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ﬁﬁ B Foreword

IR E A VLR, e BN AT R, JE AMEIEEA R A R (fF
PR CHTC) MR¥EIIE 6B/T19630 “HAHL™ i ” HbrE. EErAHURWIZE RS2 (FFK
IFOAMD FIA WA P~ AN AR, JF 2 MR B A HLAR L A2 7 1L € (EC 834/2007, EC - 889/2008)
AR FARE 2 (SEE L WRFNE, HASE) AL FH R PRI E , a R ER
A=A AT B AR, g T ARk
Existing Standards from China, North America, the EU and Australia, as well as the guidelines of the
International Federation of Organic Agriculture Movements (IFOAM) and the Codex Alimentarius
have been relied upon to ensure that the CHTC organic standard remains in conformance with
national and international requirements for trade in organic produce.

ABRERXS A A A 5 R A ZR . HFCHTCH HLMERZRFE ALY CHTC
R, DRAETRAT A AR, FF 4532 CHTCRS A 53 YDA IEAS Y o CHTCAR F Ao 25 41 7 ) B A% 46
ERFEARIER ARy I MR 5 AU A ML EIE T, FRRABUHAEA HL™ dh L AEH]
CHTCAHHLINIERR & .

This standard lay down the basic requirements for organic production, processing and trade. The
operator applying for CHTC organic certification shall sign an agreement with CHTC to ensure the
implementation of this standard and to accept the certification inspection by the CHTC inspectors.
According to the audit report, CHTC will issue organic certificates to farms, processing plants and
traders that in compliance with this standard, and authorize the use of CHTC organic certification

mark on organic products.
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1 RiEFE X Terms and definition

1.1 BRI organic agriculture

A AR A7 SN, AR AR 7 o AR DR DREARAS (AR S, AN AL
ERMIAG . AL AT DRSNS, R B AR A AR S R, A A

TR TR BT, R — R AT RESE R AP AR AR RR 15 2685 78 B AW A = 4k & ) —Ff
Al A= 7 2

"organic agriculture" means a way of agricultural production complying with specific principles of
agricultural production, without using any genetic engineering of organisms and their products, nor
the materials including chemical synthesis of pesticides, fertilizers, growth regulators, feed additives
etc., following the natural rules and ecology principle, coordinating the balance of planting and
breeding, involving the adoption of a series of sustainable agricultural techniques, in order to

maintain the steady agricultural production system

1.2 BHLAE = Organic production

e AR AERLE B P B P BRI, A WAL A e 7= B . I, is
B BN BIEE W E TR AERNT, UEHSCRIARR . B DR S B) .
"organic production" means the use of the production method compliant with the rules established
in this standard, at all stages of production, preparation and distribution that any stage from and
including the primary production of an organic product up to and including its storage, processing,
transport, sale or supply to the final consumer, and where relevant labelling, import, export and

subcontracting activities.

1.3 {/E4¥1&E = Plant production

AP AR, B G TRk B AT R B AR A () SR B R B FH R R
"plant production" means production of agricultural crop products including harvesting of wild plant

products for commercial purposes.
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1.4 BHL=& Organic product

FHRARRREAE =L T, B8, FEEIE =7 VAN IE A3 2%
PN 7 it o
"organic product" means a kind of product for human consumption, animal consumption that its
operation of producing, processing and marketing are up to this standard and certified by a third-
party certification body.

FECHTCH R ERINESE Y, “HHL” Beor . & dh. Wk ot SRR 52
In the framework of CHTC Organic Standard, the “organic” ingredients, animals, food, feed,
vegetative propagating materials and seeds are those:

T I CHTCA WU THE DA IE B3 BRCER A2 7 AEE
— certified against CHTC organic standard or certified and produced in the European Union in
according with EC 834/2007 or

HIEC 834/2007%533(3) 25\ AT 351 T EC 1235/2008 Fff 5 IV F 32 Hil HLAA 8145 1) 24 SR WAIE

- certified by a control body or control authority recognized in accordance with article 33(3) of EC
834/2007 and listed in Annex IV of EC 1235/2008 or

FEEC 834/2007 5733 (2) 5% FT 7K E+ #1T ECHIF 11 55 = [ Y [l A A 7 FDAIE
- produced and certified within the scope of a third country recognized in accordance with article

33(2) of EC 834/2007 and listed in Annex Il of EC 1235/2008.

1.5 8 conventional

FEARTRA NS HL B R AR P4 2R S
"conventional" means uncertified or organic conversion certified production system and its

products.

1.6 HHPPEEME Vegetative propagating material

FERA A P B A P A A B — SR AR R v DU B AL, BB AR T
(i SN N 4 TN =

"vegetative propagating material" means plants or plant tissues used in plant production or

2
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reproduction, other than seedlings of annual plants, including but not limited to rhizome, buds,

leaves, cuttings, roots, and tubers.

1.7 £  Biodiversity

R EAE R AMA S RGRMM SR, REERRZ R MR 2 R
PERERS RAM 2 HEES
"biodiversity" means diversity of life forms and ecosystem types on earth, including genetic diversity,

species diversity, and ecosystem diversity

1.8 3888 lonizing radiation

B R S RE R RO, REBUR B M HI T4, DAEHI R P RS HE .
AR L, TE B ORAF B i AT A A B SE A B R
"ionizing radiation" means radionuclide high-energy radiation, which can change the molecular
structure of food, to control the food microorganisms, bacteria, parasites and pests, in order to

preserve food or inhibit physiological processes such as germination or mature.

1.9 %8I  Production unit

HTAFPITH A 577, A=, sk, B, Ry, HaEkEdE. ol R
B JEREEL R AR IR R e AR P TR N . A LA 7 BT I F STE W, A AU &
AL R
"production unit" means all assets to be used for a production sector such as production facilities,
plots, pastures, open spaces, livestock housing, fishponds, barns, raw materials and other facilities
for specific production. The boundaries of organic production units shall be clear, and its ownership

and operational rights shall be clear.

1.10 ¥ #:H8 Conversion period

MFZ AT UL 7 T b e B 22 25 7 BT A W R A AT HLAIE 2 RV I B

"conversion period" means a given period of time of transition from non organic to organic farming
3
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until the production unit and its products get organic certified, during which the provisions

concerning the organic production have been applied.

1.11 &7 Buffer zone

TEA A B [ H BB ) P RAAR S € (1) >R R i) Bl R 44 21030 FH B i 25 R
JoTEE R ) I X
"buffer zone" means a transitional zone between organic and conventional plots that can be clearly

defined to limit or block the prohibited substances drift from the adjoining plots.

1.12 E{T4EF  Parallel production

FE[F] —AE P B onrh, RIS AR AR R B DA X 7 AT AL A B 6 s 07 o R A 100
"parallel production” means the simultaneous production of the same or indistinguishable organic,

organic or conventional products product in the same production unit.

1.13 A  Input

FEA UL R A R 0 AT W o b s

"input" means all substances or materials used in organic production.

1.14 EETEFEAR (HEEHFAKR)  Genetic engineering (genetic

modification)

fel i B AR K AERIACIE S B R E A LLAME 7 O B AL MR AT SR IR, B EARR
THAREZIEZIL . ARG SoES SRR B, FE BRI .
"genetic engineering (genetic modification)" refers to the methods of technology changing genetic
materials, including but not limited to, recombinant DNA, cell fusion, micro and macro injection,
encapsulation, gene deletion and double, other than the methods that through natural mating and

nature genetic recombination.
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1.15 BRETEEY (EEEEY)  Genetically engineered organism

(genetically modified organism)

T I HE R TR ROR /e B R AR AR 1 HRR R R . 3 e . A FEa A5,
B3 5 R SSERARG RN
"genetically engineered organism (genetically modified organism)" means the plants, animals, and
microbes of its genes that changed with genetic engineering technology and/or genetic modification,

not including the organisms that are conjured, transduce, and hybridized.

1.16 FF5EH7 Animal life cycle

MBI R RIS I TR B

"animal life cycle" means the time period of the animal since its birth till sale as product.

1.17 %787 Homeopathic treatment

—MEIRTTAR R, BRI TR SRR Ja RIS TR A U R 2 R
BEAEAE B s _E KB A P I B8 51 SR ABA T T akia 7 0 AR o
"homeopathic treatment" means a kind of disease treatment system, certain substance with a serial
dilution used to treat disease, but when used in large amounts without dilution on healthy animals,

this kind of material can cause symptoms similar to the disease that to treat.

1.18 EE%l Ingredients

FERIE BN T2 bR FRAAE (BRESERIEFE) Tromb maE s, &
FEA M o
"ingredients" means any substance used in the manufacture or processing of a product, and exists

in the product, including additives, existence forms including the form of modification.
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1.19 B AN Food additive

=

NBCEE R E . . WRELCOABIE . DREEATIN T T 20/ Z o in A & T
B REE RPN .

"food additive" means any synthetic compound or natural substance put into food to improve its

O

quality, colour, fragrance or taste, or for the sake of preservation or processing.

1.20 1A LEHF Processing aid

REAE Dy ECR ], AT, EORH B B AR Oy Se B — T2 H B e A R )
JREAIAEL (AR BEE S
"processing aid" means the substance or material (excluding equipment and utensils) used for the
purpose of a particular process in the processing, ingredients, or handling,and itself is not used as a

product ingredient.

1.21 [FARLEMF  Feed additive

RN T WIfE. AR i > B EE MEY BT, B IR RN i A —
PR RHAS N7 o
"feed additive" means a small amount or trace of substance added during the process of feed

processing, production and use, including nutritional feed additives and general feed additives.

1.22 AT T Purge

AH= AN T2 AT, S EANURBIETINL, R AL A N L) 5s #
2, BRI TON T TN T S AN RV E A BL™ i i &
"purge" means that a small amount of organic raw material is used to process prior to the processing
of organic products, and the pre-processing material remaining in the equipment is cleaned out.

The products that are processed can not be sold as organic products.
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1.23 7K¥Z4E = Hydroponic production

FER)E — MRS R IR iE D, BERSTEN R (R RS . A B fn
IS —ME FREID AN T
"hydroponic production" means the method of growing plants with their roots in a mineral nutrient
solution only or in an inert medium, such as perlite, gravel or mineral wool to which a nutrient

solution is added.

1.24 KT =& unprocessed products

RINLP=RiEREM TR &, GfFaE. 290 U, Y. £&. FE. X B
W DIEL JEYE. BB, K5T. BREE. . AR IRIREURR O
‘unprocessed products’ means foodstuffs that have not undergone processing, and includes
products that have been divided, parted, severed, sliced, boned, minced, skinned, ground, cut,

cleaned, trimmed, husked, milled, chilled, frozen, deep-frozen or thawed.

1.25 NI~ processed products

TN o2 48 H RN 7 o0 T PR £ o X 87 BT R 5 A AR 7 I R I O R RO T
Fok et RO R .
‘processed products’ means foodstuffs resulting from the processing of unprocessed products.
These products may contain ingredients that are necessary for their manufacture or to give them

specific characteristics.
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2 EAER  General principles

2.1 EHHEE Scope

FEARTRE T A R AN IR A 8 .
The general principles shall apply to any operator involved in activities, at any stage of organic

production, preparation and distribution.

2.2 ¥%5#RH Conversion period

H B R P A LR P R e e B e, i B4 )i e Ao A SR B R 7 i B i
PR Zh e i A PR N AL WA . AP AR R R B 58 AT S A LA A R AR
NP BT RN AR PR A AL il R A i, N R ST A S B iR R AR R, B X A
DIRAES ST
The production of conventional production to organic production needs to be converted, and the
plant products that are sown or harvested after the conversion period can be sold as organic
products. The producer shall meet the requirements of organic production during the conversion
period. If organic products and conversion products are produced in a production unit at the same
time, independent and complete recording systems shall be established, which can clearly

distinguish between organic and conversion products.

23 EETITRESXYW/EERAEY Genetically engineered

organisms/genetically modified organisms

23U NAER MUAE AR & rh SN BAE AL it A5 T B D R 2B/ ik DR AR ) S AT A
AV 200 BEY. Fhys ek BEMELEE, EESCRYIb. Bn . EY R
AN, B AT IR .

2.3.1 Genetically engineered organisms/genetically modified organisms and its derivatives shall not

be brought in organic production system nor used on organic
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products, including plant, animal, microorganism, seeds for cultivation, pollen, propagating material
and fertilizer, plant protection, soil conditioners, vaccine and plant protection products and other
agricultural inputs, food, processing aids.

2.3 27E [N BEAT A AU B AR A = B A 77 B e, R A P B AS 51N B A 2R R TR AR
Y/ eI A A

2.3.2 A producer may run organic and conventional production units in the same production unit
when appropriate measures have been taken to ensure the genetically engineered
organisms/genetically modified organisms not be brought in the conventional production area

concerned.

2.4 38 lonizing radiation

AR LA A R IR

lonizing radiation technology shall not be used in organic production.

2.5 7KEELEFZ  Hydroponic production

ANRLREAT KB

Hydroponics production is prohibited.

2.6 PEEAMNE  Product storage

AN . HEENK S Boor, ARAFBRFRHERE N, AR
#E FC VR FH I AR S
In the production units of organic plants, sea grass, livestock and aquatic animals, prohibited items

in this standard shall not be stored, except the allowed inputs in this standard.
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31EY)AFE  Plant production

3.1 45#kHY Conversion period

3. L1 AR I A D ORI T 240 H B 2 AR AR R E Y I B 0 2 /D O
PUFRHSCGRATEI240 5 ADRME ) LA B At 22 S8 AR AR R 4300 22 2 D WAER AT 361> H
3.1.1 For plants and plant products to be considered organic, a conversion period is required: in the
case of annual plant, at least two years before sowing, or, in the case of grassland or perennial
forage, at least two years before its use as feed from organic farming, or, in the case of perennial
crops other than forage, at least three years before the first harvest of organic products. The
conversion period shall start at the earliest when the operator has notified his certification body
and subjected to CHTC his holding to the control system.

3.2 B IB5E 367 H LA MY B 78 70 kA IE 1361 H LA _ERASE FH AR A R 225 40 Jo 1
B, FCRT IR HRAE AT DLE B A e T — )

3.1.2 The period referred to in point 3.1.1 can be taken into consideration retroactively only which
is newly reclaimed fields, fallow fields and/or fields proven no prohibited substances application
only where satisfactory proof has been furnished to CHTC allowing it to satisfy itself that the
conditions were met for a period of at least 36 months.

313X T AL TR B B E D e s Bt R, IR IRAEE G LA R T A USRS
FHIPIE, PSR AEAC B ) e 4 ) ot b R E AT BB 4 . bR AT T A9 ZE I 5 2
BURFATLAS g b i 5 B R T T iR o) (s R I, T DA R 3.1 000 E RG], (BB SGE: Tt H
7 TR P ) ARG DL, A ORAE R BN A R AT, IR oM/ B SR AR R N KPR B A
PRS-, RS R PSR i AN RAE B B i A

3.1.3 In the case of parcels which have already been converted to or were in the process of
conversion to organic farming, and which are contaminated with a product not authorized for
organic production, the conversion period shall be extended or converted the land again. Parcels
treated with a product not authorized for organic production as part of a compulsory disease or pest

control measure imposed by the competent authority of the country. The conversion period

10
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referred to in Article 3.1.1 may be shortened, but the process of degradation of the product
concerned shall guarantee, at the end of the conversion period, an insignificant level of residues in
the soil and, in the case of a perennial crop, in the plant. The harvest following the treatment may
not be sold with reference to organic production methods.

3.4 A RAE . BHBREE (LRPAIE RS ERIN) A=) DL bR il

3.1.4 Wild collection, mushroom production (except cultivation with and covering soil) can be
exempt from the conversion period.

3.1.5 - B AN AR B T e I [F) 3. 1. 1 — SE AR R )

3.1.5 The conversion period for mushroom cultivating with soil or mulching with soil shall comply

with the requirements of Article 3.1.1 as annual crops.

3.2 474 Parallel production

32 MER A IT N, —FEMEMA NAFE AT A

The entire agricultural holding shall be managed in compliance with the requirements applicable to
organic production.

3.2. 20 T2 EAMEY, R4 BTN UAEAE AT A, (ERNR E A AL SR, R
o S VA T R FR) AR 6L N 8] P O G650 ] — B0 0 FRop S0 A 7 X s it e e, IS ) e 2 A
REHL 54, A2 3 il W et RN H A i 7R 22l CHTCRIEHE, I HAETT IR HhAT e 46
THRIERFER A CHTCZ SE . H 2 an T 25K

3.2.2 In the case of the production of perennial crops, producer may run organic and non-organic
production units in the same area, but the production in question forms part of a conversion plan
in respect of which the producer gives a firm undertaking and which provides for the beginning of
the conversion of the last part of the area concerned to organic production in the shortest possible
period which may not in any event exceed a maximum of five years. The conversion plan and the
control measures shall be approved by CHTC; this approval shall be confirmed each year after the
start of the conversion plan. And the following conditions shall be met:

a) A7 3 R HUE 2 B FE I DA ORAIEAT LA FL ™ BE 8 43 2K ARG I, JFORHF0E 24 BT ok
CAUIE B R B 1 R 8 4 e

a) Appropriate measures have been taken to ensure the permanent separation of the products

11
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obtained from each unit concerned, and keep adequate records to show the separation.
b)FEWCIRBEFb ™ I, B A2/ HE T 48 /)N JE AHICHTC.

b) CHTC is notified of the harvest of each of the products concerned at least 48 hours in advance.
SGERTERUG, AL 3 BLKE %A M S iR ™ B A i BB B4 b 4R 45 CHTC.

c) Upon completion of the harvest, the producer informs CHTC of the exact quantities harvested on
the units concerned and of the measures applied to separate the products.

d) R Z35 2 (a) (b) () AL E B 64, BUA] BUAEP M1 PSR AT R o

d) In the case of production of seed, vegetative propagating material and transplants and provided

the conditions set out in point (a)(b)(c) are met.

3.3 &£t Buffer zone

ISR A LA 2 X 8 32 38 Q1 3 i A 7 XS e KU AT 70 it e FEAFAE XU SO0 T
Y S AE A B B R A= 7 X Al T B A AR G ooty O BB B, DA LA AILAE P s e 32 33
Geo Grpity EAVEBIE A BEHONIE S B HL .
The operator shall employ measures including barriers and buffer zones to avoid potential
contamination and to limit contaminants in organic products. Where neighbouring or regional
activities may pose risk of contamination or related risks to certified farm units, appropriate buffer
zones shall be established and/or maintained. Crops planted in the buffer zone can not be certified

as organic products.

3.4 FhFHE REYDEEMP  Seeds, seedlings and propagating

materials

3.4 ANIEFEIE B AT . HUR IR AR S K i LR SRR ke BN TR )
ORI E A 138 A% 2 FE I

3.4.1 Plant species and varieties adapted to local soil and climatic conditions and disease-resistant
pests shall be selected. The genetic diversity of plants should be fully considered in the selection of

varieties.

3.42RLEBEA NPT B ETEM B, T ERER A N 7 B ) B AR, o

12
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VR IR 25 I T A B (0 1 RO T B ) ST AR, IR T A SE 3R A5 A LA 1 A )
FIEARHE R

3.4.2 Organic seeds or propagating materials shall be selected priority. When no organic seed or
propagation material is available on the market, conventional seed or propagation material that has
not been treated with a prohibited substance is allowed to be selected through the CHTC
authorization before sowing and a plan for obtaining organic seed and propagation material is
developed and implemented.

3.43NCRICA N 7 G B — R

3.4.3 The seedlings of annual crops shall be cultivated organically.

3.5 TIRETEMHMEI Soil management and fertilization

3.5 AN A ALK, 2R IR R ARY o B it o

3.5.1 Synthetic chemical fertilizers shall not be used. Naturally occurring mineral nitrogen fertiliser
products are prohibited.

3.5. 2 By 1E AR KR B I X SR i T G, N 2 BB 5 R 1 i 4 A4 vy 3T
73, BAREM. EAERTRN TS R WL TR 70 A AN 78 PR D YSCER 1T A 38 A5 2B A L A
B0y RAMEERHEY) . St et B IR S AT LR IR .

3.5.2 The pollution of the environment shall be prevented and minimized. Soil fertility shall be
maintained and enhanced through appropriate cultivation practices, including the recovery,
regeneration and replenishment of soil organic matter and nutrients to supplement the organic and
soil nutrients removed from the soil due to crop harvest; The use of legumes, no-tillage or land
recreation and other measures to restore soil fertility.

3.5.324 BIRRE A R AT ORI, B A UIE A4ERE R & HIR e /. B R
AN LA E . MAUSEE A S B A FLAE = ST R A AL .

3.5.3 Where the nutritional needs of plants cannot be met by measures provided above, organic
fertilizer shall be applied to maintain and improve soil fertility, nutrient balance and soil biological
activity. The organic fertilizer of this unit or other organic production unit shall be given priority.

3.5. 435 (5 TG A: P ) 700K o 32 B S A o o 3 B A v R 20 O R

3.5.4 Appropriate preparations of micro-organisms may be used to improve the overall condition of

13
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the soil or the availability of nutrients in the soil or in the crops.

3.5.5 Nkt A i it A HUIE, 3G BRI S o 2B B TR AR I FH S ) S0 1 & R A Nl
170kg/ha.

3.5.5 Operator shall avoid excessive application of organic fertilizer, causing environmental
pollution. The total amount of livestock manure applied on the holding may not exceed 170kg of
nitrogen per year/hectare of agricultural area used.

356 FLE AR DU EHENE /0 B 3, RV EHERI IR P inck B T B ARG .
3.5.6 Biofertilizes may be used. For compost activation appropriate plant-based preparations or
preparations of micro-organisms may be used.

3.5. 7 A NAE AR A IR I B V) HE (.

3.5.7 Animal manure from factory farming shall not be used.

3.5.8 AN AR -

3.5.8 Human excrement shall not be used.

3.5.93 LR A G R A A TR, AU A o SR B 3 JE AT R ) 5
W= AL

3.5.9 Where the nutritional needs of plants cannot be met by measures provided above, only
fertilisers and soil conditioners referred to in Annex A.1 to this standard may be used in organic
production and only to the extent necessary

3.5. 100 B HAWMIBRFE  3.5.2, 3.5.3, 3.5.4, 3.5.6, 3.5.9% A EEH N, HEMFEMTE
DHJZE SR I EEA b, P RAFEA AL PG

3.5.10 The use of products and substances not covered under 3.5.2, 3.5.3, 3.5.4, 3.5.6, 3.5.9 and
subject to the objectives and principles laid down in Annex D in this standard, shall be allowed in
organic farming.

