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Control Point

Compliance Criteria

Control points in this module are applicable to all producers seeking
certification, as it covers issues relevant to all farming businesses.

Level
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BT, EARNELE,

each field, orchard, greenhouse,
yard, plot, livestock building/pen,
and/or other area/location used
in production?

AF1 Y4 FOBELER SITE HISTORY AND SITE MANAGEMENT
FEREARE L BEIZE D TEELAED— DI, FDV 1 FEEDH# E ERE One of the key features of sustainable farming is the continuous integration
BIGRER FRRRTRIICHES L. 1FRDEBEF B EEEIZED L THSZET of site-specific knowledge and practical experiences into future
T CDEII DAL, BLELGRRBEESIREREZFHEIZTS management planning and practices. This section is intended to ensure
NS, BEFERT ST, BEY. EDOMDERL. FIEICEEZA T that the land, buildings and other facilities, which constitute the fabric of the
BCLFRHTECETT, farm, are properly managed to ensure the safe production of food and
protection of the environment.
AF11 H4 FDBE Site History
AF 111 |£EICERT HEES. BHE [EETHICIE LTOHECES>TEEMIC | EGLM&E  |Is there a reference system for  |Compliance shall include visual Major Must

identification in the form of:

- A physical sign at each field/orchard,
greenhouse/yard/plot/livestock
building/pen, or other farm area/location;
or

- A farm map, which also identifies the
location of water sources,
storage/handling facilities, ponds, stables,
etc. and that could be cross-referenced to
the identification system.

No N/A.
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N° EHER EEEE LRI Control Point Compliance Criteria Level

AF 1.1.2 EEDERE., FLEFOMD |EHOTEHICE T, ETOEEREICE | ELDEFH |Is a recording system Current records shall provide a history of [Major Must
RiGAGFFTITHONDEEIKE |17 HCGLOBALGAP. EEDEENHMN D established for each unit of GLOBALG.A.P. production of all
BB, FREBEFHCOVT (L3 ITH>TWVETAIEEY FEA, EHA production or other area/location |production areas. No N/A.
EERT DA EIL ST U [RIVEL, to provide a record of the
FIH, livestock/aquaculture production

and/or agronomic activities
undertaken at those locations?

AF 1.2 H4 FOEHR Site Management
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Level

AF1.2.1
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THEEZFROY. BFEOYA FTOY R
JIZEIEAH oY LI=mE. B LLEE
1E, ENVADHAVILTEHERELE
LithniEhYERA, YRIEEEIK. —
R ABRDEDER—XIZL TELULA,
EIZEDREIZE 1 DEELLHITAIEL
UELA,
YRAZEETIEIUTOREZERIZANGT
nERYFEEA
SBEMG, B -k (TLLSTVESE
D) - MEYHEEER

YA FOERERE (BXRME LTHI:
IZERALIEDHZH A MZDWTIK, BES
FEDFERBELAODNDZENEFZLL, &
ER. BE 1 FHOFERABEEAHLMNSRIE
BYFEEA)

LY A FTOEEZTINEET SRS/
EYRBIZRIZTHE., LU, EEL
KEZBIEICEWTIE, RELADBELR
E~NDFE,

(DAY EHEDIEEE LT, AFBISRLIE &
V2%ZSBOI &, FVRIEK 1 TlE, K
[CBEET DI ERRTULVD, )

R DEH

Is there a risk assessment
available for all sites registered
for certification (this includes
rented land, structures and
equipment) and does this risk
assessment show that the site in
question is suitable for
production, with regards to food
safety, the environment, and
health and welfare of animals in
the scope of the livestock and
aquaculture certification where
applicable?

A written risk assessment to determine
whether the sites are appropriate for
production shall be available for all sites.
It shall be ready for the initial inspection
and maintained updated and reviewed
when new sites enter in production and
when risks for existing ones have
changed, or at least annually, whichever
is shorter. The risk assessment may be
based on a generic one but shall be
customized to the farm situation.

Risk assessments shall take into account:

- Potential physical, chemical (including
allergens) and biological hazards

- Site history (for sites that are new to
agricultural production, history of five
years is advised and a minimum of one
year shall be known)

- Impact of proposed enterprises on
adjacent stock/crops/ environment, and
the health and safety of animals in the
scope of the livestock and aquaculture
certification.

(See AF Annex 1 and AF Annex 2 for
guidance on risk assessments. FV Annex
1 includes guidance regarding flooding)

Major Must
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EERT2HEULRET S &
ZERLTWDHEEZRE. &
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H LB FAUROWT AL, LYRWL
FOHEDORELEEENLZ TNIELRY FE
ho FIIRBEDIGE. REEEET -2
TOEESTOREFTHICONT,
GLOBALG.AP.TEXRLTWSE2THOR
FZEE--TLWETRERY EEA,
REZRIIDHE X, LA ELWERER
10—F—3 3 VR DEEALZ TR Y
i—ﬂ-AJO
BrDEBENBELTLNBIEE., TDRREK
ICEHIEEBANTEEELYET, &
AR EILLE,

the external inspection
accessible and kept for a
minimum period of two years,
unless a longer requirement is
stated in specific control points?

for a minimum of two years. Electronic
records are valid and when they are
used, producers are responsible for
maintaining back-ups of the information.
For the initial inspections, producers shall
keep records from at least three months
prior to the date of the external inspection
or from the day of registration, whichever
is longer. New applicants shall have full
records that reference each area covered
by the registration with all of the
agronomic activities related to
GLOBALG.A.P. documentation required
for this area. For Livestock, these records
shall be available for the current livestock
cycle before the initial inspection. This
refers to the principle of record keeping.
When an individual record is missing, the
respective control point dealing with those
records is not compliant. No NA.

N© EER HEEE LRI Control Point Compliance Criteria Level
AF 1.2.2 XY (AF.1.2.1) THE |BEFEOFT T, AF121THELZLEE | EE0EFHE |Has a management plan that A management plan addresses the risks |Major Must
SNV R ERERICIMNZ S [SFHICOVTOY R LBEEZEROEEF establishes strategies to identified in AF 1.2.1 and describes the
FFODFEEEDEEBHEZ (EICDONTOA, Higy 4 FAEEICHEL minimize the risks identified in  |hazard control procedures that justify that
EHTHEY. TAEEELTW (TSI EDRWA RS TS, ZDE the risk assessment (AF 1.2.1) |the site in question is suitable for
FIH, ElL, BHEOEEICE>THEYIGEEDTH been developed and production. This plan shall be appropriate
Y., EBEGBRERTIEUMN B ITAIERY implemented? to the farm operations, and there shall be
FtHA, evidence of its implementation and
A CREBETOYRYIE, COFEIZED effectiveness.
BNDTIEMEL, AF7.LLUZEDHET, NOTE: Environmental risks do not need
to be part of this plan and are covered
under AF 7.1.1.
AF 2 RERERF L BCHE/NERE RECORD KEEPING AND INTERNAL SELF-
gy = ~ = = = = ~ N
f/f,%‘a)qbrfga,#ﬂ%ﬁfgﬂﬁ[,, ERERELGIINILY &t Important details of farming practices shall be recorded and records kept.
AF 2.1 NEREDBICERIND TR |EEEE. RE2EMSOEHOTHER | ERLDZEFH |Are all records requested during |Producers shall keep up-to-date records |Major Must
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N© EER HEEE LRI Control Point Compliance Criteria Level
AF 2.2 EEBFEIEEEIIN—T |F T a0 TlE, £EEZEOSEET | ELMEFH |Does the producer take There is documented evidence that in Major Must
F. EEZH->TREFIZL Bl ZEME L TOWSXENLAH D = responsibility to conduct a Option 1 an internal self-assessment has
m., NECTOBESFEEITE | & (EEZLUNODANEHRLTEHELY) minimum of one internal self- been completed under the responsibility
EEVIL—TAREE B2 Clk. AEICRELTLDERKED assessment per year against the |of the producer (this may be carried out
GLOBALGAP. FEICEL LT |&0H. ERASNAETOIEE Z5Hf L7421+ GLOBALG.A.P. Standard? by a person different from the producer).
ToTWLWETH, nIEGEYFEEA, Self-assessments shall include all
HBEFMFz vy )X LTI, BRAKRSMNC applicable control points, even when a
HoIEBEFEEICHE-FIEEDETIC subcontracted company carries them out.
AV REANGTREGY FEA, The self-assessment checklist shall
BHEaMbiE. REMEIC X HREDERAT contain comments of the evidence
[ZITHRETNEGEY FEA, (—RERA] observed for all non-applicable and non-
/N— kI | BIESH) compliant control points.
REBREDEEZQMSF T v Y YR +E This has to be done before the CB
THRETAQMSDETILFHA b, & inspection (See General Regulations Part
VEEEBEITIL—TOGEZEHRE. ERAKN l,5.).
Bk, No N/A, except for multi-site operations
with QMS and producer groups, for which
the QMS checklist covers internal
inspections.
AF 2.3 BEAMERIIEEZTIIL—T |WELSNIEENEZXE/ L. =L | EfLDZHHE |Have effective corrective actions |Necessary corrective actions are Major Must
NBHRETROM > FBEEIZ | TW5, BEFHAEEZIFEEEY IIL—TR been taken as a result of non-  |documented and have been
LT, SIRNLGREREZ |(HABEECAHAHEENEON AN STZGEEE conformances detected during  |implemented. N/A only in the case no
o TWLWET M, PrE. BRARRMNEZL, the internal self-assessment or  |non-conformances are detected during
internal producer group internal self-assessments or internal
inspections? producer group inspections.
AF 3 \|E HYGIENE

EDEBIZCHINTE, LEYFRUDRBELEDIE TA) THEEZ
FT, LEZEEEIITEHES, BEDIZ v I, L TEHHEHEL, £
EYDE L TR IFETHEIELVAZFET, HBELINFEES, TLL
LEFDE L THETEHIELETLLES, CDEISI2TIE, £E
BIHT BEHLEYR O ELL TEDDEFIELEHFDOY L FFEFEIZL,
EELENEREIEFIFFE L, BLADHBEHERLTHEFH DO L FEH
LTOET,

People are key to the prevention of product contamination. Farm staff and
contractors as well as producers themselves stand for the quality and
safety of the product. Education and training will support progress toward
safe production. This section is intended to ensure good practices to
diminish hygiene risks to the product and that all workers understand the
requirements and are competent to perform their duties.

Further hygiene requirements, specific to certain activities such as harvest
and product handling, are defined in the applicable Standard module.
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AF 3.1

BEIZTOVWTOY R EHIZEX
EZIZLTWETH,

EERETCOAEICEHT S RVEMEX
ETLTWAZ E, YURYIE, £ - #4A
TEIEMCE>TEBYES, URYEHE
X, —BHULBHRBDILDOTELN, FOE
BOEEICHH=EY LRI D TR ITRIER
59, BELTRELZL. EENH 1=
BEIZIE BIRIE, FHLWMEEERBLE:
BE) . RRZEH LB TAIERY F€
Ao BERBRMNEIL,

TR OEH

Does the farm have a written risk
assessment for hygiene?

The written risk assessment for hygiene
issues covers the production
environment. The risks depend on the
products produced and/or supplied. The
risk assessment can be a generic one,
but it shall be appropriate for conditions
on the farm and shall be reviewed
annually and updated when changes (e.g.
other activities) occur. No N/A.

Minor Must
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FNOEHBICIE L=, Ff-.
AF32TCENT-HEICEAT 518
RIZE - -ABOEEHREZ.
BETHOTLETH,

B 2%FHEEXE - ABEOWA CTEE
LTWb, #iLK A-E=EEEICRL., B
FTINHEBFIFEEZITSE., HEOERMN
TERTNIEBY FEA, AF3.2TDIET
FTARTIZDOWVWT., COHEBFINFETHAGT
NEGYFERHA, BEOBELEILEERED
SUEEEEN., 1EIZREIHITIEEDOE
ARG BEICEAT S FL—=2FI28mML
BithiEBY £ A,

farm received annual hygiene
training appropriate to their
activities and according to the
hygiene instructions in AF 3.2?

hygiene shall be given in both written and
verbal form. All new workers shall receive
this training and confirm their
participation. This training shall cover all
instructions defined in AF 3.2. All
workers, including the owners and
managers, shall annually participate in
the farm’s basic hygiene training.

N© EER HEEE LRI Control Point Compliance Criteria Level
AF 3.2 LEEXFEMITIC, BEICEAT S [ARBLIO R VFHETHEESNZ) AT % | FTROEFE |Does the farm have a The farm shall have a hygiene procedure |Minor Must
FIEEXZEIZLTWETD, F|ERSEL-OOFEFIENZITILEY documented hygiene procedure |addressing the risks identified in the risk
. BRRELDYRVEL1z |FHA, £z, BETIE. EE WEE and visibly displayed hygiene  |assessment in AF 3.1. The farm shall
SCYREEMEDHILTOEEE [FEEEFLED) BLUKGFERITORETE instructions for all workers and  |also have hygiene instructions visibly
EHYA PADEFEIZHL, B|TERCT ERLTVWETAIEEY E€ visitors to the site whose displayed for workers (including
HICBETBIETRERZSDLIIC|A; ThlE. [Fo=Y & LzZHE (K1) . activities might pose a risk to subcontractors) and visitors; provided by
BRLTLETH, FREEEELNEICESEETEMIMMEE food safety? way of clear signs (pictures) and/or in the
DTHAZ &L, COETREF. AFZLIDY predominant language(s) of the
RYFHEDFHERICEICLDOTHTFNIE A workforce. The instructions must also be
YERBA, M. DECELLUTOEEN based on the results of the hygiene risk
EMNTUWETIEGY FEFEA - assessment in AF 3.1 and include at a
—FHRVODPBETHDHI L minimum
—REDUIYVIEEFESIRENHDZ & - The need to wash hands
—BE MBIFROONHZAZITTITS - The need to cover skin cuts
& - Limitation on smoking, eating and
—RREOEBEREIZOVTEMT S &, drinking to designated areas
ZhIZIE. WROKE (FIZ L@, 3 - Notification of any relevant infections or
B, TH) ITOVWTHOBHMEEH. Chb conditions. This includes any signs of
DIERDHDEIE. EEYMOTH & DEMM iliness (e.g. vomiting; jaundice, diarrhea),
HICEEMIATEGLRNENS D E whereby these workers shall be restricted
—IER., MK, HHEFICKYEEYEFTL from direct contact with the product and
SEEORE food-contact surfaces
—ZDEEEDFHCLDEEM~DFL - Notification of product contamination
DRI DEZoNDEEIF. BEULEHER with bodily fluids
FERTH L, - The use of suitable protective clothing,
where the individuals’ activities might
pose a risk of contamination to the
product.
AF 3.3 RETEHCALBICHL, T |BEAOSAFL—=20T £ LT, BEIC| TROFHE |Have all persons working on the |An introductory training course for Minor Must
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N° EHER EEEE LRI Control Point Compliance Criteria Level
AF 3.4 BEOEO-HEFIENERS [GEFIEOFTHESNEEZEZT2>E | LEOEFE |Are the farm’s hygiene Workers with tasks identified in the Major Must
nTULETH, M. BEERPIC, FHICELCEHEE T procedures implemented? hygiene procedures shall demonstrate
BREINEGY FEA, Tz, BHEFIED competence during the inspection and
EEERT. BIZRZ AN L (FHIER there is visual evidence that the hygiene
UYEEA., BRARNEL, procedures are being implemented. No
N/A.
AF 4 W< ADREE. B2, Eit WORKERS’ HEALTH, SAFETY AND WELFARE
EDRBICHE T, ZL THENGREEDRELEDIE TA) THEEL People are key to the safe and efficient operation of any farm. Farm staff
WAET, £EFEZEI1TLHES., BEDIXZ v T, FL TEHFEHE and contractors as well as producers themselves stand for the
. LEYEERERESDEFXIGFLHETHELLVAFET, HELINiF quality of the produce and for environmental protection. Education and
EB, FFREATBEIEER TR, HRELBEDEIFTELETL £ training will help progress towards sustainability and build on social
Jo CDEIIDERT EECB/E. HEHEE TOXLIEEDMREF capital. This section is intended to ensure safe practices in the work place
BEOLEEDEL, FOABFE S ELTHEHRTEEEL LI, BE5HIEFHF and that all workers both understand, and are competent to perform
FEMTEDICBELGHNEEHF D E, FLT. ZL2ICEH S EHODELT L their duties; are provided with proper equipment to allow them to work
HFREZRTECE, Foo BHARELEHZSICIE, ELS, 173> safely; and that, in the event of accidents, can obtain proper and timely
TDLENEEFZII6AELIICTEZLETT, assistance.
AF 4.1 BELRZ Health and Safety
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h-FIBEICERLI-EE. &
D-ODOFIBXELHY £9
b\o

J5HE (AF4.1.1) THESIMhf-AIZE
LTHEY. TORIGTOFEFHICASHLL
RABRTRHRITNIEGEY FHA, ZOFIZIE,
EERETHREFAFAD) R I12030T 1=
HOEREREBEDOFIE. BRABISEE
(FRE=RHEEHE) ExaHFT. B
TFIBORE L EZEETL. JRYFEHED
RARIZEBENHHEIETEHREZLETHL
XxYFEHA,
KRIRARELEFE T, FEEDREE - B2IC
NI LEEERERERICIMZSLSI12E
BOA TS, RiEESIEOCY., HEE
BLAEFAERY EEA,

health and safety procedures
addressing issues identified in
the risk assessment of AF 4.1.17?

address the points identified in the risk
assessment (AF 4.1.1) and shall be
appropriate for the farming operations.
They shall also include accident and
emergency procedures as well as
contingency plans that deal with any
identified risks in the working situation,
etc. The procedures shall be reviewed
annually and updated when the risk
assessment changes.

The farm infrastructure, facilities and
equipment shall be constructed and
maintained in such a way as to minimize
health and safety hazards for the workers
to the extent practical.

N° EER HEEE LRI Control Point Compliance Criteria Level
AF4.1.1 |FEBORBELR2ICHTIE|JAVHAXEIL, —BHETABTOLOT|FREDERE [Does the producer have a The written risk assessment can be a Minor Must
EERICOVTOYRVEFHEX | LAY, RBEEHFEICEFENDETODEET written risk assessment for generic one but it shall be appropriate to
ENHYFETH, AtRZWEL=. TORGEDEHIZR hazards to workers’ health and  |conditions on the farm, including the
E-oBEYGEABTHRITINEGY FHA, safety? entire production process in the scope of
BF, RELEEHEZTOLLRTAEEY E certification. The risk assessment shall be
A, Flz. FEBORBRELREICEESE reviewed and updated annually and when
RIFTEIBEELSH-HGE FIZIE. changes that could impact workers health
FLOEM. LLEEY. HILLEER and safety (e.g. new machinery, new
UHEMBKREMDODEAN. $EAZOERL buildings, new plant protection products,
E) L VRYVFORNEEZREL. BHFizE modified cultivation practices, etc.) occur.
LEBEFNERZRY FEA, BEZRICIERD Examples of hazards include but are not
LOLRHYFTH, CNSOHITRESN limited to: moving machine parts, power
EHIFTTIEHY FEA  EBEOBELRS. take-off (PTO), electricity, farm machinery
HAMYE LEE (PTO: NT—TA49F and vehicle traffic, fires in farm buildings,
7) . BR. EXEMEEDRT. BBA applications of organic fertilizer,
DEMIK., EREEHOERA. DEWVE excessive noise, dust, vibrations, extreme
. RV, &E. ELLWSE - KR, /\ temperatures, ladders, fuel storage, slurry
DO BMEAVY RS U—R U0 E, tanks, etc. No N/A.
AR EL,
AF 4.1.2 AFAL1IDY) RVFHETHES |EE. T20OFIEEICIE. 2 s ) ZA|TFEOFFKF |Does the farm have written The health and safety procedures shall ~ [Minor Must
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N© EER HEEE LRI Control Point Compliance Criteria Level

AF 4.1.3 EECEASEIZH L. (BEYBICAETHNIL) SEEEEE | TROEH |Have all people working on the  |All workers, including subcontractors, can |Minor Must
AFAL1IDYY RVFHAOARIC |LELETOEEEDN. ThThOSER farm received health and safety |demonstrate competency in
H-T-BERERLICETIHE |(UEHICEBTAHEEH DI ENEERKR training according to the risk responsibilities and tasks through visual
HFEEEBLTULET D, TEHI L, BULSHEICLHEEET assessment in AF 4.1.1? observation (if possible on the day of the

DL, RUHKBLEHEIERTEDI &, inspection). There shall be evidence of

FL—=2 T DODETRY. ZDthHH instructions in the appropriate language

DHATELOTHNIE, EEENERL and training records. Producers may

ZERICETAIHBEEZERL T LU (UMD conduct the health and safety training

IC&BHBIBOERDBELNIDIFT themselves if training instructions or other

[F70y) . ARSI EL, training materials are available (i.e. it
need not be an outside individual who
conducts the training). No N/A.

AF 4.2 HEIE Training

AF421 |BBIEESHEEFEBIZOVWT |ZEFIERGELA DD, SlZld, BY LT | THRM&EFH |Is there a record kept for training |A record is kept for training activities, Minor Must
DEFELH Y I H, AR, #A. BHFEHFEZEIVRANEE activities and attendees? including the topic covered, the trainer,

O, HELEZIEDINLELEDILDHLBE the date and a list of the attendees.
TY, Evidence of attendance is required.

AF422 |BMREER. LFER. HE |ELT. TOLSLEBEEZTHOEEEZ | LELDOEF Do all workers handling and/or  |Records shall identify workers who carry  [Major Must
l, BERUVEEHREM. R |BEEL. IENHLZ LEmELTNED administering veterinary out such tasks, and can demonstrate
EMFIES L WELIEZEOMD |YUELA BIZIE. HEDETIL. SMEE medicines, chemicals, competence (e.g. certificate of training
AEMEZER Y, 5L |BHEFAHFIEEH . CnlcE, 4 disinfectants, plant protection and/or records of training with proof of
YT BIMGICHIEEELE. |XERICEHI LIETOEFLEAET, @ products, biocides and/or other |attendance). This shall include
Ff=, AF41.10) R FHET |ARRSME L, hazardous substances and all  |compliance with applicable legislation. No
BAROSNTWNABERGIEFL, [KEFETEH, AQALILSEOI &, workers operating dangerous or |N/A.
BIEOBERGHBBERSEERT [ZTETIE. EFE2ERE5TLEOEBREEL complex equipment as defined in|For aquaculture, cross-reference with
282DV T, NEDIHE. |BERIIFET, the risk analysis in AF 4.1.1 have|Aquaculture Module AB 4.1.1.
FflE, £S5 o =ERICET evidence of competence or In livestock, for workers administering
BHLVVMERZERF>TULET details of other such medicines proof of adequate experience
e qualifications? is also required.

AF 4.3 BEEERLGANE Hazards and First Aid
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AF 4.3.1

EHERBROFIEELHY F
ITH, TENERPLT LS
TLTUWETH., EORAEIZD
WT. HMBERERECRFED
. RETOXRBICEHLE
ZRICBEATVET N,

EEE. kinE. HMBEREENERFAT
=, FKRADEMHEHFOFIEEZE-
EYEH/RLTVETAERY FEA, Ch
SDHERIE. BCANEITES FTE. T
KXFTEVNTHDC &,

FIEEDF T, LUTFIZDODVWTHELTLRIT
hiEmYELA ;
—RiE0HE., £ L XRIGOFREH
—EREBLES

— R OEEERSE (BR, HA. A, H
B, BSATIRARLENZ (TN DGR, £
IEZDIEHm~DBEBFE. BARH. X
&, KER)

iz, ROEEZ#FIEZECEHDELLHY
E B
—REERICHIBEFE (BEE. &8 O
H Bi5

— i DEEER. KR, TOMmBaY—E
ANDERAE. EREES (BERIEEZT
B ofzh, EALEBHD, BEEIAME
Mo BEDEFE ?HENERLTLEDH)
—HANBORESR

—EEODB

—BR. TR, KEORAFEILAE
—EROBREHEEICOVTHRET 2ED
»PYAH

KEBBIZEWVNTIE, AQ3.141BHBD
Es

TR OEH

Do accident and emergency
procedures exist? Are they
visually displayed, and are they
communicated to all persons
associated with the farm
activities, including
subcontractors and visitors?

Permanent accident procedures shall be
clearly displayed in accessible and visible
location(s) for workers, visitors and
subcontractors. These instructions are
available in the predominant language(s) of
the workforce and/or pictograms.

The procedures shall identify, the following:
- The farm's map reference or farm address
- The contact person(s).

- An up-to-date list of relevant phone
numbers (police, ambulance, hospital, fire-
brigade, access to emergency health care
on site or by means of transport, supplier of
electricity, water and gas).

Examples of other procedures that can be
included:

- The location of the nearest means of
communication (telephone, radio).

- How and where to contact the local
medical services, hospital and other
emergency services. (WHERE did it
happen? WHAT happened? HOW MANY
injured people? WHAT kind of injuries?
WHO is calling?).

- The location of fire extinguisher(s).

- The emergency exits.

- Emergency cut-offs for electricity, gas and
water supplies.

- How to report accidents and dangerous
incidents.

For aquaculture, cross-reference with
Aquaculture Module AB 3.1.4.

Minor Must
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N© EER HEEE LRI Control Point Compliance Criteria Level
AF 4.3.2 BEEZERICE-T, BICRAL |[HICREZALGWESZERZH TS50, | THOFKF |Are potential hazards clearly Permanent and legible signs shall Minor Must
WEEEZERAMNE-ZTY EREIN O, HFAOTVERZHRE LA TAER identified by warning signs? indicate potential hazards. This shall
TWETH, YEFA, BTEFFELIHE. J3Z8ETS include, where applicable: waste pits, fuel
N BBA Y KBRS, BERUEER tanks, workshops, and access doors of
BREMIEH/ ZDMEZERDREEAY the storage facilities for plant protection
ADBE. B<ADESEES L W/FERE products/fertilizers/any other chemicals.
R CHW-ZEEZHBZ0THREL TLET Warning signs shall be present and in the
nIEGY FE A, BAEKRINEL, predominant language(s) of the workforce
and/or in pictograms. No N/A.
AF433 |B<AORBREICES>STHEELGY |BEULTNESEICDONTHERT 67=0H. % | TEOEZEH |Is safety advice for substances |When required to ensure appropriate Minor Must
BIZEAT2REDEHDT RN |[ZEIZIHE LT, Bl BIAEDI T THA k. hazardous to workers’ health action, information (e.g. website,
A RZEEFRATED&LSIC |BEES. X227 42— +%) ZHET available/accessible? telephone number, material safety data
HoTWLWETH, B EMTED, sheets, etc.) is accessible.
KEZBEICSEWTIH, AQ3.1225HRD For aquaculture, cross-reference with
& Aquaculture Module AB 3.1.2.
AF434 | 2TOEZOEHRE. BIHETHE | (LA FESHEOESICHE->T, 7| FTROEH |Are first aid kits available at all  |Complete and maintained first aid kits Minor Must
EXTLEFOELICHEFELH |[[FESTOEBABICSSHLLYY) F50 permanent sites and in the (i.e. according to local recommendations
YETH, fiofz. BRELINTLDIHEFEEZ. 2T vicinity of fieldwork? and appropriate to the activities being
DEFDORBETHMATESLSITL. carried out on the farm) shall be available
AF4.11D ) RV FFETERL T SEE and accessible at all permanent sites and
&, ERGE~DBE (505 —, EX readily available for transport (tractor, car,
E) DERIZHFIATERTAIERY T etc.) where required by the risk
Ao assessment in AF 4.1.1.
AF 435 |BISTOERERRBD. RELE [R5 TOEERREFTIC (& AE. BES | FTROEHF | Are there always an appropriate |There is always at least one person Minor Must
DI ZEZ T ADENE AR | FLUNID) GENEINEEZ = AhDig number of persons (at least one |trained in first aid (i.e. within the last 5
(RIEL1 %) BBICEELTWL (L4514, BELTWLWS, Bt ELTLHA person) trained in first aid years) present on the farm whenever on-
FIH, #H.508H-Y1%, BREBETOEEEL, present on each farm whenever |farm activities are being carried out. As a
COREDZETIHIEED 2 —ILTHRD on-farm activities are being guideline: one trained person per 50
ETHFEHO_LEHELET, carried out? workers. On-farm activities include all
activities mentioned in the relevant
modules of this Standard.
AF 4.4 v 3 £1= Protective Clothing/Equipment
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L. IREFELLGVE S5
FICRELTLET D,

IZIELT FREF=FR/LTC) BFRERE.
BERDTEDHGMICRET 5, BHiERER
EREL, FAREFAICHEELES, EL
BT THEWFEREIFRCHICKS 2 &, Fh
=Y. BIEL-IHER. [HERE. £
RUINDIRIRAIT4ILE—H— )
[EBEILAETRYLET, FIMETODD
D (FERFEFE, YFFEH) &, 1M

FotoETHRITFAEESEL, TEREA

T4ILE—ELED-BHEROERE

X, SNOHEFLTHUEEOHIEES
FUBEBREMDEREEDHN T/IZDH
EZEEEMSYEMICHLTRET S, &
FB&S 2,

after use and stored in such a
way as to prevent contamination
of personal clothing?

according to the type of use and degree
of potential contamination and in a
ventilated place. Cleaning protective
clothing and equipment includes separate
washing from private clothing. Wash re-
usable gloves before removal. Dirty and
damaged protective clothing and
equipment and expired filter cartridges
shall be disposed of appropriately.
Single-use items (e.g. gloves, overalls)
shall be disposed of after one use. All
protective clothing and equipment
including replacements filters, etc. shall
be stored outside of the plant protection
products/storage facility and physically
separated from any other chemicals that
might cause contamination of the clothing
or equipment. No N/A.

