Guidance for Completing – GACC Application for addition - fish & fish products to China
PROCESSING
Country: Australia

Amendment – Fishery Establishment already listed

Complete this table with your listed information if you are making an amendment to an establishment that is already listed for China
	Registration

Number
	Name of Establishment
	Address
	City/County
	State/Province
	Type
	Remark

	0000
	As appears on Certificate of Registration


	If land based:
Physical address of establishment as just street – for example: “123 Green Street”
If a vessel – vessel name. For example: “FV Trident” 
	For example:

“Perth”

	State and postcode

For example:

Queensland 4825
	PP – processing plant

or
FV – Factory Vessel
	If aquaculture product:
A – Aquaculture

If bivalve molluscs:
BMS


Addition – Fishery Establishment – new or amended information
Complete this table with your new information if you are making an amendment to an establishment that is already listed for China or applying to add an establishment
	Registration

Number
	Name of Establishment
	Address
	City/County
	State/Province
	Type
	Remark

	0000
	As appears on Certificate of Registration


	If land based:
Physical address of establishment as just street – for example: “123 Green Street”
If a vessel – vessel name. For example: “FV Trident” 
	For example:

“Perth”

	State and postcode

For example:

Queensland 4825
	PP – processing plant

or
FV – Factory Vessel
	If aquaculture product:
A – Aquaculture

If bivalve molluscs:
BMS


Do not complete the following – this will be dated, signed and stamped by the Department of Agriculture and Water Resources:
Date:

Signature of the Official of the Competent Authority:

Official stamp:

Attachments:
1. Certificate of Registration – Department of Agriculture and Water Resources
2. Establishment layout and product flow

3. List of products and annual production capacity for the establishment

4. Product processing flow charts
Attachment 1 – Copy of Certificate of Registration
Scan and attach a copy of your Department of Agriculture and Water Resources – Certificate of Registration.
All attachments must include a heading as “Attachment 1”etc.
Attachment 2 – Diagram of Establishment layout and product flow
Scan and attach a diagram of the establishment identifying areas of importance to product processing and food safety – for example change rooms, freezers, processing, receival and dispatch areas and use arrows to indicate the flow of product from receival of raw materials to dispatch.
Attachment 3 – List of Products and annual production capacity for the establishment
Specifics of all species and preservation types are as per China List of species eligible for import from Australia at: 
Non-Viable eligible species list - Australia (current April 2019)
Live eligible species list - Australia (Current March 2019)
Note: Specific species and permitted preservation type (frozen, chilled etc.) that are eligible for export to China can be found at the above link 
Complete following table using the following generic descriptions – the link to the China list is being referenced as the specific species and preservation type for which application is being made:
· Product type can be kept general if multiple species of one type
· Crustaceans (prawn, lobster, crab)

· Fin-fish

· Bi-valve molluscs (scallops, oysters, mussels)

· Molluscs & cephalopods (abalone, octopus, squid)

· Cut type must be described as:

· Whole, gutted, headed and gutted, fillets etc. (See*)
· Canned, Dried, Oil etc. 

· If description not provided here – use most appropriate basic description

· Preservation must be described as either:

· Live

· Frozen raw or Frozen ready to eat

· Chilled raw or Chilled ready to eat

· Unrefrigerated ready to eat

· Unrefrigerated for further processing

· Annual production capacity may be based on:

· Annual budget or processing forecast, quota etc.

	Product Type
	Cut type*
	Preservation
	Annual production capacity

	Fin-fish
	W, HG, P
	Frozen Raw
	

	Bi-valve molluscs
	W
	Live
	

	Crustaceans
	W, C
	Frozen Raw & RTE
	

	
	
	
	

	
	
	
	


*W= whole, G=gutted, HG = Headed and gutted, F = fillets, P = portions, M = meat, H = headless, C = cutlets
Attachment 4 – Product processing flow charts

Attach product processing flow charts as applicable to previous table. 

· There should be at least one product processing flow chart for each of the Product Types listed in the table at Attachment 3 (for example “Product processing flow chart for frozen and chilled raw and cooked crustaceans” and “Product processing flow chart for frozen and chilled raw fin-fish”. 
· Steps in the process should be from receipt of fish at establishment to dispatch for export

· CCPs (if applicable) should be clearly identified and include the limits monitored at the step

· See following example as minimum requirement – can be in the form of a diagram provided steps are clear
Product Flow Process for Frozen/chilled raw crustaceans
	Step No.
	Action
	Description

	1.
	Receival
	Whole crustaceans are checked for temperature and condition.
· Must be as per specification.

· Frozen at colder than -18 Degrees C. 

· Chilled at colder than 5 Degrees C.

	2.
	Storage
	Whole crustaceans are held in frozen storage at colder than -18 Degrees C.

	3.
	Thaw
	Thawed in potable water to colder than 5 degrees C.

	4.
	Dismember
	Crustaceans are headed as per customer specification

	5.
	Pack
	Packed into 1kg packs

	6.
	Freeze
	Packs are frozen to colder than -18 Degrees C.

	7.
	Storage
	Frozen storage at colder than -18 Degrees C.

	8.
	Dispatch
	Loaded into refrigerated shipping container on-site for dispatch to port for loading