3.5. LA PR 5 o BT B0 A i R BE A 22 1 ) A v 45 B AN AR R A A
3.5.11 Products and substances contained in the restricted list may only be used in so far as the

corresponding use is authorised in general agriculture in the local country.

3.6 TEAEMAEETE Pest, disease and weed management

3.6. 177 g R AN B EAREE B AR A AR A B T 3 R IR B 5INR L, X

14
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Yokt AN AR, VEWRAE, ARESBORTIIAEEE, DLRAIAATOG. BOREREF R, Hlbkid
JeF A, HUER A TEREAFH I, Biiva i R EH .

3.6.1 The prevention of damage caused by pests, diseases and weeds shall rely primarily on the
protection of the biological balance of nature and physical methods. Control pests and diseases by
means of protection or introduction of natural enemies, the choice of species and varieties, crop
rotation, cultivation techniques and thermal processes; and the use of light and color to induce and
kill pests, mechanical capture of pests, mechanical or by-hand weeding.

3.6.2243.5. 1k K 7 A AN BEA Azl BB FE I, FOVFEH B sA 29 B 51 iR ) DR 7 i
3.6.2 Where plants cannot be adequately protected from pests and diseases by measures provided
for in 3.5.1, only products referred to in Annex A.2 to this standard may be used in organic
production.

3.6.301RIEAT HABYI B AE 3.6.1, 3.6.21 7MW K, BEANIFFEMROMERI A -, AT
PAFEA LA A

3.6.3 The use of products and substances not covered under 3.6.1, 3.6.2 and subject to the
objectives and principles laid down in Annex D in this standard, shall be allowed in organic farming.
3.6.4PR T L rb TS 7 e A BT R REAE 2 b PR S8 O A5 BB A R AR A
3.6.4 Products and substances contained in the restricted list may only be used in so far as the

corresponding use is authorized in general agriculture in the local country.

3.7%4E Rotation

3. 7.1 FAEY EIATRAR, WFEEARTAE, SRMEY) . S, B &Y LA R .
3.7.1 Multiannual crop rotation shall be carried out, including but not limited to grass, leguminous
plants, green manure, cover plants and catch crops.

3.7.28 1B BRI INAE ZAevE . SemLIRAL ). SRR RE ) .

3.7.2 It is advisable to increase biological diversity, improve soil fertility and enhance the resistance

of plants through interplanting.

15
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3.8 154424l Pollution control

3.8. 1N A HUF i 7 LB R AR FH R 7K2 2 B8 N Bt R

3.8.1 Measures should be taken to prevent water of conventional farmland to infiltration organic
plots.

3.8.2 7 G PR it FH A MU B Bk F 28 FH A0 IS0 A LA P BT

3.8.2 Contamination by prohibited substances shall be avoided when applying fertilizer from
external sources.

3.8.3W AR ARG A s AE I T A HLA /T, NEoRBUB T b, 855 i R 2 125
Yiliis g

3.8.3 Equipment in non-organic farming systems should take cleaning measures before they are
used in organic production to avoid confounding conventional products and disabling material
pollution.

3.8 AT ORI VER A T Y TERHEEL. POy, AR RS, BIERR L
Wi BEPIGECRBRIRER S i, IF BAE A Ja BN i B, AN AERE.

3.8.4 Polyethylene, polypropylene, or polycarbonate products shall be chosen in the use of
protective building coverings, plastic thin touches, and insect-proof nets which this shall be removed
from the soil after using rather than burned.

3.8.50E /K BB E M KR, AN PRI 2R IV s A, A T8 B2 ORAST & b ofE B4 E L
IKPAEHT

3.8.5 Irrigation water shall comply at a minimum with standard irrigation water quality criteria, shall
not pose contamination risks arising from prohibited substances. Onus is on the operator to ensure
ongoing safety and quality of all irrigation water used.

3.8.6 G HLIN L HIZK 45 & K bt o

3.8.6 Water used in contact with certified products shall comply with standard drinking water

quality criteria.

16
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39 KT RIFMEYMZHMIRI® Soil and water conservation &

biodiversity conservation

3.9. 1N RHGE I, Bib /K ER . R ER AL . B 7e o) 2% B8 IR AN K B IR A AT 5 A
H.

3.9.1 Measures shall be taken to prevent soil erosion, soil desertification and salinization. Adequate
consideration shall be given to the sustainable use of soil and water resources.

3.9 2R B It , DR RO A JE 3

3.9.2 Measures shall be taken to protect the natural enemies and their habitats.

3.9 30 FE M HIVEIARS AT, ANAEGEAL R, B DR 2 s He 3 A 5 2

3.9.3 Crop stalks shall be fully utilized rather than burned unless the need for pest control is

controlled.

310 KM T =MWk 5 &/ unprocessed products post-

harvest treatment

U SRAE AL XS iy i AR AT BRI LA AL BEE SN, 56 8.1.2,8.1.5. 8.1.6 Al 8.1.7 &
R RE 1R — AL SR B B REE T I e A HR T B
If preparation operations other than processing are carried out on plants, the general requirements

laid down in points 8.1.2, 8.1.5, 8.1.6 and 8.1.7 shall apply mutatis mutandis to such operations.

17
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4 53 EVEY  Specific crops

4.1 BEHIEZ Mushroom production

4118537 FEFORIE  Origin of culture matrix

LA FH AR 3275 G B R IR RS A B HLAE P RIS AR RHE 3 T o IR in LA T $ikd -

The matrix shall use materials from uncontaminated natural sources or sources of organic
production. And the following accessories can be added:

aREA AR FNEFE & IAE: BB BAIVE KR FIEM B YRS, A
By AR TR R VBT HE BT, (E AN B e 5 e B 0 25% ;

a) Farm manure and livestock manure from organic production. When the product referred to in
the above paragraph is not available, substances as listed in Annex A.1 may be used, but shall not
exceed 25% of the weight of total components of the substrate.

b)ER a) i R 7 dh AR HeAt 3 A LT AR 17 b s

b) Other products produced in an organic manner in addition to the products covered by a);
)REA AL PRI P IR ;

c) Peat not chemically treated;

d)BRAX JE ARGl 227 i AL BR R AR A

d) Wood, not treated with chemical products after felling;

e)fft AL B F P, BASOK AT

e) Mineral products referred to in Annex A.1, water and soil.

4.1.2 KW Sterilization

FOVFAR 28O0 R TR TR

Steam is allowed for final sterilization of the matrix.

413557 Site

L5 H AR TH RT3 B P T AR s X L e B 2 oy D BB, DARE S 255 P I RS

In fields of mushroom production that are adjacent to conventional fields, buffer zones or physical

barriers shall be set up to prevent contamination from prohibited materials.

18
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4.1.47K  Water

R RHE R I K S 7K Rt 7K AR B o, AE38TT tm] BLE A B ORoK, AR P AT e 7K
Operator should use clean water from well, river or pond to treat matrix, tap water can also be used
when operation is in the city and contaminated water should not be used.

4.1.5 15 A B HY il AR S [R] — SRR A e ], DA 5 3.1 K

4.1.5 The conversion period for mushroom cultivating with soil or mulching with soil shall comply

with the requirements of 3.1 as annual plants.

4.2 FFESEE  Wild collection

4.2 1B AR RAE X N AR AR Z AT 936/ H W 2 214 2 BT 2 P 505 S i X
o I [A) DA UEATLAG A 22 4l 1 B 1D 258 ) P 1

4.2.1 The wild collection areas have not, for a period of at least 36 months before the collection,
received treatment with products other than those authorized for use in organic production. A
signed statement from local supervision department shall be provided to the certification body.
4.2 2R BCR AR B AN RE X FREE 7 A AR5 i 5O AR CEFE SRR R EE S EY)
M) ERE, WERBCKRER B B B AT S RGP &

4.2.2 Harvest or collect quantity not harmful to environment or to animal and plant species
(including the collection of fungi, plants and animals) as a threat, the amount of harvest or collect
wild plants shall not exceed the ecosystem sustainable growth of production.

4.2. 3NN B AP B R B T

4.2.3 Destructive methods shall not be used.

4.2. 4G, FEREEZ AT N RS A BUR B B T 185 K B 7 R EEVE AT, REEHE AT
I E Iy 4 TV R

4.2.4 If applicable, an official permission shall be obtained from the local authorities prior to the
collection operations, and the permitted quantities shall be respected.

4.2 5RAEHI P i AN LA 52 AR it AR / B AN LR AR F) ot A

4.2.5 A part of the collected products shall not be protected species and/or national law shall not

forbid their collection.

4.2 6K EEH NAL AL ST ] FF SR A T H (55 AT
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4.2.6 The collectors shall be trained and supervised regarding the sustainable

collection within the defined area.
4.2.7 B ARIE RS TE SN AE Ry E X I3 AT .

4.2.7 Collection activities should be ensured only in defined areas.

43 RMI = RBUW G/ unprocessed products post-

harvest treatment

AR SRAE Aot ESR R E AEREAT BRI AN AL BEIE 2, 5 8.1.2. 8.1.5. 8.1.6 Al 8.1.7
H RN (10— MR SR N b R T IX S A B B
If preparation operations other than processing are carried out on the above crops, the general
requirements laid down in points 8.1.2, 8.1.5, 8.1.6 and 8.1.7 shall apply mutatis mutandis to such

operations.

20
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5 BB, Livestock and Poultry Production

5.1 ¥H#H Conversion Period

5.1.1 RMA P BT IR BN AT 5 5. 110 EER . ARFE R s A AR 7 R 5 1 2 6 ST W] 4
12 IR R BB 1240 AR 2 Y BT AL B, e 0] T i ke e
He

5.1.1 The conversion period of the feedstuff production unit should comply with the requirements
of 5.1. The conversion period may be reduced to 12 months for pasturages and grasslands used by
non-herbivore animals. If the land concerned has not received treatments with prohibited materials
for at least 12 months, conversion period may be reduced to 6 months.

5.1.2F% SR

5.1.2 Conversion periods for livestock and poultry are as follows:

a) WH, M52,

a) 12 months in the case of equines, bovines and camels for meat production;

b) WH%F, A6

b) 6 months in the case of sheep, goats and pigs for meat production;

o R N6

c) 6 months in the case of livestock for milk production;

d) WHZEEN10H;

d) 10 weeks in the case of poultry for meat production;

e) HEMHEEN6J;

e) 6 weeks in the case of poultry for egg production; and,

£ X T HAbzh Y, A A A IR > 2 =

f) Longer than three quarters of their life cycle in the case of other animals.

5.2 T4~  Parallel Production

U SRAR 37y [ I Rl IR AT WUAT AT AL A T3] i A ol DX 0 2 B8 o, TUSCAE 36 A2
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LA SR AR A LA E S A B & & AT E v A L™ 8

If the livestock or poultry farm simultaneously raises the same species or species that are hard to
distinguish both organically and non-organically, livestock and poultry within the organic operation
may be sold as organic product, provided that:

a) B HLAFR I B FI XS RS, B HEEGRRE 3h37 UL G 5 e LA FR A & X &
HIEERS, M eIt B AT B M & 5ARE LA TR R B X SR A
G EATIX 73

a) Pens, free-range and exercise areas, and pasture for organically reared livestock and poultry are
completely separated from those for non-organically reared livestock and poultry, or the organically
reared livestock and poultry are easily distinguished from non-organically raised ones;

o)A TR R A 2R B DX R 7 B O I B S R B 10 B 2% 5

b) Warehouses or areas for storing feed shall be separated with obvious marks or labels;

C) M7 LA WL TR IR B AN 2K 8 5 AR HLERDER AN SE T 420 5T A A7 T3 X 3 i

c¢) Organically reared livestock and poultry shall be prevented contact with storage areas of non-

organic feed and prohibited materials.

5.3 B&KiIE Origin of Livestock and Poultry

5315 AHEMEER, NILEFEAIESE. MEREEAIERNHEENERE, 7R
AT B K&, (HRTHE R

5.3.1 Preference shall be given to organic animals when introducing livestock and poultry. When
organically reared livestock and poultry are not available, conventionally reared livestock and
poultry may be introduced, provided that:

A)WHIHI Ly, MEgte ey, Jf HAEIT6H ke

a) Equines, bovines and camels for meat production have been weaned, and are not more than 6
months old;

b)F AR AWy, HAEIT 6

b) Piglets and lambs have been weaned, and are not more than 6 weeks old;

o P AR, FEUERENNE, ORI,

c) Dairy cattle are not more than 4 weeks old and are fed mainly on whole milk and have been fed
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colostrum;
d) AR RN AEE IS 2 H e Ot FHARKE, rTRIAEBE 28
d) Chickens for meat production shall be less than 2 days old (for other poultry, may be up to 2
weeks old);
e) HHIXGN AL 184 ik -
e) Pullets for egg production shall be less than 18 weeks old.
5.3. 27 LLSI N A SR RN & o b T 5y, ARRN%EE, 2wl 51 AAH R 8 CEE S 10 %6
T, A, 2l 5| N VIR EESIYIR20% . FELURAFIRIE DL, dn2R3R
FFUENUIHRAL, 1% Ll v LARS N340 % -
5.3.2 Conventionally reared breeding stock may be introduced. For equines, bovines and camels, a
maximum of 10% of the adult animals of the same species may be introduced. For sheep, goats and
pigs, a maximum of 20% of the adult animals of the same species may be introduced. The
percentage may be increased up to 40%, subject to authorization by the certification body, in the
following special cases:
a) AT AN AU B 2R 5 E BN Y S
a) when serious unforeseen natural disasters or man-made accidents occur;
b) RIS KA AR ;
b) when significant expansion of the livestock farm is made;
o BT R EH I & b A .
c) when new livestock breed is developed.

T 5130 i R 5% B o R K 8 R L2 g e A
All introduced conventionally reared livestock and poultry shall go through the conversion period.
5.3. 30 AMARGHUM & 3 51 280 T B R AR, AT 522 Bl X st AT T F= A HLIR TR .
5.3.3 Males for breeding may be introduced from non-organic stock farms provided that the animals

are subsequently reared and fed organically.

54 1A% Feed

5.4 14 & MK G RE AP RMATR . 2/50% ARk B R A & kA = on, 8
5 A — X A A IR A A R A P AT BL 2l 75 & CREAE =) 28571 AA
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A EBAMME .
5.4.1 Livestock and poultry shall be raised on organic feed. At least 50% of the feed shall come from
the feed production unit of the farm itself, or be produced in cooperation with other organic farms
in the same region. Production and use of feed shall comply respectively with the requirements set
out in Section 5 Plant Production and Table B.1 of this part.
5.4 27E & B IR S A AVE BG Bk 12 A, W RORHR AR AR fEAE [/ — A 28 7= B ARk
TENEPARIRAN ZR & &, BRI E LR .
o7 ST Y S T A R P B B B X, DA LA 48 B A 7 B e s A LR A
AT .
5.4.2 In the first 12 months since the implementation of organic management in the livestock or
poultry farm, feed produced on the same farm in accordance with this Standard may be fed to the
livestock and poultry on the farm as organic feed, but shall not be sold as organic feed.
Distinct and effective physical barriers or buffer zones shall be established to prevent contamination
from adjacent conventional production units to organic feed production units or to pasture
5.4.3 A HUARHE BN, VAR (H, AR AR AR S S B R KA )
tEAR T DL B0 H:
5.4.3 When organic feedstuff is in short supply, conventional feedstuff is allowed. However, the
maximum percentage of conventional feedstuff out of the total consumption per year shall not
exceed the following percentages:
) EFYINIY (LTI
a) 10% (by dry matter) for herbivores;
b)AEEEZYINLS % (LLFHIT) .
b) 15% (by dry matter) for non-herbivores.
AR EA SR H S ERER25% (T .
The quantity of conventional feedstuff shall not exceed 25% of the total daily ration (by dry matter).
2 AR AN R TIUIN £ 9 e B OS] DUFE A IR A I 18] Py o VR4 58 v 71 0BG B BT
When unpredictable catastrophes or accidents happen, a higher percentage of conventional feed

may be allowed for a limited period of time.

ERE R BURLZ B, DA IENURIE VT
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Permission shall be obtained from the certification body before the use of conventional feed.
5.4.4N CRAUE S B SRR RE RS T 2 H g IR W K . R H 4 iR, B ek, 4
BHEGHE IR A 2t Gt A50T60% CIRZW LS, WAEL="H AW
PEKE50%) o X TR ETESIIMEKE, NAE BRI ERL, R ke e
Kl

5.4.4 Herbivores shall be guaranteed roughage to meet their daily nutritional demand. The
percentage of roughage, fresh or dried fodder or silage shall not be less than 60% (by dry matter) in
daily rations (which can be reduced to 50% within the first three months, in the case of livestock for
milk production). Roughage, fresh or dried fodder, or silage shall be added to the daily ration for
omnivorous animals and poultry.

S4B ARG EEE FME, JFLUR YIRS . EMFLIH, W LU R R AL
FHEE LA IRBA ALY, AT LSV AR R AR SR R AR LS .

5.4.5 Young mammals shall stay with their mothers and shall be fed on adequate colostrum. In the
lactation period, young mammals may be fed on organic milk of the same species. When organic
milk is not available, non-organic milk from the same species may be allowed.

Z8 10 S 0 B AL TR A B A4 AR R 2B LT, AT RA RS VR ALV E kb 78,
ERITAGEFHUER, GRALEIRING (FRBERB.ITSIFRSN) Bk =T A KI5t .
R 7L S 2 2 7Ry
Early weaning or feeding young animals with milk substitute is prohibited. Under emergency
conditions, milk substitutes may be allowed to supplement feed materials, but the substitutes shall
not contain antibiotics, synthetic chemical additives (except listed in Table B.1 of Appendix B), or
substances derived from slaughtered animals. The lactation period shall be at least:

a) A=

a) 3 months for equines and bovines;

b) WIERIEEAS K

b) 45 days for goats and sheep;

c) JE40K.

c) 40 days for pigs.

5.4.65 KA R TARRAEYD F L= i ARG TEEE R EREAaRRA IR 8 47 .

25



CHTC AWML= M IERR#E 2023 BEEM

5.4.6 Genetically modified organisms (genetically engineered organism) and their products shall not
be used in the production of feedstuffs, feed ingredients and feed additives.

5.4.725 1B HI LA i A7 i -

5.4.7 The following methods and products are prohibited:

a) MEhEE AT A= iR e 2 3h W), BRI R AR I Sh AT A R SR A B M X

a) Feeding ruminants with animals or animal derived products, or feeding livestock and poultry with
animals from the same species or products derived from them;

b) AL BIA I TN T3 Zh e ;

b) Unprocessed or processed animal excrement, in any form;

o FHEN S & AL IR SRR, K, OB, shlavml, B —Fk, &
AR IR SE B T RHER A o

c) Feedstuff extracted by chemical solvent or mixed with synthetic chemicals, except those
extracted by water, ethanol, animal and plant oil, vinegar, carbon dioxide, nitrogen and carboxylic
acid.

5.4 8 TAPRHA NI LA N A FB A AT Y 70 VFA &5 BRSNS B, O RCART & A BT 23 At A 52
KB EK

5.4.8 Feed additives shall be in the list of feed additives published by the Ministry of Agriculture,
and permitted for sale, and are subject to the requirements set out in other relevant articles of this
Part.

5.4.90] MEH RN, Blund B fIgpmbas. R A Rei 2 A E 7R AR 3K, n] LA B
SKBRB.IHFH KA ) AN o 3R

5.4.9Natural minerals may be used, such as magnesium oxide, and greensand, among others. If this
cannot satisfy the nutritional demand of the animals, minerals and trace elements listed in Table
B.1 of Appendix B may be used.

5.4 1078 MHI4EAE RN R B, U, BRI R E AR R IR BT . AR ASREG 2 SR E
FrfiR, AILMEH & RdEA =R

5.4.10 Added vitamins shall be derived from germination of grain, cod liver oil, vintage yeast or other
natural materials. If this cannot satisfy the nutrition demand of animals, synthetic vitamins may be

used.
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5.4 1128 B LU R P i GRBATETFIRRAL) -

5.4.11 The following products are prohibited (except listed in Table B.1):

a) AR AR (BRI T REERBTUER, RFERGNEZR) ;
a) Synthetic chemical growth promoters (including antibiotics, antiparasitics and hormones used for
promoting growth);

b) & LA R R R A R o

b) Synthetic chemical seasonings and flavorings;

o BrfER CRAEI TEhRIR ERAN)

c) Preservatives (except when used as processing aids);

d) & HCE Tl

d) Synthetic coloring agents;

e) dFEAR (WIHKE) ;

e) Non-protein nitrogen (e.g. urea);

) AR B R

f) Chemically extracted amino acid;

g) P

g) Antioxidants;

h) K&

h) Binders.

5.5 {AFFIFE Husbandry Conditions

5.5.1F ST (HEE, BEARSE) B & AT TR, JRE LT A
5.5.1 Conditions for livestock and poultry husbandry (stock, pens etc.) shall meet the livestock’s
physiological and behavioral needs and satisfy the following conditions:

a) FFEAER > Mk DESR M R HITE A5, A 208 A BENRIS (7] 44 & A0 288 1Y ik R 3)
Wy e] LT # 0 s R EERAUM A6 S VF, /KSR RERE AR, B AR, By,
TEVA B T

a) Adequate space for movement in compliance with Appendix D of this part, and adequate sleeping
time; Open-air runs for livestock and poultry may be partly covered; Water fowl shall have access
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to water such as a stream, pond, lake or a pool whenever the weather and hygienic conditions
permit;

b) NFRAE R G KA 7S 2 B BHOG, TR ai i B 1 A

b) Good ventilation and sufficient sunshine should be provided, while avoiding excessive sun
exposure;

o) PIORFRRE IR EEFINR L, [R5 & B TR, A

c) Appropriate temperature and humidity shall be maintained while avoiding exposure to winds,
rain and snow;

d) AR RIEL AT RE S VIR, AR RIAT 5 A5 70 5.4 EEK s

d) If bedding materials might be chewed by animals, they shall be in compliance with requirements
in 5.4 of this part;

e) NA R I KANEEL, IR HIZKIK BT AT GB 5749 HIHLE ;

e) Adequate drinking water and feed shall be available, and drinking water quality shall comply with
requirements set outin GB 5749;

£ AL W] e ™ B G TN SR B A S (a B A i A R AT Bt

f) Construction materials and facilities that might significantly harm the health of human or livestock
and poultry shall not be used;

g) BERHUL EFE R & & 2 B AR 12k

g) Necessary measures shall be taken to protect livestock and poultry from attacks by wild predators.
5.5. 2012 HEE, W LMEHZOLIM IR, BRRZIRMt16/NDEIE . 2208 T DURYE (2
FOAARGEANAAI (ltn, R AR & #ATIRIED & eI (A

5.5.2 In the case of laying poultry, natural light may be supplemented to provide a maximum of 16
hours of light per day. The operator can appropriately extend the time according to the health
condition and growing period (e.g. warming for new born poultry).