N© EER HEEE LRI Control Point Compliance Criteria Level
AF 4.4.1 EE, XFESLUNFER DNV LDIETREDCEEZLOER, 12| EALO&EFH | Are workers, visitors and Complete sets of protective clothing, Major Must
XBE. FEOBROIANI L |FFREETLAROEKRSIEICHE /-, [HE subcontractors equipped with  |which enable label instructions and/or
DERIZE =, L LLIEIME o2 L—=XNESIZHY. ThoZx suitable protective clothing in legal requirements and/or requirements
LEARRBLI-BEULGHEREZ (FoCThY. BEFEKREICHELTL S, accordance with legal as authorized by a competent authority to
ERALTLETH, ZOHIZIE, SRNILORHFECHIGEE requirements and/or label be complied which are available on the
ORBEIZIEL. UTOHEDZEET - JLEH instructions and/or as authorized |farm, utilized, and in a good state of
ZTOMmDSESH LWVEY. BKIR. [HED by a competent authority? repair. To comply with label requirements
HmE, JLFE, TRy BULGFRASE and/or on-farm operations, this may
B (RMAZ74L2—31ET) . BELBOD include some of the following: rubber
BREBR SATTvHr vk, boots or other appropriate footwear,
waterproof clothing, protective overalls,
rubber gloves, face masks, appropriate
respiratory equipment (including
replacement filters), ear and eye
protection devices, life-jackets, etc. as
required by label or on-farm operations.
AF 4.4.2 FR%. HEROBNLEEL |HERGEREMOBENLFLEOES L | EEZDZHEF |Is protective clothing cleaned Protective clothing is kept clean Major Must
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Ne TEA |5ﬁﬁ'§$ LAIL Control Point Compliance Criteria Level

AF 4.5 #< ADEIL Worker Welfare

AF45.1 EHEATLIA., BCADORE EPCEBANED ST, RFTOERZER|EREOZEFE |Is a member of management Documentation is available that clearly ~ [Major Must
. B2, BT OVLWTOER [EFLERICHIT LIEEFAOETELY clearly identifiable as identifies and names the member of
EFRARICEDTUVETD, EL,. TORBERXEHLEZXENHD responsible for the workers’ management who is responsible for

&, health, safety and welfare? ensuring compliance with and
implementation of existing, current and
relevant national and local regulations on
workers’ health, safety and welfare.

AF 4.5.2 FEELFBELOBT, T |EEZLHEELOMT. BE. £2@4 | FTOZKKHF |Does regular two-way Records show that communication Minor Must
I, ERXEBORRE. R2., 8 |[CHTAEEFEICONT (BiHvEA. communication take place between management and workers about
HICETERMARDOY EYFE [FHEFHESLGL) A—TUIZELES between management and health, safety and welfare concerns can
THELOTVLWETD, T35V o= |2 ENTE, RIEFIR. TORHDIES workers on issues related to take place openly (i.e. without fear of
PYELEYMLORYBEHAERIT 2L TLEEVSEHENHD, BEEE workers’ health, safety and intimidation or retribution) and at least
128 LI=GEA H Y =9 h, F. CORKOAE. ABEDEHES®, 5 welfare? Is there evidence of once a year. The auditor is not required to

LEVDFERIZOWTHIET 2EEHY actions taken from such make judgments about the content,
FHA, BE. T2, BUAETEEEIC communication? accuracy or outcome of such
EoTREMYERITR L, BYHEADIT communications. There is evidence that
HhTWWBEWSERLH D, the concerns of the workers about health,
safety and welfare are being addressed.

AF453 |BETEBCADR, FELBRE |RENTLDEZERNLIEE. B AYZEEE | EMLDOEHE |Do workers have access to clean|A place to store food and a place to eat  |[Major Must
EH. MEOKREBEIZ. FHW | TL5ME. BRAGHMEZAE LG ITAE food storage areas, designated |shall be provided to the workers if they
AiE. BEUEBRAKEFAT |G Y ELTA. FHRVAER S SHFKIETHEIC rest areas, hand-washing eat on the farm. Hand washing equipment
FTHEIITHELOTUVETD, FxB2ESZLTEMETAEREY £ facilities, and drinking water? and drinking water shall always be

Ao provided.

AF454 |BFICEHFATEHEE. TIEB [(RENICHLFEEROEREE. BEAEE| LGLOER | Are on-site living quarters The on-farm living quarters for the Major Must
EAIRERBAT T, EXMAGY—[THY. hDOLonYELEER. B, & habitable and have the basic workers are habitable and have a sound
EXVEREN/MEZONATOET |(HH Y. Ak, b L. HKOERML services and facilities? roof, windows and doors, and the basic
o RlEhdh b, HKEZRELZWNGEEIXZ., TD services of drinking water, toilets, and

ECEARAORAIES LIEK0ES > drains. In the case of no drains, septic

JEFERALTHEL, pits can be accepted if compliant with
local regulations.

AF 455 EEENMEEZOBRBFE (B |EMCKEEEEOBEFERLE L TEZL% | TROFEHE |Is transport for workers (on-farm, |Vehicles or vessels shall be safe for Minor Must
BN, BS/EROEEBEF [L0THTNELRYELTA, iz, EFEE to and from fields/orchard) as  |workers and, when used to transport
) #RHETEBE. ThER[Z2FETCLEZEHT LEICE. Boxe provided by the producer safe  |workers on public roads, shall comply
2R3N T, PEEBHIT IR EHEEFLETAETY EE A, and compliant with national with national safety regulations.
ICIEEDZEEEZETFLTVWET regulations when used to
e transport workers on public

roads?
AF 5 NEBERRE SUBCONTRACTORS

Code Ref: IFAV5.1_March30-CL; Japanese-English Version
Page: 14 of 86

© GLOBALG.A.P. ¢/o FoodPLUS GmbH




Ne TEA |5ﬁﬁ'§$ LAIL Control Point |Comp|iance Criteria Level
INEBEFTEE L (L, £EZEDEHIDE L. HEIFEDEMEE (EAIE A subcontractor is the entity furnishing labor, equipment and/or materials to
RYDRTE, FEDGIRARE) FIT5/-0DFHE. HHELIFEHE perform specific farm operation(s) under contract with the producer (e.g.
LLIFCALDETHFERT BN LT, custom grain harvesting, fruit spraying and picking).

AF 5.1 BISEBFENEEITL TS5 [FEHZFAEEHICLOBALG AP HiICEANT- | ERLDZEH |When the producer makes use |The producer is responsible for observing the | Major Must
4. GLOBALG.A.P.OCPCCIZ |EHEHZIToTLDHEE. TOEINEZET of subcontractors, does he/she |control points applicable to the tasks
BET AN EELBENERSE [HCLOBALCGAP DEEGICEET 5HEEE oversee their activities in order to|Performed by the subcontractors who carry out
HICES LTS LAREC | DPREEETY. CORER. SXBHLU ensure that those activities activities covered in the GLOBALG.A.P.

_ Sy B R = B LI REREEDOTEET Standard, by checking and signing the
TEHH. EEEVNBETE - i _on relevant to GLOBALG.A.P.
EDEECONTEELTINE L. TORBEZFzvI L. BRTHILIC CPCCs comply with the assessment of the subcontractor for each task
§ EOTREENFET, . . 5 and season contracted.
ERAR NERBEDORIC, BRINLIEER~NDHESSL corresponding requirements? Evidence of compliance with the applicable
WEBETEHINIERY EFEA, control points shall be available on the farm
i) EEEMNTFEZEZTOENTEET, TD during the external inspection.
BE. X REG-EBER~NDESINE i) The producer can perform the assessment
RELTHIETNIEEY FE A, SEBRTEE and shall keep the evidence of compliance of
1L, GLOBALG.AP. DK L = BEEHERAAS. the control points assessed. The subcontractor
MEBHGREICE > THENBORIEZTS shall agree that GLOBALG.A.P. approved
LITRELBTAERY FEA, £z certifiers are allowed to verify the assessments
i) GLOBALG.A.P.MWH&FR L -5 =& R through a physical inspection; or
N, NERAEEEZRETLHENTEET, i) A third-party certification body, which is
RELHEE . NMEAFEEZICHLT, ULTOE GLOBALG.A.P. approved, can inspect the
wEEL TEEHICETIHSLE—] ZHTL subcontractor. The subcontractor shall receive
HIENIEGEY ERA, 1) FFEERB. 2) BEE a letter of conformance from the certification
WEEE. 3) BEAEKA. 4) NEZTEFOH body with the following info: 1) Date of
HIER. 5) ZETHIEHLALBEEED— assessment, 2) Name of the certification body,
&, GLOBALG.AP.DARKIZED TR 3) Inspector name, 4) Details of the
DRAELTNMBEAEENFO>TLTH, subcontractor, and 5) List of the inspected
GLOBALG.AP.~DEEMZERT BIRFEH & Control Points and Compliance Criteria.
FHGEENFEEA, Certificates issued to subcontractors against
standards that are not officially approved by
GLOBALG.A.P. are not valid evidence of
compliance with GLOBALG.A.P.

AF 6 BEVLFROEE., BRALBER WASTE AND POLLUTION MANAGEMENT, RECYCLING AND RE-
BEYDEFRNMNT B0, BEYDELEE. HEE. FEH BF Waste minimization shall include review of current practices, avoidance of
FBIZOWTHEDPY T F#FRESLIAIEE Y FEA. waste, reduction of waste, re-use of waste, and recycling of waste.

AF 6.1 BEEMLEEEMEORE Identification of Waste and Pollutants
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BRICII/EEYPNLGE N E, —BEE
PLEDITS - BEMMNREBATICE
MMTWBIGER., TOBEDEETH-E
EMEIHERLET, CENEBRELEOD.
ZTDMITRTHOITIPCEEYIEILETHEAT
ShTWETFIIEREY T A,

orderly condition?

is no evidence of waste/litter in the
immediate vicinity of the production
site(s) or storage buildings. Incidental and
insignificant litter and waste on the
designated areas are acceptable as well
as the waste from the current day’s work.
All other litter and waste shall be cleared
up, including fuel spills.

N© EER HEEE LRI Control Point Compliance Criteria Level
AF6.1.1 BISENOEREFIZHE T, HH (ESTOEEDBRETHESIN L TEEED | FRD&EH |Have possible waste products  |Possible waste products (e.g. paper, Minor Must
SNBARMEDHIREMEF | HLEEY (ZEAIEH. FoR—L. 7 and sources of pollution been  |cardboard, plastic, oil) and sources of
ZRIZOVWT, BELTWET (FAF v o, %) . TLTHEER (& identified in all areas of the pollution (e.g. fertilizer excess, exhaust
A ZIE, ROTEHE. HEE, h. R, B farm? smoke, oil, fuel, noise, effluent,
B, BK, BER. eVCOERR. ARH chemicals, sheep-dip, feed waste, algae
KDBEEY. RALAPHEROA. BEA produced during net cleaning) produced
DWPEBFRT HEICHLIESE) 22TUR by the farm processes have been listed.
FZLTL S, For crops, producers shall also take into
BEYDSBE., FESHRLEEREGRE2 Y consideration surplus application mix and
IO TERL YR MIMAZITIEEY tank washings.
FE A
AF 6.2 BEEPMEFLICHT HTEHE Waste and Pollution Action Plan
AF6.21 |EEYCEERYELZHILGL |TZORE. FE. BEYOBEFAICOL|TEOERE |Is there a documented farm A comprehensive, current, and Minor Must
M BULKEABEGLARILET [ THNY DT CEVZEHFOFEIENH waste management plan to avoid|documented plan that covers wastage
BWodf-. BEEVEEHEZ |5, STEOHRT., 2 TOEEMICEHY D and/or minimize wastage and  |reduction, pollution and waste recycling is
AT, XEIZLTWET D, F |HoHKRT. TE. KOFEIZODWTEEL pollution to the extent possible, |available. Air, soil, and water
f-. BEYEEHBEICE, Y (CTHY. BEREZHELTLVEFAELRY and does the waste contamination shall be considered where
BREEFERICOVTEMTL [FHA, KEFEEIZELTE, AQOLLE management plan include relevant along with all products and
FIH, SHBEOC &, adequate provisions for waste  |sources identified in the plan. For
disposal? aquaculture, cross-reference with
Aquaculture Module AB 9.1.1.
AF 6.2.2 A MEIEBEEIATOWET (BRICE T, EESHOREEICET S| EALDEF  |Is the site kept in a tidy and Visual assessment shall show that there |Major Must
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EEMRBLEMEHFMRICEZALIRE (AQY KEEWED1—/L35
)

Impact of Farming on the Environment and Biodiversity (Cross-
reference with AB.9 Aquaculture Module)

N© EER HEEE LRI Control Point Compliance Criteria Level

AF6.23 |Blh., TOMOBMBAILIIE. |2 TCOBREAZ V1. BOEEARDES | TRM&EH |Are holding areas for diesel and |All fuel storage tanks shall conform to the [Minor Must
REEASRTCRELGBMICE |[CEE LW TRTEEY A, B other fuel oil tanks local requirements. When there are no
BINTULETH, DREFLEICDONWTEMGZEREZENED environmentally safe? local requirements to contain spillage, the

HBNTLERWMES., RIEBROEREFIEL, minimum is bunded areas, which shall be
EREHOREHLENAHY ., PECED impervious and be able to contain at least
ZTOHRICHRESNT-FIVIDS5BbRHLKRE 110% of the largest tank stored within it,
BELODBENIONEITBTEE &, unless it is in an environmentally

L. BEREBEREFICEVTIE. & sensitive area where the capacity shall
KAV BRENISN EZEFETELR ITAIE then be 165% of the content of the
BmYFERA, BERTELT DT, BEYA largest tank. There shall be no-smoking
HXAREEAECICERELGTAEGY £ signs displayed and appropriate fire

‘Ao emergency provisions made nearby.

AF6.24 |RRIOBERELDIVRIDE | BEYOCHZFHIEE L CLIENRICHA |#ESEIE.  |Provided there is no risk of pest, [Organic waste material is composted and [Recom.
LWOThNIE, AHMOTIZ LT 5, HIEELEREIL, FEROHE disease and weed carry-over, |used for soil conditioning. The
BETHIELEL, BRALTW|(OEETLURAIOEVWEDOTHLZ EN are organic wastes composted |composting method ensures that there is
FIH, HRETH D, on the farm and recycled? no risk of pest, disease or weed carry-

KEBBEDIGES. AQL0.2.2% 58, over. For aquaculture, cross-reference
with Aquaculture Module AB 10.2.2.

AF6.25 |BEECHERICERALLKIE, B [FES M (728 Z TR | 17E | #ESIE Is the water used for washing  |Waste water resulting from washing of ~ |Recom
REREADI RV PRERAR (K. Kok, SS0OERFICER LK, and cleaning purposes disposed |contaminated machinery, e.g. spray
FHREICRERICHMZOND & [IRE. BIERA42 Y J0EHE, EFED1z 2 of in a manner that ensures the |equipment, personal protective
SHAETHKLTOLETD, =T DERELE~DEZE. E5ET minimum health and safety risks [equipment, hydro-coolers, or buildings

FHRICT DL OUGHETEKL, BRET and environmental impact? with animals, should be collected and

5o AUV KBEKDEZEIZDODNTIE, disposed of in a way that ensures the

CB7.5.1% &, minimum impact on the environment and
the health and safety of farm staff, visitors
and nearby communities as well as legal
compliance. For tank washings see CB
7.5.1.

AF 7 REERE CONSERVATION
BETHLEFEEFELFNYHT CELIETEEEA, BRAFDEYLZEHFE Farming and the environment are inseparably linked. Managing wildlife and
B ECLEDEEMIEIXENEVAFEFT  FCICRCEYEFES/ICT S landscape is of great importance. The abundance and diversity of flora and
C&E E TP IR EDEREFEDELEGEIFEIE, EYEES fauna benefits the enhancement of species and the structural diversity of
YHEDEREXEBHEENLE-6SAFET, land and landscape features.

AF 7.1
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i, eI L) ERE
BICERE L., BRADOEYMHE. B
MMBEOERERYT. LlvofzC
EIZDOVWTEELTWET D,

EABESNIBFENREZ, R
BT HEEZEFE>TLS &,

the conversion of unproductive
sites (e.g. low-lying wet areas,
woodlands, headland strips, or
areas of impoverished soil, etc.)
to ecological focus areas for the
encouragement of natural flora
and fauna?

unproductive sites and identified areas
that give priority to ecology into
conservation areas where viable.

N© EER HEEE LRI Control Point Compliance Criteria Level

AF 7.1.1 BEEZT. TREFNOFEXIZ | ESATOEYOERMZLIT. £YHZ | FAOEH |Does each producer have a There shall be a written action plan that ~ [Minor Must
M HLERROEYDOEEL (HEEHET H-ODITEEFTEXEN LT wildlife management and aims to enhance habitats and maintain
RECOVTOFHEZROTE (NELTYEFA, CADEANZELEET conservation plan for the farm  |biodiversity on the farm. This can be
Y., TORTEEFIHIREIC |HoTH. HEESEDEFE TH-TH. T business that acknowledges the |either an individual plan or a regional
BEZ52ZIZOVTRLTVE |OFICZTORENEENTLINIZELEL impact of farming activities on  |activity that the farm is participating in or
ERAAS FY, STEOFTIE, REREMIHITH L the environment? is covered by. It shall pay special

BICEEZLTHY. BRAINLERLH attention to areas of environmental
NEZRICERLTWEITAIERY F€ interest being protected and make
Ao COFEIZIE, IPMIZEET 5EEM reference to legal requirements where
HHE. EMICLARESOFA. RiEH applicable. The action plan shall include
H. KOBEBES L TCOFRAEFICEZ 5% knowledge of integrated pest
EZz0MICET I MBLIEENTVETA management practices, nutrient use of
XzYFELA, crops, conservation sites, water supplies,
the impact on other users, etc.

AF 7.1.2 HEEL, HISHSOEWAE - | 1) EFEYA LA, FldthT LA | HEEIE Has the producer considered There should be tangible actions and Recom.
EMHEANORBEDH, ED K [JL. FlEHig L A)LT, 2) EYDOER how to enhance the environment |initiatives that can be demonstrated 1) by
SIZLTREFHRELTIL N |SHOEVLERICEH LEEEREOERE for the benefit of the local the producer either on the production site
[SOVWTEZATWETH,, SO |ZHEL>TEBLTWAYIL—TI25MT % community and flora and fauna? |or at the local scale or at the regional
HeHE, BRAREEEENRE (C LIk o T, EEENEEMHADEEMN Is this policy compatible with scale 2) by participation in a group that is
EELEMLAELZIOTHY ., |GTHZWM>TLDHI &, REFFEOF sustainable commercial active in environmental support schemes
BETUNREBICEZRDHEE |T. THNEEROZO. BIENOIEY agricultural production and does |concerned with habitat quality and habitat
RIERICIMMZA 57T HTHC [, BIWEICOVWTORED L)L, I it strive to minimize elements. There is a commitment within
EERLTUVETH, B, REZTOMICET ERA—XF1 VEE environmental impact of the the conservation plan to undertake a

2LV 53Ty AV RERLTY agricultural activity? baseline audit of the current levels,
%, REFTEOHIC, AIREZEEE THEYHE location, condition etc. of the fauna and
PEMMHOERMELIT. BISOEYNS flora on the farm, so as to enable actions
BEZROL-OITBETREER/E. 17 to be planned. Within the conservation
FARIZOVWTHREIZLIZU X FHAEIN plan, there is a clear list of priorities and
TWEY, actions to enhance habitats for fauna and
flora where viable and to increase bio-
diversity on the farm.
AF 7.2 BHET B EBFERL R E Ecological Upgrading of Unproductive Sites
AF7.2.1 BHERER (KB, M#h, ¥ |ATEEChnIE. BHEERAS, AT | #EBIE. Has consideration been given to [There should be a plan to convert Recom.
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Ne TEA |5ﬁé§$ LAIL Control Point Compliance Criteria Level

AF 7.3 IRILF—FEE Energy Efficiency
BRI, TRINF—PGEIBEIZGEL ILEDEEN, #IFEEL Farming equipment shall be selected and maintained for optimum energy
BIIRIEG Y EEA, BETELIFINLF—DFFEEMT ENETT, efficiency. The use of renewable energy sources should be encouraged.

AF7.3.1 EEFF. BBATOIXRIIL |[IRILF—FEHRE0RELHL (L2 | FHAOEH |Can the producer show Energy use records exist (e.g. invoices  |Minor Must
F—FERHEFE=2V VI LI |[E. TRILF—HESOHMEAELINT=E monitoring of on-farm energy ~ |where energy consumption is detailed).
BRERTENTEFETD, RE) , EEF/EEFITIL—TE. 215 use? The producer/producer group is aware of

EREFHOEDHAS T, EDLSLEHT where and how energy is consumed on
IRLXE—PHBEINDIDOMNZDVTERHE the farm and through farming practices.
LTWd, IRILF—FERENBEEL T D Farming equipment shall be selected and
£O. BHEZERL, #EEELLGTH maintained for optimum energy
XzYFELA, consumption.

AF7.3.2 oA OERIZES IR F—ELEDODESICIEED |H#ESEIE. |Based on the result of the A written plan identifying opportunities to |Recom.
7‘—_1*;#—;}&&&%0)7‘—&) ESHBILDONBHEIMNCONTHDEEEEMR monitoring, is there a plan to improve energy efficiency is available.

— =] -— : \ . . ..
DEHELH Y £, IZLTWLS ;r;r;;)r:gve energy efficiency on the

AF7.33 COIRILX—hFEREHET |EEZE. BEAAELI ALY —OFEA|#RESEIE.  |Does the plan to improve energy |Producers consider reducing the use of ~ |Recom.
. BETABRERIRILE—Q |ZAEELREY RORICINA . BEAET R efficiency consider minimizing  [non-renewable energies to a minimum
FRERNMRICMZZZLICD |LF—ZFRTLHEEZELTLS, the use of non-renewable possible and use renewable ones.
WTEELTWETH, energy?

AF 7.4 EAKEKDEFIA Water Collection/Recycling

AF7.41 |ERAETHNIE. EKOF= |EEMICERNRGETHNIE, SEKET 5 |#EERIE.  |Where feasible, have measures |Water collection is recommended where [Recom.
DFEETWM--THY ., BULGH |[CLFHELET, LLATEDDOEIRED been implemented to collect it is commercially and practically feasible,
BIZ2BWT, BREZELOLA|I [EEN 5 0EKLE, BEEHHNTOKE water and, where appropriate, to |e.g. from building roofs, glasshouses etc.
HmEEREICANTIZS ZTKDOE |H o DHUKIE., FrEYEMN L 0EMFE % recycle taking into consideration |[Collection from watercourses within the
FADEOHDFEREM>TWE | ZT 556800V ET. all food safety aspects? farm perimeters may need legal permits
Th, from the authorities.

AF 8 &R COMPLAINTS
BIEFEEET S LI, LESRTALALURDHKEIZ DL YET, Management of complaints will lead to an overall better production system.
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[JaA—ILEEDEKSIZLTE
H/EIRT AN DNTHEE
WA A= ILFIEXELH
Y, COFIEOTA 8%
ToTLWETH,

DHHHREDTESE, BV I—IILEN
[ZONWTHIETIEEE. ROBEL
GLOBALG.A.P..FRRE#RA~ D EAE D 40
H., EEHEZDIRADEHLEAICONWTE
AHIZEVWEFIEEZH > TLEITAER
UErEA,
FIENEHTHDEEHERTH=H. 1
FIZ1E., FIEEODTRMEEBLAITH
FhYERBA, COTAMDEFEEESH
FHEGYELA Bl HEHFLEZARY
FMZDOWT, HAIE. HEEEDHI-Y FE
TRELTWSAHLEEEL, ZKORTY T
ENToOBEE) ooy MIEELT
WEMNEREEL ., REIHEICERARN D
WNERIET 5, B I—ILTHD L%
ERICERITERTIDHEEHY TEA,
BEBFSOA—ILTRFLRAZYARAMELT
WhiE+mEd %) , ERKRNEL

documented procedures on how
to manage/initiate the
withdrawal/recall of certified
products from the marketplace
and are these procedures tested
annually?

procedure that identifies the type of event
that may result in a withdrawal/recall, the
persons responsible for making decisions
on the possible product withdrawal/recall,
the mechanism for notifying the next step
in the supply chain and the
GLOBALG.A.P. approved certification
body, and the methods of reconciling
stock.

The procedures shall be tested annually
to ensure that they are effective. This test
shall be recorded (e.g. by picking a
recently sold batch, identifying the
quantity and whereabouts of the product,
and verifying whether the next step
involved with this batch and the CB can
be contacted. Actual communications of
the mock recall to the clients are not
necessary. A list of phone numbers and
emails is sufficient). No N/A.

N© EER HEEE LRI Control Point Compliance Criteria Level
AF 8.1 GLOBALG.AP. E#(CBET % |GLOBALGAP. FEIHCEET 22 TOE | EfODEFEFH |Isthere a complaint procedure |A documented complaint procedure is Major Must
ERICTOVLTORE - %%B%’I% FERELRLZY., 7+ —TFy I LEUT available relating to both internal |available to facilitate the recording and
EFRHRS FIENHY EF9h, B |5-00FFLEOFIEALE LT and external issues covered by |follow-up of all received complaints
BERY HRWOFIETIE., %’Iﬁ’&i@ b, JIL—TRIHADIEEIF. A N\—IF the GLOBALG.A.P. Standard relating to issues covered by
PciEs& L. AEL., JEDE 'IH WEDFIEEREE TTIOLE>I LGN and does this procedure ensure |GLOBALG.A.P. actions taken with
BRI EORLI+r0—T Y TERE D, BEDICEET DI ONTIEERT that complaints are adequately |respect to such complaints. In the case of
EITFTS5TEELTVWET N, %)o EELEFIEICE. EEELELR recorded, studied, and followed |producer groups, the members do not
FEBBAISHEEZZHTTNEELD up, including a record of actions |need the complete complaint procedure,
EgAH-1=5E. b LILREHFEICE taken? but only the parts that are relevant to
FNdILISHL ‘C%‘Jﬂ?ﬁ% E2ITTLDS them. The complaint procedure shall
HEEICIE, RAHEAZREL T include the notification of GLOBALG.A.P.
GLOBALGAP.BZHEBICEIMZT H &Y Secretariat via the certification body in the
STELEDBINIEGY FEA, BRAK case that the producer is informed by a
SLEEIE, competent or local authority that he/she is
under investigation and/or has received a
sanction in the scope of the certificate.
No N/A.
AF 9 U 3 —JL/ERFIE RECALL/WITHDRAWAL PROCEDURE
AF 9.1 FAEFLEEYOHEMNSORUR [EEYOEYY/) a—)LIZ DA 5 8% | kD& |Does the producer have The producer shall have a documented  [Major Must
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GLOBALG.APSEIIDHE L
GGNAEEH SN TULETH,

(B¥E LT, FEEHERELTORS)
[ZhhvhBEHELIC, BIAFRBEEDGGNS
K UGLOBALG.AP.BEIMTHSZ L ELE
LEBTNAIERY EFRA, = LERADOXEIC
BLWTIE., ThIIBBATIEHOY FEA,
EEENGLNEZE > TS84, ZDGLN%E
BEHRFHREOBRIZEITEINIEZGGNORDH Y
IZERLEBETAERY FEA,
WEIE5 LT BIARKTHD] EWSTEN
HATENFE+LTT, WA
[TGLOBALG.A.P.. Bl < EME>] ). I
nLnIEHujé r;FnunIEuu_] &LT;:E&%'JT%Z‘%(;:
HYFEEA,
MImTHDZ L) ORFIE, BiERmEL
THEETHLEVCHIADLLTEHRTT ., ¥
B ($ETTHUOHTEZITS) BEATIE, &£E
%mmﬁéhtunuﬁ ERDT, ThILHE
BTEFERA, iz, WEORIEWMEBDOHIE
#TéistKBMGAPMJmfﬁé_
EERRLTIEFHBY EEA,
HE|Z4E F TGLOBALG.AP. B RTHD
L. BEWEEIEZGGNEZRFE LI WECD
WC. SEELBAEDORTCERICKLIEE
HHIGEICRY. BEAKRNEHYET,

documentation include reference
to the GLOBALG.A.P. status and
the GGN?

documentation related to sales of certified
material/products shall include the GGN of
the certificate holder AND a reference to the
GLOBALG.A.P. certified status. This is not
obligatory in internal documentation.

Where producers own a GLN, this shall
replace the GGN issued by GLOBALG.A.P.
during the registration process.

Positive identification of the certified status
is enough on transaction documentation
(e.g.: “GLOBALG.A.P. certified <product
name>"). Non-certified products do not need
to be identified as ‘non-certified'.

Indication of the certified status is obligatory
regardless of whether the certified product
was sold as certified or not. This cannot be
checked during the initial (first ever)
inspection, because the producer is not
certified yet and the producer cannot
reference to the GLOBALG.A.P. certified
status before the first positive certification
decision.

N/A only when there is a written agreement
available between the producer and the
client not to identify the GLOBALG.A.P.
status of the product and/or the GGN on the
transaction documents.

