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‘ HACCP for Taiwan Slaughterhouses
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The Council of Agriculture started in 2019 to conduct communications and education courses
before it formally introduced on December 15, 2020, an international food safety management system
called Hazard Analysis and Critical Control Points (HACCP) for slaughterhouses in Taiwan on a free
and voluntary basis. The response was very positive.

Cha | Shan Foods Co.'s facility in Pingtung submitted its request for adopting HACCP on
December 21, 2020. Based upon the results of a duly executed review process, the abattoir remodeled
its equipment and sanitation facilities and conducted tests on critical control points. The request was
officially granted and an HACCP certificate awarded on April 19, 2021, by the Council of Agriculture.
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‘COUNGIL OF AGRICULTURE, EXECUTIVE YUAN

CERTIFICATE OF HACCP FOR THE
SLAUGHTERHOUSE

Certificate No. : 1.0000001

This slaughterhouse has been verified by the COA to comply with the
HACCP of slaughterhouse, and this certificate is issued as a proof.
Slaughterhouse No.: 0090
Name of the Slaughterhouse:
Cha I Shan Foods Co., Ltd. (Pingtung Factory)

Address of the Slaughterhouse:
No.1-1, Zhongzheng Rd., Kanding Township, Pingtung County
924, Taiwan

Name of the Person in Charge: CHEN, KUO-HSUN
Original Certificate: 19 Apr. 2021
Date of Reissue: N/A

Validity Period: From 19 Apr. 2021 until 18 Apr. 2024
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