5.5. 3% & AN 5 & NAEE 2 I Z= 1% Ak, (BB IS LR Ab

5.5.3 Livestock and poultry shall have access to the outdoors during appropriate seasons, with the
following exceptions:

a) UE S E IR IRGE F R IN PR ) & & N A, 7 AR BRI I 1] Py DA

a) When special structures of the livestock housing temporarily restrict the livestock and poultry
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from access to the outdoors, provided that this shall be improved within a limited period of time;
b) B3t LU A T b R 5 1 AT R SR B

b) Enclosing is more favorable to the sustainable utilization of land resources than grazing.

5.5.4 F A= BB B BB BOrT AFE S A HEAT, (B S WIS A dw I oz — H
A3 H .

5.5.4 The final fattening phase of adult bovines for meat production may take place indoors,
provided that this indoor period does not exceed one fifth of their life cycle and does not exceed 3
months.

5.5.5% 11 St FR )7 B AN R S N i) B A It . 2R R A e A P TR < Y R R AR A
R

5.5.5 Animal husbandry measures that restrict livestock and poultry access to land are prohibited.
Completely enclosing livestock, keeping them inside houses and keeping livestock tethered are also
prohibited.

S.5.6FRA RN E MK E, BUEHEEAMZ2 SR E S, AN RME TR E .

5.5.6 Herd animal shall not be kept individually with the exception of sick livestock and poultry, adult
males and livestock during late pregnancy.

5.5.7 ZEik5RE

5.5.7 Force-feeding is prohibited.

56 EiEMBE 5 E&Z54 I Disease Prevention and Veterinary

Treatment

5.6. 1 WL TR & 5 HOBIR TR RLAT & LA B -

5.6.1 Disease prevention for organically reared livestock and poultry shall be in compliance with the
following principles:

a) ZiE MR IEFEE NYE R, U TR A S

a) Selection of breeds with high adaptability and strong disease resistance considering local
conditions;

b)HRHEAE & R B, NCRIGE W SRR, 38 28 IR NG S Bk S i, LU amsh ) i S
PERET;
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b) On the basis of the need of the livestock, measures such as use of high quality feed, proper

nutrition and appropriate exercise shall be adopted to strengthen the immunological defense of the

animal;

c) BE VAP AR B, R O 2 B R

c¢) Improving the sanitary management of facilities and environment, and ensuring an appropriate

stocking density

5.6.2KB.2 P A A AT T E & 15R . SHATIHEN, P EEB X, s8I 0N

SESEEFIAL B

5.6.2 Disinfectants listed in Table B.2 may be used in animal husbandry. When disinfection is

conducted, livestock and poultry shall be moved out of the areas. Livestock and poultry excrement

shall be periodically cleaned and disposed of.

5.6.3F AR VR ] HARYTIRIGTT B &, BIInEs), WETR, TEE, HRMSIT

%o

5.6.3 Natural therapies may be allowed to treat livestock and poultry sicknesses, such as herbal

medicines, trace elements, Chinese veterinary medicine, acupuncture, and homeopathy.

5.6.4 ] LU F TSI 45 A o BT , Y58 1 AN A5 A S 81 7 it (ISR St 10 i 428 T e B D)

B AL T HE L B fE R b, g ok F A T VAR S, AT DS VR AT R S T R A
CELFEFEAPE B LORIBEHA SR B

5.6.4 Preventive vaccination may be used. However, vaccines shall not be genetically modified

(except for compulsory preventive vaccinations authorized by the government). When a farm is in

danger of some diseases, which cannot be controlled by other means, urgent preventive vaccination

may be allowed (including vaccinations to stimulate the production of maternal antibodies).

5.6.52% 1 & AN S BT A T H12E AL 22 & R WD EAT TR VR 9T

5.6.5 Use of antibiotics and chemically synthesized medicines for preventive treatment is prohibited

for livestock and poultry.

5.6.6 W AR HX K FU 4 B AN REF2 i Sh RO AR o, I DAE R R 9R & M S 4. HA

LB AR E 205 I R LU, IR e i S LR dh A BeF v E L i i (FE 215
AR ZG IR0 F-48/ NI L R, i ifs TP D SE K 248/ M)

5.6.6 When preventive measures taken cannot control the disease and suffering of the animal,
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allopathic veterinary medicinal products may be allowed for use under the instruction of a
veterinarian. These livestock and products derived therefrom may be sold as organic only after the
withdrawal period has been doubled (in the case that the doubled withdrawal period is less than 48
hours, the required period shall still be extended to 48 hours).

5.6. 728 1By et A Al B TR BE A R ROPTA 2, i A UG HAl N A7), DA
LR AR AT R R BRI BT (i Sk Ns, RIS, HEEFINSE) . A8 ERE
N WE U T AMESI R TT -

5.6.7 Use of substances to promote growth or production, including antibiotics, chemical
antiparasitics and other artificial aids for growth promotion purposes, and the use of hormones or
similar substances to control reproduction (e.g. induction, synchronisation of oestrus,
superovulation, etc.) are prohibited. Nevertheless, hormones may be administered to an individual
animal, as a form of therapeutic veterinary treatment.

5.6.8F R AR B AN A A A2 AU, ISR FRIEI A T 12 H . R R sh e 2 ol
NLEBEEN S0 — M7 WeRESMWIR s 124 7, WEE124 H & 2 e vr il
MPAERSBAN L&A B S 4T =T RERETT s B, O & N BT B ] .
5.6.8 With the exception of vaccinations and parasite control, if animal life cycle is less than 12
months; animals may be allowed to receive only one course of treatment with antibiotics or
synthetic allopathic veterinary medicinal products; If animal life cycle is longer than 12 months, a
maximum of three courses of treatments is allowed every 12 months with antibiotics or synthetic
allopathic veterinary medicinal products; otherwise, the livestock concerned shall undergo the
conversion period .

5.6.9%f T A WA L& S 25307 KRB ), ZUE bR i 20 a7 M4
RIEFK BN, A HE AT AR D -

5.6.9 Treated livestock and poultry must be clearly identified, individually in the case of large

animals; or by batch, in the case of poultry and small animals.

5.7 dE&ITMEFEAR  Non-Therapeutic Operations

5.7. VAW BB AZI AR, IR ETRE, PR EARGTT VRIS R, Oy TR
RS s/ B AN B R, W] DAEEAT LR ARIR YT PE TR, o B RT3 S PRI 71 -
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5.7.1 Organic production shall place emphasis on animals’ individual characteristics. Breeds which
do not need non-therapeutic operations shall be selected if possible. To minimize suffering of
livestock and poultry, following non-therapeutic operations may be allowed, with injection of
anesthetics if necessary:

a) PIHLEE;

a) Physical castration;

b) Wrff;

b) Dehorning;

o) AFHE A JE 24NN R R R EAT B4

c) Passivation of milk teeth of piglets within 24 hours after their birth;

d) FEFWRE:

d) Tail-docking of lambs;

e) B

e) Clipping wing feather;

) 13f.

f) Ringing.

5.7.2Z25 1L LN ARIRITE TR

5.7.2 The following non-therapeutic operations are prohibited:

a) Wi GEFERIN

a) Tail-docking (except for lambs);

b) Ik El b HL

b) Trimming of beaks and toes;

o) H&H;

c) Ironing wings;

d) ¥ F

d) Cutting piglets’ teeth;

e) HekA My RV I AEE T ETF R

e) Other non-therapeutic operations not clearly listed as allowed.
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5.8 #JH Reproduction

5.8.1 MR E AT .

5.8.1 Reproduction should be based on natural methods.

5.8.2 R N LEAGE AN & &% 2R A2 ™ F RS0 Y B 72

5.8.2 Reproduction measures that do not produce serious influences on the genetic diversity of
livestock and poultry, such as artificial insemination, may be allowed.

5.8.3 ZEILAfFH AT A8 ™ B M B AN S & AL AR RO N T B Bh B A, Bl n R e R A AN
ol

5.8.3Forms of artificial or assisted reproduction, which may seriously affect the genetic diversity of
livestock and poultry, such as embryo transfer and cloning, are prohibited.

5.8.4 FRAEN VIRIT HIK, ZEEA A TEEE RIS RN B E F

5.8.4 Except for the purpose of treatment, hormones are prohibited for use in stimulating animals
to ovulate or give birth.

5.8.5WIRBH B MK i Ja = %2 T2V, S AR R e

5.8.5 If the maternal livestock receive treatments with prohibited materials during the final

trimester of pregnancy, offspring shall undergo the conversion period.

5.9 IEHIFIEBSE Transportation and Slaughtering

5.9. 10 & MK & S AT i NATIE R IbRc, DMEAERE, ia%m, A g SE st # AT 1)
5.9.1 Livestock and poultry as well as their derived products shall be clearly marked for identification
during loading and unloading, transportation, storage and slaughtering.

5.9. 20 MM GE NIAERLE, I8 A B 5 AT A R B dE e N AT

5.9.2 Livestock and poultry shall be managed by designated people at all steps of their loading and
unloading, transportation and prior to slaughtering.

5.9.37E iz B 5 AR B B A S S s 2 kA, ol an:

5.9.3 Livestock and poultry shall be provided with appropriate conditions during transportation or
slaughtering, for example:

a) NEPyIEE Sl W8 B S B TS I S i

33



CHTC AWML= M IERR#E 2023 BEEM

a) Livestock and poultry shall be prevented from being in contact by sight, sound or smell with
animals in slaughter or dead animals;

b) B AR A AR E S, ANESNESHINES2IT, JFATEWRIRC

b)Mixture of livestock and poultry from different groups shall be avoided; organic livestock and
poultry shall be separated from conventional ones, and clearly marked;

C) itk 7 AN 2K 8 LA IR SIS T DA 88 S 5

c) Livestock and poultry shall be provided with resting time to mitigate stress;

d) A PRz e BRI RS S0 B ) o AE A . IS EINOE S Is i B &, JF BB A
Bz, PAGxt & &G il &%

d)Ensure the quality and suitability of transportation means and handling facilities. Transportation
vehicles shall be appropriate for the transported livestock and poultry, and free of protrusions,
which could cause injury;

e)fEiz i R Ve G R LI . QA RREL, DR BLKATER

e) Hunger and thirst during the process of transportation shall be avoided. If needed, water and
feed shall be provided to livestock and poultry;

f) SIS AT BE 2% RS A2 7 & MR oK

f) Individual demands from livestock and poultry shall be considered and satisfied as far as possible;
g) JLORFFIE 4 FA UL L AAH I

g) Appropriate temperature and relative humidity shall be maintained;

h) 25 5 75 8 I IR/ %of F FR 23

h) Stress to livestock and poultry shall be minimized during their loading and unloading.

5.9. 418 A & 5 HIMSGE N R B A, FFAT SRR A 2K . 2R 1EAE ) A AR AN RN 2% UK Sh 5l
Y. fEis¥m mrEE, A8 A AL S A B AR R

5.9.4 Practices of transporting and slaughtering shall be peaceful and in line with animal welfare
requirements. Electronic prod and similar devices are prohibited to drive animals. Use of synthetic
allopathic tranquillizers are prohibited prior to or during transportation.

5.9.5/& % MAEBURN T FIBE A R I TSR IS B 2 AT

5.9.5 Slaughtering shall be carried out at government approved or qualified slaughter houses with

good sanitation.
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5.9.6/8 ¥ MAERIL B it AT . BRAFBYIAEE B0, 0 & &izfmm a A5
UR-ZIN N

5.9.6 Slaughter shall be carried out at the nearest possible slaughterhouse. Transportation time for
livestock and poultry by vehicles shall not exceed 8 hours unless the husbandry farm is far away
from the slaughterhouse.

5.9.728 IEAEME B AN S8 R 5 FH 0t Z DN L HEAT SR L & il 52, /N & SR AN S P R A
FE: S RIS B R A D AN RS RIFH) TARRGS . (HE, WEORH T3 8E0L iR, 28
FE S ARG A B MK BRI, EARFE AR E MK E, U SNAEF B R R AT g
FELFRI IR 6] PN HEAT =2

5.9.7 Shackling, hoisting, or slaughtering livestock and poultry before they lose consciousness shall
be prohibited, except for small poultry and little animals. Tools for depriving livestock of
consciousness prior to slaughtering shall be kept in good working condition. Nevertheless, in case
that causing livestock and poultry to lose consciousness prior to slaughtering is forbidden for
religious or cultural reasons, livestock and poultry can be slaughtered directly and the practices of
slaughter shall be carried out in a peaceful environment and within the shortest time possible.
5.9.8F % WA, AHAFFK SN S W AR EE DI B EAFBOYIR B2 A2,
HATEMWRIARIC. P& L RIFR G 28 N8 Y BUN A <& i LA RE.

5.9.8 Organically reared livestock and poultry shall be separated from conventionally reared ones
during slaughter. Derived products shall be separated during storage and be clearly marked. The

inks for marks on livestock shall be subject to government regulations on food hygiene.

5.10 ZHIE = EEPHNBEEEYEE  Pest Management in Animal

Production Facilities

82 2442 I8 DA 05 Oy SE Tt A 5 AR B B0

Pest management operations shall be adopted according to the following priorities:
a) Ry $5 it

a) Preventive measures;

b) HUBE, B A A 4 i i

b) Mechanical, physical and biological measures;
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) LA R BURF AL HE 1) IR AN B S AR A2 BT A I 5
c) Use of rodenticide approved by the government and substances listed in Table A.2 of Appendix A

in a safe way.

5.11 ¥R  Environmental Impacts

5.11.1M 78 RE R RE 1, B S EELLAO IS IR B SR AT
VO A BB R AR BE . RIS Ji B 1k 3 8 TR A B R

5.11.1 Capacity of feed production, health of livestock and poultry as well as the impacts on the
environment shall be taken into full consideration. The number of livestock and poultry reared shall
not exceed the maximum capacity of animal husbandry in the range. Measures shall be taken to
prevent environmental impacts caused by overgrazing.

5.11. 280V EME A DO N A /2 08 I B, SR N S Ak B TS 2 & 3 A« IX LBt i e it
AL TN 38 G5 ety T KRR K o B A 7 A B TS BTN 75 5 GB 18596 HI AT
5.11.2 Animal excrement storage facilities shall have enough capacity, and the excrement shall be
disposed of in a timely manner and utilized properly. The design and handling of these facilities shall
avoid polluting groundwater and surface water. The discharge of pollutants from animal production

units shall satisfy the requirements set out in GB 18596.
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6 /K275 Aquaculture

6.1 ¥H#Hl Conversion Period

6.1. 1% AR UK IR A X, H ARG AL A 2= 0 N o124 H .

6.1.1 The conversion period from conventional to organic shall be at least 12 months for non-open
aquaculture areas.

6.1.27E [Al— AR UK P IR FE X I A B9 A2 P BT AN BESRAZANE . R 1R /K IR0 X 38058 4 4+
BAPVESRERITE LR, 40 LUK dhliE G B

6.1.2 Production units in the same non-open aquaculture area shall not be certified separately. The
product may be certified as organic only if the aquaculture area completely complies with the
standard for organic certification.

6.1.3 U1 R — A BT AN RE [N 0 HL P 7K P IR BE X AT A WL 48, U S ST 7™ A P AT A
PEMA R, ZRGNFTELINER:

6.1.3 If a production unit cannot implement organic conversion in all aquaculture areas at the same
time, a strict management system of parallel production shall be developed. The system shall be
subject to the following requirements:

a) AL H LA 7 B T 2 () TR B BRRE B 1 s X T T I k™ R B X1 il 3 7K A2 A=
Yo, BHUKF IR X NS H AR FRAE X, AR AN Tl Gl Ok dr— e B 5

a) Physical isolation measures must be taken between organic and conventional production units;
for sessile aquatic organisms in open aquaculture area, organic aquaculture areas shall keep certain
distance from conventional aquaculture area, conventional agriculture and industrial pollution
sources;

b)ENUK TR RGN & K, WHEKE, R 250, FORMIFRHE R A 25K, W ar it
NI IR AY ke

b) The organic aquaculture system including water quality, feed, medicines, input materials and

other elements required by the standard, shall be available for inspection by certification bodies;

o) iR R G HLAE P R GE R SCAE AL S 70 T DR AF 5
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c) Documents and records of conventional production systems and organic production systems shall
be kept separately;

d) BHK FRIE X MRS AT A HVE B, I BAVSAEA DU B I P TR #6

d) The conversion aquaculture area shall be under uninterrupted organic management and shall not
shift between organic and conventional management.

6.LATELL MIEHL T, AT LK AT ISR I sk i B A= [ 2 7K AR AR ) BRI A LK™ i
6.1.4 Wild sessile aquatic organisms harvested from open-water areas can be directly certified as
organic aquatic products in the following cases:

a) KA 2 B A br e i 51 28 HI P o R 520

a) The water has not been affected by prohibited materials listed in the Standard;

b) KA RGIRFFRE B A FF S AR

b) The aquatic ecosystem remains in a stable and sustainable state.

6.1.57] LG ATKAEAN: B, RAAFEF R B A5 R 5, 74 8e4s = i A A AL
G NAEA AP, REIE G % AR AR S RGUIE K A F . RIS N EE A
9.

6.1.5 Conventionally aquatic organisms may be introduced; however, their products may be
certified as organic only after the corresponding conversion period ends. When non-local organisms
are introduced, permanent damage to the local ecosystem caused by the organisms shall be avoided.
Introduction of GMOs is prohibited.

6.1.6/TH T A RIZK A AW 8L 22 /0 7E 1 /38 W) A i J 31 Je AT A HILAE B

6.1.6 All aquatic organisms introduced shall be managed organically at least after 1/3 animal life

cycle.

6.2 IKFZFEEIAHIIESE Selection of Aquaculture Sites

6.2. 17EILFE/K IR TN s N 2% R AR RR /K AR R DL R [ K AR R M A 25 RGE e, IF
stk EMZ et ANUK IR AN 32 B35 G AN LK TP B 5 5% o

6.2.1 During the selection of aquaculture sites, consideration shall be given to maintaining the
health of the aquatic environment and the surrounding aquatic and terrestrial ecosystem and to
promoting the conservation of biodiversity in the water. Organic aquaculture sites shall not be
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negatively affected by contamination sources and conventional aquaculture.
6.2.2 8 BB 58 A2 7= X RSO X ()i 5, DOR TR A K sT, R 24 an &%
6.2.2 Borders of the production area and harvesting area shall be clearly defined, in order to

facilitate the inspection of water quality, feed and medicines etc.

6.3 7K Water Quality

A HLFRFE X AN TFIOK X R 7K BN AF A GB11607 R 223K

The water quality of organic aquaculture areas and open-water areas shall meet the requirements

of GB11607.

6.4 7KFTFJH Aquaculture

6.4. 17K FRE I FE AR

6.4.1 Basic requirements for aquaculture

6.4. 1.1 K Fl 1 & AR M R A 35 SR 2 i I B R AR K P SR T R . AR TR e N A DR A P A
(g JE 2 AR TR R . AR bR A B3R5 7 e

6.4.1.1 Aquaculture practices which are suitable for the physiological needs of the organisms and
local geographical conditions shall be adopted. Production measures shall ensure the health of the
organisms and meet their basic demands. Permanent aeration is prohibited.

6.4.1. 2N KRB B T, B7 1R B At K IR 8 2 Gt B 7K A APk N HLIX I E4 3RA HLK 2R
9.

6.4.1.2 Effective measures shall be taken to prevent aquatic organisms from other aquaculture
systems entering the organic area and capturing organic aquatic organisms.

6.4.1.328 1EXS FRAEAE AT N NI EAT 9.

6.4.1.3 Any artificial acts that could be harmful to cultivated organisms are prohibited.

6.4. LA ) 0] LAONEES, 216/,

6.4.1.4 Lighting time may be artificially prolonged, for a maximum of 16 hours.

6.4.1.52% 1L AE G HUMPRLAIZK 72 7% 5 A = et 38 P g Ak &4, DAS XS SR AN A= 3 A7
Fo
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6.4.1.5 Use of paints and chemical compounds in construction materials and production facilities
for aquaculture is prohibited to avoid harm to the environment and organisms.

6.4.2/H¥}Feeding materials

6.4.2. VA WL/ FRbE T A DR R R A AL, RIRAI BRI VAEN U AL o« A WL R
ST A TR B E B AN I, AT DU AN SRR (LT E ) #Y5 % B & LR .
FERLEATT I AIE LS, AVAENRRAEL  HAER B R o e AT R i 2220%  (LAFH
) .

6.4.2.1 Feeding materials used in organic aquaculture shall be organically produced, natural or
authorized by the certification body. When the quantities or qualities of organically produced or
wild feed is not adequate, conventional feed of no more than 5% of the total feed quantity (by dry
weight) may be used. Under some unpredictable circumstances, the maximum percentage of
conventional feed may be up to 20% (by dry weight) after authorization by the certification body.
6.4.2. 21H R rh 22 /50 % (BN A RR E & ORI dh,  HAd R A /B AR AN T A3
TH B HIAR . TEREA AT TR A U, 1 EEAS AT DAFRAR 230 % .

6.4.2.2 At least 50% of the animal protein in a diet shall come from by-products of the food industry,
or other wastes and/or other materials that would not be used for human consumption. Under
unpredictable circumstances, this percentage may be reduced to 30%.

6.4.2 3V I KRG WITR N7, 4EERAE O R, I RX e E FR AR 2 K AR ARV 2
R, TR PSRBT BT A A ngRl, s e s A NG 4EAE R

6.4.2.3 The use of natural mineral additives, vitamins and trace elements is allowed, if these
nutrients cannot meet the requirements of the aquatic organism, mineral additives, trace elements
and artificial vitamins listed in table B.1 can be used.