N° EER A LR Control Point |Compliance Criteria Level

AF 10 7—FT4 27z R (EHELBEREYN. SLUVEEOBEILER FOOD DEFENSE (not applicable for Flowers and Ornamentals
BRot) and Plant Propagation Material)

AF 10.1 TJ7—RT4 7z RIZET Y |EHFEOEERICHS T4, BEEICESHEREN | EGOEZEH |Is there a risk assessment for Potential intentional threats to food safety |Major Must
RV ETo-THEY. FOF |[LGBEEFEL. FHELGThEEY =6 food defense and are in all phases of the operation shall be
THESNEZURJIZHLT D (A 7—FT4 TR R DEEIC procedures in place to address |identified and assessed. Food defense
F=ODOFIELHY FIh. E2T. BBICA-TL 3L DETHE identified food defense risks? risk identification shall assure that all

£ BILDBAFINLDIEDTHDZ LN input is from safe and secured sources.
BRICELHTIIERY FEA, KEB L Information of all employees and
NBERXELEDBEREF >TLWETh subcontractors shall be available.
EHYVEFA, BEICEIBENKRELE Procedures for corrective action shall be
FORENEFIEZEHEL TENMETHIE in place in case of intentional threat.
BYFEEA,

AF 11 GLOBALG.A.P.EED R T GLOBALG.A.P. STATUS

AF 11.1 2TORSIEHLIC, HEEOFERES L UZOMOEITRORSE | EfIDZHHH  |Does all transaction Sales invoices and, where appropriate, other [Major Must
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Ne TEA |5ﬁﬁ'§$ LAIL Control Point Compliance Criteria Level
AF 12 OJnO#ER LOGO USE
AF 12.1 GLOBALG.AP.DXE. BEE., |L£EHVOEEET IL—TIE. EHIDEF |Is the GLOBALG.A.P. word, The producer/producer group shall use  [Major Must
GLOBALG.AP.. QRO—KZE |GLOBALG.AP.. DX E. HEIZ. trademark, GLOBALG.A.P. QR |the GLOBALG.A.P. word, trademark,
flFnd<w—4, BEUGGN |[GLOBALGAP. QRI—F, Ffldod code or logo and the GGN GLOBALG.A.P. QR code or logo and the
(GLOBALG.A.P.. > >/3—) Y—9 5L UGGN (GLOBALG.AP.. 7~ (GLOBALG.A.P. Number) used |GGN (GLOBALG.A.P. Number), GLN or
[¥. GLOBALG.AP.—f#REI& |/ —) | GLNFE=[EH TGLNZE — 5 H| according to the GLOBALG.A.P. |sub-GLN according to the General
YISA U RELURAEMN AL LE0 T 54 o ARURBIEZNEIC General Regulations and Regulations Annex 1 and according to the
ElT>T-AETHERASATY (> TEA LG TNERY EE A, according to the Sublicense and |Sublicense and Certification Agreement.
I H, GLOBALG.AP. MXE. B, adv— Certification Agreement? The GLOBALG.A.P. word, trademark or
V%, RRER. HEERTOEIE. F1: logo shall never appear on the final
liﬁJino)iﬁFﬁ'CﬁJﬂ LTREGYEREA, 1= product, on the consumer packaging, or
2L, RIAREEIL, ©ERTHOIZIa= at the point of sale. However, the
r—oa ORIZEEZEOVWThhERIEE certificate holder can use any and/or all in
TEERATHIIENTEET, business-to-business communications.
GLOBALG.A.P. word, trademark or logo
GLOBALG.AP.MXE. BE. OdlZ. cannot be in use during the initial (first
VIE(SETTHHTO) BEDRIZHEH ever) inspection because the producer is
TEHIELIETEFEA, BELLEEEN not certified yet and the producer cannot
ZTORRTCREFELZBESNATLEWNZHT reference to the GLOBALG.A.P. certified
T, Ff. £EEG. RAEMBFOHENT status before the first positive certification
HFET., GLOBALGAP. DA TA 4 decision.
RIZDNWTCERTHILEIFTEEEA, N/A for CFM, PPM, GLOBALG.A.P.
CFM (Bi&fash) , PPM (F&H) Aquaculture ova or seedlings and
GLOBALG.A. P JKEBBEOHATI-(X Livestock, when the certified products are
B, BLURE. RBEARHLA Ty FEE input products, not intended for sale to
ThdEE. REREEE~ORTEZERL final consumers and will definitely not
TWEWMEE., LU, HoMIIRREE appear at the point of sale to final
BENDORFESFHTRRING WSS ILER consumers.
[ZA
AF 13 FL—HET1 EPRIEE TRACEABILITY AND SEGREGATION

FA T —13/E, LITEEEIXHITHEDEIREZEZF ?“52 TDLE
. PLUMDLEEZ S (FPFRENE 30 FHPpT) ZalEEA—525
DEEYEHANTINBETDLEEZIZH L TEFEhFET, £EYF
100 %6GLOBALG.A.P. FZFIH R E L TR EEE W, (GEFHBHNE S0 F
B T) LEYEMDEEZD S AN TOVEWEEZIZDODTIEERS
NFEEA,

Chapter 13 is applicable to all producers who need to register for parallel
production/ownership and to those who buy from other producers (certified
or not), the same products they also certify. It is not applicable to producers
who certify 100% of the product in their GLOBALG.A.P. Scope and do not
buy of those products from other producers (certified or not).
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Ne EER EEEE LRV Control Point Compliance Criteria Level
AF 13.1 GLOBALG.AP. R EMEIE|FIEEY E R EEYDEEZH <= | ERLDEF  |Is there an effective system in  |A system shall be in place to avoid mixing |Major Must
EIAEMETEHANL., K28l [(HD L L AT ITNIELTY FEA. WEHY place to identify and segregate |of certified and non-certified products.
TEODNEMGE L ADLSH |5 50. BERFELEOEEYOR all GLOBALG.A.P. certified and |This can be done via physical
YERITH, YIWFIEOFIAIZK >TREEHCI L non-certified products? identification or product handling
MNTEET, procedures, including the relevant
records.
AF 13.2 EEENMITEE/MITRRE HEEENGTEE/MTRE (BE—0FA | LEOZEFE |In the case of producers In the case the producer is registered for |Major Must
(B—DEAND RIS & JEREE (ARG S I EES K U/ FE=E registered for parallel parallel production/ownership (where
MEEESLIWEREIRBEL |FALTWLAI L) ZfT-oTWE5EE. @ production/ownership (where certified and non-certified products are
TWBI L) #2iToTWAE |GIShAEEN T SNIZEEY T, certified and non-certified produced and/or owned by one legal
&, D2 TEETOER [NEAIZEESLEZ2TOLO (BEH5 products are produced and/or  |entity), all product packed in final
NoDETORBEEMEZEL (OLD. EREZOLOLTNE) IZGGN owned by one legal entity), is consumer packaging (either from farm
CHBAT DI EEHRICTIL | Zo0 G TnERY A, there a system to ensure that all |level or after product handling) shall be
HDOLLAHDHY FTH, IRIZE (FTPa22) TL—Tn final products originating from a |identified with a GGN where the product
GGN., JIL—T A2 /A—DGGN, Th i certified production process are |originates from a certified process.
OmA. HLLFE (FFParl) @R correctly identified? It can be the GGN of the (Option 2)
EEEF%OJGGNfinﬁé LETS group, the GGN of the group member,
RSN TULERWVWEEMIZGGNEDITT both GGNSs, or the GGN of the individual
TG Y EHAS (Option 1) producer. The GGN shall not
BAKRNEEDDIE, EEEN be used to label non-certified products.
GLOBALGAP.£EROAZHAB L TL N/A only when the producer only owns
556 (MITEE/MITHREZ LEWLNE GLOBALG.A.P. products (no PP/PO), or
B) | FRRIEEELBEELOMT. when there is a written agreement
GGN. GLN® % WM& TGLNZE., /M5EER available between the producer and the
SECTEANREDEEMRRTLENVEDE client not to use the GGN, GLN or sub-
HBCTOEELNHIGEDHELET, GLN on the ready to be sold product. This
BEDINILDOHRE TGENE R LA can also be the client's own label
FDEHEAELET, specifications where the GGN is not
included.
AF 13.3 IR AEEMEFERMEEY FRLFAEEYE RN EEDNE L | ELDZEFE |Is there a final check to ensure | The check shall be documented to show |Major Must

EREVWGEHRAY S L&l
RITT H-ODHEEREIT
TWEI A,

WMEN-ZEEZTEDELS. COMEREIZD
WTEHELATRIERY FEA,

the correct product dispatch of
certified and non-certified
products?

that the certified and non-certified
products are dispatched correctly.
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FHRMEETORTREREDT
TLWETH,

2. PLUZRYTIG5EILERMEEYD
SEORFTOFEM-DOULT, EfEED2TTL
BithiEBY FEFRA. B2, REELELEY
DRBAFEREICFEERT ST L, ChHDEE
FRICKk > T, FBAEEMS K UIERLAE
MOEMEIZFEN W EERERITA
£ Y EE A,

all quantities sold and all
registered products?

applicable, non-certified quantities shall
be recorded for all registered products,
with particular attention to quantities sold
and descriptions provided. The
documents shall demonstrate the
consistent balance between the certified
and non-certified input and the output. No
N/A.

N© EEA EEEE LRI Control Point Compliance Criteria Level
AF 13.4 W REBAFIEAHY ., £TO (R LHEAELE (ZEAEMDEEZEZ-IL| ERLDEFH |Are appropriate identification Procedures shall be established, Major Must
FREEHMBICOWT, B4 S |RFEES) Hoilildm. FIEERERD procedures in place and records |documented and maintained,
HAELLDEDAHBASNT [TAKEZHANT 5102, FHOHRIEIC for identifying products appropriately to the scale of the
WBZEETRIEHENHYFET |G LI-FlIEZEZRSO., XEIZL. #HFLET purchased from different sources |operation, for identifying certified and,
Mo NIEHY ELA, UTIZTDOWTERERLET available for all registered when applicable, non-certified quantities
NEGZYFERA - products? purchased from different sources (i.e.
other producers or traders) for all
SED &S ERMEDO M DT DEREA registered products.
-GLOBALG.A.P.ZREDHE & Records shall include:
EAKE - Product description
&Mfcbiifﬂﬂ - GLOBALG.A.P. certified status
-REEREEANTLSIGS - Quantities of product(s) purchased
GLOBALG.A.P.ZRSEEND O t: — - Supplier details
AN EEMICEET D FL—YEY - Copy of the GLOBALG.A.P. Certificates
T4 T—4H/A—F where applicable
-FTE - GLOBALGAP.BEE*%2I1T54 - Traceability data/codes related to the
BHTICRITEINERE purchased products
HARBEAEAED—FE - Purchase orders/invoices received by
the organization being assessed
- List of approved suppliers
AF 14 RRAINTG VR MASS BALANCE
F¥ FE1AE, 2 THGLOBALGAP. £EZIZH L EFEHET, LEE Chapter 14 is applicable to all GLOBALG.A.P. producers. In the case of
TIN—TAIN—DBEIL, & TDIEFHFHI T /IL—TDAMSIZL > TH producer group members, this information may sometimes be covered
IWN—SFATLBEBEEEHYET, under the QMS of the group.
AF 14.1 HE L2 THRF TR E. ""ﬁun HETIZDWT., REFAHEEYO | EGLDE  |Are sales records available for  |Sales details of certified and, when Major Must
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N© EER HEEE LRI Control Point Compliance Criteria Level
AF 14.2 ETOEEYPOHE (LEE. |(EHSEHETICOVT., (FEFEIEES | EELOEFE | Are quantities (produced, stored |Quantities (including information on Major Must
EEESSLWFELIFEAE) |OFEHRZED) FEAROHE. BLUES and/or purchased) recorded and |volumes or weight) of certified, and when
FRFEL. FEHOTULETH, |TH5EILERMROHE. A0TEEE summarized for all products? applicable non-certified, incoming
(EARZED) . HWLEESLUEE (including purchased products), outgoing
EFEHL. FLOLOEF->TULET and stored products shall be recorded
NELZYFERHA, TANSUADBIEZL and a summary maintained for all
PF<CFHEHTT, registered products, so as to facilitate the
BEDRBIZRE 21T RN U ADIKEE mass balance verification process.
HEEEZEOHINEHRYELA, FEL. The frequency of the mass balance
BREALISEEY C L ICKIEBEFLIEER LGS verification shall be defined and be
nEZYFEFA, YRANSURERTESHE appropriate to the scale of the operation,
FHEICHEETCELRTNELRY FEA, but It shall be done at least annually per
NEEAIEETOHOGLOBALGAP. AEHE product. Documents to demonstrate
I LERENES, BRAKRMNEZEL, mass balance shall be clearly identified.
This control point applies to all
GLOBALG.A.P. producers.
No N/A.
AF 14.3 BREOEBOSBFYRELIYW [ZEZRETOCRRICETA2H5ETYEEZTE| EEOEFE | Are conversion ratios and/or loss |Conversion ratios shall be calculated and [Major Must
FRIEAR (HIEETOER ([LEZELOL0 G ITNIELEY FEA, REEL (input-output calculations of a  |available for each relevant handling
IZB1T5. AYLHEDEE) & |HETCSHTNELRYVETA. BLU/E given production process) during [process. All generated product waste
HEHL, EELTLETD, fIFEELZFRETY FEA, BERAKRS handling calculated and quantities shall be estimated and/or
T controlled? recorded. No N/A.
AF 15 BRREFHERE (EHLBEREVOBFRETERRMN) FOOD SAFETY POLICY DECLARATION (not applicable for

RBZELIHFEHEIR, LEEFVRBLLEZN L. £LETOCIEE
CTENFHFTECELICHTEIIT Y P FEBREICTTEDTT,

The Food Safety Policy Declaration reflects in an unambiguous manner the
commitment of the producer to ensure that food safety is implemented and
maintained throughout the production processes.
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N° EER HEEE LRI Control Point Compliance Criteria Level
AF 15.1 HEZBIE. IFAFz I VR |ZRIOFEHFCLICERTZEAHFHEZL | ELDEF |Has the producer completed and [Completion and signature of the Food Major Must

ITHBLTWSBAREAHE
BAEICEEAL. ERALTWLWEY
b\O

AL, BT ZEN, BEDOTEEHS
LI (BRREAD) I3y AU MESH
Iz B2 &ERYET,

T avInEEBEHME L A OMER A
EFZICBWTIX, BRTEAHFREIZE
A-ZEZLLTHHTHESHEEF VI UR
FASSERLET .
EEMMELDEERIIL—T (T3
V2) . BERUF T3 vIDTIILFYA F
EEFIZHWNTIK, BEEEMATREA - ES
FTBHZEIZKDT, BRI UR A IN—
NDIAZIY AV RERPATBHIENTRET
T, COBE, EEEAVN—PREEY
1 FCRERIZEA - EBLEZTHILEETHY
FHA, EHEHERBEVEEEEDR
DG EERE. ERAKRMNEZL,

signed the Food Safety Policy
Declaration included in the IFA
checklist?

Safety Policy Declaration is a
commitment to be renewed annually for
each new certification cycle.

For an Option 1 producer, without
implemented QMS, the self-assessment
checklist will only be complete when the
Food Safety Policy Declaration is
completed and signed.

In the case of producer groups (Option 2)
and Option 1 multisite producers with
implemented QMS, it is possible that the
central management assumes this
commitment for the organization and for
all its members by completing and
signing one declaration at QMS level. In
that case, the members of the producer
groups and the individual production sites
are not required to complete and sign the
declaration individually. No N/A, unless
Flowers and Ornamentals or Plant
Propagation Material certification.
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NO

EEA A

Control Point |Comp|iance Criteria

Level

AF 16

BRBEOTHE (TEFHFLBERENOBFSITERRSN)

FOOD FRAUD MITIGATION (not applicable for Flowers and

YISV —DBEIZEDEORBIEH (B BORERIFENBREH
PEH., BAEADHEEIZEDLEVEREH L) ZHRTEL TS EL 565
B B—REEICHVTERBHEDFELT SBEESBHYET, CDZE
DRRDEBEIZHT SEHERBELEZ NS0, £EZFIZ NS

DYROEERT B0 DFHFEEEENETT,

Food fraud may occur on primary production when suppliers provide input
products/materials that do not match the specifications (e.g. counterfeit
PPP or propagation material, non-food grade packaging material). This
may cause public health crises, and therefore producers should take

measures to mitigate these risks.

AF. 16.1

BRHBERE~OMRSEMEICEYT
DYRVFHEERBEL TLEY
o

BRBEREICOLGAD K D LGBEMLS
R (FEAIE, BRORERUVREHREM
ViEE., BRAOHEETLRVWEEEME
E) EREITDEHOOXELENE-EHD
REDFEFIEESHY . TDORABTHIRE
EhTWD, COFIRERF., —RBGAR
DHLDEN—RELTHERLIEZEDT L
AT NTVWSEEICE>-RETHIT
nFLYELA,

THOEH.

Does the producer have a food
fraud vulnerability risk
assessment?

A documented risk assessment to identify
potential vulnerability to food fraud (e.g.
counterfeit PPP or propagation material,
non-food grade packaging material) is
available, current and implemented. This
procedure may be based on a generic
one, but shall be customized to the scope
of the production.

Minor Must

AF. 16.2

BRBEREETHIHEHD
FEZEF-THEY. ThERE
LTLETH,

BRBEREFHIAEEXELLLTEY.
ZTOHT, BESN-ERBEDERIZH
YT T=-DICEEENER L -FREERK
MIZEV10AHY . RESA TV,

THOES.

Does the producer have a food
fraud mitigation plan and has it
been implemented?

A documented food fraud mitigation plan,
specifying the measures the producer
has implemented to address the food
fraud threats identified is available and
implemented.

Minor Must
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N° EER HEEE LR Control Point Compliance Criteria Level
CB1 FL—HEUT« TRACEABILITY
FL—YEY T 12k > TBBEH. BEEFEYD Y I—/UERSES Traceability facilitates the recall/withdrawal of foods and flowers and
ELY, BWEDLEFEYIZDIT, HEK O -EBLIEHREBEICIERT S ornamentals and enables customers to be provided with targeted and
CEHNTEET, accurate information concerning implicated products.
CB1.1 GLOBALG.AP.ZfEBIX. #& [XELEsnz#@AlE FL—HEY T oDV | EEDEFHE |Is GLOBALG.A.P. registered There is a documented identification and |Major Must
EAOREEIT I GLOBALGAP. (AT LAHLY ., THIZE-T product traceable back to and  |traceability system that allows
ZEREE (BXUBET SZD |GLOBALGAP. ZiifME 3 L =262 trackable from the registered GLOBALG.A.P. registered products to be
fDGLOBALG.AP. B & 2T 5. FEEEZIIL—T0EEE. 7 farm (and other relevant traced back to the registered farm or, in a
<15/ FTH->TEIMTE, |[IL—THOEHGREEFTIHADIZLHZ LN registered areas) where it has  |farmer group, to the registered farms of
MmO, ZTIHLDITERFUN | TEDH, M D, BEEOBEE~NELIZELHZ L been produced and, if the group, and tracked forward to the
FIH, MTES (—2JlE. —DIITF) ., INFERF applicable, handled? immediate customer (one step up, one
DIERAFIERFELOEEYOY ., L step down). Harvest information shall link
CIBFENEEBFBEORZZEY VI LTY a batch to the production records or the
BENERYERA, (T a2 2885 farms of specific producers. (Refer to
TOEEYMODAEEDRBEIC DT, General Regulations Part Il for
—BFRAN— T ZS]) , ZHTI5EE information on segregation in Option 2).
. BRICOWTHWELBITNIELGZY F Produce handling shall also be covered, if
A, BRRNEL, applicable. No N/A.
CB2 = PROPAGATION MATERIAL

BEDERITLEDBFEICE VD TEELGREELHEEDTY, Fo &
DEmBER-S LISk > T, EHPEYRESH DREFEIHEHS T =
ENTEET, BHDERIE, EYDRIFLLEEE., BEDRVLEEYD
=0 DFTIERHTT

The choice of propagation material plays an important role in the
production process and, by using the appropriate varieties, can help to
reduce the number of fertilizer and plant protection product applications.
The choice of propagation material is a precondition of good plant growth
and product quality.
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221 T, REEHE RiE:
=&Hi%x, EAXREERICON
TETEDTLWDER) ITER
LEVWFERTAFEAZ1OT
HHZEETRTIMAHYEYT
AN

B, BETLERFETFOREICET 58
miEw (RFXR, BEMTHE. BFoR
RZ0it) ZEBLEXE BIZETEDE
FRELBEYOEBEERE. NvF T
A FERFERE) B RFNEGY FE
Ao

GLOBALG.AP.MOFEAZI. £ LLIEZEN
L RIZEDREE. £1-XGLOBALG.A.P. AV
RLEBZL OEEEENSDEMIZD
WTIE, B EATLET,

material have been purchased in
the past 24 months, is there
evidence that guarantees they
have been obtained in
compliance with variety
registration laws (in the case
mandatory variety registration
exists in the respective country)?

plant passport or packing list or invoice)
that states as a minimum variety name,
batch number, propagation material
vendor, and, where available, additional
information on seed quality (germination,
genetic purity, physical purity, seed
health, etc.) shall be available.

Material coming from nurseries that have
GLOBALG.A.P. Plant Propagation
Material, equivalent or GLOBALG.A.P.
recognized certification are considered
compliant.

N° EHER |ﬁ‘%§$ LRI Control Point Compliance Criteria Level
CB21 mEEERE Quality and Health
BEBRDENE 1L, £EE. WIEE, DTEEROBFICHL, BEF The purpose of variety registration is to provide growers, processors,
CELICETEERFBEICHE L TVWBCLEHEEIZT E-HDDFRETH retailers and government a means of oversight to ensure that health and
Y., BEDIEEICET SIEHEHEEBHIIFET S LT, BEFL L safety requirements are met and that information related to the identity of
DDFRICELYET, mESRDENE (L, FHTSEEH,. A3 the variety is available to regulators to prevent fraud. Variety registration
BOFEMCEE L TOEEL S CEDEARHGIRAEIRETECL T, 2 aims at protecting the buyer of the seed/young plants/harvested material by
FEHREESAE-EDDEEEZRETSECL T, providing the basic assurance that the starting material used conforms to
the official variety description.
CB21.1 BE2ANDBURAICEALRLES LVEd st RES. Oy FES. B5EE | TROZFH | When seeds or propagation A document (e.g. empty seed package or [Minor Must
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TEHREHEEAFITHCLENTES, b
DEFLRFEERAF. FMEVREHE
(BEFEELNDOFEZAVTELT 2HD
B®GE) | RETLH5ELEEMHE.
FLREINNFREGSS, EEFLEZED
BFRT, 2Lt mEL. Oy &
5. BEER. BEURYFUTUR N
BEEGRFELIIFERET, BE24NAIZE
ALE2TOEBEORELEMNENINT
WHHDTY ., BARNEL,

i UPOVOD T—42 R—ZX"PLUTO"
(http:/Aww.upov.int/pluto/en) & & T
CPVOD miERFE Y —IL
(cpvo.europa.eu) TIEHEHFRFDLRIEE
JRELTHY., REZL - BT LDER
TSRO EEIC DT DEMIBERMSA
FTEFET,

intellectual property laws?

propagation material used has been
obtained in accordance to applicable
local intellectual property right laws.
These documents may be the license
contract (for starting material that does
not originate from seed, but from
vegetative origin), the plant passport if
applicable or, if a plant passport is not
required, a document or empty seed
package that states, as a minimum,
variety name, batch number, propagation
material vendor and packing list/delivery
note or invoice to demonstrate size and
identity of all propagation material used in
the last 24 months. No N/A.

Note: The PLUTO Database of UPOV
(http://www.upov.int/pluto/en) and the
Variety Finder Tool on the website of
CPVO (cpvo.europa.eu) list all varieties in
the world, providing their registration
details and the Intellectual Property
Protection details per variety and country.

N° EER HEEE LRI Control Point Compliance Criteria Level
CB2.12 |HHBIEIEREICET IERIC |EEERINE-RIEVCEARZERT S5 | FOZEKE |[Has the propagation material When producers use registered varieties |Minor Must
-THEHZAFLTVWEYT |6, TOEEOAFHNEOHMME EERE used been obtained in or rootstock, there are written documents

o ICBET BEZBICER L TWEWI & 3 accordance to applicable available on request that prove that the
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FERERUBERBREMICKD
MEIZDOWTEBFELTULET
b\c

RERUVREHREMOEHENIBEETES
FITBLTHEY., ETIICFREZET
SR, B, BRb. BAPRSA. FRE
B, ARER. HREA. FRAESLUVE
A#BENEIN TS,

treatments recorded for in-house
nursery propagation materials
applied during the plant
propagation period?

treatments applied during the plant
propagation period for in-house plant
nursery propagation are available and
include location, date, trade name and
active ingredient, operator, authorized by,
justification, quantity and machinery
used.

N© EER HEEE LRI Control Point Compliance Criteria Level
CB213 |BBANOBEHEXRTIE. YD |(BICRASFEREREDMIZEZERT 5 | FHOEFE |Are plant health quality control | A quality control system that contains a  |Minor Must
BELAREZEETI LA HAE | ATLLED-REEE AT LZEREL systems operational for in-house |monitoring system for visible signs of pest
BALTWETH, TEY. D, TOERV AT LORIE nursery propagation? and diseases is in place and current
BREFETERTNELGY FEA. BEIE records of the monitoring system shall be
HElk. BEZEET O HOPDIGFELE available. Nursery means anywhere
LFEYT (BIENTOERAMHOERNET propagation material is produced,
BIEXLED) o TEHRIXTL ITE. (including in-house grafting material
BAR RiE: BAREGLHEY . £-EE selection). The monitoring system shall
B, FERBTHEEICE. BEGLHHEY include the recording and identification of
DRFEHAINETEFTLTAEGZY FEA, the mother plant or field of origin crop, as
FEERIE. ROONT-EETEHMIC DA applicable. Recording shall be at regular
FhiFEY FEA, BHESNTLSHBIARD established intervals. If the cultivated
EMEBRAICOH (2EZERFTEMT trees or plants are intended for own use
wm<) FERTBHEE. CATHATY, only (i.e. not sold), this will suffice. When
BAEERT GEF. XEZHX. T0 rootstocks are used, special attention
BADEALNSRKIZHEDTHDMIZDUL shall be paid to the origin of the
T, BISTFELLETAERY EE A, rootstocks through documentation.
CB2.2 BEroE Chemical Treatments and Dressings
CB221 |BALEH (BF. RE. EEEENERALE-ERLDREE (124 2 | FROFKH |Is the purchased propagation  |Records with the name(s) of the chemical |Minor Must
. BLE) Tk, BEEEN |, BHELTESTLWLLD/MEFE/E material (seed, rootstocks, product(s) used by the supplier on the
ToEERREBIZOVTOER |AEED A ML) Ak L THEE seedlings, plantlets, cuttings) propagation material (e.g. maintaining
NRFIRATOET D, TZE5, accompanied by information of |records/ seed packages, list with the
GLOBALG.AP.MOFERAZIL. TN ERAFMH chemical treatments done by the [names of the PPP used, etc.) are
DH DRI, F1-ILGLOBALG.A.P.HVEER supplier? available on request.
LESEEMBLTWDAY TS/ v—IC Suppliers who hold a GLOBALG.A.P.
DT, COEBRAICEE AT, & Plant Propagation Material, equivalent or
FEEEMIZ OV TILERBRS . GLOBALG.A.P. recognized certificate are
considered compliant with the Control
Point. NA for perennial crops.
CB222 |EENTOEE - BIERICT> |ES5HNTOER - BERICERALZ2TO | FROZ |Are plant protection product Records of all plant protection product — |Minor Must
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Ne TEA |5ﬁé§$ LAIL Control Point |Comp|iance Criteria Level

CB 23 EETFHARZEY GEEFH M SEZERAL TCOENMESE. EH Genetically Modified Organisms (N/A if no genetically modified
Br4t) varieties are used)

CB23.1 |BEFHEMEZEYVDOEZD |EHESFLEERZEEDOTIL—TE. £|EE0EFE |Does the planting of or trials with | The registered farm or group of registered|Major Must
t. FLERBRESEERD [EETEASNLIEEZOIE—ZREFL. GMOs comply with all applicable |farms have a copy of the legislation
BEERLTITEELTCWET ([ThaEFLadndal EF2A, legislation in the country of applicable in the country of production
Mo BRMGHEABIABEILIEEOHAE production? and comply accordingly. Records shall be

Hw, BLLIEINEMAIZTDONTERELT kept of the specific modification and/or
EOEFNEGYFERA. BERMGEER the unique identifier. Specific husbandry
EEBREICHATS7 RNAREZIT TG and management advice shall be
FhiEmy EFEA obtained.

CB232 |EEFHABRIEVERELC | EEFHEARZREELITECTHEARZ | TEOZEE |Is there documentation available |If GMO cultivars and/or products derived |Minor Must
WAEE. BEXEHESEET |[1EY. Lt LI o@mAZHIET 45 of when the producer grows from genetic modification are used,

BETY D, &, CNoDEA DT, BIrFHAMZR genetically modified organisms? |records of planting, use or production of
BErLIEEGFEABRIICE >THELNT GMO cultivars and/or products derived
Y. LLLEChoEADEE. H5HL from genetic modification are maintained.
FEEICET SERHE N DTN TNS,

CB233 |4£EEIL. TOEROBEICK EROFNE L HXEN L TNITEY FE | EDFEHE |Have the producer’s direct Documented evidence of communication [Major Must
L. EEYPEGFHABRAT A, TOXEN L, EEOETICHIESN clients been informed of the shall be provided and shall allow
HEIBEEMSETVET N, HMENET. BEODEKXRICRIILDOTH GMO status of the product? verification that all material supplied to

BIENRIATERINIERY EFH A direct clients is according to customer
requirements.

CB234 |BicFHAEZEM (FEAR|EEDEMEFLT LRI ERNEIZ | TROZFFHF |Is there a plan for handling GM | A written plan that explains how GM Minor Must
EMFELIEZEEEY) OMYR|(L. EEVOZEEEHET 520, Eix material (i.e. crops and trials) materials (e.g. crops and trials) are
WZOWTOBEZEE->THE |FHARZEM EMELIESEEED % identifying strategies to minimize [handled and stored to minimize risk of
Y, ZOHT, FLEYRY (fz|EDESICEEL. FFET HMNICDNTER contamination risks (e.g. such as|contamination with conventional material
LA IEBEET SIREGFHAMR AL HEEXEICLTLVETNIELRY F accidental mixing of adjacent and to maintain product integrity is
ZAEM~DFHERHERE) & |FA. non-GM crops) and maintaining |available.

ERICHIZ. SEMOTLHESE product integrity?
HET D-ODHIBZHEEICL
TWETH,

CB235 |fthDEMEDBRMGTEEHE |E-FHEARZ (CMO)EMDRESZRO | EAIDZEHE |Are GMO crops stored A visual assessment of the integrity and  [Major Must
CHBVWKSBAETEEFE |Ze&EsaEalconT, BEICK25HEZE separately from other crops to  |identification of genetically modified
HRAEMERELTVLET |TThalinEayY EFEA, avoid adventitious mixing? (GMO) crops storage shall be made.

