must be the same than the ones 

mentioned on the certificate. 

More information is available in the instructions RI.CN.03.01 

Attachments: 
- Recent version of the certificate EX.VTP.CN.03.01 and pre-notification document 

EX.VTP.CN.prenotif.01.  
- Example of certificates used during the recent shipments 
- Internal  procedure for certification: responsible persons, on which steps occurs the 

controls, by who,…. 
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13. Conditions of certification 
 

1. Belgium is free from infectious animal diseases including foot-and-mouth diseases, classical 

swine fever, African swine fever, swine vesicular disease and Teschen disease. 

2. The slaughtered swine for pork exported to the People’s Republic of China shall : 

a. Be born, raised, fattened and slaughtered in Belgium. 

b. Come from farms on which here have been no occurrence of anthrax, porcine 

brucellosis, Aujeszky’s disease, atrophic rhinitis of swine, tuberculosis and 

trichinellosis for the last 12 months. 

c. Originate from farms on which there has been no clinical occurrence of porcine 

reproductive and respiratory syndrome (PRRS) and athrophic rhinitis for the last 12 

months. 

d. Originate from farms where no restriction or surveillance zone has been established 

due to notifiable diseases in swine, which should be reported in accordance with the 

relevant Belgian and European animal health regulations.  

3. Ante-mortem and post-mortem quarantine and inspections to the swine from which the 

exporting pork originated are in accordance with the related Chinese, Belgian and EU laws and 

regulations. 

4. Slaughtered swine are healthy, no clinical signs of infectious disease have been found, no 

lesion has been found on the carcass and viscera. 

5. The residue level of veterinary medicine, pesticide, heavy metals, poisonous, hazardous 

articles contained in the products is below the limit stipulated by China, Belgium and EU. 

6. The pork products are free from the contaminants of pathogenic agent in conformity with the 

Chinese, Belgian and EU laws and regulations. 

7. Hygiene and safety of the pork products fit for human consumption. 

8. The exported pork products are wrapped in a new packaging materials complying with the 

international hygienic standards.  

9. During the packaging, storage and transportation, the pork products intended to be exported 

to the People’s Republic of China shall meet the veterinary hygienic requirements and shall be 

prevented from being contaminated by poisonous and harmful substances. The products are 

stored under the core temperature below -18°C.  

10. Pork meats intended to be exported to the People’s Republic of China are loaded in a clean 

container, which is then sealed under the supervision of a certifying agent. The seal number 

should be indicated in the health certificate. The package of the products cannot be wrapped 

or changed during the transportation.  

More information about the certification conditions are available in the instruction IB.CN.03.01. 
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14. Products exported to the People’s Republic of China 
 

The operator provides a list of products exported to the China or interest products that the operator 

could export or would like to export in the future. 

Example: 

1) Pork Loin ribs 

 

 

 

(denomination in chinese)  

BMO Code: V901 

Intern code: XXXXX 

Description: Dorsal part of the ribs, 

consisting of at least 8 ribs, 

including intercostal meat. 
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15. BeChi: Reports BeChi Audit, action plan and summary note 

 