6.4.2. 425 B4 F N ZRHRI AN R 22 A0 1 ) S R

6.4.2.4 The use of human excrement, and untreated animal excrement, are prohibited

6.4.2.5 A5 LME AT 7 SUAE SR 78 0 A ARG FRN K FRFE X -

6.4.2.5 The following materials shall not be added in feed or be put into aquaculture area in any
manner:

a) & B KA

a) Synthetic growth promoters and stimulants;
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b) &G

b) Synthetic attractant;

o) A AR AT JE 7

c) Synthetic antioxidants and preservatives;

d) A HCE T

d) synthetic coloring agents;

e) FFEAR (WKFR) ;

e) Non-protein nitrogen (e.g. urea);

) SR FEIRL SV b

f) Materials from the same animal family as the one being fed;

g) ZALTAIE T SEE I TR

g) Feedstuff subject to solvent extraction;

h) AR B 2 A 1

h) Pure chemically extracted amino acid;

D R M) R AT A

i) GMOs and products derived therefrom.

TERFIRI R AN, & BUERHSS 8 770 vT DAESRAF VAEN U HEHE IS AT o B, A TS )N
HrEs MARYE AUEN U HLE B 25 AT EAT

Under special weather conditions, synthetic feed preservatives can be used after being approved
by the certification body. Moreover, the use time and amount shall be set in accordance with the
conditions specified by the certification body.

6.4.3 )59 B A1 R VR )T

6.4.3 Disease prevention and veterinary treatment

6.4.3. 1% - FE S TP I (1 andeA e 3, PRI &) SRORIESRTEAE M B R . T 8 3
T A5 L I AR 3G 58 AR AR R T

6.4.3.1 Health of the cultivated organisms shall be guaranteed mainly through preventive measures
(for example optimizing management, feed and diet). All management measures shall aim to

strengthen the resistance of the organisms against disease.

6.4.3. 2 WK TBGR FE AN LR AR e B S AT 9, I AR A R HEAT 5 ST A 2
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6.4.3.2 Stocking density of organisms should not affect their health or cause abnormal activities,
and shall be regularly monitored and adjusted according to requirements.
6.4.3 3V A K, AN, “HAE, MU SRR ER AN 70 i R £ 7R TR KRN
TPRBATIEEE, BB KA AR -
6.4.3.3 The use of lime, bleaching powder, chlorine dioxide, tea seed cake, potassium permanganate
and microbial agents may be allowed to disinfect culture waters and silts in ponds to prevent disease
among aquatic organisms.
6.4.3.4N USG5 1& H AR LLVG T /K AL S50
6.4.3.4 Priority shall be given to natural therapy to treat aquatic animal diseases.
6.4.3.5 R A TE TR 1 AN AR 2567 o RITE LT, 4 RLAs I w259« A2 W VR IR TT
JATR], R B S B K AR YD
6.4.3.5 Conventional medicinal products shall only be used if preventative measures and natural
medicinal therapy are not effective. During treatment with conventional methods, sick aquatic
organisms shall be isolated.

P IIRTT KA R R i 29 VIR 25 30 i 24 ) e) Jm 4l LA HLIE 3K
H&
Agquatic organisms receiving conventional medicinal treatment may be sold as organic only after
two times the withdrawal period of the used medicines has passed.
6.4.3.6 H H Wb i h AR IR ITAE R, At B BRI .
6.4.3.6 The use of antibiotics, chemically synthesized medicine and hormones is prohibited in daily
preventive treatments.
6.4.3. 74N SR AT AE I LE P T vk 1 4 PR BRSO XU, 0 S0 VRS T e o n SR ok PR AR R E
WAHEREHT, B DM 2R R R
6.4.3.7 Vaccines are permitted if there is a risk of certain diseases that cannot be controlled by
management techniques. Vaccines are also permitted if mandatory under applicable legislation.
Genetically engineered vaccines are prohibited.
6.4.4%%4 Breeding
6.4.4. 10 B B K A VIR A BAIAT AL, PR TR B ARPR . (2t BRI
PRAEFAE B ARSI, B N TRFSA N Tk, seoh, ZRIETeESIE, R TR 2 51K
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AT EH.

6.4.4.1 Aquatic organisms’ physiological and behavioral characteristics shall be respected, and any
interference shall be reduced to a minimal level. Natural breeding is promoted. Non-natural
reproduction practices, such as artificial insemination and artificial incubation, are restricted.
Moreover, asexual reproduction, genetic engineering and induction of polyploidy are prohibited.
6.4.4.2 N R ] BEEFEIE & 2 25 1 H B BRI TERg oA . AR E S KAEAEY), N
FERIAT RIS L N WA ALK FRIE X 5T LK A A1)

6.4.4.2 Breeds suitable for local conditions and with strong disease resistance shall be chosen as
much as possible. If aquatic organisms need to be introduced, those aquatic organisms shall, where

available, be introduced from organic aquaculture areas.

6.5 ¥#¥5 Fishery

6.5. L i AL IR T AR RGUR R ERE ), NLAERR AR K AL 7= 0 A e i A A7
6.5.1 Fisheries shall not exceed the reproduction capacity of the ecosystem and sustain the
production of natural waters and the survival of other species.

6.5.2 N AT BESR IR AN A 97 F5 M, DA OB P b s 2D 3of 7K AR 2 W ) s 79 A A7 T 5
6.5.2 Mild fishery measures shall be used as much as possible, in order to minimize stress and
negative effects on aquatic organisms.

6.5. 3447 T HL HURURS N AT B 50 R FLE

6.5.3 Specification of fishery tools shall be in compliance with relative national regulations.

6.6 ZIKEZHHIRUIZM  Transportation of Living Aquatic Animals

6.6. 1fE Iz A, ML TR A R Tis s R .

6.6.1 During transportation, specifically designated personnel shall take responsibilities for the
transported animals to maintain their well-being.

6.6.2 1 Tz /K 7K. . A& R pHIE UL EOKAE AW I3 380 T BUAT S AR SCBh )
2K

6.6.2 Water quality, temperature, oxygen content, pH value of the water used for transportation,
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and loading density of aquatic organisms shall meet the requirements of the animals concerned.

6.6.3 iz iA N AT REFEAI

6.6.3 Transportation frequency shall be minimized.

6.6.435 5 Z AT AL BEANG R A WA 7 AL V8 AE I T VRS2 10

6.6.4 Transportation vehicles and materials shall not have potentially toxic effects on the organisms.
6.6. 51057 il )RR 77 BRI ) AN A5 35 i T B i o A AT A IS [ A5 1

6.6.5 Chemically synthesized tranquillizers or stimulants shall not be used prior to or during
transportation or at any time.

6.6.612 fa I [H] BN AT RERT o AL I B A T, AN LR 3 A ) A A s T et G R S M B B AR5
6.6.6 Generally, transportation time shall be as short as possible. During transportation, transported

organisms shall not suffer from avoidable effects or physical pain.

6.7 IKESIHIRIESZE Slaughter of Aquatic Animals

6.7.1)& 5 18 BT EOR N 5 K AR S V) B9 A AT Oy, IRy s Al R

6.7.1 The management and techniques of slaughter should respect the physiology and behavior of
aquatic animals and comply with principles of animal welfare.

6.7. 27K AZh s m B H M5, NAE B 5 A — % RIS A

6.7.2 After being transported to the destination, aquatic animals shall have a certain period of rest
before being slaughtered.

6.7.37E AT, N E R KA SR SR . I AT, AERN AL TR R
W& BUE IR A MMM B4, AT RIFITARIRES, DA ok A shfe = R/l ik
A G 2 25 RN

6.7.3 During the slaughtering process, stress and pain of aquatic animals shall be minimized. The
organisms should be in a state of unconsciousness before bleeding out. Equipment shall be regularly
inspected and monitored and be in good working condition and properly functioning, to ensure that
aquatic animals lose consciousness quickly during slaughter.

6.7.4 B G B 7K AL S 5 O 5 BRI AR 5 O B ) T B A 4 o

6.7.4 Direct or indirect contact of live aquatic animals with dead ones or those in slaughter should
be avoided.
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6.8 IfHEEM Environmental Impacts

6.8. 1 M\ af A1 TUTRFEL 7K IR AR N 22 2 24 358 DR3P BIL A HE VEE

6.8.1 Drainage from non-open water areas shall be authorized by the local environmental protection
agency.

6.8. 28 5 IR A SR BE /K I TAR Y T A0k H

6.8.2 Comprehensive utilization of sediments from non-open water areas for agricultural purpose
shall be encouraged.

6.8.37E M EUIRFE 7K B0 3t S I 2D 7K A4 7 G o

6.8.3 Contamination of the water body shall be avoided or reduced in open waters areas where

aquaculture is conducted.
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7 EHFEE MBS Beekeeping and Bee

Products

7.1 ##HJ Conversion Period

7.1.1 BT R D N2 H

7.1.1 For beekeeping the conversion period shall be at least 12 months.

7.1 27 YA, AN SR TE IR AT b B UL A AT A Ty SERAT A ALt o) RSCF B, 00T A
FEFTEE 5 156 FH Ehr s R et o) RSB0 ERAH,  ABLAE 120> 3 A 2 A LG s 2 A i o G 2R AE
S TR) AN BE 2 7S B ey, IAUENLA AT DU AL IR

7.1.2 During the conversion period, where foundations made by organic wax are not available from
the market or any other way, foundations made by conventional wax may be used after approval,
provided that the conventional wax is replaced by organically produced wax within 12 months. In
cases where not all the wax can be replaced during the period, the certification body may extend

the conversion period.

7.2 ¥&E  Origin of Bees

7.2.008 7 SORTIERE, A HLA T L AARHE S B AN 1096 g EANEERE. SIA
(08 Jm AT P SR BCSR NOR A LA P 8. AERXAE LT, SIN MBI A N 280 e ik
.

7.2.1 For replacement of colonies, the organic production unit may introduce up to 10% of queen
bees and colonies managed in line with this standard. The foundation or combs for the introduced
gueen bees and colonies shall come from organic production units. In this case, the introduced bees

do not have to go through conversion period.
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7.2. 200 R T R ) R R A R BOR B AR, JF A A HUERE, R S AR 7.6
BR, EACEEET] LK B AR IR,

7.2.2 In case of death of great amounts of bees caused by health problems or disaster, and organic
bee colonies are not available, replacement bees may be from non-organic sources provided that

the requirements set out in 7.1 of this part are met.

7.3 FREEIZIENE  Siting of the Apiaries

7.3. 157037 S R ST AE A LAY AR 7= X3 B8 3 /D 7 f il 361 ) P AR it F 247 T 0 1 X
7.3.1 The apiary shall be established in organic production areas or areas where no prohibited
materials have been applied within at least the last 36 months.

7327E4 T, IR AN R HIRIREE, T ERAEEY), SIEAEARIEY, R
SRAEAY BCIA BT AT (M AE Y, DA KR 7R3 2 HL A AR Y0 TR 9 1R vt 7K U

7.3.2 During the production season, there shall be enough natural nectar, honeydew and pollen
plants including organic crops, natural vegetation, or environmental friendly grown plants, and
clean water sources within the radius range of 3 kilometers from the apiary.

7.3 3R IR 3 BRGNS A0 AT RE 2 M e Ae 4 e AV AR VS i, AR 4L
FYIBTTAE e, TR R, m/R RBRY, Sy, RMERIX, FIiE
PR

7.3.3 There shall be no potential contamination sources that may affect the health of the colonies
including blooming crops that have used prohibited materials, GMO crops in blossom, golf courses,
landfill sites, large residential areas, busy roads, etc. within the radius range of 3 kilometers from
the apiary.

7.3 ACERF AN IRIEINS, B RE XS 2 B BT A

7.3.4 When bees are reared in wild areas, the impacts on local insect communities shall be taken
into account.

7.3.5 I B iff i) e A T L AN AT R R Y

7.3.5 The location for hives and scope of foraging shall be clearly defined.
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7.4 A  Feeding

74 EWGRZE TG RN, RORE NS (s AR IR AR T, DA S AR A AR A7

7.4.1 At the end of the harvest season, adequate honey and pollen shall be kept in hives for bees to
survive the winter.

TAEBAT A IIZET, DG BRI RS KA L BRI 1EH) o

7.4.2 In seasons when no production happens, bees shall be provided with adequate organic honey
and pollen.

7.4 300 SR B G i T AU B AR RS DU T T Im LRI, RS — O BSOR S  —MEE
ME I IE 2 AT )15 R Z A HEAT N TSR . G iR n] DA ASAG ML B ik, 0 R fs B A L 2
obE . WORTCIEIRAG A WU BohE,  WIESRAFIENUHERE S, o] DLEERLE RS RR A fo VR
P PR B BB R AT N LRSR

7.4.3 If bees suffer from hunger because of climate or other special circumstances, artificial feeding
may be carried out only between the last honey harvest and 15 days before the start of the next
nectar or honeydew flow period. Organic honey or sugar shall be used if commercially available. If
organic honey or sugars are unavailable, artificial feeding with conventional honey or syrup may be

allowed fora specified time limit, after approval by the certification body.

7.5 R S5HERE  Disease and Pest Control

7.5.1 EEIEI T AR AR 18 2 A I e s g 1) T AR R BEOR ORIE, DA 1L 3 AR A A e, B
A e L
7.5.1 The health and living conditions of bees shall be guaranteed by means of hive sanitation and

management, to prevent parasitic mites and other pests. Specific measures include:

a) IEFEE A Y AR GE R R, FERIR 55 SR
a) Selection of appropriate strong breeds suitable to local conditions, and elimination of weak
colonies;

b) & H HAPIHIRAET A RURF R, IR R ICHT A A%  pd H T
b) Efforts to breed and select queen bees for resistance to diseases and parasites, and to take

preventive measures for pest and disease control;
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o) SEMH AR %

c) Disinfection of materials and equipment at regular intervals;

d) & WIS A S

d) Regular renewal of comb;

e) AR B A% 2 08 PRI AE oy AN B i 46

e) Sufficient reserves of pollen and honey in hives;

£) FRiC B EAE LLEEAT U, IR Y I R

f) Marking of each hive for identification, and regular monitoring of the colonies.
7.5.22595 UEAR RN, DR SG AT A iR B iR e R AR B T30 K A B 2
o A e A I A AR 9T 7

7.5.2 Phytotherapeutic or homeopathic products shall be used in preference when pests or diseases
strike. Phytotherapeutic products are prohibited from use within 30 days of nectar flow period, or
whenever honey supers are on the hive.

7.5.3 4 VYT IR T 7 AR R BOw I, TR 3T At s, O HoAl
LURE B2 ) T BRI A BT

7.5.3 When phytotherapeutic and homeopathic products are unlikely to be effective to eradicate a
disease or infestation, substances listed in Table B.3 may be used, and substances in Table B.2 may
be used for disinfection of the hives or tools.

7.5 AN G A MR I TBCCE 20 28 fi R A (036 7 X BB S [X

7.5.4 Hives infected with diseases shall be placed in treatment areas or isolated areas far away from
the healthy ones.

7.5, SH P e 71 L G PR UG FE R AR S A R R LA ER

7.5.5 Hives and other related materials that have been seriously contaminated by sick bees shall be
destroyed.

7.5.6%8 IEAE R FIE R B3 T A R BHARY T, B ARSI R A 4 e RIS 32 21 e . FHIX
SEZPNIAR T I A AR S ST B BL AR R EEAT 120 H BT AR . R IE T B AT
WIE B P o

7.5.6 Use of antibiotics or other substance not listed in Table B.3 are prohibited, with the exception

that the imminent health of the whole colony is threatened. Hives treated with these medicals shall
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be removed from the organic production immediately and undergo re-conversion of 12 months.
The bee products of that year shall not be certified as organic.

7.5.7 AT LR 25 A W R GL Iy A Fo VE R SUMERERE

7.5.7 The practice of destroying the male brood is permitted only when it is infested with parasitic

mites.

7.6 T FIHEEEETE Queen Bees and Colony Management

7.6. 15l i 2 A A B e i b 22 AR AL

7.6.1 Diversifying varieties of bees through crossbreeding is encouraged.
7.6.2FCVFIRFEVE I, (HAR IR £ N T

7.6.2 Selective breeding is allowed, but the artificial insemination for queen bees is prohibited.
7.6. 30 VFIEIL RAEEIE TR Held £, (H 248 1h X F St By .

7.6.3 The replacement of the queen bees by killing of the old queen is permitted, but clipping the
wings of queen bees is prohibited.

7.6.4 ZEIEAERKTEMINIERE .

7.6.4 Destroying colonies in autumn is prohibited.

7.7 ¥EHEFNMEES Beeswax and Beehive

7.7 00T A HUEAE Bk Rk B A HLTR I8 o

7.7.1 Beeswax used for organic hives shall come from organic apiary units.

7.7. 200 T Y I A2 AT LRI b oS e B K

7.7.2 Processed beeswax shall meet the demands for beehive base of the organic apiary units.

7.7 37ET /2 AT SR RORTIR N, B S7 AL T e T A e R T AR AL

7.7.3 Newly-formed or in conversion colonies may use non-organic beeswax, provided the
followings conditions are met:

a) TCIEITSA P

a) Organic beeswax is not commercially available;

b) T BAE B RS SO S BIZE IV s 4, O HLAE Mk g i v S B
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b) It is proven that the conventional beeswax is not polluted by prohibited materials, and sourced
from cap wax

7.7.A%5 1A I W S SRR R e

7.7.4The use of the beeswax without clear origin is prohibited.

7.7 SRR RIRMRE (IR AL A A B RN SR AN AT WL 1) 2RL S . 220
AR JEFIFIAFE A AR AEZ R YD AL B AT, A5 F T s 1) s sl 4

7.7.5 Hives shall be made of natural materials (e.g. woods not treated with chemicals), or plastic
foundations dipped in organic beeswax. Lumber treated with wood preservatives and substances
not in accordance with this standard shall not be used in hive construction or maintenance.

7.7. 60 R HI AR T AR TR -

7.7.6 Exterior surfaces of the hive shall not be painted with lead-based paints.

7.8 BEFT AR FIALIE  Bee Products Harvesting and Handling

7.8. 106 b5 5 PRANME B AR AU A U VA B B AE PR NGRS e . 2R 1k DI hn = 808 B R ORISR EY
TR

7.8.1 Methods of hive management and honey extraction shall aim at the protection and
maintenance of colonies. Killing swarms or destroying the pupae for the purpose of increasing yield
is prohibited.

7.8.22% | EAE I S AR G AR H A6 FH AL 27 B IR BRI 71

7.8.2 The use of chemical synthetic expellant is prohibited in the process of honey extraction.

7.8 3N TFU IR B e 2

7.8.3 Immature honey shall not be harvested.

7.8 ATE KR AR T, AR A I 478 IREE, I HREK It a] gel 22 52> o

7.8.4 During the process of removing impurities, the heating temperature shall not exceed 47
degrees Celsius, and heating time shall be minimized.

7.8.528 1E M IEAE AL B S P 3R B B, BRARTRIE R 2 i

7.8.5 Extraction of honey from a brood comb with a live brood is prohibited, except the Apis cerana.
7.8.6WIRTIAE, NAEHINUOT o5, I N 3k S (3 FH 0 A4 it

7.8.6 Mechanical uncapping shall be used if possible, and the use of heating measures shall be
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avoided.

7.8. 70 B Y A S NOE L B TR . AR A ARERY,  H AR R SR T ECR T0.22 0K

7.8.7 Impurities in honey shall be deposited through gravity. If fine screen filters are used, the
aperture thereof shall be equal or more than 0.2 millimeters.

7.8.8 5 0 B BTt i 1) P A7 AR 0 2 T 1) N EANER A I B, B SR T L VR AT M
7.8.8 The surfaces of all materials in contact with honey extraction facilities shall be made of
stainless steels, or the surfaces shall be covered with beeswax.

7.8.90T 5 i SR A FOARL B T X B R A U VE T e s AR B TR R SRR TR L
e B ANG 5 AT AP AU AR T 1Y < R A A A

7.8.9 The surfaces of all materials in contact with honey shall be painted with coating permitted for
food and beverage packaging and then covered with beeswax. The honey shall not come in contact
with metal container with an electroplated or oxidized surface.

7.8.10)37 7 15 B ek N HC2 T

7.8.10 Bees shall be prevented from entering honey extraction facilities.

7.8.11049 | BA=, HUE W N.AE R F oK PG

7.8.11 For sanitation, extraction facilities shall be washed with hot water every day.

7.8.1228 1L A FHAL 22 & B B s AL/ E oy 255

7.8.12 Chemically synthetic materials such as cyanide as fumigation agents are prohibited.

7.9 f&fF Storage

7.9. 1 B AR O B DR AFAE AR SE BRI EE T, AT 1 i S o & B

7.9.1 Finished honey products shall be sealed and stored at a stable temperature to prevent honey
from quality deterioration.

7.9. 2025 ORI I B A SR EURME A 3 s, EL S 52 5 ERONTG DG Zh W 4R 5

7.9.2 The honey extraction and storage site must be protected from invasion of pests and rodent
7.9. 328 1A Aok A7 08 S AN FLAth g 7 ot B RD R R A AL 22 8 i i (BN Z%) SRAZ I R, it
WA U

7.9.3 The use of chemically synthetic products (e.g. naphthalene) for the control of pests such as

beeswax moths, in the process of storing honeys and other beekeeping products is prohibited.
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8 L. Processing

8.1 @Ml General principals

8. 1.0 T L b B TRPRLA AN R < I B3R A AR R ARG 7 LR iR A AR I 207
W, s, SR E R AR RTE SR .

8.1.1 Additives, processing aids and other substances and ingredients used for processing food or
feed and any processing practice applied, such as smoking, shall respect the principles of good
manufacturing practice.

8.1. 2T BRI TP R L. WA M RGEHREF, HFREIN TRIEXFEH
BLAEF R, PAORSSF = it B A L 58 B 1k

8.1.2 Operators producing processed feed or food shall establish and update appropriate
procedures based on a systematic identification of critical processing steps, and guarantee at all
times that preserved or processed products comply with the organic production rules to keep
organic integrity.

8. 13N BT S AR HEER, A BRI RO R, AVEEE R SR A DL Ab o

8.1.3 All ingredients should be consistent with the requirements of this standard. Reduce the use of
conventional ingredients as far as possible, except where required by law and regulations.

8.1.400 it FE /R mT AeHh fRIE P S B FR R LR JE P . AEA HLE S Fn AR A7 A v 2k
ZHIRFEAS LUK E RV ONEOR X Lo o A AR W] DAZH I3 87 i il L 3 A 6 2203 Rl Y
ZER, BCETTRER A LR AR SR B AR IR T

8.1.4 The processing procedures shall maintain as much nutrition and original nature of the products
as possible. Substances and techniques that reconstitute properties that are lost in the processing
and storage of organic food, that correct the results of negligence in the processing of these
products or that otherwise may be misleading as to the true nature of these products shall not be
used.