75\0
CB 3 TEOEBRLERS SOIL MANAGEMENT AND CONSERVATION
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WIEZITHESTLET D,

ER/NRICHNZ 5= D—FEEY O EHRIE
ZIToTWBI5E. EHEBDREEET IR
MREcik. B LEZOmMAMNSEIEIZDL
TRIETE D, BEEDBE2ESDHED
REAGHNELZY FE A

rotation for annual crops?

improve soil structure and minimize soil
borne pests and diseases are done, this
can be verified from planting date and/or
plant protection product application
records. Records shall exist for the

previous 2-year rotation.

Ne TEA |5ﬁﬁ'§$ LAIL Control Point |Comp|iance Criteria Level
TEEFERLEEDEBELEEDTHY., COMEHEERDRESH Good soil husbandry ensures the long-term fertility of the soil, aids yield,
EAAFZEETY, ELVLTEDRLIZL > T, TEIREEEF S F1R and contributes to profitability. Not applicable in the case of crops that are
5, LEMRDZALLY. RBEICEHLET, BEELICEEATETSEY not grown directly on the soil (e.g. hydroponic or potted plants).

THITAIEEBFEI (=& ZIEKHFEVCHIEL)
CB3.1 TIEEBHE N HY ETTH, HEZIE. FYMOESERED, TEOE|TFHOFKEFE |Does the producer have a soil | The producer shall demonstrate that Minor Must
REDHMBFICOWTEELTWS I LETR management plan? consideration has been given to the
ThRINEREY FE A, SELE LT, i nutritional needs of the crop and to
PHRERELIEEMSLOXEK. & LI maintaining soil fertility. Records of
homALNBETNRIERY EE A, analyses and/or crop-specific literature
shall be available as evidence.
EHRBLVBREREVOEESRIT. RES
Nz@E LIV EBLIE. BLUH Flowers and ornamentals producers shall
HRICINET S RBIZOVWTILRDH S perform calculations at least once for
EHMGHEET (EAEHRERETHN every single crop harvested and on a
F2BE L) HEZTLETNIEGY F justified regular basis (e.g. every two
A, (BEICHIBBOHEFTIOFY b weeks in closed systems) for
EEo-amEa)  BRARKRSEL, continuously harvested crops. (Analysis
may be conducted with on-farm
equipment or mobile kits). No N/A.
CB3.2 EEOTE®MRMNHY TI3H, |TiEOHEROTIES T, g0 TES A [#EEIE.  |Have soil maps been prepared | The types of soil are identified for each  |Recom.
HIZEDWNT, &4 FOLERNEES for the farm? site, based on a soil profile or soil
nTWET, analysis or local (regional) cartographic
soil-type map.
CB3.3 ERARESISE. —FEEEYD | TIEEEZUEL, LIEREOERVES | THOEI |Is there, where feasible, crop When rotations of annual crops to Minor Must
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N© EER HEEE LRI Control Point Compliance Criteria Level
CB34 TIEREEFRBELIIMEBEL. |(TOLMICE LHEMWG  BEEEES | FREOEH |Have techniques been usedto | There is evidence of techniques applied  [Minor Must
TEMNEMBEL LAWK SICT [FE. #HKk, $TVA4 75—, BEZ2A4VYD improve or maintain soil (e.g. use of deep-rooting green crops,
S-HOEMEFALTCVWET |EHA. FSLASA O OFERA. BAOETE. # structure and avoid soil drainage, subsoiling, use of low pressure
Mo NOFRHER., RATY T DOFLE GRE compaction? tires, tramlines, permanent row marking,
MEIZ&K B LEDREILL) . R—F 2T D avoiding in-row plowing, smearing,
I GRiE : REBEICLDBAED)EFAL poaching,) that are suitable for use on the
TWd, IsETHOFIRAKRIZEL T land and, where possible, minimize,
BY. AETHNIE., TEEFELGEERIE isolate or eliminate soil compaction, etc.
RICINZ &h. FE—BAIRET S
N BEICHELFTIENTES,
CB 3.5 BHOMERMEENMLT, | OKPEIZELS) TEEEZH/DEICHIZ | FHOEFH |Does the producer use There is evidence of control practices and|Minor Must
BRAENBIDIUHEERLL |2-0O0EEDHEE (FEAEYILFY techniques to reduce the remedial measures (e.g. mulching, cross
TWETH, . EERICA-TERA DT, Bk, BE possibility of soil erosion? line techniques on slopes, drains, sowing
HEOHFIEDOFIA, Y4 FOERADHE K grass or green fertilizers, trees and
PERDIEFK G E) #ZB-o>TWLWAEWSEE bushes on borders of sites, etc.) to
WA dH 5, minimize soil erosion (e.g. water, wind).
CB 3.6 FHREEHERICK2ENEZ |IEAT 25 HEREROENEE (EXEN. | THEOZEE |Has the producer taken into An analysis from the supply is carried out |Minor Must
EZEEIZCANTWET M, )P, hUK) EFEEICAN-#ET account the nutrient contribution |or recognized standard values are used,
Ik 20HE. & L& 2HMOEEL L of organic fertilizer applications? |which take into account the contents of
THWLATWSHEEZEREL TLIEFE NPK nutrients (nitrogen (N), phosphorus
ZFHLTLS, (P), potassium (K)) in organic fertilizer
applied in order to avoid soil
contamination.
CB 3.7 BiE/EER, BE/EEE %K [FE/EiE. SiER/ZEE, BRIZ2DO0TE | FHOZEFE |Does the producer keep records |Records of sowing/planting, rate/density, |Minor Must
FLTULWETH,, kEDIFTHY. BETELHI L, on seed/planting rate, and date shall be kept and be available.
sowing/planting date?
CB 4 FERR FERTILIZER APPLICATION
BHDEFIZET EHBDEIZIE, (FYDREELR, TEDRESD. B The fertilization decision-making process involves consideration of crop
DEEZEIRVIEYEEDSEONEKERICDOTEET L, BIER demands. Nutrients shall be available for crops in the growing substrate or
FD=DDIELLVEEE, BRDEXWOFTREFE LKL ILREFIE soil and fertilization is often necessary. Correct application to optimize use
FFLLEIINIEH Y EE A, and storage procedures to avoid loss and contamination shall be followed.
cB4.1 HREELFBHICOLWTOT7 F/4 X Advice on Quantity and Type of Fertilizer
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B (N, P, K) B&KURBSE
17-17-17) %8k L T3, BEHABKRMNE
-u:o

NPK), and concentrations (e.g. 17-17-17)
are detailed in the records of all fertilizer
applications. No N/A.

N© EER HEEE LRI Control Point Compliance Criteria Level
CB4.11 |ABELERERF -I-BICKs |EIELERIC. BN (BHEELITER) 0F | FALOEHE |Are recommendations forthe  |Where the fertilizer records show that the |Minor Must
T. Bt - ERIEHOBERAICE |E2 L-HTEEENNE0T F/A( 5 — application of fertilizers (organic |technically responsible person
TE7 ENARAPLGEENTVE|([THLILRLESNTWLAGEE. TAEZITON or inorganic) provided by determining quantity and type of the
ERAAS E0OH LM (Fl AWET BN competent and qualified fertilizer (organic or inorganic) is an
BE) [CEDON=ETHLHEEUNE. A1 persons? external adviser, training and technical
HEK. BEDOML—Z2F3—XEDDL competence shall be demonstrated via
BEHEFIREEMNEAEEZTER ITH official qualifications, specific training
FaYFEEA courses, etc., unless employed for that
EIEE & B - BHIEHOERERHIE purpose by a competent organization
MEDEFENEEED LLIFEL SN (e.g. official advisory services).
HEBTHAHAC EMVEREERLITIRENT Where the fertilizer records show that the
WBIEE. BETRHAEICEITS Sh -8R technically responsible person
FEHOTUWRTNIEGELHRL (&R, determining quantity and type of fertilizer
HEORMXHEHEATLS, HLLEFE (organic or inorganic) is the producer or
KHGE NL—=2 P a—R~ADSME designated employee, experience shall
E) L BLLEY—ILOFER (VI ko be complemented by technical knowledge
7. BETORHEAESE) . (e.g. access to product technical
literature, specific training course
attendance, etc.) and/or the use of tools
(software, on farm detection methods,
etc.).
CB 4.2 MERE RO 6% Records of Application
4211 54.26 : FREBRHMEEEEOZRDHT . TADOFEE L E@E 4.2.1to 4.2.6: Do records of all applications of soil and foliar fertilizers,
HIZOVWTTERERRELTWLS & both organic and inorganic, include the following criteria:
CB4.2.1 |EB&. EHOBEMEZ. £-I1X | I ATOEEIC DT, MBI, 2| FA0&EHE |Field, orchard or greenhouse Records shall be kept of all fertilizer Minor Must
mER MEFMEERELCVWSEL. REE. reference and crop? applications, detailing the geographical
RUREQCEMEEEMT-FRETEERL area and the name or reference of the
TW3, KHFECERKBEIZOVWTEHRA field, orchard or greenhouse where the
BRICEEERZDITH 2 &, BRKRMNEL, registered product crop is located.
Records shall also be kept for hydroponic
situations and where fertigation is used.
No N/A.
CB4.22 |fEiER TATOMERFLIC, EREGHEER (F|FaOZ&E |Application dates? The exact dates (day, month and year) of |Minor Must
/IB/IB) #@EH\FELTWD, ERAKRMNEL, the application are detailed in the records
of all fertilizer applications. No N/A.
CB4.23 |IEHDIELE TATOMRERZLEIC, Bad. BEHOE|TFaO&SE |Applied fertilizer types? The trade name, type of fertilizer (e.g. Minor Must
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N° EER HEEE LRI Control Point Compliance Criteria Level
CB4.24 |RIEE TATOMBRESFLIC, BmEEEIEE | TROFEHK |Applied quantities? The amount of product to be applied in ~ |Minor Must
HABICHE L-EEFEHEE,. L weight or volume relative to a unit of area
HABMSEY OREBEAOKEZETEERL or number of plants or unit of time per
TWdZl¢, EROREELZEFELETA volume of fertigation is detailed in the
FaYFEEA, EEOENHREINDHER records of all fertilizer applications. The
ELFEICALEEFRLSGEWNHTY, #EA actual quantity applied shall be recorded,
BROVEELL, as this is not necessarily the same as the
recommendation. No N/A.
CB4.25 |MEAEAE TATOMERFELEIZ, MEAEEIEE|TFTAOFERE |Method of application? The method and/or equipment used are  |Minor Must
ARBETRERT I L, detailed in the records of all fertilizer
TERR A E/TEE#AEICRI LD TH D15 applications.
&, IDFRICZFREFETINE KL, $iELE In the case the method/equipment is
DR EFERT  HEE. BEAISEANLT always the same, it is acceptable to
T HI L, BIEAEE LTE, HIAE record these details only once. If there
KRR, FEEREBAE N >EL0N are various equipment units, these are
Hb, ERTIHEMIE. & EFHED identified individually. Methods may be
MEIE#CHEXDOELEONH D, ERAKRNE e.g. via irrigation or mechanical
1k, distribution. Equipment may be e.g.
manual or mechanical. No N/A.
CB4.26 |MEEEXES TATOMBRESFLIZ, BIEETo=/F% | TRODFEH |Operator details? The name of the operator who has Minor Must
EOKRLZTRHELTWLS, applied the fertilizer is detailed in the
records of all fertilizer applications.
FEFIBE T TETOEIEFEEZTH -
TWAEEE, FEELZLIEMICERYT If a single individual makes all of the
niELLy, applications, it is acceptable to record the
BHOEZEETHREBEEZITOTWSIHESE operator details only once.
F. 2EOREBFEHFLEFNEGZY FE If there is a team of workers performing
Ao ERBRNEZIL, the fertilization, all of them need to be
listed in the records. No N/A.
CB 4.3 BHORE Fertilizer Storage

43105437 : BEIZE T, UTOLSTIBMTHRELTULETH,

4.3.1to 4.3.7: Are all fertilizers stored:
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e

FKodm) [F. BEHNARLC, MREY L, O
EVEBDGT WG TRELET . AR
AEZERE. LICLHBEELTREL TR
TYFEA

fertilizers (e.g. powders, granules or
liquids) is well ventilated and free from
rainwater or heavy condensation. Storage
cannot be directly on the soil except for
lime/gypsum.

N° EER HEEE LRI Control Point Compliance Criteria Level
CB431 |BERUETEHBREMEIIRIC|(FEENERSZEL LT, BH (BHEIE | FROZFE |Separately from plant protection |The minimum requirement is to prevent  |Minor Must
HRELTLETH, # - EFEHERDLLELY) EERERUHEE products? physical cross-contamination between
PHRREHM & DYMBHEREFTLEHRLET S fertilizers (organic and inorganic) and
=12, YEHMERE (BOL— ~Z0fh) plant protection products by using a
EHRFTHILETT ., BERUEFERREM physical barrier (wall, sheeting, etc.). If
E—HEICEHTT AR (ZLEAXHMEESR fertilizers that are applied together with
PE@BAIER) T, OOMELIRERIC plant protection products (i.e.
A3 DTHNILEBER P EHREM micronutrients or foliar fertilizers) are
E—HREITRELTH &KLY, packed in a closed container, they can be
stored with plant protection products.
CB432 |BHNIEBACTRELTVWET [ELDOHL5FHIE. 2 TOIEFIER (& | FTROFKFFK |In a covered area? The covered area is suitable to protect all |Minor Must
o ZIEMK, R, BAEDLD) EXRIEOE inorganic fertilizers (e.g. powders,
Z (fz&AEBX. FB. WM. B8R M granules or liquids) from atmospheric
HOITELTVWEY, (EHOFEE. XE influences (e.g. sunlight, frost and rain,
. REHRORIOREGHICONT high temperature). Based on a risk
D) JRAYFHAIZEDNWTITSDTHN assessment (fertilizer type, weather
. EZ—ILTESDELA, EBICARP conditions, storage duration and
ABZELLZLEROFET, T&2T—4 location), plastic coverage could be
—FOREEHIZEEST SO ThHNIL. acceptable. It is permitted to store lime
RBREBRHAYDREZENTRET S and gypsum in the field. As long as the
CEHBLET, storage requirements on the material
safety data sheet are complied with, bulk
liquid fertilizers can be stored outside in
containers.
CB4.33 |BERTBMTRELTWEDT |[EFEH (& AEME - B - BAEOL | THROFKFE |[In aclean area? Inorganic fertilizers (e.g. powders, Minor Must
"o D) FTZTOFVERTICREL. REOE granules or liquids) are stored in an area
ISR E DI WNESICLET, JIFNhT: that is free from waste, does not
HOORNIELDEENITHYBREES, constitute a breeding place for rodents,
and where spillage and leakage may be
cleared away.
CB4.34 |HBLEBHATRELTVET |2 TOILFER (& A E0WFR - B84 - & | TROFEHE |Inadyarea? The storage area for all inorganic Minor Must
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N© EER HEEE LRI Control Point Compliance Criteria Level
CB4.35 |KEFLEDYRIEZERT DL |[EEITET. KE~D) AT ZZ/NEIZT | FHOZFE |In an appropriate manner that  |All fertilizers are stored in a manner that |Minor Must
SHBYILAETRELCVWE (DL SUAETRELET, reduces the risk of poses minimum risk of contamination to

ERON HIEDREZFE V12D W T OERH contamination of water sources? |water sources.
DEDHDONTLVEWNGE, RELTVSER Liquid fertilizer stores/tanks shall be
HLREVEBDIIONIZHT-2BEZHFHE> surrounded by an impermeable barrier to
=SB HEDETEHATRE LR ITNIER contain a capacity to 110% of the volume
YEEA, of the largest container, if there is no

applicable legislation.

CB43.6 |IREMEIFARELTVWET (ERZNEYE—H#ICRELCITAYEL | ELLOEFE |Not together with harvested Fertilizers shall not be stored with Major Must
ne A, products? harvested products.

CB43.7 |RIOIEHAERSE. TIEA [HEERZS (BHoiEEsE) &, £EIC | FHOZFE |Is there an up-to-date fertilizer | The stock inventory (type and amount of |Minor Must
EELFERAEO—BZEHLE | (AVEHD) BEhHhoz&. 1AL stock inventory or stock fertilizers stored) shall be updated within
AEEOHEZEET L LN |NICEHFLATIEGZY EFHA, EEE calculation listing incoming a month after there is a movement of the
TEETH, F. AY GEREZTOM., AEOHMLEE fertilizer and records of use stock (in and out). A stock update can be

%) BLUERAE (EM~DOLE/FERA) available? calculated by registration of supply
[CEDCHEICE > TEHFITHENTE (invoices or other records of incoming
FIN, HEBELEOITNUNELLE LS. fertilizers) and use
EHMICEBEOEEEZF v LEITh (treatments/applications), but there shall
XzYFELA, be regular checks of the actual content so
as to avoid deviations with calculations.
CB 4.4 FHEEE Organic Fertilizer
CB4.4.1 |AERZECTKEBEREZFEAL [GLOBALGAP.ZikmEMAETIE, NE | EfEMEF |Does the producer prevent the |No treated or untreated human sewage — [Major Must

BWESITLTULETD,

FAHEEFIRVLEBOANERZEST TKER
ZFEALTWERA., ERAKRNEL

use of human sewage sludge on
the farm?

sludge is used on the farm for the
production of GLOBALG.A.P. registered
crops. No N/A.
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N© EER HEEE LRI Control Point Compliance Criteria Level

CB4.42 |WEREATIC. AHRIEHOBIETAS |RUEENHY . TOP T, AHRIEHOE | TEOEHE |Has arisk assessment been Documented evidence is available to Minor Must
ME, FRAEMZZEELEZUR (AT 2ERLE LEERO ) X7 5 carried out for organic fertilizer, |demonstrate that a food safety and
VEEEITOTULET D, EIToTWAIEARENTEY ., »il which, prior to application, environmental risk assessment for the

ELLTIZDVWWTEELTWLS . considers its source, use of organic fertilizer has been done,

- BHBEROIESE characteristics and intended and that at least the following have been

- B ED AL use? considered:

- WEMEFE (EMEANIIHT HREE) « type of organic fertilizer

. ’*”EE/E?G);’EA + method of treatment to obtain the

-E2REE organic fertilizer

- MEFAEEER. ﬁEFﬁﬁJi (EDRIBER S * microbial contamination (plant and

A, MERERAE) . ThldNg 71‘73}(:.‘1' human pathogens)

B QBT AT 55ECHLERT « weed/seed content

%o « heavy metal content
+ timing of application, and placement of
organic fertilizer (e.g. direct contact to
edible part of crop, ground between
crops, etc.).
This also applies to substrates from
biogas plants.

CB4.4.3 |BIEFFURIZERT AL |AHEREEIE. SHEAOTEE LT TN |TROEFERE |Is organic fertilizer stored in an  |Organic fertilizers shall be stored in a Minor Must
HEUGHETAERER#EZR TV ERA, KE~DFEEHLET 51 appropriate manner that reduces |designated area. Appropriate measures,
ELTULWEIT, H. AF1.210 ) R FHEICE D E, Y] the risk of contamination of the |adequate according to the risk

BREEFEERMLOLEFNIERY EFRA (= environment? assessment in AF 1.2.1., have been

ERIE. AUV Y- FDERLEE, ZRADR taken to prevent the contamination of

HEFEa > TF70E) o & LI, #aKiE water sources (e.g. concrete foundation

i RIE2MBEE L TRET S &, and walls, specially built leak-proof
container, etc.) or shall be stored at least
25 meters from water sources.

CB 4.5 eZEMORS Nutrient Content of Inorganic Fertilizers

CB45.1 A LZEZRHEOFEELRS |GLOBALG.APERELEICHE LIziBE24 | FHIMDEFE |Is the content of major nutrients |Documented evidence/labels detailing Minor Must
2 (NNPKADLIA > TUHET H O)E#‘EHE*-}@‘C( DWT., FELES (NPK) of applied fertilizers major nutrient content (or recognized
o 2 (BLLEAHOEEE) 22X known? standard values) is available for all

%EEM/%’*‘)Lﬁ&éo

fertilizers used on crops grown under
GLOBALG.A.P. within the last 24-month
period.
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N© EER HEEE LRI Control Point Compliance Criteria Level
CB452 |BALEZEHICIE, E€E |GLOBALGAPRIMEMICIEE LiziEaE |#%EEIE.  |Are purchased inorganic Documented evidence detailing chemical |Recom.
LECIEFERNZRTINXE (127 APDIEFEEETIZIONT., EEFE fertilizers accompanied by content, including heavy metals, is
MRS TOETH, LEOIEERSOFEMZEE - XEN documented evidence of available for all inorganic fertilizers used
BHb, chemical content, which includes |on crops grown under GLOBALG.A.P.
heavy metals? within the last 12-month period.
CB5 KoEE WATER MANAGEMENT
KIZIRY b8 FXHRERECTT ., EEFKDENFIFDE0. BEHILET G T Water is a scarce natural resource and irrigation should be designed and
B> T, DOFKEFHFIFTCEEBEMEBEEFRAL TITHEINET planned by appropriate forecasting and/or by technical equipment allowing
T KDEFHEEHIZDVTDIFEHIZ DL TIE, FIHCB.L S, for the efficient use of irrigation water. For information about responsible
water use, see Annex CB 1.
CB5.1 EUROLEZTH Predicting Irrigation Requirements
CB5.1.1 EMIZBELREKEEZTEL., |(£EEZIE. T—4 (LA, HhEOEZE | FROEH |Are tools used routinely to The producer can demonstrate that crop |Minor Must
BIEGEKETSIHOOY—IL |BEOT—4% . BEE0OREMET. ERHEER calculate and optimize the crop |irrigation requirements are calculated
EERICFIALTLET D, DHEK b L—, ZEFE. TIBEKS AR irrigation requirements? based on data (e.g. local agricultural
DToIaAr—E—) IZEDNTEKD® institute data, farm rain gauges, drainage
BEEFHELTWAILERTIENTE trays for substrate growing, evaporation
%, BIHICT—2RERY—ILEHRELT meters, water tension meters for the
WBIEE. TNODERICHEYICHKET S percentage of soil moisture content).
FOHMBEEINTEY., RIFEHKRETH Where on-farm tools are in place, these
5l &, RKEEBEDOHEIZRY. EAK should be maintained to ensure that they
VA are effective and in a good state of repair.
N/A only for rain-fed crops.
CB5.2 RIBETOHENLKHA Efficient Water Use on Farm
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N© EER HEEE LRI Control Point Compliance Criteria Level

CB5.2.1 BISETOKERBICEITAREL | AVFHAZXELLLTEY., ZOHTK|EGDMEFEFH |Has a risk assessment been There is a documented risk assessment [Major Must
DFBITOVTYRIFEZEE IR, HK AT L B, BEUEYHEE | (201747 A 1 |undertaken that evaluates that identifies environmental impacts of  |(obligatory
BLTEY. EBEICK-TL2|DhOKOERICERT 2EE~DEE |G d L |environmental issues for water  |the water sources, distribution system as Major
AALRICRELATOATW [[COVWTHELTWA S &, oIt 1E#H|m#&#E s L |management on the farm and  |and irrigation and crop washing usages.  [Must from 1
FIH, AFMNARETHIE, RIERATOKERIC|vg#a+) has it been reviewed by the In addition, the risk assessment shall take|July 2017)

LKBEGHDRE~ADEEIZDONT, YR
HEMTEELTWSIE, YRV EE
SERESE., THICEEBL. BEELNEENRN
REREL., RBELTUWWEITAIELGZY FE
Ao FEELULVESTE LT, BISRAFL (YR
SED—RRAA FS4 ) BEURHK
CB.1 (BIBIZHITHKEEHA KA
V) &5, EAKRMNEL,

management within the previous
12 months?

into consideration the impact of own
farming activities on off-farm
environments, where information is
known to be available. The risk
assessment shall be completed, fully
implemented and it shall be reviewed and
approved annually by the management.
See Annex AF.1 (General Guideline for
Risk Assessments) and Annex CB.1
(Guideline for On-farm Water
Management) for further guidance. No
N/A.
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b\O

HEOHIZ, LTD12F-IXEHEZED
BithiEBYFERA,  KEDGFR., B
DHEEBLVEKVRATLOTZO— (EK
AT L, FFKHELITIBRARAOHEK
Lf-K) #HETH-O0OHE (AF.1.1.1
SMR) . BE,. K@ (FHEETKLY) Fi=
[FZF DDA,

BEROME., -&ZIEHF. KM, Bk
e NILT, VB FOMERS AT L
2REHRT I EOEEYE. BEDE
CIZhiEhDHMEES. E@EICELESH
ThERY FERA, £, STEODT, #E
KEARBHIBOA VT TV ADBEEIZD
WCTHEmL TV FNIEGEY FEA, #
KEKDER, EREEEICHT H2HEF.
BHEL LI INOEmAZERE LG TN
EhYFERBA, RENHDEFRIZDONT,
EEHREEH-EHM - REMARES
BE%EREL., LEDEEIZES T ITAILR
YEEA, BENZOFEICSM., =&
EENTVAHMBLARILTOEETE., @&
ALRNILTOFETH &KLY,

management has approved
within the previous 12 months?

The plan shall include one or more of the
following: maps (see AF 1.1.1.),
photographs, drawings (hand drawings
are acceptable) or other means to identify
the location of water source(s),
permanent fixtures and the flow of the
water system (including holding systems,
reservoirs or any water captured for re-
use).

Permanent fixtures, including wells,
gates, reservoirs, valves, returns and
other above-ground features that make
up a complete irrigation system, shall be
documented in such a manner as to
enable location in the field. The plan shall
also assess the need for the maintenance
of irrigation equipment. Training and/or
retraining of personnel responsible for the
oversight or performance duties shall be
provided. Short and long-term plans for
improvement, with timescales where
deficiencies exist, shall be included. This
can either be an individual plan or a
regional activity that the farm may be
participating in or is covered by such
activities.

N° EER HEEE LRI Control Point Compliance Criteria Level

CB522 |KE. BLU, ERLCEKT [EEENBEEI2HAURNIZEAZE LT EEOEFE |Is there a water management | There is a written and implemented action|Major Must
BLLEHEICTH-OOFE |ExE@ICL. ZELTLAS, TOF T, [(201747AH1 |plan available that identifies plan, approved by the management within |(obligatory
EHELKEEAENADHY. KEE. DEMCERBSLUVEKEEZIC|EA D LA |water sources and measures to  |the previous 12 months, which identifies  |as Major
TOABNBELRAAURNICE | §HFHRICOVTHELTL S, mEFHE L |ensure the efficiency of water sources and measures to ensure  |Must from 1
HEICL>TERREINTLET T##%4+(+) |application and which efficient use and application. July 2017)
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56, TOELGRNZE. 1
AOFHBETRLTWET D,

DMDOUEROEXTHERALTLEEA,

MEBEDFKOCBEKEFSHE., WHO
FHITD TBELBETOHKEEMYOR
2R AICETSHHA KS 4> - 2006] (<

HELEZKETRHEITINERY FEA, £

f=. KRDFBEMGFEHOLNDIGEE (EXIE
LRICHELH D, &) . £EFILKED
EMAKDKEIZET HAWHOLA K54
V. FrEHgoBRHIEE LTSI L
=, KEAWIZE>TREIBZITAIERY F
A, BHEBKRMNEZIL,

water in pre-harvest activities
justified according to a risk
assessment?

irrigation/fertigation or other pre-harvest
activities.

Where treated sewage water or
reclaimed water is used, water quality
shall comply with the WHO published
Guidelines for the Safe Use of
Wastewater and Excreta in Agriculture
and Aquaculture 2006. Also, when there
is reason to believe that the water may be
coming from a possibly polluted source
(i.e. because of a village upstream, etc.)
the farmer shall demonstrate through
analysis that the water complies with the
WHO guideline requirements or the local
legislation for irrigation water. No N/A.

N© EER HEEE LRI Control Point Compliance Criteria Level
CB5.2.3 |FEKGETHERIZERL-K E~DFEKETRIEIZDOWNT, Bft. | THOFEHE |Are records for crop The producer shall keep records of the  [Minor Must
E. BLIUVEAOBEDHEY [V VIILOES. EEFLITHEEDRE. irrigation/fertigation water usage |usage of crop irrigation/fertigation water

AVILTOEKEFZRHEL T [BELURKRE KEFTI L. FEERRE and for the previous individual  |that include the date, cycle duration,
FIhH, &) EEHL. KEBFHEICEOVWTE crop cycle/s with total application |actual or estimated flow rate, and the
AE#HL. FHROREZRHELTCLETA volumes maintained? volume (per water meter or per irrigation
EHYFERFA, hiE. BESEYDORE unit) updated on a monthly basis, based
MRELS>TWVWDI VR T LOEBRFREE DR on the water management plan and an
BTH &L, annual total. This can also be the hours
of systems operating on a timed flow
basis.
CB5.3 KE Water Quality
CB5.3.1 |WEFEAFKEWERIFERT |RUEOFKZZKETRIE. £72137 | EM0DZEHE |Is the use of treated sewage Untreated sewage is not used for Major Must
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NO

EER

BEEE

LAY

Control Point

Compliance Criteria

Level

CB5.3.2

IWHEETOEE (& zIE#EK
IBRREER. %, B5FR) TR
R 5 KDHIER - LFRER
B9 5 RVEEMNTT LT
BY. EEFICK>THEELA
AURNIZRELARES L TLY
EJERAN

JRE@ETIE, D EE. UTFIZDONT
MEL. XEIZLTWRITAERY FHEA,
JKEDHEE., (BLLHENIE) BEDSH
R

EKFE (BlE L THIFKCB.1SER)
SEKDEFE (EFHRS) |

K E R E D EfR
MDA A TEABHH
BARAKDENRWE, BERUVHERKRE
ML, BIBRSRZEWHIFLEOKEDKTHERL
HnELGY FEAL, O, BEPO, =X
SILDBERELIzKIE, BERVEEHBREM
DERZEFHMLTCLESEENHY ET, $5
gt LT, £EFD. EPLANILTOKEE
O BEA-—H—OXHMEAFLEY., F
ZIFEBOHLIEMARMNSDT KN4 XREXR
HEESICLBEFNERY FHEA,
HEEE, VRYFEMmEZEEREL. EKD
AT LADFLEEELHUEEHEOHD. VR
TLEDER, FHIFKEANEELEEE
. BICURVFEEBEHFR LA TIERY F
A, URAYEHETIL, EBEMLYMEN (2
EZRIE, REOHREY. I3, E-—ILEP
REIL) BEIUIEZEMLBEETER. £ L TE
KIRATLTOREEROI Y FO—)LF|E
[ZDOVWTIHRARTWAETFAIERY TR A,

TR OEH

Has a risk assessment on
physical and chemical pollution
of water used on pre-harvest
activities (e.g.
irrigation/fertigation, washings,
spraying) been completed and
has it been reviewed by the
management within the last 12
months?

A risk assessment that takes into
consideration, at a minimum, the following
shall be performed and documented:

- Identification of the water sources and their
historical testing results (if applicable).

- Method(s) of application (see CB Annex 1
for examples).

- Timing of water use (during crop growth
stage).

- Contact of water with the crop.

- Characteristics of the crop and the growth
stage.

- Purity of the water used for PPP
applications. PPP must be mixed in water
whose quality does not compromise the
effectiveness of the application. Any
dissolved soil, organic matter or minerals in
the water can neutralize the chemicals. For
guidance, producers must obtain the
required water standards from the product
label, the literature provided by the chemical
manufacturers, or seek advice from a
qualified agronomist.

The risk assessment shall be reviewed by
the management every year and updated
any time there is a change made to the
system or a situation occurs that could
introduce an opportunity to contaminate the
system. The risk assessment shall address
potential physical (e.g. excessive sediment
load, rubbish, plastic bags, bottles) and
chemical hazards and hazard control
procedures for the water distribution system.

Minor Must
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N© EER HEEE LRI Control Point Compliance Criteria Level

CB5.3.3 |INERIOEETHERTHKIE., |VRIFHE., BEURTOEREEE (L | TFROEF |Is water used on pre-harvest Water testing shall be part of the water ~ |Minor Must
RO FHE (CB.5.3.2)[Cfit 1= |HiET HEMICEZE T HEKRGIICE > T activities analyzed at a management plan as directed by the
HET. BITOXRBEEFZRE RSN KEEFEO—HIKESTESE frequency in line with the risk ~ |water risk assessment and current sector
ISAN. KESWMETHE ST |(OETNIEEY EFA, FHiEPENERD assessment (CB 5.3.2) taking  |specific standards or relevant regulations
FIH, KEBREFIEXEZ@mIZL, TOHTHUT into account current sector for the crops being grown. There shall be

DU DEE. YU TIVERES. Y7 specific standards? a written procedure for water testing
JVEREUGFT. Y2 TV AL, REA during the production and harvest
. BEEIOVTER LA FAIERY F season, which includes frequency of
A, sampling, who is taking the samples,
EFEBHEREWIZ DL TIXERRS, where the sample is taken, how the
sample is collected, the type of test, and
the acceptance criteria.
NA for sub-scope Flowers and
Ornamentals.

CB5.3.4 YR FHE (CB.53.2)EHITD | AV FHE L TRITDOEREEICL > THE | TFHOZFH |According to the risk If according to the risk assessment and  |Minor Must
ERIMICHEL, KERBEHBE OV RINHDLESNE=EEIE., BEEE assessment in CB 5.3.2 and current sector specific standards there is
TORMTIXIEZR - MBS | TORIZE > TIEEW ., YENFEYE current sector specific a risk of contamination, the laboratory
RIZTDODVWTEELTOLET D, |[CDONWTHEELEZELAHD Z &, standards, does the laboratory |analysis provides a record of the relevant
F-BREBEREFKEREICOL |2THERIE. 1ISO17025F - [TRIFDEE analysis consider chemical and |identified chemical and physical
TISO17025 FBE., FHIImEE [T 4RE. © LIFKEBEEIZOLTD physical contamination, and is  |contaminants.

LZROBAIZZITTOWETH, |FMELFEORAZZT-EEREBEODLOT the laboratory accredited against |Analysis results from an appropriate
HdZ &L, 1SO17025 or by competent laboratory accredited against ISO 17025
A EHEREMIZOWTILERARKRS . national authorities for testing  |or equivalent standard, or laboratories
water? approved for water testing by the local
competent authorities are available.
NA for sub-scope Flowers and
Ornamentals.

CB5.35 |ROUFEREBAMNEDFIZ. YR |KD)RAIMEBFTOERELETETE S | FTMOZEIE |Are corrective actions taken Where required, corrective actions and  |Minor Must
B CTRON-BEDH D (Ni=L 5. KEEFEO—EE LT, & based on adverse results from  |[documentation are available as part of
ERICH L., REREBEZWM->T |Z45E6. SELEZRY . BHTHC the risk assessment before the |the management plan as identified in the
WETH, &Eo next harvest cycle? water risk assessment and current sector

TEFF L BE REYIC DL TILEARKRS specific standards.
NA for sub-scope Flowers and
Ornamentals.
CB5.4 FEIK/FEIK AR K D $t4E Supply of Irrigation/Fertigation Water
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N© EER HEEE LRI Control Point Compliance Criteria Level
CB5.4.1 FERTERINTWSEE. B |RETOETOEUK, IFKEE. 25 TO | TFTROMEFH |Where legally required, are there | There are valid permits/licenses available |Minor Must
BTOETOHOEK, KR, |2 ToOKER. (&2 EEK, £EDOD valid permits/licenses available |issued by the competent authority for all
B TOXKERAPIVZRYET S (HEF-E70—FT—Ya3>TJOowR, C for all farm water extraction, farm water extraction; water storage
S8, FRAZOHKIZIOVWTEH hustotorbinlEzntad) 2D water storage infrastructure, on- |infrastructure; all on-farm water usage
PGREAIZA o REREL | THEBELEENETLE-ENGRAA/Z4 & farm usage and, where including but not restricted to irrigation,
TULETM, VANH B, Ff. EHICBHETHNIL, appropriate, any subsequent product washing or flotation processes;
AN ZDMIRBEOBEEZZ (10T X water discharge? and where legally required, for water
BADHKIZET ARBA/IZA VR E discharge into river courses or other
BoTWd, CnoDRAIZA VA% environmentally sensitive areas. These
EEDRICERZZENTE, HIRAYINT permits/licenses shall be available for
WTIEBY FERH A, inspection and have valid dates.
CB5.4.2 KERICET RBR/IZAM Y |[REEGODEDRA/ISA 2 AFE LY | EEDOE  |Where the water It is not unusual for specific conditions to |Major Must
ANREEZHEDZDLDTHS (CLTlEHYFEFA, & ZIERER. B permits/licenses indicate specific | be set in the permits/licenses, such as
Fa. KEMA - HokBHEMS, [fF. B, A. FLEFEELTORKEDLE restrictions, do the water usage |hourly, daily, weekly, monthly or yearly
EEENZOEHETFHO>TWDS [AEICOVTOEFLEETT, and discharge records confirm  |extraction volumes or usage rates.
CENHERTEETD, NLDEENTFLNTWSZEEFTRTRE that the management has Records shall be maintained and
KkEDOF. REohd L5 CLTLiEiFhE complied with these? available to demonstrate that these
mYEEA conditions are being met.
CB5.5 Bk HE 5% Water Storage Facilities
CB5.5.1 |BKESRADY. B AVTF |ZEHICE > TKNAFTEHNEICH S |HEEIE.  |Are water storage facilities Where the farm is located in areas of Recom.
VRAENTEY., KBRKRIZ |BEDSE. KNAFTEEVEROLO present and well maintained to  [seasonal water availability, there are
FATELAHMZEZNATE S L |DiFKIEENH L, BETHNIE, EHT take advantage of periods of water storage facilities for water use
SIZLTWWET M, RAIZEY. BULMRREEICHE L., B8ZENH maximum water availability? during periods when water availability is
CTOBE Iz VREHRITEYRET 5. low. Where required, they are legally
authorized, in a good state of repair, and
appropriately fenced/secured to prevent
accidents.
CB 6 HREMWHREREE INTEGRATED PEST MANAGEMENT
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L. ZNIZE > THNADRBERETIFS &L
DIHEBEREDFEIRE VNS K S ER
. REFHRBIIOELECEL2D1T
BOTWAIHZETRY CEMNTED,

implementing at least two activities per
registered crop that include the adoption
of production practices that could reduce
the incidence and intensity of pest
attacks, and thereby reducing the need
for intervention.

N° EHER |ﬁ‘%§$ LRI Control Point |Comp|iance Criteria Level
BERFELREE (PM) &L, FIFATBEG KR EMFBEME TIZ DD THE Integrated Pest Management (IPM) involves the careful consideration of all
BRSEELELTHAZDENENA SENGTEEMRE L. HEYRE available pest control techniques and the subsequent integration of
BEHPEDMDFRICZL ENAEFEFHIICEZIETEELNILIZRSE, E appropriate measures that discourage the development of pest

FDOBEVERE~ND Y EFRIERICHIAZEZ L TT, IPMY—ILRy o populations, and keeps plant protection products and other interventions to

X (FI#CB.2) Tld. BEYPE=IEYDEHERILEIZS T BIPMETTD levels that are economically justified and reduce or minimize risks to human

BADEODAEFRERL TOWFET, (FYPLLEMEIZL > TERDFH health and the environment. An IPM Toolbox (Annex CB 2) has been

FERIVELGEED S, IPMEX TALIZEIC, S & IZE 4G S YR developed to provide alternative actions for the application of IPM

(FIRREPOMBRIRMGE) . EYFER (FRE S LDFEREL B techniques in the commercial production of agricultural and horticultural

EDFENPEVE) . FLIRBRFHGRMEICEE LD TEITAIEG Y F crops. Given the natural variation on pest development for the different

A, crops and areas, any IPM system shall be implemented in the context of
local physical (climatic, topographical etc.), biological (pest complex,
natural enemy complex, etc.), and economical conditions.

CB6.1 IPMURTLDERIZHT S |HEDT FNAH—NZEFITo>TLSE5 | FHOFFHF |Has assistance with the Where an external adviser has provided |Minor Must
XEE. BREINGECT FNAR &, hEZFH ol (2 & A EAMTHE implementation of IPM systems |assistance, training and technical
FBELTHETLETH, g8 —EX) ICERASNT R/RA been obtained through training  [competence shall be demonstrated via

YL E, HFIIFEHEMTEONEZE or advice? official qualifications, specific training
X EREY. BEANGHEIIGEI—X I courses, etc., unless this person has
ExRBLTRESDZ &, been employed for that purpose by a
competent organization (e.g. official
SEEEEI’EREOEMEEETH DG advisory services).
A, BWamE (& A E, IPMICET
LEMXMADT VR, BHEDHEINE Where the technically responsible person
I—RANDHEFERGRE) B, Y—ILDOFER is the producer, experience shall be
(VI b+box7. BEETOREREEAE complemented by technical knowledge
HE) ITE>TEITbENEEREZL D (e.g. access to IPM technical literature,
&, specific training course attendance, etc.)
and/or the use of tools (software, on-farm
detection methods, etc.).
CB.6.2M 565 : UTICEYT HIPMERODINERT I ENTEETh, CB 6.2 to 6.5: Can the producer show evidence of implementing activities
that fall under the category of:
CB6.2 IS5 ITHETEBEE, HEEX. FREHEOREOCEEZER | LEEDOEFE |"Prevention"? The producer shall show evidence of Major Must
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EREHM ORI X FERFL

VR AHEH, ThiZBEL2S ARFIC

TWETH, GLOBALG.A.P BRI EBIG THE L =1,
BIUBRAHEDOEDICH L TERADH

2LDDIJA+THB,

authorized in the country of

(including their active ingredient

production for use on crops
being grown?

composition or beneficial organisms) that
are authorized on crops being, or which
have been, grown on the farm under
GLOBALG.A.P. within the last 12 months.

N© EER HEEE LRI Control Point Compliance Criteria Level
CB 6.3 TRLEE=F YT ICRB|EESE. a) VD, EOEE, EROZ | EEZOZFF |"Observation and Monitoring"? | The producer shall show evidence of a) |Major Must
TZE5EE DRBNFET S0 ZFIET 51=HODEE implementing at least two activities per
EBEMBICDERIE2DERL. b) Th registered crop that will determine when
ZRAL TRELGERHBFREIZ RIBOH 5 and to what extent pests and their natural
-ODEEZ-TAHEEETLE > TLDEE enemies are present, and b) using this
WERTZENTED, information to plan what pest
management techniques are required.
CB6.4 AL IZHETESEH, EEEE. FRENEEVOZEFVMEIC | LAEZOER | Intervention”? The producer shall show evidence that in [Major Must
EREERIFTIHEE. BEOHBRFERIZEK situations where pest attacks adversely
BNAETHESEVWSIMETRT ZEMNT affect the economic value of a crop,
EFd, TAFERZLDVENGHL -GS intervention with specific pest control
(. EARKR methods will take place. Where possible,
non-chemical approaches shall be
considered. Not applicable when the
producer did not need to intervene.
CB6.5 SRNNVFIZEMEEBREZE [FEROHEELE~DOHENEYRLLE|TROFHEK |Have anti-resistance When the level of a pest, disease or Minor Must
CIBHEWN-ODHERIFES |0, ERMEZELSBENOICHES recommendations, either on the |weed requires repeated controls in the
YU, BERUBEHREMON MEAE (ZOLSTHENHLHEE) I label or other sources, been crops, there is evidence that anti-
NERDESICLTVETD, [E>TWWEHEVSFMNH D, followed to maintain the resistance recommendations (where
effectiveness of available plant |available) are followed.
protection products?
CcB7 BRERUVREMREM PLANT PROTECTION PRODUCTS
HREEDEIEYIZFH L TRFNGCEFZRIFTEE. BERUVKHENBREN In situations where a pest attack will adversely affect the economic value of
DEFLED, HEDWEFRIZLBNAFEITHE IBEMEIEL S L4 a crop, it may be necessary to intervene using specific pest control
BYET, BERUKHEBREHITELEIZ@EHFL. THL, RETE_ L methods, including plant protection products (PPP). The correct use,
BEETY, handling and storage of plant protection products are essential.
CcB71 BRERURERREHM OER Choice of Plant Protection Products
CB7.1.1 |HELTWLWAEMICHL., BN |EERUVEEHREMOESZSE (Ao | TEOZEE |Is acurrent list kept of plant A list is available for the commercial Minor Must
FRZROTVWBEERUVUERE (7. F-EEEGMEMELZED) #ill protection products that are brand names of plant protection products
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N© EER HEEE LRI Control Point Compliance Criteria Level

CB7.1.2 (FEZIE, DRLGEBRREN |FRALEITATORERVEELREMIL| E0EF |Does the producer only use plant|All the plant protection products applied |Major Must
HHETIK, ) FRAEANTRHRRE |(EAEOEFRBFHEEIZE > THREAIZS protection products that are are officially and currently authorized or
EROHIBRERUVEERRE | RESATLEHH. BAZZF TS, & currently authorized in the permitted by the appropriate
METEBEREEMICERL T |WAEREFHENFELEZVGEE. Z0= country of use for the target crop |governmental organization in the country
WETH, EIZE$ 5GLOBALGAP. A K51 Y (i.e. where such an official of application. Where no official

(BI#ECB3) . BLUVEERER X registration scheme exists)? registration scheme exists, refer to the
(FAO) O TREORALFERICET S GLOBALG.A.P. Guideline (Annex CB 3)
BENRN 28R8BTH52 L, T, £F on this subject as well as the FAO
ELNEICEIRERVFEHBREMRATOD International Code of Conduct on the
D EEMLGEGHERICSML TS5 Distribution and Use of Pesticides. Refer
&1, BFECB.3Z S, BEAKRMNEL, also to Annex CB 3 for cases where the
producer takes part in legal field trials for
final approval of PPPs by the local
government. No N/A.

CB7.13 |BERUVEEHREMOSIANIL|(ZTOREDIZASHLVWEERVEERR|EFEOZFE |Is the plant protection product  |All the plant protection products applied  |Major Must
IZH->T, BARBRIIKMLT |(EMZEALTHEY. MERFITHE, that has been applied to the crop are suitable and can be
FRLTLET ., BERUFEHREMICE 2N ADIZEMIC appropriate for the target as justified (according to label

DT, FRAOEHGENL (TNILEDH recommended on the product  |[recommendations or official registration
B\EIE, FLELAMNEREEOLERY) % label? body publication) for the pest, disease,
b, EEEVBRERVEERKREMD weed or target of the plant protection
IRNVNERET H5EEIE. TOET. % product intervention. If the producer uses
DEEMIZH L TTDERERVEEHRE an off-label PPP, there shall be evidence
MEFATZEI2DO0T, MWL EEE of official approval for use of that PPP on
ST TVWASNLE TRIERY £ A, & that crop in that country. No N/A.
FABRSVERLE,

CB7.14 |BERUVETEHREMBARD |2 TCOERELRVEEMREMEAREORER | TAOZI |Are invoices of plant protection |Invoices or packing slips of all plant Minor Must

BEREZRELTLETH, EF-IIMRBELZRROLOICREL. £ products kept? protection products used and/or stored
NENBEBEDORICEHE TSR ITNIERY shall be kept for record keeping and
FH A, BARNEL, available at the time of the external
inspection. No N/A.
CB7.2 BERUREVREMOERARLERICOVWTOT FAMR Advice on Quantity and Type of Plant Protection Products
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N° EER HEEE LRI Control Point Compliance Criteria Level

CB721 |HEDHAANEBRERVEER |ZEDIEIC. 7 FNAA =814 D5 | ELD&EF |Are the persons selecting the  |Where the plant protection product Major Must

BREMDODEBRZTO-TVWEYT |(HOEMEOEEENEREEZEET HZ L& plant protection products records show that the technically

Mo MRENTWVEEE. TOEFTLHLER competent to make that choice? |responsible person making the choice of
M. BEDIFEI—ZA~ASMLIEREL the plant protection products is an
ETHHATEZLHMMOENH D, 7 KN external qualified adviser, technical
A F—ROWAFH 5 DFaxtoe-mailE 1, competence shall be demonstrated via
BEODEREZTOBMLOBEERENEESE official qualifications or specific training
HLLLEHOMNLDRDONI-REETH course attendance certificates. Fax and
BT ENBIEEFELEIZCREINTWREA. e-mails from advisers, governments, etc.
BifixXE (& A FHROEMBXEK, & are permissible.
KM FL—Z2Ja—XR~ADBMILEE)
[Tk > THEMMAMBICEITE SN BER%E Where the plant protection product
BoTWiin(Eam sz, records show that the technically

responsible person making the choice of
plant protection products is the producer
or designated employee, experience shall
be complemented by technical knowledge
that can be demonstrated via technical
documentation (e.g. product technical
literature, specific training course
attendance, etc.).

CB73 7] 28 £ Records of Application
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N© EER HEEE LRI Control Point Compliance Criteria Level
CB731 |&TOMKRERELTEY., & | =CoBREGEC, UTaaflchalin | Em&EP |Are records of all plant protection|All plant protection product application records | Major Must
B ELTFTREOERIZDVWTE (FEYFELEA, product applications kept and do |shall specify:
WTWEITH - EmEEEREA. H LIEAA, BAKS they include the following - The crop and/or variety treated. No N/A.
2k, - The geographical area, the name or

B FEERER. HLL<
STy

BRI R

-BRA B & BARRAR T R
-RERUVHEHREMORG
HEBMMA A

-URFE AT AA R

B GRE, FUNDSRGE R, REIE
FEFXREOAMFEIBIFERELTHELTL
5. WAKRNEIL,
-EFEGERTE (B R/F) BB TERZIZ
RELTWS, RE0O#HAAE 1BUENM -
BAIFRTH) ZRFLAETAERZY FE
Ko IR TR ZRFEFLGCTHERELA, £
DEBFEHESNTVSHBRETEARDD &
EITHBRART L&A R LET, IREATHAR
DETFHED=HIZZOEHREFALLGTAE
BYFELEA. BARKRNEL,

-REGERE FIREET) BLUENHES
B, FEREARGENOEMERE S & —HICE
FLTWD, A ERLELTLSD, T
FERENSEIRINOAD K SITHE>TL
BENEEGY ERA. BRKRNEL,

IRV EICIRERTARARE STV SIEE.
FTRTHORERVEHEHREMOEMIZON
T, IWEAAMZREHEL TV S, HLLE. 5
NVIZERENZNGE. AEERICE & O
IR ZREEL TS, ERABLUVHER
LS. ERARSEL,

minimum criteria:

- Crop name and/or variety

- Application location

- Date and end time of
application

- Product trade name and active
ingredient

- Pre-harvest interval

reference of the farm, and the field, orchard or
greenhouse where the crop is located. No N/A.
- The exact dates (day/month/year) and end
time of the application. The actual date (end
date, if applied more than one day) of
application shall be recorded. Producers need
not record end times, but in these cases it shall
be considered that application was done at the
end of the day recorded. This information shall
be used to crosscheck compliance with the
pre-harvest intervals. No N/A.

- The complete trade name (including
formulation) and active ingredient or beneficial
organism with scientific name. The active
ingredient shall be recorded or it shall be
possible to connect the trade name information
to the active ingredient. No N/A.

- The pre-harvest interval has been recorded
for all plant protection product applications
where a pre-harvest interval is stated on the
product label or, if not on label, as stated by an
official source. No N/A unless Flowers and
Ornamentals Certification.

73200737 RERUVKHEHREMOBAA T RTERFESATEY . U

TOEEAEMTVET A, :

7.3.2to 7.3.7: Are records of all plant protection product applications kept
and do they also include the following criteria:
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EFEMAFEEEHEL TS, F@EK
(L LLREZEDMDBEE) NDEE. HFU
Dy MLAYDEDT S LK. F-EE
BREJICEROH DNT=KREL T, AT EIRER
UEEBREMOEZELHEL TS, EA
BROVEELE

records specify the amount of product to
be applied in weight or volume or the total
quantity of water (or other carrier
medium) and dose in g/l or internationally
recognized measures for the plant
protection product. No N/A.

N° EER HEEE LRI Control Point Compliance Criteria Level
CB7.32 |fkEE4L [FiRELER L2, BERUVIFERREM O | TROEHE |Operator? Full name and/or signature of the Minor Must
HEEBRERBO 7L R—LEBLIW/FELIE responsible operator/s applying the plant
ERETHLBETLERY EFEA, VI b protection products shall be recorded. For
D7 EFERALEEFREDES. EHED electronic software systems, measures
BEEERIET D2AELSBTNIEHRY FE shall be in place to ensure authenticity of
Ao EEBNBEMTETORMAIEEZT records. If a single individual makes all
HoTWAEEIX. EERBEOFME1ER~ the applications, it is acceptable to record
ICRRERT B2 ITTLLY, the operator details only once.
F—LTHEELTWDIGEE., ik LIZ£E If there is a team of workers doing the
DRAZEHLBETNEGRY FEA, #BA application, all of them need to be listed
BRoVEELE, in the records. No N/A.
CB7.33 |BBRIFRREREA TATORRRELIZ, HERLEZFEERS | THOHEFKE | Justification for application? The name of the pest(s), disease(s) Minor Must
FWELITHEDBMZEHL TS, and/or weed(s) treated is documented in
BMERLERT BBEIEL. SRILELEIZEMN all plant protection product application
FEMERMIG LTSI &, BERAKRNE records. If common names are used, they
1k, shall correspond to the names stated on
the label. No N/A.
CB7.3.4 |BfnfEZICHT 2EMNGARE |0k LT, AT 22ERUVEEHREM | TRMZEFE |Technical authorization for The technically responsible person Minor Must
DERAELFEAZSICET S ZE T I HTE application? making the decision on the use and the
EEEZRELTCNS, EEELANLTO doses of the plant protection product(s)
BAEEERBELTWSBEX. 18I being applied has been identified in the
BT HIEITTELL, BARMNEL, records. If a single individual authorizes
all the applications, it is acceptable to
record this person's details only once. No
N/A.
CB735 |RfALI-EROE TARATOGREGFLIZ, S L-E2S0OE | TROFEH |Product quantity applied? All plant protection product application Minor Must
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EBREMD ) 7 FETFIHYT
=0, BEBMEFERER-
TWETH,

DEYT DRI ETIFSH=6. HEIBH
BEEZELBIFAEHEY FERA, ThIC
T, BFELLLBVERERVIFEMREM O
FUTRIRVEGLST=0HD, BET D
REDAEEEEDEEMRPLIZIaAZr—
vay, BSORFICEEFTICEHENME
HAS., FEEFI T ROV SESED
RBRERUVEEHREMOY > TIVEE
ZEIFRHIGETT, VRIDBRBH LN
55 (TE AR

measures to prevent pesticide
drift from neighboring plots?

to avoid the risk of pesticide drift from
adjacent plots e.g. by making agreements
and organizing communication with
producers from neighboring plots in order
to eliminate the risk for undesired
pesticide drift, by planting vegetative
buffers at the edges of cropped fields,
and by increasing pesticide sampling on
such fields. N/A if not identified as risk.

N° EER HEEE LRI Control Point Compliance Criteria Level
CB7.3.6 |{FALIIB#EHEA (SESTFELEEZFE-TLSHEE. HL | THOEFH |Application machinery used? The application machinery type (e.g. Minor Must
IZHETEDLLSC) B LEEERUVY knapsack, high volume, U.L.V., via the
EFBREMETIZOE, H#mniEE irrigation system, dusting, fogger, aerial,
BIZEEEVKEER. KEEHH. 18 or another method) for all the plant
VERRM, ERORTLEFRALEZEA. protection products applied (if there are
mEERm. BREAA. EPEHA. TOM) various units, these are identified
[Z2DWT, IRNTOMGKREEELICEEMIZE individually) is detailed in all plant
LTS, BICELCHERE (m&xE protection product application records. If
T—L1EDOH) #FEALTVWREHEEIE. it is always the same unit of application
—MFTICEEERT 1 IF T, BEAKNE machinery (e.g. only 1 boom sprayer), it
1k, is acceptable to record the details only
once. No N/A.
CB7.37 |BARREERDOXIE Pk B0, BiET 2EM~D R 7 FZ | FRMEBH |Weather conditions at time of  |Local weather conditions (e.g. wind, Minor Must
EETLHLSGHEOXIE (FIAILA. BB application? sunny/covered and humidity) affecting
NIZEYELTIEE) 2. £TORBRKRIZD effectiveness of treatment or drift to
WTERERLBTNERY FEA, L neighboring crops shall be recorded for
FrvIBADREELEA. XFIZLDEE all PPP applications. This may be in the
B, FEZOMOETARELEHEATD form of pictograms with tick boxes, text
R TEL, ERHKEDHSTEARN information, or another viable system on
the record. N/A for covered crops.
CB7.38 |METIBASADEERVHEE (£EZIL. BES, oHET ZHIERE~ | FROZKFE |Does the producer take active | The producer shall take active measures |Minor Must
PEEREMD KU T L E2FIHT D (DEERVHERREMAN )T RTEHY measures to prevent pesticide  |to avoid the risk of pesticide drift from
=D, BBUAGFEEZMST|(AVETIT420. BBHEFEEZE LG drift to neighboring plots? own plots to neighboring production
WETH, FhlEGYEEA. CNICIE, BEET IR areas. This may include, but is not limited
HMTHESN TOSEMIT DL TOREE. to, knowledge of what the neighbors are
FHRRHED A VT F U RAENEENTTAH. growing, maintenance of spray
NETIZR2HTTEHY TEA, equipment, etc.
CB7.39 |METIEGNCDOBERVE |EEEL. BiET 2REREN L EES |HREEBEIE.  |Does the producer take active | The producer shall take active measures |Recom.
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Ne TEA |5ﬁﬁ'§$ LAIL Control Point |Comp|iance Criteria Level
CB74 IRFERTHMN (fEFF & & U E AEYEERERS) Pre-Harvest Interval (Not Applicable for Flowers and Ornamentals)
CB7.4.1 |BHIN-IEMBMICHE> T BRI HFECEDINER & Vo7, BREICE | EE0EFE |Have the registered pre-harvest |The producer shall demonstrate that all — |Major Must
WETH, MEXEICE>T, EYICEHALE-RE intervals been complied with?  [pre-harvest intervals have been complied
RUBEBBREMOTATOIRERR S Z with for plant protection products applied
FOTWBHIENEITE D, METAIIZIN to the crops, through the use of clear
BEZIE558 IS, TOEMORES records such as plant protection product
B, BELIC (BIRILEEZH. A application records and crop harvest
BORTEICLE-T) . ETOIRFERTHARM dates. Specifically in continuous
ICEET A LEHEICT H-HDBEY A harvesting situations, there are systems
DRATLAHD, 7.6458, EFLBE in place in the field, orchard or
RS BERRMNEL, greenhouse (e.g. warning signs, time of
application etc.) to ensure compliance
with all pre-harvest intervals. Refer to CB
7.6.4. No N/A, unless Flowers and
Ornamentals production.
CB75 Ko-ExoLH Disposal of Surplus Application Mix
CB751 |RoLBEEABMBROIVY [TANILLOEMAEZEZGTVEVSHITE | THROFZFE |Is surplus application mix or tank |Applying surplus spray and tank Minor Must
DT ERHIZ. BRREREPERE [T, o EEGEANGRCEIIDDT washings disposed of inaway |washings to the crop is a first priority
ICEDGEVWAETEELTWE | SREEDICHA T oA EEZRERICER that does not compromise food |under the condition that the overall label
ERAAS HRETHD, ROMCBEFAHEHMBROHS safety and the environment? dose rate is not exceeded. Surplus mix or
OO ERIE. BREEVPREICED tank washings shall be disposed of in a
HWHEATEET S L, BZxEELTL manner that does compromise neither
52 &, BRAKRNEL, food safety nor the environment. Records
are kept. No N/A.
CB7.6 RBERERE (BHFBIUHRERAEY. FEEHETBERRN) Plant Protection Product Residue Analysis (N/A for Flowers and
Ornamental or Plant Propagation Material Production)
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Control Point

Compliance Criteria

Level

CB7.6.1

BRFEEE (=& Z2I1E. BRFEXD
Hig) ORAKEBEEE
(MRL) 2T 51EHZEHF - T
WBZEERICENTEET
75\0

HEEL LJEZOBEIR. £SEYMRTE
LA EToOmE (BN, BNERHT)
DNDEDHIEMRLEEDY X FEFHF > TG
ThiEBZYFEFEA, MRLEEZMBIZ

&, BEELDEITHHEOREEFRERL TL
H5PYLYERTH, B LLIERFEERER
HEEDNDE (FEEEDIIL—T) %=

U, BAEZLYTI2BEOMRLE#ECRES
FRBROY— VGV RTLICEAELT
WA ETYT, —HOEZFRELELT
EZBH56. BRBROV—=-V OV RT A
NPEILELOLVEOMRLEZZESLTL
BlinEHZYELEA, FIMCB4 KREE

EZRE BE,

R DEH

Can the producer demonstrate
that information regarding the
Maximum Residue Levels
(MRLSs) of the country(ies) of
destination (i.e. market(s) in
which the producer intends to
trade) is available?