8.1.57 APV [l N BEAT 3 AL b BRI T, B PRAIE:

8.1.5 When non-organic products are also prepared in the preparation unit, the operator shall:

a) RIS SR A 107 SN B A AL B SE R, AEAT ML o R LA i R A 2 [ s 18] B 5
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B T

a) carry out the operations continuously until the complete run has been dealt with, and keep the
organic products separate by place or time from non-organic products during the processing and
subsequent process;

b)E L™ i AT RGeS AR IR, e B TR S O

b) take the necessary measures to ensure identification of lots and to avoid mixtures or exchanges
with non-organic products;

c) DNV AEE 2 H)IH T )5 75 AT BEAT A AL s A s

c) carry out operations on organic products only after suitable cleaning of the production equipment;
d)iliF1 CHTCK T (a) WiERfE, JRORFREW ST Ira S E AN THE A id 3%

d) inform CHTC of the operations referred to in points (a) and keep available an

updated register of all operations and quantities processed.

8. 1.6 MLy it I 2 = R AN A5 7 A= 7 T 5 M B0 A7 T R Wi k2> B BRI

8.1.6 All processing shall minimize environmental contamination or stress to the region in which it
is situated.

8.1. 74P MV 82 SR B A Tt 3 G AT WL it 32 B3 s TR e BT T AR, B RO IRk
[l B DR ARAT L b AN 2 AR RO A HLAE 7 07 X BOR R T 3.

8.1.7 Operators shall take precautionary measures to avoid the risk of contamination by
unauthorized substances or products; establish intact cleaning procedure, monitor its effectiveness
and keep records about cleaning measures, and guarantee that nonorganic products would not be
placed on the market with organic production indications.

8.1.8MLRITA 7 L. 1 A HLIN T 2K

8.1.8 Make sure that all staff understands the requirements of organic processing.

8.2 T ZFEEIE Processing management

8.2 1NN LR R A& L M s, WRASAEHEIIN T B, WA 24N T4
J5 REHEATAIRTEYE, FEA A TERRE o ARICIER B SERAARIBEE, W BRI T50n
THIPERAT AN S B0 T, RO TR 7 AN I L B S

8.2.1 Dedicated equipment should be used for organic processing. If processing equipment has to
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be shared with non-organic product, it should be thoroughly cleaned after the conventional
processing, and no detergent residual. If the equipment cannot be thoroughly cleaned, the top-
processing method should be used for the

pre-processing of organic products, and the product may not be sold as organic products.
8.2.2N LI AE T, AILIKRAIMUL. AR Ik, B, MRS AL KA KB L 2
ATECR A SEIG, Wk 4i . DA IE T, ESEBOATIIR T4 B & dh RARMERK. 2
BE. SR B EEEREE, FERRBURIIRYE T2 AR e AR

8.2.2 Mechanical, freezing, heating, microwave, fumigation and other microbial fermentation
process could be used during processing. Extraction, concentration, precipitation and filtration
process could be used while the extraction solvent is limited to water, ethanol, animal and vegetable
oils, vinegar, carbon dioxide or nitrogen, which are consistent with the national food sanitary
standards.

8.3H0K, FHRMFIFIMTEIFIEER Use of ingredients, additives and
processing aids

8.3. 1A HLECRIC IR 2 /5 KIS, Al AR A MR ECRE, (HNA K FECRHE ERI5%. —H
A FMRAFAVUBCRIN, N7 ED A HUECRNE 3. DR T R s C.arb 21 H B RO B 7
8.3.1 When organic ingredients are not available, conventional agricultural ingredients may be
allowed, but they shall not exceed 5% of the total ingredients. Once organic ingredients are available,
they shall replace conventional agricultural ingredients immediately. For EU certification, any non
certified organic ingredients of agricultural origin shall be those only included in Annex C.4.

8.3.2[F] — M ECRIAS L[R5 A A AN LRy s Fee AR A - Bl R BE & A — ARV SRR
Y o

8.3.2 One ingredient should not contain both organic and conventional forms; food produced from
in-conversion crops shall contain only one crop ingredient of agricultural origin.

8.3 30 N A FT HI AL E AN T GEERAMN -

8.3.3 Only the following substances can be used in the processing of organic food, with the
exception of products of the wine sector:

a) A SR C A2 F I & s IR AN B . FETS IR 5 AR S, N
NAMVRIZHI Ty (REFICESH), N FEOARRMRIERI YD B REATEE B i i 508
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ANV AIEI o 5

a) For food processing, any food additives used in organic products shall be those only included in
in Annex C.1 and Annex C.2, and where such additives are marked with an asterisk in the column of
the additive code number, shall be calculated as ingredients of agricultural origin (where not marked
with an asterisk, such are calculated as non agricultural origin). Where yeasts and yeast products
are used, these shall be considered as ingredients of agricultural origin.

b) B SIS AR CREARH BB 7 N F A AL D

b) drinking water and salt (with sodium chloride or potassium chloride as basic

components) generally used in food processing;

o Ul CBAERMETTER) - 4ER. FIERMMEITR, R ESRL IR I 4 4t
HEAEHT

c) minerals (trace elements included), vitamins, aminoacids, and micronutrients, only authorised as
far their use is legally required in the foodstuffs in which they are incorporated.

8.3. 4 FVFE HI RARRIRHI L3 . BRI INGR, EARAE N L& EI R . BRI .
8.3.4 Coloring agents, spice and additives of natural origin are allowed, while synthetic ones are
prohibited

8.3.54Mk 75 41 BH 7= S L 7 TP B BT R R I T BhF) . A, CHTCRIR & Rk dr. AT
B 77 F1 oy T B R CHTCHITE ,  HbHE f5 77 A

8.3.5 Operators should list all ingredients, processing aids and additives used in the product for CHTC
and inspector to check. All formula and ingredients for production can only be used after approved
by CHTC.

8.3.6 UTE M T IR L EN T, MR FH & i 208 71

8.3.6 Colors for stamping meat and eggshells should be food grade.

8.4 AR =EPH’E Pest control

8.4. 1N AL SE R LA 8 BR A Jt oK T A 75 AR ) 2

8.4.1 Following measures shall be taken in preference in order to prevent pest
problems:

)Ml S E: A 57 e o8 U
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a) eliminate pests breeding conditions,

b) By 1B T AV foin T AN AL B B4

b) keep pests away from processing and handling equipment,

CEIINRE . FBE . OB MR RIS, By EA F AR B

c) prevent the propagation of pests through the control of environmental factors such as

temperature, humidity, light and air.

8.4 2R IS B RIS, AMRSE. AREVERH TR MBS, L. FOoti
ar B, AENUNEH F A B BOE B L .

8.4.2 Mechanisms, pheromones, odors, tackling tools, physical barriers, diatomaceous earth,

acousto-optic appliances could be used for pest control.

8.4 3W i Fl TPyt Tl R 7 E A BT 3551 OB, IREIRES . IR

M. —EASEAS LA, B S BT

8.4.3 The following substances may be used as disinfectants for processing: ethanol, calcium

hypochlorite, sodium hypochlorite, chlorine dioxide and hydrogen peroxide, followed by washing.

8.4 AFE TN T Bt gk dn Tl 2 FH A ™ AR SR R SR O, SRAB A i B 2 AT 8 2 A

ZRALFE, AR AR T AR

8.4.4 Chinese herbal medicines for spraying and fumigation shall be used in emergency situations

where the processing place have been severely affected by pests. Sulfur fumigation should not be

used.

ey, WAL 48NN Z AR . A B R AR T AT
XFVAEF™ i 3 B 275 G

8.4.5 Fogging and misting shall not take place at a time during which certified products or packaging
for certified products are present in the facility being treated. 48 hours minimum time shall elapse
following such treatment with prohibited inputs prior to re-entry of certified products. Make sure
that no packaging, equipment or other contact surfaces may cause indirect contamination to

certified products at any time.
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9K ERMINL Specific food processing

9.1 BIEEMITHZREK Specific rules for wine Processing

9.LIARLR I BA NN LB AL B 7V

9.1.1 The use of the following oenological practices, processes and treatments is prohibited:
)N TE AR AN

a) partial concentration through cooling,

b) BT 2T B — AR s

b) elimination of sulphur dioxide by physical processes,

C) AR ORI I A PR AR 8 HEAT FLB T AL PR

c) electrodialysis treatment to ensure the tartaric stabilisation of the wine,

d)iB o R R b BRI RRS

d) partial dealcoholisation of wine,

e) FH FH 25 7~ A2 475 Ak PR R A DRI P ils A BRAS E

e) treatment with cation exchangers to ensure the tartaric stabilization of the wine.

9.1 2001 B SN AN A AR A1 R AH N 2% A 2 FCVF Y

9.1.2 The use of the following oenological practices, processes and treatments is permitted under
the following conditions:

a) b, R AR 70°C;

a) for heat treatments, the temperature shall not exceed 70C;

b) B0y Ik B RE s P BANSE R P M JE R, RALEIRANAR N T 0.270K .

b) for centrifuging and filtration with or without an inert filtering agent, the size of the pores shall
be not smaller than 0.2 micrometer.

9.1.3% 48 7 b N 1% A HLE AR 15

9.1.3 Products of the wine sector shall be produced from organic raw material.

9.1. 41X By = C.5H B L B4 et AN J5i 75 AT FH e e 9 7 o AR

9.1.4 Only products and substances listed in Annex C.5 can be used for the making of products of
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the wine.

9.1.5 LA AL 81 26 WAt ] 260 10 ) ALl A R A HUAR RIS, N ORAFIERIC S, A8 2 19 A0
MNEE (T MRS, DRAFIIE D DR & b e o

9.1.5 Operators using “Organic logo of the EU” shall keep recorded evidence, for a period of at least
five years after they placed on the market that wine obtained from organic grapes, including of the

corresponding quantities of wine in liters, per wine category and per year.

9.2 B8 T Yeast production

9.2. VA HLIFEREA 7 1 A i )

9.2.1 General rules on the production of organic yeast

a) A LR BT R BER A MU IR IL B 9%, R A AR i 7 i AN 5T, 75 BEAF 5 58 8 & i
FHIRIE

a) For the production of organic yeast, only organically produced substrates shall be used. Other
products and substances may only be used in so far as they have been authorized for use in organic
production in accordance with criteria for certain products and substances in processing in Chapter
8 of this standard.

b)FEA WL, A AURH R 0 e B AN BE A 6

b) Organic yeast shall not be present in organic food together with non-organic yeast.

9.2. 27 WU BRAN I RE 7 fib ) 28 7 v o VF A58 FH B0 %5 28 7 i A ) I

9.2.2 Certain products and substances for use in production of processed organic yeast

and yeast products

a) B BEAN R BR A 77 T SO AR ML KI5

a) Yeast and yeast products shall be calculated as ingredients of agricultural origin.

b) T AT A T EERRR AR L RS I ATy

b) the following substances may be used in the production, confection and formulation

of yeast:

) AFRERT = .37 BT o o

1) substances listed in Annex C.3 to this standard;

2) AEJ9 e i IR A B 2080 T I S B o
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2) enzymes to be used as food additives have to be listed in Annex C.1;
3V KA ER,  HIEACLH Bl 4 N AN B ST
3) drinking water and salt with sodium chloride or potassium chloride as basic

components.
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B . BEMEMEM  Transportation and

storage

10.1 i=#§  Transportation

10.1. 18 Fe 3R G A B e H R e B AAEOR &, HNGRIEA AL T R0
10.1.1 During transportation, the organic products should be avoided from being replaced or mixed
by conventional products, and the organic products should be identifiable.

10.1. 23z el B F 7 i B AR AR / B A AL AT O A BT T S A REREAT A AL IS
10.1.2 Vehicles and/or containers used for conventional products must be properly

cleaned before shipping organic products.

10.1. 3885 R, A B N A BR A B AT SO, AR N A HE: AN T A PR AL,
PR A FRAENUIRZS B8, AN 44 FR sl 35 DAL B B 7= ittt =, BN R A/ 83z
HHIER

10.1.3 During shipping, the organic product shall be accompanied by a label or accompanying
document, including the name and address of the manufacturer/processor, description of the
product's name and organic status, the name and logo of the certification body, the traceable
product lot number, and information of supplier and/or the transporter

10.1.47E i AN EI A o, A B B HIAUERR & KA % Ul AN B T B B

10.1.4 During shipping and handling, the organic certification mark on the outer

packaging and related instructions must not be stained or damaged.

10.1.512 A EI R A SE BE RO SR AT, IR OR B AN DL IS B gl . HE VR L= i, B
KA IR N OB SR 3 D B SR I 00 B BiE B L A BV B e B s 8%, F
SR T BRI VR A 2 FRARES 7 it 5 A QRS DL S B R E

10.1.5 Complete records and relevant documents of the transportation and handling shall be
maintained. The operator shall ensure that where certified products may be transported to other
operations, including wholesalers and retailers, appropriate packaging, containers or vehicles shall

be managed and/or enclosed in such a manner that substitution of the content cannot be achieved
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without manipulation or damage of a seal or other equivalent means. The operator shall provide
the exporter with the product code, lot number and transaction certificate.

10.1.6 LA T AH AN 5 ZAT T2 B i A0 he . 45 4% B3 i 42 40

10.1.6 The closing of packaging, containers or vehicles shall not be required where:

a) TEF/NMA N R B Al 2 8] B2 il

a) transportation is direct between an operator and another operator who are both subject to the
organic control system,

b) 77 b 110,13 B R FR ALY 6 EAE B S

b) the products are accompanied by a document giving the necessary information required in 10.1.3,
o) BERT AR H R B T IS frid oK.

c) both the expediting and the receiving operators shall keep documentary records of such transport
operations available for CHTC.

10.1.70E R AFRE S DR (4 28 — Ui BT N

10.1.7 The original of the certificate referred to in this paragraph shall accompany the goods to the

premises of the first consignee.

10.2 i§7%F  Storage

10.2. 16 A7 REH, REORAEAT AL i B0 AT R A 3 G VR 5 B o R I s G

10.2.1 During storage, the organic products should be identifiable and avoid mixing or
contamination with conventional materials.

10.2. 24 R ARV [RI N 22 B AL b AR R i, I HAEAG AL b B A X o [ I i 47 1 oA Ak
7 B

10.2.2 In case where operators handle both non-organic products and organic products and the
latter are stored in storage facilities in which also other agricultural products or foodstuffs are stored:
a) A BIL™ it N5 LA A 7 ot R/ B R A o

a) the organic products shall be kept separate from the other agricultural products and/or feedstuffs;

() FEAFTBCE L™ Wb i, BOX O PR U M ST I, RN T LIRE, oA HEWK

B
b) the warehouse should be properly cleaned before storing organic products to ensure no pests or
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harmful substances remaining.

10.2 3FRH R AF AL, AR DA e i -

10.2.3 Besides storing at room temperature, following storing method could be accepted:
a)fiftiil == 2 R AE

a) air conditioning,

b) I A

b) temperature control,

c) g

c) desiccation,

d)IE ST

d) humidity control.

10.2.47E MU= BT, ARAEAFZE T BIFRN i o

10.2.4 Prohibited substances shall not be stored in organic production unit.
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11.53%% Labelling

11.1 EAZEK  General requirements

1111 ARE RGN TG B P ZR A fhbn s T 5 ARk S

Hr, BRAEA I RIA ) B B S AR 2Tk

11.1.1 The term "organic” shall only be used for the labelling, advertising and commercial
documents of products which satisfy the organic production requirements, unless the word
"organic" is not applied to agricultural products in food or feed or clearly have no connection with
organic production.

12. 1. 2R $E A WUARAEREAT A2 7 B 7= dt AN BEAE P A 2 1% 3 S B R AR AR A T4, et
XPHREIRT .

11.1.2 Any terms, including terms used in trademarks, or practices used in labelling or advertising
liable to mislead the consumer or user by suggesting that a product or its ingredients satisfy the
organic production requirements shall not be used.

12,1301 A A HLVE R WA AE 4 B e BALE a0 5 B (BRARA FAth RO AR 2K 78
sk E A UARME NOPEE) -

11.1.3 All organic certified products should include the following information on the sales package
(unless otherwise overridden by other market requirements, e.g. USDA NOP, etc.).

a) A /N L A R AL, G T N BB B R AN R T A, BRI AR B BT B
B T A AR AT

a) The name and address of the manufacturer / processor, if the owner or seller of the product is
different from the manufacturer / processor, and the name and address of the owner or seller shall
also be indicated,

b) 7™ i A MR AN AR S B3

b) Product name and description of organic status,

c) CHTCHR IR ;

c) CHTC logo,
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G)EIBER NPT E (=

d) Traceable product lot number

11.2“BH"F¥x1BHI{ER Use of the organic indication

a) A LMERF & AP HE R B S BIARRS, Al & A A XA B PR

a) The community organic production logo may be used in the labelling, presentation and
advertising of products which satisfy the requirements sent out under this Standard.

b)Xf T4 I (= L R R DR AR B R B R AR A AL AT 95 %6 1 i BA
LA SR CHTCH HLFRAER) P i, A FHEURR & .

b) The EU logo shall not be used in the case of in-conversion products, GMOs or produced from
GMOs, products with organic ingredients less than 95%, products which is not satisfy the CHTC
Organic Standard.

o)A HLECEN S BEAE T & T 95% JFIRIG A B M IERI ™ dh, Al E i A FRATFR IR “F
L7

c) Only products with organic ingredients no less than 95% were certified as organic may be labeled
"organic";

d)APECEL S BACT 95%, AIERCRER PG BCRAR IRy “HHL” , FENTE I SRAF IR A L
BC R EEH -

d) Products containing less than 95% of organic ingredients may use “organic” only in the list of
ingredients, provided that the food complies with this standard. The list of ingredients shall include
an indication of the total percentage of organic ingredients in proportion to the total quantity of
ingredients of agricultural origin.

e) T % T A HLECR L] BOAR IR N 5 BORE & s AR R TR R B . RO A4

e) The terms of organic and the indication of percentage referred to in the previous subparagraph
shall appear in the same colour, identical size and style of lettering as the other indications in the

list of ingredients.
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11.3 BB B9 EERIITE  calculating the percentage of organically

produced ingredients

11.3. 15545 . pRiRBGERIR G I (FRERCRIECR fE ) AN fd, ra A HLECRH
P17 EE O b S A HLBCRH 1 20 B BT SRR

11.3.1 The percentage of all organically produced ingredients in an agricultural product sold, labeled,
or represented as “organic,” or “made with organic” must be calculated by:

a) A HUECRH B R B (ANERKAERD BREA BB S EE CREFKAMER)

a) Dividing the total net weight (excluding water and salt) of combined organic ingredients at
formulation by the total weight (excluding water and salt) of the finished product;

b) AR S ATECRHE A B ORHR B 2o X B AR O iR i s 411, A 894 LIS
BHOBARRR CRAFEARRIER) B AP Bt TR CRRFEKATER)

b) Dividing the fluid volume of all organic ingredients (excluding water and salt) by the fluid volume
of the finished product (excluding water and salt) if the product and ingredients are liquid. If the
liguid product is identified on the principal display panel or information panel as being reconstituted
from concentrates;

o X TANECRHELE AR FIBAATE = i, 7= s B . CRESRKRI ) BRELRT
AR [E AR R EE SRR ORI ORGSR .

c) For products containing organically produced ingredients in both solid and liquid form, dividing
the combined weight of the solid ingredients and the weight of the liquid ingredients (excluding
water and salt) by the total weight (excluding water and salt) of the finished product.

113276487 i 1 BT A HLECRHE) 71 20 U 20 ) B

11.3.2 The percentage of all organically produced ingredients in an agricultural product must be

rounded down to the nearest whole number.

11.4 6 ENRIZESR  Package printing requirements

10.4. 111 Z2 R0 SERHIN 7 i, A ZRAE P i A B EDRIECRER, 42 16 b B A 12
— AR EORL A4 FR, TR RS R HLIER) . P AT RN 81 AR

12.4.1 For products processed from multiple raw materials, the ingredient list should
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be printed on the packaging materials, according to descending order of the materials
listed, and organic ones shall be indicated. All additives should be listed as their full name.
11.4. 205 VA PN 25 R T P L HAS 5 45 4
11.4.2 The indication should be clearly visible and not easily erased.
11.4.3 (BREAHARIRTTIE) 2= b E KR IR bR RO A LI -
11.4.3 Indication of EU organic
a)br % LRy BRI T CHTCHJ D EH LA A D 5
a) The certification body code numbers as assigned by EC 1235/2008 must be included on labels;
b AFRHEL P BIA L i 2 BN B oR KA IR &, bR % IR 5% E;
b) The EU organic logo should be indicated on the organic products produced in accordance with
this standard. The use of EU organic logo shall follow the instruction showed in Annex E;
) anAsE FH KK R AT US55 LRI A5 VR it X A L Y R AR 7 1 o 7 iR VRN B AR VAL AR
2T, RN TRz —:
1 IR k= 5 R BERS, K “EU Agriculture”;
2) NIRRT 35 = ER, K “non-EU Agriculture”;
3) RN R TR . E5B4 07 H 2 = FEE, SRA“EU/non-EU Agriculture” ;
2 7 i B A AW R EURHES ™ B A — B X, B3R “EU” B “non-EU” FR iR AT LAIE 5K 44
B
EREU” B “non-EU” ARIRAN LR T LG il B 45 10 B BE 0 2 B E . RO A4
X EREU” B “non-EU” AR IR, LEE B TEANEE R AOYR FORHE B 2% /NS OB AT DL 2N
BEEK
c) Where the EU logo is used, an indication of the place where the agricultural raw materials of
which the product is composed have been farmed, shall be placed immediately below the code
number referred to in 12.4.3 a), shall take one of the following forms, as appropriate:
- 'EU Agriculture', where the agricultural raw material has been farmed in the EU, - 'non-EU
Agriculture', where the agricultural raw material has been farmed in third countries,
- 'EU/non-EU Agriculture', where part of the agricultural raw materials has been farmed in the EU
and a part of it has been farmed in a third country.

The above mentioned indication 'EU' or 'non-EU' may be replaced or supplemented by a country in
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the case where all agricultural raw materials of which the product is composed have been farmed
in that country.

The 'EU' or 'non-EU' indication shall not appear in a colour, size and style of lettering more
prominent than the sales description of the product.

If the ingredient with the weight of less than 2% of the total weight, they need not be indicated with

“EU” or “non-EU".
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12. 5K R Management System

12.1 X 5i85% Documentation and record

12.1.1C)#E |  Document control

AP NI A8 AR R P B SR B SO R B A R, N ORAE A I 7T 3R 45 3
AT B B -

Documents required by the management system for organic production, processing and handling
shall be updated in a timely manner. Valid version of the documents shall be available when need.
12. 1.2/ BT EUN T.. &E 5 i & K

12.1.2 Map showing the location for the sites of production units, processing and handling facilities
4% EE A 2z il A P BT BRI L . 2 S5 I HIAL B K, FRFREA R T LU N2

Map showing the location for the sites of production units, processing and handling facilities shall
be drawn to scale. The map shall indicate but not be limited by the following information:

a)fffE X, BPARAEIX . KPP IRIEIX . FRIEIX . WD B K& H R X 8.
YA E X T 208 X5 s

a) Location of farming plots, wild plants collection, aquatic fishing areas, aquaculture areas,
beekeeping areas and beehives distribution, livestock farms and pasture, free-range exercise areas
or grazing areas, excreta disposal sites, processing and handling areas;

b)Y KA HAR K 5

b) Rivers, wells and other sources of water;

) AHAR b f i1 5 -l (1) ) A 100 5

c) Usage of adjacent land and boundary land;

d) T, AN B KRB A0

d) Location of processing, packaging workshop, warehouses and other relevant equipment;

e) £ FiLIT N RES 3R 1% B T RFAE B AR R o

e) Main markers which are able to indicate the characteristics of production unit.

12.1.31t3%¢  Document
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AR AT I TR ST IR RE DS o ST SR NIE IR, A HLAE S i,
LB RO . 1A Nz & AN R B e B Rk . ek 20 0R1F 5
o AEFNAFEEART LT N
Operators should establish and keep documentation for organic products production and
processing. Document records should be clear and accurate, to provide valid evidence for organic
production, processing and business activities. The operator shall verify the documentary evidence
of his suppliers. Keep records for at least 5 years, including but not limited to the following:

a) 2R ELTCHY 7 ST s KAt T 2R T o g I 1) R A

a) History of production units and the time and amount of use of banned substances;

b)Ffi . AhEE. FhE S EARRISE . SR BESE R

b) Type, source, quantity and other information of seeds, seedlings, livestock and

propagating materials;

BRI RT3 s

c) Fertilizer production records;

d) HIEEEAENE AL AL . B, 8 I R AT R

d) Type, quantity, duration and plots of the application of soil fertilization, and document evidences
of need to use fertility products;

e) . H. FEEIHIVIIIARR. By MR BRI A6 A A I [ 4%

e) The name, composition, reason of use, usage and time of the substance for diseases, pests, grass
control, and document evidences of need to use pest/disease/grass control products;

) VIR AN BITZE s TEAIE B GAy SRR SO0k, B, B
HIR. HAEhEE)

f) All details of animals entering and leaving the farm unit (type, origin, identification method,
guantity, date of entry, destination, etc.);

g) SR A G E GO, BFE: PRI, AR R 25 E: )
WITSMIRIRATEA I TR L R rRIG HIA SIS i 1 A L H

g) Use of the drug in animal farms, including: product name, active ingredient, reason of use, dosage;
identification method of the treated animal, number of treatments, treatment date, earliest date of

sale of animal or product;
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h) BhY)FRIA A TR AN RRA IR AL VRS, AFERN S, oo s A ) S B 4%
h) Details of the use of feed and feed additives in animal farms, including type, composition,
duration of use and quantity;
i) AR EKIC CRIE. W8, L 58E. EARES) LEKn
P
i) Accounting records of all production inputs (source, number of purchases, applications and
quantity, inventory, etc.) and purchase documents;
p YGRS, AFERAM . HeE . BeREL Wk AL AT A,
j) Plant Harvest Records, including variety, quantity, harvest date, harvesting method, production
Lot No., etc;
O ZNY (D P EEE . P SRBUE
k) Animal (bee) product slaughtering, fishing, extraction records;
D InTidst, SHEERIESE. ANE. LR, Ak, iR 6. WE. Bl
I) Processing records, including the purchase of raw materials, warehousing, processing, packaging,
labeling, storage, delivery, transport records, etc;
m) I G FEDYG IR T, WAfF 185 iiE i,
m) Pest control records and processing, storage, transportation facilities clean records;
n) B EICsREE TR S, WHEEEE, WA AR E K.
n) Sales records, including the traceable product lot number, information of quantities and
consignees, and organic logo management records.
o) YLK
o) Training record.

HAMEAEAE . AT TA L ShiE, I8 RS SEAES AL S P PR e, B
BRI BT R SR B R
In case of operators who do not store or physically handle such organic products, the nature and
the quantities of organic products bought and sold, and the suppliers, and where different, the

sellers or the exporters and the buyers, and where different, the consignees.
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12.2 AEBHREIEF] Internal quality control

12.2.009 725123158 KPR RIAE AT, IS =T M sE ety k. . s A
MR N BOFRISE P i B A, SRR B AR L R AR ok B R R AE ) B e
FeL N A A7, JFROETSIUER L AR o B AR BE DS, IR & I KPR .
12.2.1 For the purpose of the prohibition referred to in 2.3.1, operator using food, feed, micro-
organisms, animals, vegetative propagating material, processing aids, and other products purchased
from third party, shall require the supplier to confirm that the products is supplied have not been
produced from or by GMOs. It can be confirmed in the form of written statement, or test report, or
non-GMOs certification etc. The vendor declaration that products supplied have not been produced
from or by GMOs may follow the model set out in Annex F to this Standard.

12.2. 28 WCA AL hINE, ARk L3 B2 2% 0 B R AT D B R 2, (RN S B R AR R A
SRRSO HARAE S, IREE IR R ADoK

12.2.2 On receipt of an organic product, the operator shall check the closing of the packaging or
container and the presence of the indications, shall crosscheck the information on the label with
the information on the accompanying documents. The result of these verifications shall be explicitly
mentioned in the documentary accounts.

12.2.340 MV S ST PR BE 7 il B AR AE AL PR P o A X0 AR 7 BRI ) 7 it BRER N AR MBI
WIARYE L AR 15 R CHTC, FXbPRSE ™ Sl BE4T B B, 7E PR T Bk 2 1 S o I A BLbR 25
RN N A .

12.2.3 In the case of suspicion or doubt concerning the conformity of a produced or received
product or input, there must be a standard procedure to inform CHTC, to separate this product, and
to avoid labelling and selling it as organic before elimination of the doubt.
12.2.4259 K A FRAR R, Al iz LA T 2 R HL 7 At D ST A DRSS R o 0 180 A L
PR O IR

12.2.4 In the event of infringement or irregularities, the operator shall undertake the measures of
the organic production rules to inform in writing the buyers of the product in order to ensure that

the indications referring to the organic production method are removed from this production.

12.2. 54V B Y [ A EH LR SR AEAS 2 BT L F5 I T E 5 B
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12.2.5 The operator shall provide the control body with any information reasonably necessary for
the purposes of the control.

12.2.675 4#)#5 1] Contamination control

12.2.6. 18 VAER) P i EANEH G AL A MR Y NIER, A0SR m) HAl 5 AR
ity W5 ZJUE Y X [ S E OB B PR o AV AT SCS5 1 DR S X [ S5

12.2.6.1 Residues of synthetic chemicals should not be present on certified products.

Note should be taken that in the case of export of certified product to other countries, residue limits
set by those countries must be complied with. Onus is on the operator to ensure that specific
country regulations are complied with.

12.2.6. 2 < JR AE T IFAIA AL ity o (0 Bk B B AN B T A DG E H) R AR PR AR

12.2.6.2 Heavy metal residues in the soil and tissue of certified products shall not exceed the

Maximum Limit of relevant regulation.

12.3 ﬁﬁ"é‘iﬂ Resource management

12.3. 0G0 fh A7 I Q8 N R SN N S8 RS AR AR L Y B3I

12.3.1 Organic producers, processors and handlers shall have competent facilities and technical
resources for organic production and processing.

123 28L& AN a2 InTE. &8 18 P IR B4 DUR %4

12.3.2 Management staff for organic production, processing and handling operations shall be
designated and meet the following requirements:

AR BAL I EEMTTNL

a) to be one of the main responsible persons in the organizations;

b) 1 AR E SRS I SRR

b) to know relevant laws, regulations and other requirements of the governmental authorities;

c) I REAFRIERIZE K ;

c) to understand the requirements of this standard;

d) B4 A A (B0 T, @B REARAMIAERE K

d) to have relevant technology or experiences of agriculture production, processing and handling;

e)ABARBRALANA . I, SEEHMRR LA ME)INT., 28~
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e) to be familiar with organic production, processing and handling management system and
production, processing and handling operations of the organizations.

12.3. 3P0 25 P9 BRSO3 0 LA LR %A

12.3.3 Internal inspectors shall be assigned and meet the following requirements:

a) I 1 SR SR ROVRTEE . VAR B SRR s

a) to know relevant laws, regulations and other requirements of the governmental authorities;

b) AR AL T AT AN B

b) to be independent from inspected party;

)BT EIR AP HER EER

c) to be familiar with the requirements of this standard;

d) B &AM A2 T &8 PR AR ERE 5

d) to have relevant technology or experiences of agriculture production, processing and handling;
e) B AL AN I AN s B B AR R L A () N . &E d R

e) to be familiar with organic production, processing and handling management system and

production and/or processing operations of the organizations.

12.4 AEBHEEE  Internal inspection

12.4 NS R B, DARUEA HLAE = I S8R R AP~ R R & A bR
R,

12.4.1 An internal inspection system shall be set up to ensure that the organic production,
processing and handling management system and production operations comply with the
requirements established in this standard.

12.4.2 N ER AT I HH P9 A A AR R HH o

12.4.2 Internal inspections shall be undertaken by internal inspectors.

12.4. 3N Ef R B R HR BT /2 -

12.4.3 Responsibilities of the internal inspectors are:

a) WAV E A RBATRIA, X SR AR A B A AR B R

a) to undertake internal inspections for quality management system and put forward

corrective actions for non-compliances;
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b)FZ IR AARAE R SR, KA AE = 0 o R S A A, IR Rl %

b) to undertake internal inspections for production, processing and handling of the organization
according this standard and record.

o) AL A VAEN LI A B AT IAGE .

c) to cooperate with the inspection and certification of the certification body.

12.5 AIEBMFE RS ~MmBME Traceability system and product recall

AN S I, BEFNEEERLEBIA R, CREFATIE AR e R T
icsk N B, CRFHFES RO Tl effids. BAENS. HENxRS) DUART
EREAI A S RSt
Organic producers, processors and handlers shall establish a comprehensive system of traceability,
and keep detailed records of the entire process of production (Such as: field maps, record of
farming activities, processing, storage and sales records, records of incoming and outgoing, and
marketing, etc.), as well as traceable production batch system.

AR N S8 3 N S ORI A R it 4 [ 1 5 B3 s A Bl AR 2% AF
RN AR ER L SR IR I S 7 o A [0l B 2055 o IR OR B i A [ el R i 4 e ¢
BIEA R BRI ARG R AR
Organic producers, processors and handlers shall establish product recall system, including:
conditions of recall, handling of recall products, corrective measures and mock recall etc. Producers
should keep the products recall records, including: recall notifications, remedies, causes, treatment,

etc.

12.6 $i1F Complaints

AN A NS 20 RS ORSS A R A BE R P BOR IR, R IR URAL
HAeNERIds, ERIFNEZ. Fid. . WA, BRER. k.
Organic producers, processors and handlers shall develop and maintain the procedures for handling
customer complaints, and shall keep records of the entire process of handling complaints, including:

acceptance, registration, confirmation, investigation, tracking, feedback.
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12.7F 220403 Continuous improvement
ML BFRFEE A A . I TG EE PR R AR, RsEA LA Az
R, LLHBRAT GBI S AL I s MR
The organization shall continuously improve the effectiveness of the management system for
organic production, processing and handling to eliminate non-conformities and potential non-
conformities activities.
A I TMEE # N
Organic producers, processors and handlers shall:
a) b E AT B S AL
a) identify the causes of the non-conformities;
b) PPAGHR R AT G AN AL R Bt AR 75 5K
b) evaluate the requirements for the elimination of non-conformities;
C) il AN SE it e 7 )4 I
c¢) confirm and implement necessary measures;
d) 0P R B it ) 45
d) keep records for the result of corrective actions taken;
e) PEHT TR B 2 1 B i i .

e) review the adopted corrective actions or preventive measures
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ANNEX A.1 ERLFI HIZEK H 5 Fertilizers and soil

conditioners

Compound products or products containing
only
materials listed hereunder

IRET b B A & PR

. . g . g H-
Description, compositional requirements, conditions for use i

WO ESR . AT

Farmyard manure & 5 il

Products comprising a mixture of animal excrements and
vegetable matter (animal bedding) HH I AIEYIA K] (B))
YERL RS B

Factory farming origin forbidden 2% 1E4H T.) L FRFE KU )
JR}

Dried farmyard manure and dehydrated poultry

Factory farming origin forbidden 2 (bf F 1) A IR KIF

poultry manure and composted farmyard

GRIZIAE, BEER

manure included J& 4

ST AMTHE ] R A KL

manure TR G NEFN 7K & A5 JR K}
Composted animal excrements, including|Factory farming origin forbidden 2% 1E45 FH T 4k 7R BE KU 1)

JERH

Liquid animal excrements ¥ 252 )HEHEY)

Use after controlled fermentation and/or appropriate dilution
A A N R IR/ B0 4 R S 5

Factory farming origin forbidden 2% 1E48 H 1) AL FRFE K )
JRE

Composted or fermented mixture of household

waste HE il BRI 1) BE K5 SR 54

Product obtained from source separated household waste,
which has been submitted to composting or to anaerobic
fermentation for biogas production Only vegetable and animal
household waste Only when produced in a closed and
monitored collection system, accepted by the Member State
Maximum concentrations in mg/kg of dry matter: cadmium:
0,7; copper: 70; nickel: 25; lead: 45; zinc: 200; mercury:0,4;
chromium (total): 70; chromium (VI): not detectable

JeE It 2 3 P 0 1ok HE B AL 31 B AR v A 7 SRR AT IR UK
B S5 o B R it o ARSI ZR IR 529« NCHAER T B2
WERBERG AN .. TR TR SE (Zw/T
) T 4R 07: M 70; #R: 25; HY: 45 BF: 200;
K 04; B (BE) : 70; B (v : AAH

Peat JE IR

Use limited to horticulture (market gardening, floriculture,
arboriculture, nursery){X B Tl 2 ([E 2, FEFH5:, MR
Fedr, T ED
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Mushroom culture wastes B 7 #8152 5 Rl

The initial composition of the substrate shall be limited to
products of this Annex 225t 4146 AR BN PR T A% Bt S 1)
il

Biochar — pyrolysis product made from a wide
variety of organic materials of plant origin and
applied as a soil conditioner

A=W - 1 22 TR P SRR B B LA L A RS
=, A AR e R

Only from plant materials, untreated or treated with products
included in Annex A.2.

Maximum value of 4 mg polycyclic aromatic hydro-carbons
(PAHs) per kg dry matter (DM). This value shall be reviewed
every second year, taking into account the risk of accumulation
due to multiple applications

DOR B RZ AL BB B A2 AL 2 = i A B i A A A4
¥l

BT (DM) & 4 ZREHTiR (PAHD EKIE.
AN BRI, H%5 &R T 2R T AR R
TR

Dejecta of worms (vermicompost) and insects

Wi 5] A0 L R A

Guano F 52

Composted or fermented mixture of vegetable
matter

HE | B K B A RN B

Product obtained from mixtures of vegetable matter, which

have been submitted to composting or to anaerobic
fermentation for biogas production.

FEADIR B W S 1Y) AT HE N B AT IR SR I 267 i U

=z K
S an

Biogas digestate containing animal by-products
co-digested with material of plant or animal
origin as listed in this Annex

B A AP BT 51 e ) BB A SRR 1) o
IFi) A 1 i 25 A Sl 7 40 F VR TR

Animal by-products (including by-products of wild animals) of
category 3 and digestive tract content of category 2 (categories
2 and 3 as defined in Regulation (EC) No 1069/2009 of the
European Parliament and of the Council (1)) must not be from
factory farming origin.

The Processes have to be in accordance with Commission
Regulation (EU) No 142/2011.

Not to be applied to edible parts of the crop

% 3 RHIEE i CELEEE AR SRR D 15 2 2K
B (PR (EC) 1069/2009 5 5 T E X
(28 2 RFNEE 32K (1) ) —EARERE L) 1hFRMH.
IR 2T & B BE R 142/2011-

AT AL E AT B Ay

Products or by-products of animals origin
(blood meal, hoof meal, horn meal, bone meal
or degelatinised bone meal, fish meal, meat
meal, feather, hair and “chiquette” meal, wool,
fur(1),
proteins(2))

BT B R i By, Bk, 2 A
¥y, B EUR R E R, Bk, PR, REME

hair, dairy products, hydrolysed

(1) Maximum concertration in mg/kg of dry matter of chromium
(VI): not detectable
(2) Not to be applied to edible parts of the crop

(D) B OGS TR KRS E (mg/kg) « MR
t

(2) A& T RAEWH AT &
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RN

Kk, X8, B (D, BK, e

b, KEERH (2) )

FLA D

Products and by-products of plant origin for
fertilisers

FEIRUR LR S AT i

Examples: oilseed cake meal, cocoa husks,malt culms

Hydrolysed proteins of plant origin

LD ADR K B

Seaweeds and seaweed products

VB R 5 ™

As far as directly obtained by:
(i)
grinding
(ii)
solution
(iii) fermentation
B PR TR IR I
G) PBRE, GFEMK, AU E
Gi) FH K SRR P AR/ B 7K Y 2
Gii) R

physical processes including dehydration, freezing and

extraction with water or aqueous acid and/or alkaline

Sawdust and wood chips % ARFIA

Wood not chemically treated after felling R TRAR G K& T
15 b B

Composted bark HEIX I

Wood not chemically treated after felling ARG K& T
157 b

Wood ash AKZK

From wood not chemically treated after felling ARG A&
ZSNR A= s

Soft ground rock phosphate B§fR £ A

Natural materials, not chemically treated
Cadmium content of not more than 90 mg/kg of P205.
RIRMEL, RN EAEPE

& RIS 90 mg / kgP205 -

Aluminium-calcium phosphate FA IR ES

I =EN
Natural materials, not chemically treated
Cadmium content less than or equal to 90 mg/kg of P205
Use limited to basic soils (pH > 7,5)
RIRMEE, R FAL T
AT 90 mg / kg P205-
PR T B 3% (pH>7,5)

Basic slag Bl MEN &

Product obtained in iron-smelting by treatment of the
phosphorus melts, Not chemically treated, and no chemically
synthesized materials added.

FERRIA R b PR 1A 3R
I B A -

R i, REALEALEE, R

Crude potassium salt or kainit 8 H &5 Bl £
B

Product obtained from crude potassium salts HHAH 2 2R 3RAS 1)
-
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Potassium sulphate, possibly containing
magnesium salt TREREH, TIRES A EE:

Product obtained from crude potassium salt by a physical

extraction process, containing possibly also magnesium salts i

BRI 2 AL SR AR AT (07 i, T REIE A Bk

Stillage and stillage extract == R FIZEIH Y
H )

Ammonium stillage excluded ANEL¥E & #2218

Calcium carbonate (chalk,

limestone, Breton ameliorant, (maerl),
phosphate chalk) kIR ES (2, YK, AKA
. MR CBERD , BRI

marl, ground

Only of natural origin, not chemically treated, and no chemically
synthesized materials added.

Mollusc waste KRB 7

Only from sustainable fisheries, as defined in Article 4 (1) (7) of|
Regulation (EU) No 1380/2013 or organic aquaculture.

BORE (EU) 1380/2013 So661% 4 (10 (7) %€ LHIT]
FrEinV s WK™ RIS B 74

Egg shells &57%

Factory farming origin forbidden. 22 i F KB AV T2 A K IE 1)
J Bk

Magnesium and calcium carbonate B FIARPRES

Only of natural origin
e.g. magnesian chalk, ground magnesium, limestone

BORIRADR, PIAnBe A%, Bk, KA

Magnesium sulphate (kieserite) MR 55 £k (R R
B

Only of natural origin, not chemically treated, and no chemically
synthesized materials added.

DORIRAIR, REAAAH, KRB A R .

Calcium chloride solution AL R

Foliar treatment of apple trees, after identification of deficit of
calcium

12 W 5 S SRR SRS S 3EAT P T ¢

Calcium sulphate (gypsum)BifRES CfE)

Product of natural or industrial origin containing calcium
sulphate at various degrees of hydration. Only of natural origin
KRBTV ARIF = i, FEANRIKE BE R #E A RS . X

Industrial lime from sugar production il ¥ T
VEP

By-product of sugar production from sugar beet and sugar cane

AT H R R

Industrial lime from vacuum salt production

FAS A A 1 kAT IR

Byproduct of the vacuum salt production from brine found in

mountains

M DX L) 7K P s ] ER AR 7

Elemental sulphur fiit

Comparatively refined natural or industrial product.

BRI AR B T i o

Trace elements THE TLHR

Inorganic micronutrients listed in part E of Annex | to Regulation
(EC) No 2003/2003

ERL (EC) 5 2003/2003 5 T 1 1 E &5 B I T LA
HIRER

Sodium chloride & AL4H

Only mined salt, not chemically treated, and no chemically
synthesized materials added.

(R IMALAL B, 36 ERTRINALE & RO AR
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Stone meal and clays £ ¥3 1%+

Only of natural origin, not chemically treated, and no chemically
synthesized materials added.

URIRKIR, REAZFAIE, RIS A .

Leonardite (Raw organic sediment rich in humic
acids)
RALIRIE Ca SRR RZ N TRANLT
GaLY/D)

Only if obtained as a by-product of mining activities, not
chemically treated, and no chemically synthesized materials
added.

AR RN IE SR fh3RAT, R a3 BRI
B A -

Humic and fulvic acids J&JEER F1'E IR

if obtained by
ammonium salts; or obtained from drinking water purification.
PGB IS TEHLER /R (AN EEERD A5 BN K 3k
&

Only inorganic salts/solutions excluding

Only if obtained as a by-product of mining activities (e.g. by-|
product of brown coal mining)

Xylite £ i e i

y A AR R 35 B0 R I P i SRAG B 91 G T SR ) i
Hin )

Chitin (Polysaccharide obtained from the shelllOnly if obtained from sustainable fisheries or organic

of crustaceans)

H5eam (W e seh s~ e 2 H

aquaculture.