The producer or the producer's customer
shall have available a list of current
applicable MRLs for all market(s) in which
produce is intended to be traded
(domestic and/or international). The
MRLs shall be identified by either
demonstrating communication with clients
confirming the intended market(s), or by
selecting the specific country(ies) (or
group of countries) in which produce is
intending to be traded, and presenting
evidence of compliance with a residue
screening system that meets the current
applicable MRLs of that country. Where a
group of countries is targeted together for
trading, the residue screening system
shall meet the strictest current applicable
MRLs in the group. Refer to Annex CB. 4
Residue Analysis.

Major Must

CB7.6.2

AEENRTEET HHHEDOM
RLEZ[CHLT, BET 51
HDEEEE>TLETH,

HEEEINRFTILET HHGEOMR LEE
M, EEEORELYIELNMGE, £F
EFITBEEIE. £EYA7ILOFTMR
LEEBEICANTWS (&2 IE, BEIC
IS CTHBREREEZ S, BLU/FERLE
SEYORBTRAMERZERTS) &L
STEERIMTHENTED,

D&

Has action been taken to meet
the MRLs of the market in which
the producer is intending to trade
the produce?

Where the MRLs of the market in which
the producer is intending to trade the
produce are stricter than those of the
country of production, the producer or the
producer's customer shall demonstrate
that during the production cycle these
MRLs have been taken into account (i.e.
modification where necessary of plant
protection product application regime
and/or use of produce residue testing
results).

Major Must
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Level

CB7.6.3

2TOEHZRBICDONT, 4&EF
MARFEEEDOMRLIZEEST 3
MESHEHET H-HDU R
Y EHEAITHhNTULET M,

DR FHAEIE. £ TOEFHEICDOVNTITL., B
EOFEREEBEEMBBZBED) XY 12DV TR
LEHDOTHRITAERY FHA,

BEBE. VRAVFHETIE. BEAIMIREL VS
WEMRY., DA, YT VTR LSRR E
BI#ECB.5 TMRLOFHE] IS > THELET, 5l
#CB 5B HEBE=4Y I RTL (RMS)IC
B 2RENOREROESE (TEMLELOT
BIFhERY FEA,
BREASWTNTEL VN SERNAEDIHEEICE. YR
JEETUTOENMEESA TSI &

AFE L LLIFENLEIThT- 2RO 2 FEE A
5, BRBICHETIEHR (L&, BERA. 8
EREERUHEMREMOFERLE) NREL
TWEWI EARIE S TWS I E LU
BERUEEHBREMEL2ERALTLELD,
RMELMEBALTWEWNIZE, BLU
AREREC ICRERUVEHERREMZERALTL
BT E (HBRBRIEE COHMLS. TORER
U ERREM OIRERTHR & Y £ 1EHMITRL
&) B&LU

I LEIIENE=E (& A ERMHBORE
B. EMR%) . 1 LJEERIZELE2T, YRS
FMERADZUMARE I TSI &,
ChoDFINELTIE. BERVEEHREMZ
FERALGZVLMESO, RIS LBULVEIEZMR T
Wb, ERTEERBREZTHLHEVES L
¥ (EZIEFX/ 33 ThICHETHIHEEL”H
%) BBITFohET,

R DEH

Has the producer completed a
risk assessment covering all
registered crops to determine if
the products will be compliant
with the MRLs in the country of
destination?

The risk assessment shall cover all registered
crops and evaluate the PPP use and the
potential risk of MRL exceedance.

Risk assessments normally conclude that
there is a need to undertake residue analysis
and identify the number of analyses, when and
where to take the samples, and the type of
analysis according to Annex CB 5 Maximum
Residue Limit Exceedance Risk Assessment.
Annex CB 5B Mandatory Minimum Criteria of a
Residue Monitoring System (RMS) is
obligatory.

A risk assessment that concludes that there is
no need to undertake residue analysis shall
have identified that there is:

- A track history of 4 or more years of analytical
verification without detecting incidences (e.qg.
exceedances, use of non-authorized PPPs,
etc.); and

- No or minimal use of PPPs; and

- No use of PPP close to harvesting (spraying
to harvest interval is much bigger than the PPP
pre-harvest interval); and

- A risk assessment validated by an
independent third party (e.g. CB inspector,
expert, etc.) or the customer.

Exceptions to these conditions could be those
crops where there is no use of PPPs and the
environment is very controlled, and for these
reasons the industry does not normally
undertake PPP residue analysis (mushrooms
could be an example).

Major Must
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515017025 - IERZE DR
DRBE EFHOHERFAAITHTL
FIhH,

ROREYFHM 51S017025, £-1EFh
CLRIZEDHBOREEZRIT TSI L&
BISTRIIMXE (LEZ—Ay FOEEE
DELIZRTINTWEE) A’hd, ED
BEd. HEBREEEIRERERIZSMLTWL
DT EDIEML (f= & ZIXFAPASOIERAM

BETEZL)ERIGETNIERY FE

Ao BIFECBA BB oM S,

testing is accredited by a
competent national authority to
ISO 17025 or equivalent
standard?

letterhead, copies of accreditations, etc.)
that the laboratories used for plant
protection product residue analysis have
been accredited, or are in the process of
accreditation to the applicable scope by a
competent national authority to ISO
17025 or an equivalent standard. In all
cases, the laboratories shall show
evidence of participation in proficiency
tests (e.g. FAPAS must be available).
See Annex CB. 4 Residue Analysis.

N© EER HEEE LRI Control Point Compliance Criteria Level
CB76.4 JRYFMDIERICEDWE | U RV FHIOHERIZCEDE. LEDEFE |Is there evidence of residue Based on the outcome of the risk Major Must
e n A ER LN H |GLOBALG.AP 235 E OET EE NS tests, based on the results of the |assessment, current documented
YETH, R, FEAREETRENDIE=EICLD risk assessment? evidence or records shall be available of
EERUBEHRREME=2YIIRT plant protection product residue analysis
LADSMORFOXEITIE 72 (XFRERH results for the GLOBALG.A.P. registered
BECTE., B#MCBLICEDHSREBNE product crops, or of participation in a
REEICEALTWS, YURIEEDOLE plant protection product residue
R BREBBRENDLELINDEBEIF. YU monitoring system that is traceable to the
T UG FIBPREFREMKE. ToMIC farm and compliant with the minimum
BT SEEICRDLIEITRERY FEA, & requirements set in Annex CB 5. When
R, BEDEEBERUVY U TILE residue tests are required as a result of
Wo-5EYA FETEIHADENLZTFNIE the risk assessment, the criteria relating
mYFEE A, to sampling procedures, accredited labs,
etc., shall be followed. Analysis results
have to be traceable back to the specific
producer and production site where the
sample comes from.
76505767 HBAWMEERLALBS. UTERTIAULHY £ 7.6.5to 7.6.7 When the risk assessment determines that it is necessary to
" carry out residue analysis, is there evidence that:
CB7.6.5 ELWHYTY U TRERICH -, BRSNS T T I HEICEEGE LT | THOFKEIHF |Correct sampling procedures are [Documented evidence exists Minor Must
THUT) o T#TWELE: (DL ERILENMMNH S, FIFECBA followed? demonstrating compliance with applicable
Mo BEMMT SE, sampling procedures. See Annex CB. 4
Residue Analysis.
CB7.6.6 |HEBREF. BOMBETICK |EEEETO-OICERLEHERRLE|TFDZmS | The laboratory used for residue | There is clear documented evidence (on  |Minor Must
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N© EER HEEE LRI Control Point Compliance Criteria Level
CB7.6.7 RAZBREME (MRL) #8BA |BEEEESMCTHEFOEMOMRL (£ | EfMEFFH |Anaction planis in place inthe |There is a clear documented procedure of|Major Must

TLELBEIC, EBREFT(ER. F-ERTEEE) ZEATHNDSIE event of an MRL is exceeded? |the remedial steps and actions (this shall

EEtEA H Y T D, NRENDBEICWMEIRERGHES LU include communication to customers,
78 (BAE~DER. HA0EBHRAEEZ product tracking exercise, etc.) to be
) ORELGFIEENH S, AIFKCBS taken where a plant protection product
BB S8, ChIEAF1DY - residue analysis indicates an MRL (either
EURFIED—EZELETEDTE KL, of the country of production or the

countries in which the harvested product
is intended to be traded, if different) is
exceeded. See Annex CB. 4 Residue
Analysis. This may be part of the
recall/withdrawal procedure required by

AF. 9.1.
CB7.7 BERE Plant Protection Product Storage
REGRELFEAOIEODERNGEIL—IVIZHEST-BRTRELETNIE The plant protection product store must comply with basic rules to
TYFEHA, ensure safe storage and use.
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Level

cB7.7.1

ECLBRBAEORH I T, &
BLRADEHD+HEHRED
HEIRERIZEH T, BAKOR
BOFERRERELTLET
75\0

BEOREHEREIUTOELEEH-LTL
BFAERZY EFEA.
SIRTODFZYET HE. A H & UHED
BITOEBHIICHE-> TS,

MEEEE LTS, EAR L,
FEREAHY. BFE. BBROERY
B, EIMYDREEL T, ERICEREE
NBIELNERTHD, hD. (ExE
N HRIKIBFRIE E D) FIRBENH
YU, ThSIEEZIZREN, 2TOEER
VEEMBREMNETE THRMICIIEZ
K5I -TWS, REGATE XRIDIGRT
TERDODFTEREGFEITo>TLNS5
&. TOBmIZHL AN EREIIET, &
RN I,
BEIBABOBRRONYIDEERE
LTWb, BREMNEELEEEICRY. 3
LUy —2I2An, TOIRNILDOLIE
WEILHLATNIELRY FEA, CB.7.91
SR, BAKRNZLE

R DEH

Are plant protection products
stored in accordance with local
regulations in a secure place
with sufficient facilities for
measuring and mixing them, and
are they kept in their original
package?

The plant protection product storage
facilities shall:

- Comply with all the appropriate current
national, regional and local legislation
and regulations.

- Be kept secure under lock and key. No
N/A.

- Have measuring equipment whose
graduation for containers and calibration
verification for scales been verified
annually by the producer to assure
accuracy of mixtures, and are equipped
with utensils (e.g. buckets, water supply
point, etc.), and they are kept clean for
the safe and efficient handling of all plant
protection products that can be applied.
This also applies to the filling/mixing area
if this is different. No N/A.

- Contain the plant protection products in
their original containers and packs. In the
case of breakage only, the new package
shall contain all the information of the

original label. Refer to CB. 7.9.1 No N/A.

Major Must

CB.7.7.2M57.7.6 : LTODE S BB THRELTLWETH,

7.7.2to 7.7.6: Are plant protection products stored in a location that is:
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MTHELNRTULET D,

U, FEEFESEEOBEHMTEDNIZ. B
IRMEDZWERE L TS,

storage shelving made of non-
absorbent material?

facilities are equipped with shelving that
is not absorbent in case of spillage (e.g.
metal, rigid plastic, or covered with
impermeable liner, etc.).

N© EER HEEE LRI Control Point Compliance Criteria Level
CB7.72 |RELGBMTRELTVWEY |EERERZIEHELCRZEL DY THS | TFROFEE |Sound? The plant protection product storage Minor Must
A &, facilities are built in @ manner that is
structurally sound and robust.
RESAOKRE &, R FICREN
WEGREODRREIZRE >3O THIT Storage capacity shall be appropriate for
NIEGYFERA, £, BEIMEEEICE the highest amount of PPPs that need to
ROTWAHETHRE L., EEEDHMOY A be stored during the PPP application
LOREELYRIDNENE S HSETE season, and the PPPs are stored in a
ELBETNERY FEA, ERAKRNEZEL, way that is not dangerous for the workers
and does not create a risk of cross-
contamination between them or with other
products. No N/A.
CB7.73 |BULRBELHETTRELTWL |E2EZ. SALLOEEIZETLERIC | FMO&mKE |Appropriate to the temperature | The plant protection products are stored |Minor Must
EFIhH, H-THRELTWS, ERAKRMNEZL, conditions? according to label storage requirements.
No N/A.
CB7.7.4 (FIZANANSGREEDE |REMREETESTEAAOEEEZMLET 572 | FTM&EH |Well ventilated (in the case of | The plant protection product storage Minor Must
&) BROKWEGFHATREL T |HIZ. +oh DBMEMICHETERIZE - walk-in storage)? facilities have sufficient and constant
WETH, THRINTWS, ERAKRMNEL, ventilation of fresh air to avoid a build-up
of harmful vapors. No N/A.
CB7.75 |+5%HBHELZEIDOHZEHTRE |REMRRIIEARNELTATERICE > | THOZEHE |(Well lit? The plant protection product storage Minor Must
LTUWETH, T. T2GBHELZEOHLBEAICEITONT facilities have or are located in areas with
BY. MIHIKETIRTOERZSNIL sufficient illumination by natural or
ERBICHEO LN EETH D, ERAKRSN artificial lighting to ensure that all product
T labels can be easily read while on the
shelves. No N/A.
CB7.76 |MDEBEMEHENIEFATREL [SEENDERZEL LT, WEWLEE | TFTHOFZFE |Located away from other The minimum requirement is to prevent  |Minor Must
TWETH, (BEOU— G E) IT&2T, BELED materials? cross contamination between plant
DA B (C1EALT SRIREMED H 5 E LY protection products and other surfaces or
MEDREFEEHNTVNSZ &, BRAK materials that may enter into contact with
SEE, the edible part of the crop by the use of a
physical barrier (wall, sheeting, etc.). No
N/A.
CB7.7.7 |REMITARATRINEDLZ VR |HEICHEA. BIAEEE. BETSAF v | THOZHKE |Is all plant protection product The plant protection product storage Minor Must
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ITRELTLET M,

LTRRAGYFEEA, EAKRSNELE

above powders?

liquid formulations are stored on shelving
that is never above those products that
are powder or granular formulations. No
N/A.

N© EER HEEE LRI Control Point Compliance Criteria Level
CB7.78 |REMBTERELEZEERY |EERERZICEEFZ200H50. © | TFHROEFH |Is the plant protection product | The plant protection product storage Minor Must
BEMBREMZIFEBLTHEC I |LLE. ERTRAOEREZENDL110%I storage facility able to retain facilities have retaining tanks or products

EMTEETH, H-LBENETEEDORBEEZEETLED S spillage? are bunded according to 110% of the
BEICGE>TEY., BEN~DFL - 2 volume of the largest container of stored
OEENRECHENC EAEETHD, EA liquid, to ensure that there cannot be any
BROVEELE, leakage, seepage or contamination to the
exterior of the facility. No N/A.
CB7.79 |RBICHET 2-HDEEND |REHESLUVITATOROONTZEED | FROFIHF |Are there facilities to deal with | The plant protection product storage Minor Must
YETH, FEFREHAICIE. BENARE LBE spillage? facilities and all designated fixed

BRAICERAT 0. BFEICA-TEH filling/mixing areas are equipped with a

RIRFI - & ZIER, FS5EEBLYRY &R container of absorbent inert material such

RN, EREMTRESIGFAICER as sand, floor brush and dustpan and

Thd, BARNEL, plastic bags that must be in a fixed
location to be used exclusively in case of
spillage of plant protection products. No
N/A.

CB7.7.10 |RBOFVEREHMEADHEAY |RERZICIEELADNSTHEY . BEDL|THEOZEFE |Are keys and access to the plant | The plant protection product storage Minor Must
. BEIEWICOWTERA |24V EFERAIC DLW T ERGHEEZ protection product storage facility|facilities are kept locked and physical
BBEEZITHEEBICOARE |- LEFATELANLEE LTV limited to workers with formal access is only granted in the presence of
LTUWEITH, TNIEZDE~AODHAYIEROONFEE training in the handling of plant |persons who can demonstrate formal

Ao BRBRNELE, protection products? training in the safe handling and use of
plant protection products. No N/A.

CB7.7.11 |REMHRANT. GLOBALGAP. |ZixFHE S L O/ EIFFZRAEDLISMZE | THROZFF | Are plant protection products Plant protection products used for Minor Must
ERME~NOERANHIEE |AILESR (LeAEEADL®) [, B approved for use on the crops  |purposes other than for registered and/or
& MOBMICERTSIOZ (FEICHANIL. ERNTHTTRELTL A, registered for GLOBALG.A.P.  |certified crops (i.e. use in garden etc.) are
SIFTRELTLETH, Certification stored separately  |clearly identified and stored separately in

within the storage facility from the plant protection product store.
plant protection products used
for other purposes?
CB7.7.12 |HADH T, MFLHEFN &Y LR |7GH 2R L THEIE - THAI0OEEIZEE | FROZFKE |Are liquids not stored on shelves |All the plant protection products that are  |Minor Must
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niE, EARS)

Handling)

N© EER HEEE LRI Control Point Compliance Criteria Level

CB7.7.13 |R¥INEEAEDHR. THITA |[HEEDR (REQEELE- I =V LD TRODEF |Is there an up-to-date plant The stock inventory (type and amount of |Minor Must
EELFEHAEO—EEEHL- |3, LA FRMLOARETELY) (£ £ protection product stock PPPs stored—number of units, e.g.
EEEQHEFEET LI EN |EIC (AYEHD) EBEhbhHoTzE. 1H inventory or calculation of stock |bottles, is allowed) shall be updated
TEEITH, AURIZCEH LB TAERY A, HE with incoming PPPs and records |within a month after there is a movement

2. AY GBEREZOM. AEOHLMNS of use available? of the stock (in and out). The stock

Rk BLUERAE (EYM~DNE/E update can be calculated by registration

M) ITEDICHEITE - TEFITHEN of supply (invoices or other records of

TEFEITH. HEELOTIALAELE K incoming PPPs) and use

5. EHMNICEBROEEEEF v I LL (treatments/applications), but there shall

FhiEay EFEA be regular checks of the actual content to
avoid deviations with calculations.

CB7.7.14 |EEBHEOFIESEIE. BE/ |AF341THAFEREBZZERELEODEE | FAOZHE |Is the accident procedure visible |An accident procedure containing all Minor Must
LEEROREENSIOMLUA |BFESEF LLEVEHEOFIESE. = and accessible within 10 meters |information detailed in AF 4.3.1 and
DHHDYRFTUIVMERIZCHY T |[MELENHAEB TOERNZEELEZE D of the plant protection including emergency contact telephone
Mo MY PFLRLTWETRIERY FEA product/chemical storage numbers shall visually display the basic

BENACFRREMZLAESHHMMNS10m facilities? steps of primary accident care and be

LIRD. #EELMR N DEICETNILL accessible by all persons within 10

UYEEA, BRARNEL, meters of the plant protection
product/chemical storage facilities and
designated mixing areas. No N/A.

CB7.7.15 |BEEEZADOFEERICHL |ESHAOLTCOEEALFZREERE. & |THEOZEHE |Are there facilities to deal with | All plant protection product/chemical Minor Must

FTEHDEENAHY ETH, |COFREFHAESHTENEAD LI accidental operator storage facilities and all filling/mixing
HoTHEY., 10mURAIZETNULEEKDFEK contamination? areas present on the farm have eye
B, ExhEARi--HEE (BEAD washing amenities, a source of clean
MEFMIZIE, FEALBEREDERELTIL water at a distance no farther than 10
D) EDHRARERIRLIZBEORENED meters, and a first aid kit containing the
WELEDSEELHY . BRI ORIKET relevant aid material (e.g. a pesticide first
EQBELHYVET) AHY. £T. EF aid kit might need aid material for
DE-TY ELEHEZDTTCHD, EA corrosive chemicals or alkaline liquid in
BROVEELE, case of swallowing, and might not need
bandages and splints), all of which are
clearly and permanently marked via
signage. No N/A.
CB738 BERUREHRREMORFEL (BERVEFEHREMORY HRLALIT Plant Protection Product Handling (N/A if no Plant Protection Product
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N© EER HEEE LRI Control Point Compliance Criteria Level

CB7.8.1 |£EZIF. BERUVEENRE EERUVEENREM SERT 22 TO5 | FHROFZEFK. [Does the producer offer all The producers provides all workers who  |Minor Must
MICEMT 2ETOEEFRICH (BELN. FETES. 1) XV workers who have contact with  |are in contact with plant protection
L. BEH LCIZEBERVETE | (AF411S8) (CEDSEETREDY plant protection products the products the option of being voluntarily
MHRREMADRBLEERVF (22T TL5, S bDEEZHIE. E. possibility to be submitted to submitted to health checks annually or
EMBREMOBMEICOVNTOY |, E-EHEOERBREICEDNZL annual health checks or with a  |according to health and safety risk
RUMICEOCHEETRERZ (0T, HREZERT 56, BEAEHRORH frequency according to a risk assessment (see AF 4.1.1). These health
EZToNDILIITLTWVE [RIEEICH =TT 2 &, assessment that considers their |checks shall comply with national,

Fh, exposure and toxicity of products |regional or local codes of practice, and
used? use of results shall respect the legality of
disclosure of personal data.

CB7.82 |BERVEEHBREMIIEVLTE |5 NILOERICHED. EYICEHA L2 | ESDZEF |Are there procedures dealing There are clear documented procedures |Major Must
JEE(E. BIETORARIBEA ([RUEERBREM S LEOFMAEILAYE with re-entry times on the farm? |based on the label instructions that
YUZIFEARIC DWW TIHRARTWE (LR ZEO-HELFIEEL H L, U A regulate all the re-entry intervals for plant
ERAAS TDEWMEERE. & 2 EFIHEPER S, protection products applied to the crops.

SEDEESRITH L TIE, HEOREFL Special attention should be paid to

5T ¢, ABAYEZEIERBIZDOVWTIRNIL workers at the greatest risk, i.e.

ICRRESNTOEWNEEE., BEFRMGER pregnant/lactating workers, and the

BIE TG WVA. EWICFE D ERARLE L elderly. Where no re-entry information is

THLEEBENHBREICASLSICLA available on the label, there are no

FhiEmy EFEA specific minimum intervals, but the spray
must have dried on the plants before
workers re-enter the growing area.

CB7.83 |FRLTLWAVWRERVREEN |EERUVEEHREMDERE. £ ToE | FROFBFK |If concentrate plant protection | All transport of PPPs shall be in Minor Must
BREMZEBEBN. TGRS [FERICE-TIbadhE sl 2 A, products are transported on and |compliance with all applicable legislation.

TEWT ZRICIE, BRETHERE EZS5HLTNEE. £EZELHNEL5ED between farms, are they When legislation does not exist, the
BAEEELE>TUVWETD, BERUFEWHREMEZESMEEEDOERE transported in a safe and secure |producer shall in any case guarantee that
[T LY RIDGENERIETESDAHETEH manner? the PPPs are transported in a way that
ELBETFNIEREY FHA does not pose a risk to the health of the
worker(s) transporting them.

CB7.84 |BERUSBENREMETEST [BULHERELED. EERUHENR|TAOFEE |When mixing plant protection Facilities, including appropriate Minor Must
B, IRNILDIERBYDEL |(EMZEET ALOICBELEEFEEZHAT products, are the correct measuring equipment, shall be adequate
WERWEFRBEOFIRIZH > T (LWVElTnEEYEEA, 25962 &1 handling and filling procedures  |for mixing plant protection products, so
WETH, £2T,. FINILDIERESYDIELEY followed as stated on the label? |that the correct handling and filling

‘e, REAENTNDEELSIZHELTLY procedures, as stated on the label, can
%, BARNEL, be followed. No N/A.
CB7.9 REDERSE Empty Plant Protection Product Containers
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5FET. REITRELTLEY
i)\o

Eeamh oiE s n-R2 G RESH
BAHd BIZIE, BHROEHZE DT T
L. ACEYDEEZHEMICHIRL TW
2) o

secure until disposal is possible?

for all empty plant protection product
containers prior to disposal that is
isolated from the crop and packaging
materials (i.e. permanently marked via
signage and locked, with physically
restricted access for persons and fauna).

N© EER HEEE LRI Control Point Compliance Criteria Level

CB79.1 |ZOBEBIE. BHRREICONTL [RESRGEICEH SN, REFEZROS | LEDEFE  |Are empty containers rinsed Pressure-rinsing equipment for plant Major Must
PEEEFEEEFERALT. & |EEFEENTELTL AN, L5 DFIIC either via the use of an protection product containers shall be
IS EB3EMATHESEL (BREHRE3RERT 5L DI DHAMELIE integrated pressure-rinsing installed on the plant protection product
TWETH, BERFO.PTE [REEETTHE-TLA, device on the application application machinery or there shall be
BEBAEDE VI ICETH. equipment or at least three times |clear written instructions to rinse each
CB.75.1IZf Ly, A LTWE |(BEIRREDOFERICEY . E-EEmAE with water before storage and  |container at least 3 times prior to its
I h, EEMITOFIBEBZICLY., ZORERSED disposal, and is the rinsate from |disposal.

W FRIELTHASHICEHAEDI I empty containers returned to the

RN, FEEBRREVLERICEOLZ N application equipment tank or  |Either via the use of a container-handling

FHETRS LTWDS, BERAKRNEL, disposed of in accordance with |device or according to a written

CB7.5.1? procedure for the application equipment

operators, the rinsate from the empty
plant protection product containers shall
always be put back into the application
equipment tank when mixing, or disposed
of in a manner that does compromise
neither food safety nor the environment.
No N/A.

CB7.9.2 R—&REANT=Y ., BARLY |SALICHE SR —EREANnT=Y. | FTEDFFE |Is re-use of empty plant There is evidence that empty plant Minor Must
THOIUNDEMTESREZE/H [EALY T HUNDEMT, ZERFZECN protection product containers for |protection product containers have not
ALTULEEAD, FTEMALEZI LG, BELEFA purposes other than containing [been or currently are not being re-used

LTWEWEWS RN H D, BERAKRINE and transporting the identical for anything other than containing and
1k, product being avoided? transporting identical product as stated
on the original label. No N/A.
CB7.93 |ZERBIE. MR TEELSICH|UDFIOTATOERZERICROONT=. | FHROFEFK |Are empty containers kept There is a designated secure store point |Minor Must
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Products

N© EER HEEE LRI Control Point Compliance Criteria Level
CB7.94 |ERBOUZOEICIE. AD |Z2EREGH. Uoai0OXELGHEEONO | FTEOFEHE |Does disposal of empty plant Producers shall dispose of empty plant  |Minor Must
BEPREFREEZRIBVA (LLA. BEUANDEZEZHLET 059 protection product containers protection product containers using a
ETIT2>TUVET D, HiE. BRERETESFLEASAZEICES occur in a manner that avoids ~ |secure storage point, a safe handling
T. AMNDORBLIREFFE RE. K. exposure to humans and system prior to the disposal, and a
EEMADFLE) EH LS ITHE>TL contamination of the disposal method that complies with
%, BHAKRNEL, environment? applicable legislation and avoids
exposure to people and the
contamination of the environment
(watercourses, flora and fauna). No N/A.
CB7.95 ERS AT LAHBIEE. T | AWEEINS VLS AT LA H A5 | THROFBEFK |Are official collection and Where official collection and disposal Minor Must
#HALTHEY. TDIFAE. B, EEELTNIZISML TSI EETR disposal systems used when systems exist, there are records of
IRV AT LORAICR -1 | T XELGELH D, ZEHFTEFAAET. available, and in that case are  |participation by the producer. All the
THRE. #Al. RYKVLZELT | 2MEN - LaGEENHLHEE. TOEKRK the empty containers adequately |empty plant protection product
WETH, FHEICW L TEVGHRE. #BAl. kW% stored, labeled, and handled containers, once emptied, shall be
LTW3, according to the rules of a adequately stored, labeled, handled, and
collection system? disposed of according to the
requirements of the official collection and
disposal schemes, where applicable.
CB7.9.6 BREONSEIWIZEICET S |ZEEEZ0ONDICE LT, E., A, LU | EfmE#H | Are all local regulations All the relevant national, regional and Major Must
TRTOMITORAETFo>TL |EBARDED LT ATOREGRERNH L5 regarding disposal or destruction |local regulations and legislation, if such
FIH, B, ThEFH>TWLS, of containers observed? exist, have been complied with regarding
the disposal of empty plant protection
product containers.
CB 7.10 FRARYINEE Obsolete Plant Protection Products
CB7.10.1 |FERHRYINDEEE, BRI |[HREUNOERENLNLEAZZ(T-)L— | TEOZEF |Are obsolete plant protection There are records that indicate that Minor Must
BREL, BAL, BAIFEREFR | FTUD SN2 EERTERELEND products securely maintained obsolete plant protection products have
BENIL—bERTUR LTS, CNOFAEEGEEE. HRUNEE and identified and disposed of by|been disposed of via officially authorized
WETH, ZREICREL., #AITESLSICLTY authorized or approved channels. When this is not possible,
%o channels? obsolete plant protection products are
securely maintained and identifiable.
CB7.11 BEY & B2 R U E IR E# LISt O B Application of Substances other than Fertilizer and Plant Protection
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N© EER HEEE LRI Control Point Compliance Criteria Level
CB7.11.1 |#Ef rEICERAIATWS, [EVRAOELNA. LEFEFLZEOFE | DTS |Are records available for all other|If preparations, such as plant Minor Must
B THEINEEDEEHT |f. FIEZT0OMOEM EEEYIZER substances, including those that |strengtheners, soil conditioners, or any
ZOMDETOEHMD S, B|LEEICE. BERETHLINEARZTHD are made on-farm, used on other such substances are used on
HERERUBEMREMOE |HNCEHLLT . BENETNIEEY EE crops and/or soil that are not certified crops, be they home-made or
BTHEINTVEVEDIZD (A, ChICE. EMS (ZEAFE FEE covered under the Fertilizer and |purchased, records shall be available.
E.EORBFEEOITVET |G HEYHE)  EHE. BE4. WA, Plant Protection Products These records shall include the name of
Mo BAEZEH LB TAERY A, BA sections? the substance (e.g. plant from which it
mTHD HE. HELOHNIEWEIBEOLTD derives), the crop, the field, the date, and
LLEERE. BLUKET HGETEM the amount applied. In case of purchased
#at LIFEMES. £EE-5B% products, also the trade or commercial
(ERIE, Y. BE. WG L) ©H name, if applicable, and the active
beETaEkLETNERYEREA, ZDE substance or ingredient, or the main
MK T HEOEFRAFNELHLHE source (e.g. plants, algae, mineral, etc.)
&, BAEFADEDTHITNIEHRY FE shall be recorded. If in the country of
Ao production a registration scheme for this
HLEETOERNTELSEESE. BRRE substance(s) exists, it has to be
EEESLD TRV EEEEENEEIC approved.
LBEFNERYEEA, CMEDEMDE Where the substances do not require
AREICE. AFagETHNIE. EHEO registration for use in the country of
BERAEEN TR FNIEE ST, MRLE production, the producer shall make sure
BOYRIHBHBIHEE. CB7.6.2%H that the use does not compromise food
LTWEFAEGEY FEA, safety.
Records of these materials must contain
information about the ingredients where
available, and if there is a risk of
exceeding MRLs, CB 7.6.2 must be met.
CB 8 e EQUIPMENT
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EER

BEEE

LAY

Control Point

Compliance Criteria

Level

CB8.1

BERRLICHELS HHEF (-
& Z ILBARRHE., ERLET e
SRF L, RA RN—ARZ L
IS (X, BIFAIREEICHE
L. EHMICKRIIZ/TLN. HT
FFEZBARICIEIREEIRDOE
EFEBLTOETH, BEI12
WA I SDEHFELAHY F
IhH,

HEROEENMTERVVTHEY., EEELET
RTOEE, A/ ILKBEEORFDA
TTFUORD— AL ELE LTHERINT
W3,

=&AL

BABx AR - BABRFATEH D B AR E & #aE
TARADBEEIZETZ2HA K542 (Bl
#6) #SMHR, BE125 AURNIZ, BER
U EBREM OB AR (B8 - F
FRED) DELLCEMET HMIZDONT,
BEILZZABLUAICKRIEL TS, ZDOZ &
NAKGRIEFE (L LES Vo HIEN
BFETDHEE) ~DSMP, FEHEH
DA K BREEDEE & LS T2 TEREEF
HH., FEEFEEBTHRIATWSI &,
BrIzHNTERLWFELRXD/NEDRE
FFEALTWDIGEE. FTHREFRIILT
OBk L. IEELE., ZEMGEE LB L
Tixddl &,

FEKIBRFERHEE  RIER. FRD A
VT UREETDEKIBERIEIIR
ALTWEEEICH L TITL., LRI 5
&

TR OEH

Is equipment sensitive to food
safety (e.g. plant protection
product sprayers,
irrigation/fertigation equipment,
post-harvest product application
equipment) maintained in a good
state of repair, routinely verified
and, where applicable, calibrated
at least annually, and are
records of measures taken within
the previous 12 months
available?

The equipment is kept in a good state of
repair with documented evidence of up-
to-date maintenance sheets for all
repairs, oil changes, etc. undertaken.
E.g.:

Plant protection product sprayers: See
Annex CB.6 for guidance on compliance
with visual inspection and functional tests
of application equipment. The calibration
of the plant protection product application
machinery (automatic and non-automatic)
has been verified for correct operation
within the last 12 months and this is
certified or documented either by
participation in an official scheme (where
it exists) or by having been carried out by
a person who can demonstrate their
competence.

If small handheld measures not
individually identifiable are used, then
their average capacity has been verified
and documented, with all such items in
use having been compared to a standard
measure at least annually.
Irrigation/fertigation equipment: As a
minimum, annual maintenance records
shall be kept for all methods of
irrigation/fertigation machinery/techniques
used.

Minor Must
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THRBERELTLEI D,

(fEzIE. BIBRE2 VY., BEAVWREE

28) [T, £EEYOCEEYOABERIZHEMMT
HEHEMEDOHIMMOMBEEFTE LAWK

5. BRELAETRELTWS,

equipment stored in such a way
as to prevent product
contamination?

plant protection products (e.g. spray
tanks, knapsacks) is stored in a secure
way that prevents product contamination
or other materials that may enter into
contact with the edible part of the
harvested products.

N© EER HEEE LRI Control Point Compliance Criteria Level
CB 8.2 REOEEBIZL>TREZEL HEOBEENMTEREVTEY . ERLEZT | TROZFEH |Is equipment sensitive to the The equipment used is kept in a good Minor Must
PTVER. BLUZTOMDE (N TOEBE, &4 IILTBRLEEDFHDO A > environment and other state of repair with documented evidence
ETHEATIHGE (2 [TFUoRAV—FAMIHLZEELE L THEEAT equipment used on the farming |of up-to-date maintenance sheets for all
. BB, STEFCRE |V D, activities (e.g. fertilizer repairs, oil changes, etc. undertaken.
) EEHMICRIIL. BT | AE spreaders, equipment used for |E.g.: Fertilizer spreader: There shall exist,
F55E. FIROKEZTo |EEEH VoL LEMEH. BEA— weighing and temperature as a minimum, records stating that the
TWETH, h—. FEEREORMEEE’EEL2S control) routinely verified and,  |verification of calibration has been carried
ALURICHEEDRIEEIT > - HEA T (Th where applicable, calibrated at |out by a specialized company, supplier of
EHYEE A least annually? fertilization equipment or by the
BELIZENTEZVFEHELXOMEDFER technically responsible person of the farm
ZHEALTVSIEE. FHUBEZRIILT within the last 12 months.
kL. RIEFLIE, FREMNTB/ELLEL If small handheld measures not
TRHEI S &, individually identifiable are used, then
their average capacity has been verified
and documented, with all such items in
use having been compared to a standard
measure at least annually.
CB 8.3 AREGIBE. EEFEEZFIC | EEEHNE=FIC L OREFAFIEICSI|#ESEIE.  |Is the producer involved inan  [The producer's involvement in a Recom.
FOMEDIAFEICSMLTCWL |[LTWLWEILETINEN DD, LFEFHE independent calibration- calibration scheme is documented. In the
FIH, ABYAVILDRHGRESRT LEFA certification scheme, where case the producer uses an official
LTW3iHE, CB8.1IZ&k - T, KIEIZD available? calibration system cycle longer than one
WTHRERT D ERRILZ R L7 (T IL 74 year, the producer still requires internal
UErEA, annual verification of the calibration as
per CB 8.1.
CB8.4 YEMEFLELEVESBAE | BRERVEBERBREMSRAICHERT 2145 | FAMEFE |Is the plant protection product | The equipment used in the application of [Minor Must
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N° EER HEEE LR Control Point Compliance Criteria Level
FV 1 b4 FOEE SITE MANAGEMENT
FV 1.1 1) R Risk Assessment
Fv1.1.1 AF1.2.1IZ; R LE-EZIZET S |BE0OY A4 FZET A1) A0 EHIDEF |Does the risk assessment for the |As part of their risk assessment for the Major Must
YRR T, MEMFR | (AFL2.15H) OF T, ABOSEEE. farm site carried out as identified |farm site (see AF 1.2.1.), producers shall
IZOVWTHICERLTWLWEY [(HBERESSIUREOCHETYDEATE in AF 1.2.1. make particular identify the locations of nearby
Mo LTEALNDED, BFLUZDMODFERE reference to microbial commercial animal operations,
B, =& ZIERKIZE DEAKOEREICD contamination? composting and potential sources for
WTHELTWRTRIERY £ A, ingress by domestic and wild animals,
and other contamination routes such as
floodwater intrusion and dust.
FV1.1.2 FVLILITHELLEV RV & |(EEFFEOSR T, FV.LLITHEESLIZ) | EGZO&EF |[Has a management plan that A management plan addresses the risks [Major Must
INRIZCT B-ODRKERIL |(AV. SHICEEEREZEET HFIEICD establishes and implements identified in FV 1.1.1 and describes the
L. BT H-OOEEHEZ |LVTHEA, ZOHA FAFECELTLS strategies to minimize the risks |hazard control procedures that justify that
AT, BELTLETH, CEDEHGRAERLTLNS, COFE identified in FV 1.1.1. been the site in question is suitable for
FRETIEEMELZRNETEITAIE developed and implemented?  |production. This plan shall be appropriate
BmYFEHA, T, STEOERLEEMEE to the products being produced and there
R AL FRIERY EH A shall be evidences of its implementation
and effectiveness.
FV 2 TIROEE (TIWHEEZE L TLEWNESITERRS) SOIL MANAGEMENT (N/A if no soil fumigation is practiced)
Fv 2.1 TiEES (LEHEEE L TLWEWNMESTERKRS) Soil Fumigation (N/A if no soil fumigation)
FV211 (ZEHESEROELGRNEZT |ZEES. B, B0, EHAE. HE | THEO&KB |Is there a written justification for [There is written evidence and justification [Minor Must
TXENHY FTH, Fik, EEBRZET. LEHEBICETS the use of soil fumigants? for the use of soil fumigants including
SEMLE IELARRICET 2EELAH D, B location, date, active ingredient, doses,
fEAFILELEBEBICERALTEAGY F€ method of application and operator. The
Ao use of Methyl Bromide as a soil fumigant
is not permitted.
FV21.2 TiEESR. EYECOEME | TEESER. EHETCOHMEREZLLT | TROER |Is any pre-planting interval Pre-planting interval shall be recorded.  |Minor Must
SFoTWLWETH, niEmY FHA, complied with prior to planting?
FV 3 i (BEhZEER L TUOAE NS ZERKRSY) SUBSTRATES (N/A if substrates are not used)
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DEEES K VIRFERTICEMICERT SKICH LTIDEEZERALE

¥) o

used on all farm activities and on the product itself before it is harvested).

N© EER HEEE LRI Control Point Compliance Criteria Level
Fv 3.1 SmagEThnlE, BHOBERN |BFALEZELAMEEZ 02217 T |#REE.  |Does the producer participate in |The producer keeps records documenting |Recom.
RA7OYSLIZBMLTVWET (V5. BIFABOERE/MZEETH L substrate recycling programs for |quantities recycled and dates.
o W, BRATRISLAHSDIZSMLE substrates where available? Invoices/loading dockets are acceptable.
WMEE. EHGRLERT &, If there is no participation in a recycling
program available, it should be justified.
FV 3.2 BHRATH-HICEETEME (RSN TEMEZERET 25E8(E. ESCE|EEZOEF |If chemicals are used to sterilize |When the substrates are sterilized on the |Major Must
RETHEE. ZRAGH. £ (SOEM. EEOEMEFTLELTLS, 2 substrates for reuse, have the  |farm, the name or reference of the field,
BH. ERL. REHE. FE£F SN TEREIT HE5E1E. BHOREZTS location, the date of sterilization, |orchard or greenhouse is recorded. If
&, EEEIEMZREHR L TVWE (S cmEhZiRiZL T d, LTDSE type of chemical, method of sterilized off farm, then the name and
TH, EEFELCREELTWAI L  FEH (F sterilization, name of the location of the company that sterilizes the
AH) . EXE LBMRN L. FHAEW operator and pre-planting substrate are recorded. The following are
(Bl 100052 >0 %) . FERAZE (FI interval been recorded? all correctly recorded: the dates of
FLUFUY. BES) | FEEE (ER sterilization (day/month/year), the name
[CEFZEZFES>TREEIT>HLBEBORA) | and active ingredient, the machinery (e.g.
YE(FRTEARM 1000I-tank, etc.), the method (e.g.
drenching, fogging, etc.), the operator’'s
name (i.e. the person who actually
applied the chemicals and did the
sterilization), and the pre-planting interval.
FV 3.3 RXAHKDEMDIGE., BEE | RAHKOEMZFERT 51548, AFT|THOFKRFKE |If asubstrate of natural origin is |Records exist that attest the source of the |Minor Must
ZH-EBARERBATERSE |ZFHAT 4EHEN H5H, BEZZIT-EA used, can it be demonstrated substrate of natural origin being used.
N3O TRHAEVWI EZEHAT |(RERENACERLEZLOTIEENI &% that it does not come from These records demonstrate that the
EETH, SEBATE S, designated conservation areas? |substrate does not come from designated
conservation areas.
FV 4 IREATOEE (FI#FV1 GLOBALGAP.FHA K354 -HEME PRE-HARVEST (Refer to Annex FV 1 GLOBALG.A.P. Guideline -
TEE %8HE) Microbiological Hazards)
FV 4.1 INFEE TITHERT HKOKE REETICERT 5 KOKEURER DL T Quality of Water Used on Pre-Harvest Activities (this applies to water
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E.RCATLTY—>, EY
BERFELEFIYSHFATFEREL L
5) DFAE. YR EO—E
ELT, NEFOEETERAT
BIKDHHERBELTLET
Mo TOHEE(X., FV4.1.10DY
A EMIR->TH Y., BIHK
FVLIZRL=88E & Y L EFI(C
ERLTOHETH,

ETHERATIKOMEYFLIZET 28E
DEEESLETAERY FHA, H#E
NEWNGE., WHO (HFRREEE) DH#
BHEZIHELUV £LIEZEELEFR
ETHRICSEBT S L (BIFEFVIS
) , BlFRFVL () RO OERRE
BRI HEECKEREZERT S L
T. BASNLIEEE~DEE EHRI LA
HFhiEiE Y EFEA,

KEBREAERFIL, KROMEELEE, &
VEEYDSA T2 LEEEDTHS
E, REMICELSKEZFERALTLSE
E. YT TDBLBRIZCEZ T TN
EHYERHA, —DDKBELEEHDKRE
HIFBEHOERSTHEALTWSIGEE., Y
TILEROK., B—KEELTHET I &
MWTEEI,

HUTILERSLANLTERRT 158, K
ROMEZ L YRAREICRRT 5 & 5 RI5AR
AoWMLRTNERY FEA, BE. K
[SKZEERT HMAITTESEITENGAT
THUTWERYET,

called potherbs, greens,
vegetable greens, leafy greens,
or salad greens); is water used
on pre-harvest activities
analyzed as part of the risk
assessment and at a frequency
in line with that risk assessment
(FV 4.1.1.) and no less than
indicated in Annex FV1?

with the local applicable limits for
microbiological contaminants in the water
used on pre-harvest activities, and in their
absence use the WHO recommendations
as a reference for the decision making
process for preventive and/or corrective
actions (see Annex FV1). Compliance
with the applicable thresholds shall be
verified through water tests carried out in
a frequency as indicated by the decision
tree in Annex FV1 (risk
assessment).Water testing regime shall
reflect the nature and extent of the water
system as well as the type of product.
Where substantiallly different water
sources are used, they shall be
considered separately with regard to
sampling. Where one water source
services multiple systems or farms it may
be possible to treat this as the single
origin for sampling purposes.Samples
from field level shall be taken from places
that are more representative of the water
source, usually as close to the point of
application as possible.

N© EER HEEE LRI Control Point Compliance Criteria Level
Fva4.1.1 INEETOLEETHERIT IK | ZOKODWMENFHLEKEIZDNTO!) Z|ESEDFEF |Is there evidence of a risk A written risk assessment of Major Must
DWEMEMGEKEIZDOWT, |VFFHEELHDH. TOHRT. KR, FEIR assessment covering the microbiological quality of the water is
R ZEME LIz H | LS DHFHEEDH DL DH 5 DEERE. KD microbiological quality of the conducted. It includes water source,
YERITH, FREE (EMoLERE) | BmAE. water used in all pre-harvest proximity to potential sources of
A ERT (IRFET 857, THLLNDER operations? contamination, application timing (growth
. BEEGZE) I2DO0WTHRRTULS, stage of the crop), application method,
and placement of application (harvestable
part of the crop, other parts of the crop,
ground between crops, etc.).
FV4.l2a |EMHxX (FHRHXR, #B%H |CLOBALGAPAEEZEIL, WHEETOHE |LEEOZHB |In case of leafy greens (also GLOBALG.A.P. producers shall comply  [Major Must
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N© EER HEEE LRI Control Point Compliance Criteria Level

FV4.1.2b |FV4.12aTEREINTUVEWE [CGLOBAL GAPAEE(E, WEETHOE | THOFFH |For all crops not mentioned GLOBALG.A.P. producers shall comply  [Minor Must
TOEHIZDE, YVRYFHED |ETEAT HKOMEYFTEICET H2EE | (fhdfE |under FV 4.1.23; is water used  |with the local applicable limits for (will
—E& LT, INERTOFETHE (OEEICHE LETAIELGRY EEA. EE (2o v on pre-harvest activities microbiological contaminants in the water |become a
AT 5KOAMEERLTULE |HELNEE. WHO (HFREREEE) O# |GLOBALG.A|analyzed as part of the risk used on pre-harvest activities, and in their|Major Must
I TOMEFX, FVALID |BEEZFHELUV/FLEEEMEZR| p £ ygst (assessmentand at a frequency |absence use the WHO recommendations |as soon as
YROFHBEIZR>TE Y. Bk |ETAEICSET 52 & GIFEFVIS M3 &h |inline with that risk assessment |as a reference for the decision making  |additional
FVLISRLFZBE & Y B8RS (18) o FIEEVL (U A D50l OERRE |yp@  pggr |(FV4.1.1)and no less than process for preventive and/or corrective |guidance by
ERELTULETH, BRI BETKEREEZERT S & D& L7 |ndicated in Annex FV 17 actions (see Annex FV 1). Compliance  |GLOBALG.

T, BRASNLIEEBE~DEEZTRILLE 2.) with the applicable thresholds shallbe  |A.P. for

FThiEBYEEA,

KEBREAERFIL, KROMEELHRE, &
VEEYDSZA T2 LEEEDTHS
&, REMICELSKEZFERALTLSE
. YT IVIDOBLANRIZEZZITA
Y ERA, —DDKEEZEHDKRE
HIFBEHOERSTHEALTWSIGEE., Y
TIVERORE., A—KEELTHET &
WTEEI,

SO TIVERBLANILTERT 556, K
BEOMEE & YBAKEICRMT 5 &S5 S5
MWL ITFNIEGEY FHA. BE. EE
IZKkZEFAT HHEICTESEITEVSR
THYUTILERY FT,

verified through water tests carried out in
a frequency as indicated by the decision
tree in Annex FV 1 (risk assessment).

Water testing regime shall reflect the
nature and extent of the water system as
well as the type of product. Where
substantially different water sources are
used, they shall be considered separately
with regard to sampling. Where one water
source services multiple systems or
farms it may be possible to treat this as
the single origin for sampling purposes.

Samples from field level shall be taken
from places that are more representative
of the water source, usually as close to
the point of application as possible.

other crops
is
published.)
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N© EER HEEE LRI Control Point Compliance Criteria Level
FV 4.1.3 YROFHBEIZKEREIC |KEBREIZCED YRV @A, EEY~ | EEOZEF |In the case the risk assessment |When the risk assessment based on the |Major Must
EOTRBEEHLGEEINDIGE. (DFEVAVHY EVWSFERICE-15 or the water tests require it, has |water testing indicates risks of product
EEVOBLICHT 2BEUNLETF (6. "ARFZWMSAETAIELY EFEA, the producer implemented contamination, action shall be required.
PEEWM>TULETH, KNS DEEYDFTEIVR ) ERHST 1= adequate actions to prevent Possible strategies to reduce the risk of
DIZEZONDXERE LT, UTHBHITH product contamination? product contamination arising from water
NETH., CNLICBRESINSDIFTTES use include, but are not limited to:
YEEA, - Treating water before use.
FERREINCKEEST S - Preventing water coming into contact
ANFET BELLICKAIDSIENE ST with the harvestable portion of the crop.
% - Reducing the vulnerability of the water
FAKBFIEERAKET HAREMETITS supply.
KOFEREZ. RREOHEAED L L AL - Allowing sufficient time between
FTRALFETOTALGEHBMZEZEVTHSIR application and harvest to ensure an
#95, appropriate decline in pathogen
populations.
NODRREEERTIEESL. £EY
ANDFEENFHINTWSZ LEERT I Producers implementing these strategies
O, BUMNDEEOHITHRLMEERTO shall have an adequate and reliable
TREFHLLGETREGY FEA validation process to demonstrate that
product contamination is being avoided.
FV4.1.4 DRI L AKEREIL. ISO17025EFE £ - ZREDHEEIZE>T | FHRDEFEH |According to the risk Analyses are carried out by an Minor Must
FVALID )RV EHE. B8&U [EHoh. MEMSNEERT =410 assessment, FV 4.1.1, and appropriate laboratory accredited against
EROEDDIBRITOEEICH > (A - EUEHENKESTEIT> T A, current sector specific ISO 17025 or equivalent standard and
T. WEWFLEICETIERZ (£ LE. KEREICEHT IMELROR standards, does the laboratory  |capable of performing microbiological
WELTWETD, TOIMKE (A2 -HETHL, BERKRIEL, analysis consider microbiological |analyses, or by laboratories approved for
B, KEBREICET S contamination, and is the water testing by the local competent
ISO17025MERE. £ L <IXFR laboratory accredited against authorities. No N/A.
BLURORAIE/{ITLETH, 1SO17025 or by competent
national authorities for testing
water?
Fv 4.2 EmHkOARERMOER Application of Organic Fertilizer of Animal Origin
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FV5.1.1M 5FV.5.8.10F CHOEE A (X, INFE/NFEZFT (1F15) TO
N R VT IERREE S WEEIZRE/SABOEOEROKIZEH

ENFET., ETOHAITENT,

YEEA,

Zu9 HIRE ZEE LB NIEL

ACTIVITIES

Control points covered in FV 5.1.1. to FV 5.8.10 may be applicable during
harvest and/or handling at the point of harvest (on field) and/or handling in
packinghouse (facility) and/or during storage/cooling. All these points shall
be evaluated in all cases when and where applicable.

N© EER HEEE LRI Control Point Compliance Criteria Level
FV4.21 |BHREIEHOERERELOR |[EHEOHEERENEZTCOMIZ. B | EEDEH |Does the interval between the  [Records show that the interval between  |Major Must
I2. BRREFELEHLLEWVENT |(ZeZiEdbanZTodEzhiiTd application of organic fertilizer  |use of composted organic fertilizers and
DOEMZEFITTLET M, ZENRERTTRES (CB442EL5H) and the product harvest not harvest does not compromise food safety
compromise food safety? (see also CB 4.4.2).
SNEEEZHERTHHE. £EEBEITIRY
i (CB4.2.2) #XEELIz&. T~ER When raw animal manure is used,
LAEITNIEE S, producers shall conduct a risk
BRIZESEYMDIGEE. ENLEBHEI. B assessment (CB 4.2.2) and incorporate
LLIEFsnE LT, URYEHEAIZEDLKD the raw manure into the soil:
ThhiEFZhLYEVERTHERLTHE X - for tree crops, prior to bud burst, or
WA, IRFEDE0RFTZBE THSIEAL T exceptionally it may be incorporated in a
oy, shorter interval based on the risk
-ZDMETOEBMIZDONTIE, IFEMS assessment but never shorter than 60
&IE60BHTE CICHEA LG LR 54 days prior to harvest;
W EVHE (FREERFE. REH - for all other crops: at least 60 days prior
RADATVT)—>, EMHRFE-(E to harvest for all other crops. In the case
YISARAFRLEED) ITDOVTIE, =& of leafy greens (also called potherbs,
ZAEBYALVIHN0BHZFRZ TLNSEAT greens, vegetable greens, leafy greens,
HoTH, THERIZEALTEAEYFEFE or salad greens) it cannot be applied after
Ao planting even if the growing cycle is
AFRFV1IZE SR, longer than 60 days.
Refer to Annex FV 1.
FV 4.3 IRFERTDORERE Pre-Harvest Check
FV4.3.1 EMOEERENT, BREE |HERENFLINLAEEEZTITAH20 | FROFFHF |Is there lack of evidence of Appropriate measures shall be taken to  |Minor Must
~NDEBEMGEY R LGB ES (O, BEYEFEZRLGHFNIELEY excessive animal activity in the |reduce possible contamination within the
T, BMOELEBORUBN (A, EEIASEZMELTE  BiFLIO crop production area thatisa  |growing area. Example subjects to be
FUVRRETT DY, XE. B COREELFEEYDOFE. potential food safety risk? considered include: livestock near the
FRXZE, RE EEBENEFE-TLDED field, high concentrations of wildlife in the
PEAEORODESHE) . BEICKEL field, rodents, and domestic animals (own
T. BYLGEEXE., YEMERE, T animals, dog walkers, etc.). Where
AEEZFRAT HIRETH D, appropriate buffer areas, physical
barriers, fences should be used.
FV 5 URFE L IR R DR HARVEST AND POST-HARVEST (PRODUCT HANDLING)
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LELGEFNERY FEA, BRAKRNE
1k,

been performed for the harvest,
pre-farm gate transport process,
and post-harvest activities
including product handling?

assessment covering physical, chemical
and microbiological contaminants,
spillage of bodily fluids (e.g. vomiting,
bleeding), and human transmissible
diseases, customized to the products and
processes. It shall cover all harvest and
product handling activities carried out by
the producer, as well as personnel,
personal effects, equipment, clothing,
packaging material and product storage
(also short-term storage at farm).

The hygiene risk assessment shall be
tailored to the activities of the farm, the
crops, and the technical level of the
business and be reviewed every time
risks change and at least annually. No
N/A.

N° EHER |ﬁ‘%§$ LRI Control Point |Comp|iance Criteria Level
HIZBRIDEIZ, 4 DDEZELGEELTTONET - RFE, IRESHZF (IF Four main activities may take place after the growing season: harvest,
B) TON Y2, ERE (HBRA) TONFY2D, BLURE handling at the point of harvest (on field), handling in a packinghouse
BEBTT . £ETDELETIALDIERITONEPITTIED Y FEAD (in facility), and storage/cooling . Although not all of these activities are
BREZLZDERNS, BILHLRAEFE- P, #FH. #FELHERD carried out on every farm, the need to follow the appropriate hygiene
HIFEEILTEDEGZICEHBTHY, CALDEETELSEELIET principles and to maintain the tools, equipment and facilities are common
T, LEEIE. BETDFHETEEFLTIZOOTEEL, CDEI>3 and equally important for all these activities with regard to food safety.
CDERFBEIZ O THFBFTHOETRIZNTFEA, Producers shall evaluate the requirements aggregated in this section

considering all the applicable activities on the farm.

FV5.1 BB A/EAI (Bl#EFVL GLOBALGAP.HA FSM4 Y - EMRREE Principles of Hygiene (Refer to Annex FV 1 GLOBALG.A.P. Guideline -
BxzsR) Microbiological Hazards)

FV5.1.1 N, EBZH2ETOHE., |EEYEEETORRICHHET, WE |EMEOZFEFE |Has a hygiene risk assessment | There is a documented hygiene risk Major Must
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-FIFRFVL, 5,428 ) OEFEREEFDITT
WBIGE. TNOMNBLYRY ELDHEE
EFTENBEEBENEEE L, BYICE
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When the risk assessment determines
that specific clothing (e.g. smocks,
aprons, sleeves, gloves, footwear-see
Annex FV 1, 5.4.2) shall be used, it shall
be cleaned when it becomes soiled to the
point of becoming a risk of contamination,
and shall be effectively maintained and
stored.

Visual evidence shows that no violations
of the hygiene instructions and
procedures occur. No N/A.

N© EER HEEE LRI Control Point Compliance Criteria Level
FV5.1.2 IRESRVREEOTOER  |JRVIHBIZED V=, IWHEAE ZOUHE | ESDEH  |Are there documented hygiene |Based on the risk assessment, there are |Major Must
GER. BECRHE. VR |ZOEEFIEELN HDH. FIES(CIE. £ procedures and instructions for [documented hygiene procedures for the

NTEETIBELED) ITH [ENFEaRNrEELRZE. EXICERT S the harvest and post-harvest harvesting and post-harvesting
15, BEFIEELFHEETE (FOFFEAEZES LT TAIETY F6 processes including product processes. Procedures shall include
NHY., =Y. £EGE. B& A handling (also when they take  |evaluating whether workers are fit to
BMES S VIREZOENDSE place directly on the field, return to work after illness.
Z2EBHCTODFENEMINT orchard or greenhouse)
WETH, designed to prevent

contamination of crop, crop

production areas, food contact

surfaces and harvested product?