AT Rtk B A HLK - TR 3R AT -

Organic rich sediment from fresh water bodies

formed under exclusion of oxygen (e.g.
sapropel)

RAKARLESR AT CHIANFEYE ) ™ R
B AN TEY)

Only organic sediments that are by-products of fresh water
body management or extracted from former freshwater areas
When applicable, extraction should be done in a way to cause
minimal impact on the aquatic system.

Only sediments derived from sources free from contaminations
of pesticides, persistent organic pollutants and petrol like
substances.

Maximum concentrations in mg/kg of dry matter: cadmium:
0,7; copper: 70; nickel: 25; lead: 45; zinc: 200; mercury: 0,4;
chromium (total): 70; chromium (VI): not detectable

ASCRR T3 AR KA B 1 7 it BN JER 35 7K s [X 4 B ) A AL
UIARY)

N RE RIS GL T, SR T 2R & s b KA R G 5
Mg

VORI BESk B ICAR 2, To e AME A HLTS B AN AL
LUIREE Sib/ SR

RESKRE (25T HYED
Hr: 455 BE: 200; JK: 0.4; % (&)

: B4: 0,7; #1: 70; #: 25;
: 70; B (v 2 A

e
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ANNEX A.2 TEHIRr =5 Plant Protection Products

Pesticides 7« H 7

Description, compositional requirements, conditions

for use IR A ER. fHR &4

Plant and
animal origin

EhHAYIRIR

Allium sativum (Garlic extract) Kz ( Kz

D

Only uses as repellent, insecticide and nematicide may
be authorised. 1 AT YEAIEER] . 7% HUFIRT R 28 HU 7
i

Azadirachtin extracted from Azadirachta
indica (Neem tree) NEVBRFS CJE bR )
U EIBR 2=

Only uses as insecticide may be authorized. TR
s Mg ]

Beeswax M

[N

30

Only as pruning agent/wound protectant.ﬂﬁm’ﬂb
A0 AR

COS-OGA e K Hi-RIE S

Hydrolysed proteins excluding gelatine

Br T E B LA K g 2

Only uses as attractant may be authorised. Hydrolysed
proteins of animal origin must be in compliance with
Regulation (EC) No 1069/2009 (17) and Commission
Regulation (EU) No 142/2011. fF&EX#¥ 1069/2009

(17) Ml No 142/2011 &BIHINVIRIEKMEE A,
ACATAE R 515 A H

Laminarin EEAi £ b

Kelp shall be either grown organically or harvested in a
sustainable way. ¥ SLA HLFRRE B AR RESE 57 2l
e

Maltodextrin 2 ZF#AG

Pheromones 15 B &

Only in traps and dispensers.{X F TR B BB 2% B
i

Plant oils TE4)iH

clove oil, rape seed oil, spear mint oil
All uses authorized, except herbicide.

T A SR AT AN T BLR AR B

Pyrethrins R E

Only uses as insecticide may be authorized.
Only from plant origin

BCATAED o R FIE AT, A AT AR

Quassia extracted from Quassia amara

o AR BRI R

Only as insecticide, repellent.fBEFIE S HUFl. DXkt

il

Repellents by smell of animal or plant
origin/sheep fat BIAEA) K U5 1) B i 771 5%
i

Only uses as repellent may be authorized. Sheep fat
must be in compliance with Regulation (EC) No
1069/2009.

Only on non-edible parts of the crop and where crop
material is not ingested by sheep or goats.
EMFTEECE No 1069/2009 FFAX AT AE Jy Bk 77 i
.

AFEAEWIAS AT & RIS 70 A SAS B 48 3 A 3%

NIRRT o
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Salix spp. Cortex (a.k.a willow bark)MIF £z

Salix cortex shall be used in accordance with the
specific conditions included in the conclusions of the
report spp.
(SANCO/12173/2014) and in particular Appendices |
and Il thereof MW K¢ 7 77 & SANCO/12173/2014, %

A& B 1 A A e AR

review on Salix Cortex

Terpenes (eugenol, geraniol and thymol)

WSS CT 7AW, AHEAE EE5E)

Basic substances based on food (including:
Lecithins, sucrose, fructose, vinegar, whey,
chitosan hydrochloride (obtained from

Only those basic substances as defined by Article 23 of|
Regulation (EC) No 1107/2009 which are food as
defined in Article 2 of Regulation (EC) No 178/2002 and

2. Basic|sustainable fisheries or organic ) e
] have plant or animal origin Substances not to be used
substances Z&aquaculture), and Equisetum arvense etc.) herbicid
as herbicides
Ji 7= VA CEEE: UG, . N
e f$ﬁ%mi%?§ ‘%VT%%ﬁTﬁﬁﬁﬁﬂ(mﬂmnmmm%ﬁn%ﬁﬁx%%
ﬁ;ﬁ’ %ﬁnﬁ’ Bt » ?LVIEJ’ Hﬂaﬂﬁﬁﬁzﬁ%m@ﬁ N N P TN
" (A&ﬁI?t%i%%ﬂkﬁi?@ﬂlﬂ(?ﬂ?%ﬁazﬁ?a)2k¢%ﬁﬁ’ LA (EC) No 178/2002 % 2 ke X
o 7,(;’ o U et e, L BRI A 45 A B 7
3. Micro-|Micro-organisms i 2E4) Not from GMO origin. NS5 FH 4% JE R AE 4

organisms or
substances

produced by
or  derived
from micro-|
organisms i
A W B A
W= A BT
GR:EY)ii

Spinosad % H 3

Only uses as insecticide may be authorized. AT ER
s BRI

Cerevisane

e B B AR B

For the implementation of the uniform principles as
referred to in Article 29(6) of Regulation (EC) No
1107/2009, the conclusions of the review report on
cerevisane, and in particular Appendices | and I
thereof, shall be taken into account A 1 SLjiti4i— i
M, 2 (EC) No1107/2009 H155 29 (6) %%, Hdll
FEP LA B A T RE

IV.
Substances
other than
those

mentioned in
section 1, 2
and 3

#1213
R F
i BL AN
Wi

Aluminium silicate (Kaolin)EEfR#S (f=l&

4+

Only uses as repellent may be authorised.{¥AF 45K H
FAE

Calcium hydroxide Z & LE

Calcium hydroxide shall be used in accordance with the
specific conditions included in the conclusions of the
review report Calcium Hydroxide
(SANCO/10148/2015) and in particular Appendices |
and |l thereof, as finalised in the Standing Committee
on Plants, Animals, Food and Feed on 20 March 2015
AL REE G SANCO/10148/2015 45 Al /2 ffd =3¢ 1 F1
I DR

When used as fungicide, only in fruit trees, including
nurseries, to control Nectria galligena.i—'lﬁﬁ{/ﬁ?ﬁﬁ
A, ACREH T AR LR D o i 3P R e
T o

on

Carbon dioxide %8 fL1k

Only uses as a fumigant may be authorized. X {E N
HEIEH
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Copper compounds in the form of: copper

hydroxide, copper oxychloride, copper

oxide, Bordeaux mixture, and tribasic
copper sulphate FFITE LAY : &
AL, SELR, AL, WORZRE
YA =R R AR

Only uses resulting in a total application of maximum
28 kg of copper per hectare over a period of 7 years
shall be authorised.

For the implementation of the uniform principles, as
referred to in Article 29(6) of Regulation (EC) No
1107/2009 of the European Parliament and of the
Council, the conclusions of the review report

on copper compounds and in particular Appendices |
and Il thereto, shall be taken into account. #i&FF-AX 7]
i 28kg/ AT,  NSERtigE— R, NMAFE (EC)No
1107/2009 ‘T BIEE 29(6)7% 4 H b & —FAft

Ethylene &

Only indoor uses as plant growth regulator by
professional users may be authorised. IR (VaLiELY|
AR AR TS R =

For the implementation of the uniform principles as
referred to in Article 29(6) of Regulation (EC) No
1107/2009, the conclusions of the review report on
(SANCO/2608/2008)
appendices | and Il thereof, as finalised in the Standing

ethylene and in particular
Committee onthe Food Chain and Animal Health on 1
February 2013, shall be taken into account.

N T SRR g — R, 28 1107/2009 5 2% 41
2 29(6) 25 Fll SANCO/2608/2008, 1] 42 it s — FI

K NIERE .

Fatty acids JIE 7T

Only uses as insecticide, acaricide, and plant growth
regulator may be authorised. X AT E A% HUF]L i
SRR A AT R 1

Ferric phosphate (iron (lll) orthophos
phate)BfREL (ZMELET)

Preparations to be surface-spread between cultivated

plants. 75 R 1402 T w8t ) ) 71

Bl

Hydrogen peroxide 1%t

Hydrogen peroxide shall be used in accordance with
the specific conditions included in the conclusions of
the report hydrogen peroxide
(SANTE/11900/2016) and in particular Appendices |
RS — 5N, AR RS
M

review on

and Il thereof
SANTE/11900/2016, $5 7 & H b —FpH % —,

Kieselgur (diatomaceous earth)fE:i +

Only indoor uses as insecticide and acaricide by
professional users may be authorised. X A1ENZER
21 TR 77 R 3 6 71148

I
=

Lime sulphur (calcium polysulphide) £ it

il

Only uses as fungicide may be authorized. f¥ AT {E 7%
FLR 77
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Paraffin oil 14

Only uses as insecticide and acaricide may be
authorized.

BCATAE Ao R SR Ih75) 1 1)

Potassium and sodium hydrogen carbonate

(a.k.a. potassium/sodium bicarbonate) %

PR S AR ATBR IR S0

Potassium hydrogen carbonate only uses as fungicide
and insecticide may be authorized. BkFREFHN 7] 1E
AT R S A

Sodium hydrogen carbonate shall be used in
accordance with the specific conditions included in the
conclusions of the review report on sodium hydrogen
carbonate (SANTE/10667/2015) and in particular
appendices | and Il thereof. JNSZHES— ], BRERE
PARITT A SANTE/10667/2015, i) /& FL b s —HIBf
KT, MTUEE.

Pyrethroids (only deltamethrin or lambda-
cyhalothrin FUUBR HU2E S (IR FEE B M -
i vy R0 R 3K

Only in traps with specific attractants; only against
Bactrocera oleae and Ceratitis capitate Wied fX7E 7 A
REE SRR RaRE s AU S AN B R Sk f
FARER

Quartz sand f1 & fib

Only uses as repellent may be authorized. X ] /E ALK
T 514 FH

Sodium chloride S AL4H

Only uses as basic substance being a fungicide and
insecticide are approved. AR A SRy A2 BB 7R O R
R A A BT A5

Sodium chloride shall be used in accordance with the
specific conditions included in the conclusions of the
review report on sodium chloride (SANTE/10383/2017)
and in particular Appendices | and Il thereof N3L 4t
— 5N, HACBNRIAT S SANTE/10383/2017, Hihl2
HMg—RptR—, MTUHKE.

Sulphur fii i

Only uses as fungicide and acaricide may be authorized.

AT AR DA 8% TR A0 3% gl ) Ak P

Note: For EU organic certification, all the substances listed in this Annex have to comply at least with the

conditions for use as specified in the Annex to Commission Implementing Regulation (EU) No 540/2011. More

restrictive conditions for use for organic production are specified in the second column of each table.

TE: X TR HUbRAE, ASEEPE R B0 00 s YR 28 0 50 5 DAR 26 A% IR 2 01 2 St 25 9] (EV) 3 540/2011
SHERIUE RIE . AR IS BB T AR LA 7 R A BR 1 2 A F
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ANNEX B.1 S [A] iy ¥ 0 R 2R 3 0 A2 7= B 78 I & /7
FENAMNEFRFMELEREHESR Minimum surface areas

indoors and outdoors and other characteristics of

housing in the different species and types of

production

1. Bovines, equidae, ovine, caprine and porcine 2}, 5, Z%7¢, LERUE

Indoors area 2 J4 i Outdoors area % 4 AR
- & exercise area, excludin
(net area available to animals) (Bh4¥a] F| A B)1% 13 F ( s - &
D pasturage) (VEZNHIAH,
3 U G eED
Live weight minimum /> . .
kT g(kg) M?2/head M?%/3k M?2/head M%/3k
Sreedi 41uP to 100 /M TE(SET 100 | 1.5 1.1
reedin an T
eatten g upto200 /NTELEET 200 | 2.5 1.9
attenin -
bovine gand equidae | P to350 /M TELSET 350 | 4.0 3
R R I 25 5 with a minimum ofl | 3.7 with a minimum of
< = : .
o over 350 KT 350 m2/100 kg %£/DiAF] 1 | 0.75 m?/100 kg
m2/100 kg #/biA%F] 1 m?/100 kg
Dairy cows ¥4 6 4,5
Bulls for breedin
A & i 10 30
7
Sheep and goats 47 1.5 sheep/goat 2.5
EVITITES 0.35 lamby/kid 0.5
Farrowing sows with
piglets up to 40 days
SR SN T 40 7.5 sow BHfE 2.5
H A5
up to 50 /NMTEEET- 50 | 0.8 0.6
upto 85 /MTEEET 85 | 1.1 0.8
Fattening pigs B Il N
Epig upto 110 /M EEEFT 110 | 1.3 1
Over 110 KT 110 1.5 1.2
over 40 days and up to 30
Piglets f1# kg KT 40 HIBH/NT 8L | 0.6 0.4
ZF 30kg
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Brood pigs FJ&

2.5 female B}

1.9

6 male A&

If pens are used for

natural service:
10 m?/boar

A A B AT B R

I 10m2/AKE

8.0

2. Poultry X &

Indoors area & A [HI 1
(net area available to animals) (Z%)w] F| FH fr) 1445 FH THIT AR

Outdoors area =4 FH

cm (m? of area available in
No animals/m25h¥) | perch/animal - rotation/head) (m? & -4
wr nest = .
HE WIARK R (JE A AR
KD /3
7 laying hens per
nest or in case of 4 ided that the limit of
, provided that the limit o
common nest ¥ i# 173 kg of N/ha/ < ot
g o a/year is no
Laying hens | 6 18 SN NS o .
ying 7'%% ’]fﬁuﬁTﬂz exceeded HIIEEHFZEANE
V)
it 170 kg N/ h » !
120cm?/bird120cm? = gN/ha /IR
B
4 broilers and guinea fow! Al
A RIS ERXG
Fattening . , 4.5 ducks 5
~ | 10 with a maximum )
poultry  (in ) 20 (for guinea 10 turkey ‘K%
i of 21 kg live- i
fixed eht/m? fowl only) 15 geese #2
weight/m
housing) Té‘f 21 T 20 NEH T In all the species mentioned
. =gV {
EEEAE Eﬂ;ﬁt 210 1 BERS) above the limit of 170 kg of
JEE m
=® & N/ha/year is not exceeded
AR HEFE AT 170 kg N
/ ha /I BR 1
) 16 (1) in mobile
Fattening .

.| poultry houses with . o
poultry  in ) 2.5, provided that the limit
. a maximum of 30 kg ]
mobile i ) of 170 kg of N/ha/year is not
) live-weight/m? S b Lk
housing 1% Tt 30 R exceeded AR EHEIAE

N x_' Y
mhEsEe| ) 3 170 kg N/ ha /4F IR
o RGN & 4 s

16 R

(1) Only in the case of mobile houses not exceeding 150 m? floor space.f¥ 2% 2l & & N & AR AR 150m?2 fif
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ANNEX B.2 &2 Wi Ksh¥E Maximum number of

animals per hectare

Maximum number of animals per ha
equivalent to 170 kg N/ha/year Z5%%

Class or species 4B Fh . -
P THEABAHE 170kg A BB

#
Equines over six months old 6 H #% A 5
T
Calves for fattening & B4 5
Other bovine animals less than one s

yearold H'& 1 % LA N4

Male bovine animals from one to less
than two years old 1 ¥ £ 2 X 1JA | 3.3
L—{:

Female bovine animals from one to
less than 33
two years oldl % & 2 % B}
Male bovine animals two years old or

over 2

2 % KU BRI AL

Breeding heifers &5/ N4 2.5
Heifers for fattening & JE/NEEA: 2.5
Dairy cows @34 2
Cull dairy cows FEHikgh2f 2
Other cows H B4 2.5
Female breeding rabbits 258 £} 100
Ewes BEF 13.3
Goats L= 13,3
Piglets f14# 74
Breeding sows ZEhHT1E 6.5
Pigs for fattening & L& 14
Other pigs H'E¥& 14
Table chickens PAJ#% 580
Laying hens Z5X4 230
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ANNEX B.3 7Bl E ¥l Feed materials

1. FEED MATERIALS OF MINERAL ORIGIN ™ #5 a &) J5 R]

Calcareous marine shells 45 J5i i 7 D155

Maerl 7 i

Lithotamn 1 4% 7

Calcium gluconate % %) ¥ iz 55

Calcium carbonate F% 245

Defluorinated monocalcium phosphate it U R — 585
Defluorinated dicalcium phosphate it Ui EZ — 45
Magnesium oxide (anhydrous magnesia) &b 8 (/KAL)
Magnesium sulphate i fiREE

Magnesium chloride At EE

Magnesium carbonate B FR4E

Calcium magnesium phosphate i ER45 25

Magnesium phosphate T iREE
Monosodium phosphate fiff fig— 4/
Calcium sodium phosphate T E&%5 44
Sodium chloride S A4

Sodium bicarbonate fik FR & 4
Sodium carbonate HRIEREH

Sodium sulphate Hi&Z M

Potassium chloride S ALEF

Db h-Ep-Nh-b-Rb-_Nh- - Eh- A A Ah AP AP AR AP AP

2. OTHER FEED MATERIALS H: &tk
Fermentation (by-)products from microorganisms the cells of which have been

inactivated or killed:

KEMAEYIREER) (RD 77 dh, HA0 CPCKEERSE

A Saccharomyces cerevisiae HR{PY R}
A Saccharomyces carlsbergiensis < ZUf# 1}
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ANNEX B.4 FHTEZI W E FEF B A N5 Feed

additives used in animal nutrition

Feed additives listed in this Annex must be authorised under Regulation (EC) No
1831/2003 of the European Parliament and of the Council (1)< Fft4: o fir 41 (1) el ek
VST ZAR A BRI L 2 FIBR SR 2 AR (EC) 28 1831/2003 “S3RAFHLAE (1)
1. TECHNOLOGICAL ADDITIVES £ A 0]

(a) Preservatives [ J& 77

ID numbers or Functional Description, conditions
o Substance Y5 o

groups AAGEL)REA] for use Fifiik | 87 A 5L

E 200 Sorbic acid LLIZL[E

E 236 Formic acid iR

E 237 Sodium formate F R4

E 260 Acetic acid &

E 270 Lactic acid FLI&

E 280 Propionic acid A&

E 330 Citric acid F715 R

(b) Antioxidants Fi 4847

ID numbers or Functional groups Description,
Fe RSk e Substance ¥t C(?nditions foi use i
. I
Tocopherol extracts from
1b306(i) vegetable oils fE 47 it 2
AR BRI
Tocopherol-rich extracts from
1b306(ii) vegetable oils (delta rich)fi4
M E SYEE R E R

(c) Emulsifiers, stabilisers, thickeners and gelling agents FLALFF] . Fa &5 HEHHFIEE

JB
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ID numbers or Functional o .
aroups Substance Y1 Descrlptlor\t cond?tlo*ns
e for use iR ARG
Only when derived from
organic raw material.
Use restricted to
E322 Lecithins BP% iE aquaculture animal feed.
D ST ASESR/IN S
@A R T 7K 7 IR FE BN
Wik
(d) Binders and anti-caking agents % & 75 Fll 41 45 5]
ID numbers or Functional L .
groups Substance ¥/ Descrlptlor\( cond?tloiws
o for use iR AR
E412 Guar gum JIUR R
Maximum dose rate of 20
mg/kg NaCl calculated as
E 535 Sodium ferrocyanide .4k | ferrocyanide anion.
AL DRIZZS AR &7 -
R FFIEZN 20 mg / kg
NaCl.
E 551b Colloidal silica fEJie
Kieselgur (diatomaceous
E 551c earth, purified)iE7#: 1, £
afifl,
1m558i Bentonite fiZiH 1
Kaolinitic clays, free of
E 559 asbestos IS 1=, A&
i
Natural ~ mixtures  of
E 560 stearites and chlorite fiff fii
Tig 3 AT SRR 6 1) R R
REY)
E 561 Vermiculite #51
E 562 Sepiolite L A7
66 Natrolite-Phonolite 4
A-Wi
Clinoptilolite of
1g568 sedimentary origin JT X
KIS
E 599 Perlite B2k A

(e) Silage additives 75 V¥ Nl
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ID number or D inti diti f
escription, conditions for use
functional groups 1Y | Substance ¥)J5i . P .
o Wk . g
E—%EjZIjJHméﬂ
1k Enzymes and micro-organisms | Use restricted to production of
1k236 WitE RN 2 silage when weather conditions
Formic acid, H[ig do not allow for adequate
1k237 fermentation.
Sodium formate FFR4EN . L
The use of formic, propionic acid
1k280 and their sodium salts in the

Propionic acid P production of silage shall only

be permitted when weather
conditions do not allow for
adequate fermentation Y[R
1k281 Sodium propionate T2 WA 7 I R AR A A VR
FEIr RIBEHIE  TAEH

IERTSFAEA S T80 K%
HIEOL T, A SO VRAE T b
R, IR e AR

2. SENSORY ADDITIVES /BB s

ID numbers or

Description, conditions for use i

Functional  groups | Substance ¥JJf . .
R AR

ARG B Th e

2b

Flavouring compounds 7 £} | Only extracts from agricultural

REY products. f¥ T4 7= f HEELY

Castanea sativa Mill.: Chestnut

extract

AR ST
3. NUTRITIONAL ADDITIVES & 3% 7

(a) Vitamins, pro-vitamins and chemically well-defined substances having similar effect 4425, 4E4E 2 AR
FARAFIAL 2 7> B P o

ID numbers or

Functional Description, conditions for use i
. . | Substance ¥ " pHor N

groups 1L HE 8%, N IS EEZ S

iged

— Derived from agricultural
products. KR T & 7= i

— If derived synthetically, only
3a Vitamins and provitamins 4 2 :c:]::teicaltovitamins derived from
agricultural products may be used
for monogastric animals and

aquaculture

animals. 5. 5 B FK = FRFE 5]
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vitamins

vitamins

ey DA 5 SR 5T A il Y
Y FHF S A 2R

— If derived synthetically, only
vitamins A, D and E identical to

agricultural products may be used
for ruminants; the use is subject
to prior authorisation of the
Member States based on the
assessment of the possibility for
organic ruminants to obtain the
necessary quantities of the said
through
rations. )2 & B ¥ Al LLAE A 50K
V5T A7 i ) 4E AR R AR R ) &
WAL AL D ATE, I
B 7 [ At e, AR AT L A
BN TR 2 A RE % 3K
WU 2 TR EE YA R AL DA
E BEATVEAL .

derived from

their feed

3a920

Betaine anhydrous 77K il S,

when

=z
YT

Only for monogastric animals
Only from natural origin and
available from organic
origin (Y H T H B 31

AXCRE A FH IR SR SRS AN A LR

(b) Compounds of trace elements /& LR EW)

ID numbers or
Functional groups 1

Substance ¥ 5

Description,
conditions for use ¥

CERyIEE e B RS

E1 Iron %k

3101 Iron‘(ll) carbonate (siderite) Bk FR W2k (35
A

35103 Iron(quIphate monohydrate fifi R IV ik
#7J< = %

36104 Irfn(ll) sulphate heptahydrate 7S7K &
PRk

3b201 Potassium iodide ffi{k %

3b202 Calcium iodate, anhydrous JG 7Kl {245

35203 Coated granulated calcium iodate
anhydrous 4K 1) Jo 7K THER 15 H5U ki

30301 Cgbalt(ll) acetate tetrahydrate JU/K& 2,
PR A

3b302 Cobalt(Il) carbonate B FREl
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4. 700TEC

Cobalt(ll) carbonate hydroxide (2:3)
3b303 monohydrate —/K-&HkERET (1) (2:
3)
Coated granulated cobalt(ll) carbonate
3b304 hydroxide (2:3) monohydrate A< —
KEBRRE QD (2: 3) Fiki
30305 Cobalt(ll) sulphate heptahydrate 7<7K&
T R Bl
Copper(ll) carbonate dihydroxy
3b402 monohydrate KA (11D —f23E—KE
)
3b404 Copper (11) oxide % fk4
30405 Copper(ll) sulphate pentahydrate T.7K &
i PR 44
35409 Dicopper chloride trihydroxide (TBCC)—=
A EAMUR (TBCC)
3b502 Manganese (Il) oxide & fb4H
3b503 Manganous sulfate, monohydrate —7K
R
3b603 Zinc oxide % fLEF
3604 Zinc sulphate heptahydrate -L/K & i 18
2
3b605 Zinc sulphate monohydrate — /K i FR 5
Zinc chloride hydroxide monohydrate
3b609 "
(TBZC) X S AL B
36701 Sodium molybdate dihydrate —7K-&4H
izl
3b801 Sodium selenite VA F24
iiig: 30811, SIenised yeast inactivated & fifi KI5 1%
3b813 and 3b817
HNICAL ADDITIVES & 45 AR sl
. Description,
ID numbers or Functional o .
eroups {XRIZLIfEAL Substance ¥ ?t?nd|t|onsAfor*use i
N OB
Enzymes and microorganism in the
43, 4b, 4c and 4d category of “Zootechnical additives”
B PCER SIS 1 g A A )
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ANNEX B.5 JEVSEfIVEE =M Products for cleaning

and disinfection

1. Products for cleaning and disinfection of buildings and installations for livestock production -~ & 45t 4E 7 B 45 Rl 4% 15 Vit W 25 1 7 i

— Potassium and sodium soap £ /&

— Water and steam 7K IZE75

— Milk of lime A K.