FV5.1.3 IRERVIEZDEE (BRY |ESEFLEN=E0HLAEN. EXF L | EEEDEF  |Are the hygiene procedures and |The operation shall nominate the farm Major Must
L) ICEATAREFIEELH [RFEOFEEFIEERICET AEEEL L instructions for the harvest and [manager or other competent person as
EETEOABTZEZEELTUVE ([ TEHGSATL S, post-harvest activities, including |responsible for the implementation of the
TH, product handling, implemented? |hygiene procedures by all workers and

DROFFBOHR T, HEDKMR (Bl : X visitors.
EvY,. 70, MHN— FREY
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N© EER HEEE LRI Control Point Compliance Criteria Level
FV5.1.4 |[EEHFICHL. I - BEEE [FxE0. WERSFUEESEEROELE | LEOEH | Have workers received specific  [There shall be evidence that the workers |Major Must
ISHERM>THEICET2EEM |FIEICOVTOERMGEEAHRE & ERH training in hygiene before received specific induction and annual
BEEBEETo>TLETH, BEZFREVWSRLHEZ &, EXE harvesting and handling training regarding the hygiene procedures
F. X& (BURBEETEMELID) © produce? for the harvesting and product handling
RIZ&DERERAVEHEINEEZZITSZ activities. Workers shall be trained using
El2k T, WEEEXPOYERFR (1= written (in appropriate languages) and/or
EREHEFYLY, B, BB, F147. B pictorial instructions to prevent physical
MORE. Bet. EHFEEFOEAN) | # (e.g. snails, stones, insects, knives, fruit
EMRIEE. EZMNBEERIE TRIER residues, watches, mobile phones, etc.),
YERA, ZFINKRZERESMOERLFE microbiological and chemical
RTERBMINIEGRY FEA contamination of the product during
harvesting. Training records and
evidence of attendance shall be
available.
FV5.15 |[fFEFLEFERITOERNL [TLEELDIETEZZET HERICEDLT | EEOEHE | Are signs that communicate the [Signs with the main hygiene instructions |Major Must
BERTERLTI B RLTW [ ERLGTNERZY FEA, ZOHIC primary hygiene instructions to  |shall be visibly displayed in the relevant
FIH, ChITF, D e |IE EMERMYR SR T FHENET D workers and visitors, including at |locations and include clear instructions
3. FRICRBANCFERS C (ElE SV EEERLAETNIELZY EH A, least instructions to workers, to  [that hands shall be washed before
EICDOVWTHOFREZBRITORTR | TOEEENONLEEMEDY RS FE wash their hands before handling produce. Workers handling
PEFENRTULETH, HiX. EXRmAT. b LITITo2R. B returning to work clearly ready to eat products shall wash their
ZInfMERk-1=%. BEOEZDE. displayed? hands prior to start of work, after each
Kk, EEICRDHI. BELUFHEHNESE visit to a toilet, after handling
BIZCEDABEEDOHLI2HoRHEHEEIZ. F contaminated material, after smoking or
HEWELLETRERY £FEA eating, after breaks, prior to returning to
work, and at any other time when their
hands may have become a source of
contamination.
FV5.1.6 [BME B, HLAZWOCEN[BE, B, ALZBOZEATESD | EEOEH  |Are smoking, eating, chewing  [Smoking, eating, chewing and drinking  |Major Must
TEHDIE, EERBOEEY (&, WEGOED, SEENTZFTEDSATIC and drinking confined to are confined to designated areas away
MNoEENT-. FIEDZAAICRE |EE L. F4E U RYFHI TERDH TLVELE designated areas segregated from crops awaiting harvest and are
LTUWETH, Y, ERRFEORERFETIFRLTHAL from growing areas and never permitted in the produce handling
TIRBEYVEEA KEBRTL I LIEED products? or storage areas, unless indicated
%) o otherwise by the hygiene risk
assessment. (Drinking water is the
exception).
FV 5.2 MERE Sanitary Facilities
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to clean toilets in the vicinity of
their work?

constructed, and located in a manner that
minimizes the potential risk for product
contamination and allows direct
accessibility for servicing. Fixed or mobile
toilets (including pit latrines) are
constructed of materials that are easy to
clean and they are in a good state of
hygiene. Toilets are expected to be in a
reasonable proximity (e.g. 500m or 7
minutes) to place of work. Failure point =
no or insufficient toilets in reasonable
proximity to place of work. Not applicable
is only possible when harvest workers
don’t come in contact with marketable
produce during harvesting (e.g.
mechanical harvesting). Toilets shall be
appropriately maintained and stocked.
(For guidance, see Annex FV 1, 5.4.1)

N° EER HEEE LRI Control Point Compliance Criteria Level
FV5.21 |[EMICEEMIDINEEEE |[FEVEREIFIRATE. EXZIHAFZ%EA | LELDEH  |Do harvest workers who come  [Wash stations shall be available and Major Must
M. BULGFRVRFEZLZFAT|(DES1C (FEVABROEZAILA) #HiFS into direct contact with the crops |maintained (hand soap, towels) in a clean
E.ERICERALTUVWETD, MTHY. BRTHENGKREICEZNT have access to appropriate and sanitary condition to allow workers to
WEFNIERY EEA. EERBRI. M hand-washing equipment and  |clean their hands. Personnel shall wash
LIZfTo 1=k, BERIN=MER >, make use of it? their hands prior to start of work; after
BEDOEEDER., KBE. FERICRDHE. each visit to a toilet; after handling
BLUFENEBLRICELAEEDOH D H contaminated material; after smoking, or
S BEEIC. FrWLWELEZTAERY F eating; after breaks; prior to returning to
Ao work; and at any other time when their
hands may have become a source of
FRVAOKIE, BIZHAKDKEEE%E contamination.
WL TWETRIERY FEA. TANE
BEEEIE, BRAKOKEDKTEBE Water used for hand washing shall at all
FEoTFHEWLIE, FIEESH B . 7 times meet the microbial standard for
La—LPz)l) #EALGFNAEGEY FE drinking water. If this is not possible,
‘Ao sanitizer (e.g. alcohol based gel) shall be
used after washing hands with soap and
P LRFERIGGECICFREVERBZEREL water with irrigation water quality.
BIENIEGRY FA, BRKRNEZL,
Hand-washing stations shall be provided
inside or close to toilet facilities. No N/A.
FV5.22 |[IREEERGMEIC, IWEBEEX |(BSICHET S M LIE, EEWEEOE|TROEHE |Do harvest workers have access |Field sanitation units shall be designed, — [Minor Must
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facilities for the workers?

change clothing and protective outer
garments as required.

N© EER HEEE LRI Control Point Compliance Criteria Level
FV5.2.3 REREFZTOESELIIRR | LD (ZEFLEOTEEMENT <. | EOEF |Do workers handling the product |Hand washing facilities, containing non-  [Major Must
HE K CERGEEFEMNFRG |6 E YR WG [CFEVEFEEE on the field or in a facility have  |perfumed soap, water to clean and
FALEFHEVERBZEZFEADLL (Y. TIICEFEEL. BET H-0O0DE access to clean toilets and hand- |disinfect hands, and hand-drying facilities
ST LTLET D, EHOAEER. K., FEEITEBEZHEASG washing facilities in the vicinity of |shall be accessible and near to the toilets
FhiEmY FE A, EERBRET. A LIS their work? (as near as possible without the potential
Tolz&. "NYAFIT4 v 1DER for cross-contamination). Workers shall
%, FEINMER SR, BREDHRE wash their hands prior to start of work;
%, hER. FEICRSHI. BIUFEN after each visit to a toilet; after using a
BERBRICELAREEHEOH L H P LEE handkerchief/tissue; after handling
2. FEVWELBEFNAERY FEA, ER contaminated material; after smoking,
BSNTEMORKES 558, M LEH eating or drinking, after breaks; prior to
EWIZRE. BICK720—H—%D1FT returning to work; and at any other time
WEWRY ., BRRIGICEERBERT 6T when their hands may have become a
HELTEAGYFEA, source of contamination. When handling
takes place in a facility, toilets shall be
maintained in a good state of hygiene,
and shall not open directly onto the
produce handling area, unless the door is
self-closing.
FV5.24 |[IREARBIINENERELTO|FEVETCXTEVEROCWERAE (/&2 | EEDEH |Are the harvest containers used |[Reusable harvesting containers, Major Must
FIh, FARBMICESFBH |XEEH. T4 0. BEESHE) LUE exclusively for produce and are |harvesting tools (e.g. scissors, knives,
PUINERE., INEESFRZFE-> T (S (LEAEN—A"ARE2—) Z5F these containers, the tools used |pruning shears, etc.) and harvesting
BY. TN EBFRICES. A |L. AUTFUALTWS, FEERCT for harvesting and the harvest  |equipment (e.g. machinery) are cleaned
UTTURELTEEYMEFRE |H. Fw (BEU. JURAVFHETKRDHTL equipment appropriate for their |and maintained. A documented cleaning
LBEWVWKESIZLTULET D, BIGE. BE) ODRTD1—ILERDHTE intended use and cleaned, (and, when indicated by the risk
EICL., £EMDOFEEHLELTVET maintained and able to protect |assessment, disinfection) schedule is in
Mo the product from contamination? |place to prevent produce contamination.
EEMEANDIBRISNENERERLE T Produce containers are only used to
52 & (Bl BERUBHERREM, BE contain harvested product (i.e. no
B, AL, ®EF. BYTOMDEE. agricultural chemicals, lubricants, oil,
FLHFE. BEEEEXZANDIDIZFEDLEL) cleaning chemicals, plant or other debris,
lunch bags, tools, etc.).
FV5.25 |[fEXBELNEBADS-OOBEYAG (ECIGL., BEARLY. [FERADNKET |#EEBIE. | Are there suitable changing The changing facilities should be used to [Recom.
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collection/storage/distribution

points of packed produce, also
those in the field, maintained in
clean and hygienic conditions?

farm storage and produce handling
facilities and equipment (i.e. process lines
and machinery, walls, floors, storage
areas, etc.) shall be cleaned and/or
maintained according to a documented
cleaning and maintenance schedule that
includes defined minimum frequency.
Records of cleaning and maintenance
shall be kept.

N© EER HEEE LRI Control Point Compliance Criteria Level
FV 5.2.6 YRIIZIE LT, INEDZERE (I DREAHAHDCEERNTOERICHER| ELOZERE | Are vehicles used for pre-farm  |Farm vehicles used for loading and pre-  [Major Must
NTERT 2EmPL. TOMIE | 2EMOEREMEFEELITo T, INE gate transport of harvested farm gate transport of harvested produce
HAHFREBREFTRICL., #HEF | 0B (LaEE B, BHERE produce and any equipment are cleaned and maintained so as to
BFELTWETH, #., CECRAGTENSDFE) L used for loading cleaned and prevent produce contamination (e.g. soil,
LTW%, maintained where necessary dirt, animal manure, spills, etc.).
according to risk?
FV 5.3 KE Water Quality
FV5.3.1 INFELR P L ZAICEADHEIET | WEDCAOL CHITERT HKOKIE, & EfmEF |If ice (or water) is used during  |Any ice or water used in relation to Major Must
DEXETHERT HK (FzlE |FAKOMEYMEEZFBZLTEY . £EY any operations relating to harvest or cooling shall meet microbial
K) (. BRAKOMEMBEES | 258 Lak SEEMNICRD A TRIERD harvest or cooling, does it meet |standards for drinking water and shall be
FLThY., £EEMEFEL|VEFTA, BKEFIRALEZI SN —0D the microbial standards for handled under sanitary conditions to
HOESEEMICIRMYE - TL | IETHE—DFIsTT A, EEEIEDLL drinking water, and is it handled |prevent produce contamination. The only
FIH, ELKRDMEMBERRE LG LTV EER under sanitary conditions to exception is in the case of cranberry
LA FNEGEY FHE A prevent produce contamination? |fields that are harvested by flooding,
where producers shall at a minimum
guarantee that the water is not a source
of microbiological contamination.
FV 5.4 aE - REME (A, REZFT o TVWEWEAILERKRS) Packing and Storage Areas (N/A when there is no product packing and/or
FV5.4.1 |(IREFAODEEDNFTLING [HodhHUFEY NS TOERE. /N\v7#|EEDEHE |Is harvested produce protected  |All harvested produce (regardless stored |Major Must
WESITLTULETH, DREEZEHT) EF/EMLFLEMTNIE from contamination? bulk or packed) shall be protected from
mYEEA contamination.
ERESTEEYWZAEL. RYKSE In the case of produce packed and
&, WEOHEE) RV FEMOFERIZHE - handled directly in the field, it shall all be
T. TOHADSLICEGNMN BB S E4T removed from the field during the day (not
nEaYFELA FHIo LIKEBT—BRRE stored on the field overnight in open-air
LiLY) , BENTEEYZ—BKEET D conditions), in accordance with the
BEIE. BREELOERFEICEE LY harvest hygiene risk assessment results.
Ty £ A, Food safety requirements shall be
complied with if produce is stored on a
short time basis at the farm.
FV5.4.2 |(BELE-EEYEERREMM 5220, REEDEREA VT | EEOZHB |Areall To prevent contamination, all on- and off- [Major Must
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produce not introduced in the
supply chain and is waste
material effectively controlled in
a way that it does not pose a risk
of contamination?

safety hazard is not harvested or is
culled.

Culled produce and waste materials are
stored in clearly designated and
segregated areas designed to avoid
contamination of products. These areas
are routinely cleaned and/or disinfected
according to the cleaning schedule. Only
daily accumulations of rejected produce
and waste materials are acceptable.

N© EER HEEE LRI Control Point Compliance Criteria Level

FV543 |BEEMIEREMIZE 1 [BETL2EEYICLE-T. BERTELEY | EEDEFHE | Are packing materials Packaging material used shall be Major Must
DT, FEREOOBENTKET |[LEREEMEERALETNELEY EE A appropriate for use, and are they |appropriate for the food safety of the
FR-REL. BRELLGLOL |EEVMOFLEBLEDD., SEEM (B used and stored in clean and products packed. To prevent product
WESITLTULETH, ALY L—bEED) IEFEATEHET hygienic conditions so as to contamination, packing materials

BARTCHRENLTREBIZRE LA THERY prevent them from becoming a  |(including re-useable crates) shall be
FtA, source of contamination? stored in a clean and hygienic area.

FV5.4.4 |BEEMOEEY. TOMEE |BEEHMOMAO. TOMAEENERETL | FHRO&EH |Are bits of packaging material  |Bits of packaging material and non- Minor Must
YHRXTEVWEENZESE,N S |[VWEEVZESH L BY RN EITIELZY and other non-produce waste  |produce waste shall be removed from the
BYBRWLWTWNET D, FHA removed from the field? field.

FV 5.4.5 EEP~DEEYEFTEER [EEVEICLDHFLZH IO, KFl. B TRO®EEHE |Are cleaning agents, lubricants, |To avoid chemical contamination of Minor Must
IHWVKSIT, BEHF. BBRRFE EFHEL. EEYL SHENZIIEDREM etc. stored to prevent chemical |produce, cleaning agents, lubricants etc.
FRELTLETH, HRRICRE LTS, contamination of produce? shall be kept in a designated secure area,

away from produce.

FV 5.4.6 EEYICEMT SAREMDH S |EEYICEMT ZAEEEOH D%EH. HE| TFAEMEFE |Are cleaning agents, lubricants  |Documented evidence exists (i.e. specific [Minor Must
RF. HERFE. BRERT[FEN. ERERACOEAZRDLNIZD etc. that may come into contact |label mention or technical data sheet)
DEAVBEAEINF-ELDOTY (OTHAHAZ EEZRTE@BmTOII (HIZ with produce approved for authorizing use for the food industry of
Mo INILDEREELLSES |[E. INLEQEGRWETEES, £2E application in the food industry? |cleaning agents, lubricants etc. that may
TWETH, BqET—2—) BHD, Are label instructions followed ~ |come into contact with produce.

correctly?

FV 5.4.7 I4—H2 )7 M ZEOMOBER (BN TOEREMAEEYOFLRARE 7 [#EEIF. | Are all forklifts and other driven  |Internal transport should be maintained in |Recom.
ERAEmIEETERT, &L (0G0 ESC, HICHIARIZEETEEZL transport trolleys clean and well |a manner to avoid produce
AVTFUREINRTHEY. R |5, 74+4—2 1) 7 FOZ0Mho 8 ERER maintained and of a suitable type|contamination, with special attention to
HATOFBENBIOHWES |EllE, EXLELIETHRATELEXDOLD to avoid contamination through |fume emissions. Forklifts and other driven
BULEBEOLOEFERALTW [ THHINETT, emissions? transport trolleys should be electric or
FIH, gas-driven.

FV 5.4.8 HITSAF A VICALGHLR [MEVHNLERLZEBEZERELYELIE | EMOEFH |Is rejected and contaminated Produce that poses a microbial food Major Must
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N© EER HEEE LRI Control Point Compliance Criteria Level
FV5.4.9 [ZR., 8. RESHOXHR |LEYOEEREHM O LICERCEAZE | ELO&EH | Are breakage safe lamps and/or |In case of breakage, light bulbs and Major Must
BRI, MREBLS > TE2ER (M H D56, REPFEE . £ L IXMhE lamps with a protective cap used |fixtures suspended above produce or
TEh. HEAN—ZFDF TV |/[o—ILERDFTHY . EhTHLERIC above the sorting, weighing and |material used for produce handling are of
FIh, BALGZWLELESICLTWS, storage area? a safety type or are protected/shielded so
as to prevent food contamination.
FV54.10 [ASRERO, BETSRAFY [ASREGZOEE TS AF v I AENEIN| THROZEH |Are there written procedures for |Written procedures exist for handling Minor Must
VEGORKRWFIEEXEICL |[THEMBEREGTLH1EH5E. B LA handling glass and clear hard  |glass and/or clear hard plastic breakages,
3O HYFETH, EEMEEDOITLHAEEOHLEHEE (- plastic in place? which could be a source of physical
BE, ERG. AREESSLIURER contamination and/or damage the product
) . MEFIEEXELELTLS, (e.g. in greenhouses, produce handling,
preparation and storage areas).
FV5.5 BE - ZEEHE Temperature and Humidity Control
FV5.5.1 (MWETHNIDEENEIEERE EEHNCERESATEEYEZRET 254 | FROZFK | Are temperature and humidity  |If produce is stored either on-farm or in a |Minor Must
FITELD. BBERLTOLETD,, |[E. (REEELOBRICEET SN controls (where applicable) packinghouse, temperature and humidity
WEGHE, £1-. CAFFBOEE) RE maintained and documented?  |controls (where necessary to comply with
EEREDEEETLRL, BERLEEITAER quality requirements and also for
YERE A, controlled atmosphere storage) shall be
maintained and documented.
FV 5.6 EREHRER Pest Control
FV 5.6.1 AERXEERERBICHENT, |£EEG. 2% - FEREICSNT. £ | EMLDZHEFH |Is there a system for monitoring |Producers shall implement measures to  |Major Must
Eh - FEHROHEE=F2—L., R -FEOHZI FO—ILT H2HDF and correcting pest populations |control pest populations in the packing
EERR T DFIEA H Y ET D, EBFELoTWHRITIAIERY FEA. BAK in the packing and storing and storing areas appropriate to the farm
SHEIE, areas? condition. No N/A.
FV 5.6.2 EREHODE=AYLVIEEBR|(BETER - EEHOE=42 1 VT LERO | EROEFE  |Is there visual evidence that the |A visual assessment shows that the pest |Major Must
DTOERPERHEL TN |[TORAENTHS Z & i, ERK pest monitoring and correcting  [monitoring and correcting process are
5 EERTERMGIENASH S 2L, process are effective? effective. No N/A.
YETH,
FV 5.6.3 EEEROI-ODBREL. BE |E=2 U VIDERAT D2 —I)LZEILTT|FHROZEF |Are detailed records kept of pest [Monitoring is scheduled and there are Minor Must
HHREOEEICOVWTHMLGRE SY. BRICEBLTOBRESL., BEHFRIC control inspections and records of pest control inspections and
FEDIF. RELTVWETD, |WI 5740 —7 v TOEEIZDNTOR necessary actions taken? follow-up action plan(s).
BHOH 5.
FV 5.7 IRFERDEEFE (INHER. X% LEVLESILERRMN) Post-Harvest Washing (N/A when no post-harvest washing)
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observed?

documentation available, (e.g. application
records for post-harvest biocides, waxes
and plant protection products) that
demonstrate compliance with the label
instructions for chemicals applied.

N© EER HEEE LRI Control Point Compliance Criteria Level
FV5.7.1 EEYORKESICTERT K | ZTOKITMELFICE > THRFICHEL TL | EMIDEFF |Is the source of water used for | The water has been declared suitable by |Major Must
R, RABETH N, FhE |- TWdh, Fi=E, BEL2 1A final product washing potable or |the competent authorities and/or a water
FREURICE > THRFICELUS [LUNIZ, REREHADHBEKKS > FTD declared suitable by the analysis has been carried out at the point
KETHDHEENTWETS, [KESWMZToTHEFICEHEEATILS, competent authorities? of entry into the washing machinery within

AMRREGHEEBED L ALK, WHO the last 12 months. The levels of the

DEELRNTH LS. FLIFFAEETIC parameters analyzed are within accepted

£oT. BRMERIIBTA5FEADREMN WHO thresholds or are accepted as safe

EOHLNZLANILTHD, for the food industry by the competent
authorities.

FV5.7.2 HHEKERBRIETEEYOR [EEKEZREESE CAEEYOEREZEZT| LEDEFE  |If water is re-circulated for final  |Where water is re-circulated for final Major Must
BRREBETHEOTWVWREBE. C|H-oTWaEE. COKEEAEL., EE product washing, has this water |produce washing, it is filtered and
DKZEEBLTEY., pH. B |L. pH., HEFIDREELWNELANLETE been filtered and are pH, disinfected, and pH, concentration and
ERORELLEBELANLEEY [HAWIcE=2—LTW5, REEEDFTL concentration and exposure exposure levels to disinfectant are
BICEZZ—LTULETH, %, ERYME S VEEYONRNGIEBE levels to disinfectant routinely  [routinely monitored. Records are

BEMLYT DT, ERELKEICKST-EH monitored? maintained. Filtering shall be done using

BIERGFRT 1 —ILERHOTXEILLLT an effective system for solids and

Wb, Z4ILE2—DBEEH®RL. HEFID suspensions that have a documented

HENIAEDERFRHRT HENTER routine cleaning schedule according to

WEEIL. FlIE/AStOBhTIOTAER usage rates and water volume. Where

[2DWTERBA L TWREITNIEAZ S AL, recording of automatic filter backwash
events and changes in dosage rates by
automated sanitizer injectors may be
impossible, a written procedure/policy
shall explain the process.

FV5.73 |[BULGEREMENKESINET |[HEAKOLTE. BEATENG THRIDEFF |Is the laboratory carrying out the | The water analysis for the product Minor Must
BoOTWETH, ISO1702588%F. ¥ LK [FEh & EELZE water analysis a suitable one?  |washing is undertaken by a laboratory

DREEZIT-REHBENIT>TLSH. currently accredited to ISO 17025 or its

Frlk,. REMEANIREREMSEFHRSGH national equivalent or one that can

THAHACLEZIHTAIXENH D, demonstrate via documentation that it is
in the process of gaining accreditation.

FV 5.8 RA R« N—RX MR (GRR b - N—ARX MLEALMES. EREK Post-Harvest Treatments (N/A when no post-harvest treatments)
5+)

FV5.8.1 SRIDEREETCTFOTCWE [BEELFIEEXE (FFEZFRA R - n—|LGLOEFE |Are all label instructions There are clear procedures and Major Must
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BEMREMERORNERSE
T, BEMH. Tv IR, BE
RURERREMOERICEYT
BNELHFABHDEEHAT
EFEIH,
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XGEbL—=29SmMIz&>2T, +945K
MEEADLARILICTELTWA I EEEIET
=5,

person for the application of
post-harvest plant protection
products able to demonstrate
competence and knowledge with
regard to the application of
biocides, waxes and plant
protection products?

post-harvest biocides, waxes and plant
protection products applications can
demonstrate a sufficient level of technical
competence via nationally recognized
certificates or formal training.

N© EER HEEE LRI Control Point Compliance Criteria Level
FV 5.8.2 INELEYDORR b« N—R|EPITER LT ATOEREDE. 7y 0 | ERLDEFH |Are all the biocides, waxes and  |All the post-harvest biocides, waxes and |Major Must
A MLEICHERYT AFEYHR. (X, BEERUEEHBREME. EREOE plant protection products used |plant protection products used on
TyI R, BFLUBERUVKEE | UG BATH#RE CAMICERIERT SNz for post-harvest protection of the |harvested crop are officially registered or
HEREHM (X, FRAERNTAMIC|LDOTHS, TOETOEALE. TOEY harvested crop officially permitted by the appropriate
BHRINEDTI M, ADFEAMNBHLN TS LS T ENK registered in the country of use? |governmental organization in the country
EWEL. DV R BERVEERKREM of application. They are approved for use
DIRNILEITTRENTWNS, NEIEZ 534S in the country of application and are
EMNEWGEIL. GLOBALG.AP.AA K approved for use on the harvested crop to
24> (CBRI#4. #WNEZRHDIETD which they are applied as indicated on
FAMCE) . RUFAO O FEHEFIDFEHA the labels of the biocides, waxes and crop
ERBICET 51EERA 25RBT L protection products. Where no official
& registration scheme exists, refer to the
GLOBALG.A.P. Guideline (CB Annex 3
PPP Product Use in Countries that Allow
Extrapolation) on this subject and the
FAO International Code of Conduct on
the Distribution and Use of Pesticides.
FV 5.8.3 HELTWLWAEBICERAL., [BRaEfEdo. 3 LEEEI2y AURNIZ| FROERHE |Is an up-to-date list maintained  |An up-to-date documented list that takes |Minor Must
FEEERANBRAISN TSR [#E L =GLOBAL G AP ZHEYIZH L of post-harvest plant protection |into account any changes in local and
A - N—ARXMHBRERU |C. WERZOHEBNERICERLEZFZEY products that are used, and national legislation for biocides, waxes
EHBREMORFIRA EHE - Al Ty IR, BERUBERREM DR approved for use, on crops being|and plant protection products is available
TWETH, FXEYX LT, BAKLEORFOER grown? for the commercial brand names
FREBL, BRE (AUEDELED) & (including any active ingredient
W=t DOhHd, BAKRMNEZEL, composition) that are used as post-
harvest plant protection products for
produce grown on the farm under
GLOBALG.A.P. within the last 12 months.
No N/A.
FV 5.8.4 RAM N—ARIAMHABERY |TRA = N—A_"Z MMLERHORZEYH. ERIDEFE |Is the technically responsible The technically responsible person for the|Major Must
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o
—BEATOMEBHARE., BHFEE
EREDBAF-IXRRE
.
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treatments maintained and do
they include the minimum criteria
listed below?

- ldentity of harvested crops (i.e.
lot or batch of produce);

- Location

- Application dates

- Type of treatment

- Product trade name and active
ingredient

- Product quantity

all records of post-harvest biocide, wax
and plant protection product applications:
- The lot or batch of harvested crop
treated.

- The geographical area, the name or
reference of the farm, or harvested crop-
handling site where the treatment was
undertaken.

- The exact dates (day/month/year) of the
applications.

- The type of treatment used for product
application (e.g. spraying, drenching,
gassing etc.).

- The complete trade name (including
formulation) and active ingredient or
beneficial organism with scientific name.
The active ingredient shall be recorded or
it shall be possible to connect the trade
name information to the active ingredient.
- The amount of product applied in weight
or volume per liter of water or other
carrier medium.

No N/A.

N© EER HEEE LRI Control Point Compliance Criteria Level

FV 5.8.5 RA b = N—ARX MREBADK |FREEFICL>T, EARICELZKTHS | ELOEF |Is the source of water used for | The water has been declared suitable by |Major Must
R, BRABETH N, FhE | EMNBHELMIZSRTLSD., EizlE. B post-harvest treatments potable |the competent authorities and/or within
FAEEFICE > THEAICEL T |E1240 AURAIZ, & AR~ OHBKKRA or declared suitable by the the last 12 months a water analysis has
WBZENBALMNIZEINTVWE |V FTOKRKESHTATHA TS, £ LKL competent authorities? been carried out at the point of entry into
FhH FIhomAMNITHN TS, FHER the washing machinery. The levels of the

. WFNRELEWHODEELIAM, Ff(E parameters analyzed are within accepted

BRERTOFERAICELIZKE LT, FREE WHO thresholds or are accepted as safe

BETFNHFETHLANLTHD, for the food industry by the competent
authorities.

FV586 |RRA b N—AX MUBIZER | EEV~DLFYEFRZN =0, %45 | LD | Are the biocides, waxes and To avoid the chemical contamination of ~ |Major Must
TRIEREMF. TV IR, B&K|WFE. Ty A BEUBRERUVEENHRK plant protection products used |the produce, biocides, waxes and plant
VEERUVEEBRREMIE. £ | EMIE. £EVL SHEN-. TIEDRTEH for post-harvest treatment stored | protection products etc. are kept in a
EYOMOEMO LB L TRE [SMICRELTL A, away from produce and other  |designated secure area, away from the
LTWLETH, materials? produce.

EV 5.8.7 RRA bR = N—=A_RXFREBZDOWN |[TARTORA L - N—A_AZ FEZREDHE. | EIDEFF |Are all records of post-harvest | The following information is recorded in ~ |Major Must
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BERREMOFERICEL., £EENEE
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protection product applications
also considered under points CB
7.6?

demonstrate that the producer considers
all post-harvest biocides and plant
protection products applications under
Control Point CB 7.6, and acts
accordingly.

Ne TEA |5ﬁﬁ'§$ LAIL Control Point Compliance Criteria Level
RR b = N—AXFLE[ZDOVWT, UTOEEZEHTETREHELTLE Are records of all post-harvest treatments kept and do they also include the
ERAY following criteria:
FV5.88 [fFXBEKAZ TARTORRA - N—AZX FEZEEYE. | FEOEH |Name of the operator? The name of the operator who has Minor Must
TvI R, BERUHEMRBKREMDFEMAL applied the plant protection product to the
BREIC, B ETHEIEEFEORE FR harvested produce is documented in all
gRLTWB, records of post-harvest biocide, wax and
plant protection product applications.
FV5.8.9 |[#EADIEHHELIRNL TATORA R - N—AZ FFAZEYH. | FEO&EBE | Justification for application? The common name of the pest/disease to |Minor Must
Ty R, RERVFEHREMOFERMLE be treated is documented in all records of
BRECIE, REOFMRLEGERAPER post-harvest biocide, wax and plant
D—LHEERHEL TS, protection product applications.
FV5.810 |[RRF - N—AXMHRERY |NHEEOTATOREDFS LFUVEERD | LEDFEHB | Are all of the post-harvest plant | There is documented evidence to Major Must
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