— Lime A&

— Quicklime A 7K

— Sodium hypochlorite (e.g. as liquid bleach) /X IREH (. VENBAKEEF)D

— Caustic soda #7444

— Caustic potash {44

— Hydrogen peroxide M 7K

— Natural essences of plants 14 KSR F ks

— Citric, peracetic acid, formic, lactic, oxalic and acetic acid 7/, T2/, WER, L, ERMZE

— Alcohol ZE

— Nitric acid (dairy equipment)fi§i (T 2L H & &)

— Phosporic acid (dairy equipment)BeiiiE: (T FLH] M%)

— Formaldehyde FIf%

— Cleaning and disinfection products for teats and milking facilities ¥4 A5 9315 it 11 375 v A0 T 5877

— Sodium carbonate Ak EZ4N

2. Products for cleaning and disinfection for aquaculture animals and seaweed production. F 7K 7= FE 58 Bl W A0 i 35 A5 7= 35 v AN VE 2877 0

2.1. Subject to compliance with relevant Union and national provisions as referred to in Article 16(1) of Regulation (EC) No 834/2007, and in particular
with Regulation (EU) No 528/2012 of the European Parliament and of the Council, products used for cleaning and disinfection of equipment and
facilities in the absence of aquaculture animals may contain the following active substances 7Ei#5F (EC) 5 834/2007 54515 16 (1) FKAriRn
FHORRICR AN E R AE BRI T, IO RIS B2 (EU) 2 528/2012 S 56M1,  TEARIFHK =BT FH T 16 4 R 5 it Py 3 v A0
VHFE AT DAEL B DA R VE TS

— ozone R4

— sodium hypochlorite /X S FR %

— calcium hypochlorite YK & FR4S

— calcium hydroxide A& fL45

— calcium oxide %445

— caustic soda Z A LN

— alcohol Z.f

— copper sulphate: only until 31 December 2015 i f&4i: ¥ 2015 4F 12 H 31 HLPLE

— potassium permanganate =4 R

— tea seed cake made of natural camelia seed (use restricted to shrimp production) KSR ZFF#ll iR ZATHF (BRI R T UR2R427)

— mixtures of potassium peroxomonosulphate and sodium chloride producing hypochlorous acid. i3 %8 56 B 4 Al S A0 B TR S 07 A AR
2.2. Subject to compliance with relevant Union and national provisions as referred to in Article 16(1) of Regulation (EC) No 834/2007, and in particular
with Regulation (EU) No 528/2012 and Directive 2001/82/EC of the European Parliament and of the Council, products used for cleaning and
disinfection of equipment and facilities in the presence as well as in the absence of aquaculture animals may contain the following active substances

FERESY (EC) 55 834/2007 526155 16 (1D &Pt ARG KRB [ K BUE RURTIR T, JUILR M ERIMIL A 2 (EU) 4 528/2012 '55%
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PILL K 55 2001/82/EC SH6F, (EFRHAEAR TR FE /K= NI T F Il AV 2 B BME 07 i T BLEL & DU i 5
— limestone (calcium carbonate) for pH control I T-#5Hil pH IA KA (BRIRES)

— dolomite for pH correction (use restricted to shrimp production) T3 pH A=A (LR THRSE4 )
— sodium chloride S {L44

— hydrogen peroxide i3 LA

— sodium percarbonate I BRI

— organic acids (acetic acid, lactic acid, citric acid) G HLER (2.1, R, IT7&8R)

— humic acid JE R

— peroxyacetic acids 5 2.

— peracetic and peroctanoic acids 1 % Z. B Al S TR R

— jodophores (only in the presence of eggs)ffifk (VT8
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ANNEX C.1 BRI,

including carriers

BIERAE Food Additives,

Preparation of foodstuffs of

FH T ) AT b SR YL 1) B
Code fUFD  |Name £ F5 Specific conditions H AR 414
Plant origin Animal origin
=N LN
E153 Vegetable carbon TE4J5 % X Ashy goat cheese 4111 =E T, Morbier cheese %L/ ZEIH-4 %
Annatto, Bixin, Norbixin X Red Leicester cheese, Double Gloucester cheese, Cheddar, Mimolette
E160b* LU EARNiNiEEE A AW cheese ZLANBIRFFHE . XK B HikE T8 . JikE 2 UDA 1%, R5EH+
ES 1%
X X Shall not be used for colouring or calcium enrichment of products
E 170 Calcium carbonate %45 Leavening agent and flour treatment agent N5 FE O], £5% 075
g2 A 7RI T o Ak 2257
X X(only for mead|In fruit wines (wine made from fruits other than grapes, including cider
N T 1§%) |and perry) and mead with and without added sugar: 100 mg/l (Maximum
E 220 Sulphur dioxide 45 1b7i levels available from all sources, expressed as SO2 in mg/I)7E S CHI%
T LAAM A A SR BRI, A3 S S AN AN ) A AI A I wE
I 100 mg /| A SRIERRKIRE, Bl mg /1502 )
Sodium metabi sulphite £ X
E 223 Crustaceans F 7538
DIRTHE]
X X(Only for mead|In fruit wines (wine made from fruits other than grapes, including cider
I F 4% F) |and perry) and mead with and without added sugar: 100 mg/l (Maximum
Potassium metabisulphite »
E 224 . ) levels available from all sources, expressed as SO2 in mg/I)7E B3 (7
FE AL AR R i o L .
HJLASIM FC At K R SR, B AR ) AIREATAS D
MR 100 mg /1 T RIEM R RIRE, Ll mg/1502 £7R)

X For meat products. May only be used, if it has been demonstrated to the
satisfaction of the competent authority that no technological alternative,
giving the same guarantees and/or allowing to maintain the specific
features of the product, is available. Not in combination with E252.
Indicative ingoing amount expressed as NaNO2: 80 mg/kg, maximum

E 250 Sodium nitrite LA EREN

residual amount expressed as NaNO2: 50 mg/kg

FF Al RS T 2R 1 7 A I WA R A IR PR AIEAN /8
PR O BAR BT BN A HE . AReS E252 4.
WINELL NaNO2 7R: 80 mg/kg, I KFRF =L NaNO2 7x: 50 mg

/ kg
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X For meat products. May only be used, if it has been demonstrated to the
satisfaction of the competent authority that no technological alternative,
giving the same guarantees and/or allowing to maintain the specific
features of the product, is available. Not in combination with E250.

) Indicative ingoing amount expressed as NaNO2: 80 mg/kg, maximum
E 252 Potassium nitrate TV fil B2 4T
residual amount expressed as NaNO2: 50 mg/kg
T AsE . 4IRS L8 2R I 78 2 UE B AR R R E T /B
YR A B BAR BT B A AEH . Afe 5 E252 456
VR INE LA NaNO2 7R : 80mg/ kg, B AFR A & L NaNO2 F7R: 50mg
/ ke
E 270 Lactic acid FLFR X X
E 290 Carbon dioxide % fbBE  |X X
E 296 Malic acid 3 51 X
) X With regard to foodstuffs of animal origin: Meat products =4 T 2473
E 300 Ascorbic acid HTI ML
AR A
) X With regard to foodstuffs of animal origin: Meat products in connection
Sodium ascorbate T3 Il .
E 301 - with nitrates and nitrites 4 F T2 & fi: 5 R A AN R 2h A7
SR P ot
Tocopherol-rich extract X X . .
E 306 ! Anti-oxidant $ L7
WYEER BRI
X X With regard to foodstuffs of animal origin: Milk products. 4 T zh#Jk
B FL s
o Only when derived from organic production. Applicable as of 1 January
E 322 Lecithins GP#/fi
2022. Until that date, only when derived from organic raw material.{¥ 24
WEAVAEMSR. H20224 17 1 Hi&EH. BEEZERZET, (X
LEE T AR
E 325 Sodium lactate FLEREN X Milk-based and meat products 2= @31 RIS i
E 330 Citric acid AT IF IR X X
E 331 Sodium citrates FFAE AN (X X
E 333 Calcium citrates FFIEERSS (X
x X(only for mead|With regard to foodstuffs of animal origin: Mead. 4 Fi TS Y5 & 5 1
E334 Tartaric acid (L(+) - )1l A2 ) )
P T ) | Y
E 335 Sodium tartrates 1 R4 [X
Potassium tartrates 472X
E 336
il
Monocalcium phosphate (X R N
E 341 (i) . Raising agent for self-raising flour F & 452 K 7
IR —45
Extracts of Rosemary X X N
E 392* . Only when derived from organic production 1 243k [ 5 HLAE 7= i
RIE A SEEL
o X X With regard to foodstuffs of animal origin: milk-based products 43}
E 400 Alginic acid 7% R

VR SR S A
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With regard to foodstuffs of animal origin: milk-based products 24 /T3

E 401 Sodium alginate 3 ¥ FR4H ) B
LY/ TN P
Potassium alginate AF 7 2 (X With regard to foodstuffs of animal origin: milk-based products 24 T3}
E 402
H /R RE Y P
. X With regard to foodstuffs of animal origin: milk-based products and meat
E 406 Agar I/l L _
products 2 F TN N 7L SRR ]
X With regard to foodstuffs of animal origin: milk-based products 24/ T3/
E 407 Carrageenan ffj 2% . 4
LY/ P
X Only when derived from organic production. Applicable as of 1 January
E 410* Locust bean gum il & ik
2022 ML H A LA, H 2022 4 1 H 1 HAgEH .
) Only when derived from organic production. Applicable as of 1 January
E 412* Guar gum JIURE .
2022 0L A HLAE=H.  H 2022 4 1 A 1 HigEH .
. Only when derived from organic production. Applicable as of 1 January
E 414* Arabic gum FiTH71H i ,
2022 B EH AN . H 202241 H 1 Hilgi@ il .
E 415 Xanthan gum 3% J5 JiZ X
X Thickener B4 HH7
E 417 Tara gum powder S5 Only when derived from organic production. Applicable as of 1 January
2022 ML A HLAE . H 2022 4F 1 H 1 HigiEH .
X High-acyl form only {¥ =k A 20
E 418 Gellan gum &5 >4 )i Only when derived from organic production. Applicable as of 1 January
2022 B EH AN AN . H 20224 1 H 1 HigiE A
Only from plant origin. {AE KR
E 422 Glycerol H it . s
For plant extracts and flavourings F T fE 4 H HUA) R R
\ X With regard to foodstuffs of animal origin: milk-based products 4 F 3}
E 440 (i)*  |Pectin Hf% . -~
DR B s LA
Hydroxypropyl methyl|X
E 464 cellulose ¥ A 3 F 3L 41 4 Encapsulation material for capsules i FE#1 4}
EN
E 500 Sodium carbonate FERFREHN |X
Potassium carbonates FRFE&Z(X
E 501
i
Ammonium carbonates (X
E 503 .
g3
Magnesium carbonates /X
E 504 n
{7823
E 509 Calcium chloride S AL Milk coagulation FL#&EH)
E516 Calcium sulphate FRERES  |X Carrier # /A&
Sodium hydroxide &% 1k|X Surface treatment of "Laugengeback" and regulation of acidity in organic
E 524
L flavourings Fli7K THI L (14 2 Th1 AL B 547 HL IR AR R 2 82 4 15
X For herbs and spices in dried powdered form, *§ T T WA B 25 F1 &
E 551 Silicon dioxide — Lk Al

flavourings and propolis MR AR
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E 553b Talc 1§ A Coating agent for meat products A1l & F i3 2 771
As a glazing agent for confectionary only.{¥ F /E#E S _E 67 .

E 901 Beeswax Ui
Beeswax from organic production A /LA 7 F) i itk
As a glazing agent for confectionary 1F AHE S 1) _F 65
As a mitigating method for mandatory extreme cold treatment of fruit as
a quarantine measure against harmful organisms (Commission
Implementing Directive (EU) 2017/1279(1)7E % 7K L i3E 4T 5 1) 14 #% ¥4 4cb

Carnauba wax . ) . ) -
E 903 — G, FAPHGE LGN IT 5 (KRR 2 HATIR 4 2017/1279
o ] W

Only when derived from organic production.{¥ 245 & 1 H14E F= i
Applicable as of 1 January 2022. Until that date, only when derived from
organic raw material. [ 2022 F 1 A 1 Hilti&H . BEEHZH 251, X
&M T A ILUEA R

E 938 Argon &<

E 939 Helium &<,

E 941 Nitrogen &<

E 948 Oxygen /S
Only when derived from organic production without using ion exchange

E 968 Erythritol 7R &% 1 EZ

technology {5 243K 1 5 UL FLIF A A 5 T2 et

(1) Commission Implementing Directive (EU) 2017/1279 of 14 July 2017 amending Annexes | to V to Council Directive 2000/29/EC on

protective measures against the introduction into the Community of organisms harmful to plants or plant products and against their

spread within the Community (OJ L 184, 15.7.2017, p. 33).2017 £ 7 H 14 HZ& B4 HATIES (EU) 2017/1279, *HF£L54 2000/29 / EC HIkt
fEVE VT TIEIT, SIS R, BN ILE E TR SRR A A AL FR SR LN EE 4R (o) L 184, 15.7.2017,

#3370 .
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ANNEX C.2 T Bh3F03

EHW AR A YR % PROCESSING AIDS AND
OTHER PRODUCTS, WHICH MAY BE USED FOR

PROCESSING OF INGREDIENTS OF AGRICULTURAL
ORIGIN FROM ORGANIC PRODUCTION

oA, AR IIRE

Preparation of  all|Preparation of all
foodstuffs of plant|foodstuffs of animal
Name % Fx i ~_|specific conditions HAK %
origin F Tl % M 4% origin Al -1 % sh 4 iE
i i
Water 7K X X Drinking water X 7K
Calcium chloride 541L(X )
Coagulation agent #4571
5
Calcium carbonate f%|X
FRAT
Calcium hydroxide &|X
AAE
Calcium sulphate fii|X )
) Coagulation agent #4571
R4
Magnesium chloride|X
(or nigari) G fb8E (BX Coagulation agent %4571
()
Potassium carbonate|X With regard to foodstuffs of plant origin: drying of grapes 4 T /U5 & 5
BRIR B e 4
Sodium carbonate % |X X
RN
X With regard to foodstuffs of animal origin: for the regulation of the pH of the
Lactic acid F.FR brine bath in cheese production 4 - T-Zh#VE & S . FT R4 9yl AL = vh
KU pH
L(+)lactic acid from|X
R With regard to foodstuffs of plant origin: for the preparation of plant protein
fermentation & B%15 ) )
- extracts 4 THEAE & AT FHTHI&HEYE SR
BRI L (+) AR
Citric acid #7818 X X

Sodium hydroxide &
EaR &5

With regard to foodstuffs of plant origin: for sugar(s) production; for oil

production excluding olive oil productionl; for the preparation of plant protein
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extract 24 THAYIUR G ANy TR0 T R it LA ) £ Aok
A ATl & AR

Sulphuric acid FRER

Gelatine production BA ¢4~
Sugar(s) production A4~

X
Hop extract M {E 2

)

With regard to foodstuffs of plant origin: only for antimicrobial purposes in
production of sugar. 24 Fl THEY)IE & i . A THEA =i brE /e -
When available from organic production 43R5 TG L4 7=

X With regard to foodstuffs of plant origin: only for antimicrobial purposes in
Pine rosin extract 2 : N o
o production of sugar. 24 ] T AU T v = AU TR A4 I B 1
When available from organic production 45 TG LA 7= i}
With regard to foodstuffs of animal origin: Gelatine production; for the
regulation of the Ph of the brine bath in the processing of Gouda-, Edam and
Hydrochloric acid #h
. Maasdammer cheeses, Boerenkaas, Friese and Leidse Nagelkaas 24 H T sh#iJ&
" et BRAEFE TR EIAYNS . SPHBYIE . S PHEG BORE
Ry, IR EIE T A YIEN LN 2B R pH E
Ammonium With regard to foodstuffs of animal origin: gelatine production 4 T zh#)Ji
hydroxide &4 {14k R B A
Hydrogen peroxide i With regard to foodstuffs of animal origin: gelatine production 4 F3h4J&
AA iy B AR
Carbon dioxide %X
e
Nitrogen %< X
Ethanol Z % X Solvent ¥ 71
Tannic acid H.T/R X Filtration aid Bl
Egg white albumen &|X
HHEA
Casein B & X
Gelatin % X
Isinglass ffi i X

X
Vegetable oils fE47)7H

Greasing, releasing or anti-foaming agent. Only when derived from organic

production I, BBFIEGE IR (CERETEHE

Silicon dioxide gel or
colloidal solution —
A B R A B A

T

>

Activated carbon ¥

PR

Talc ¥ f1

In compliance with the specific purity criteria for food additive E 553b &£ il

VR INF) E 553b [ A A EE it

Bentonite [+

With regard to foodstuffs of animal origin: as a sticking agent for mead 4+
SR I A I BT A 7
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Celluose A4t %

With regard to foodstuffs of animal origin: Gelatine production 4T Zh#i5
i RA

Diatomaceous earth

T+

With regard to foodstuffs of animal origin: Gelatine production 4 T ah#J&
i B A

Perlite 2Bk

With regard to foodstuffs of animal origin: Gelatine production 4T zh#J&
BT B AR

Hazelnut shells % 7

Ju

Rice meal KK}

Beeswax I

1

Releasing agent. JIit f55)

Beeswax from organic production & #1457 ) & kit

Carnauba wax Az H b

Releasing agent. /It 555

Only when derived from organic production. Applicable as of 1 January 2022.
Until that date, Only when derived from organic raw material B 2022 £ 1 H 1
HigEH. HEZEMZE, CEH T AR .

Acetic acid/vinegar [

12 /W

Only when derived from organic production.f¥ 24 KI5 T H1AE =i .

For fish processing only. From natural fermentation, Not to be produced by or
from GMO XM THEIMT. SREBRKEE, AMGHFEEERAEY A sh
L R AR

Thiamin
hydrochloride £h2H
iZES

Only for use in processing of fruit wines, including cider and perry and mead X

T IR, BRI, S ATE

Diammonium

phosphate & — 4%

Only for use in processing of fruit wines, including cider and perry and mead X

TSGR, GUR3EAAR,  BUPAE 2r

Wood fibre A&F4

The source of timber should be restricted to certified, sustainably harvested
wood A AUERAY BR T 225 YAEI,  FIHRFEERARIAH .
Wood used must not contain toxic components (post-harvest treatment,

naturally occurring toxins or toxins from micro-organisms) T F AT A5

A (WERELRE, B8RP AERSRIMAEER)
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ANNEX C.3 Fi T4 /=B B AIBERE = 5 i in T Bh 7

Processing aids for the production of yeast and yeast

product

PROCESSING AIDS FOR THE PRODUCTION OF YEAST AND YEAST PRODUCTS FH T~/ 77 I BE 1% B 7= i (19 in L B 7

Yeast confections/formulations P

Name 44K Primary yeast Y2 R} B & /BT Specific conditions B A% %1
Calcium chloride & L45 X
Carbon dioxide %8 Ab.fi% X X
For the regulation of the pH in yeast production T 5
Citric acid 7151 X BEA 7= ) pH
For the regulation of the pH in yeast production T il
Lactic acid FLIR X BEAE P2 A1 ) pH
Nitrogen &< X X
Oxygen &/S X X
For filtering F - T-id i
Only when derived from organic production {3 244 K} k& T
Potato starch + & JEH} X X A HVEF= I
Sodium carbonate FREREN X X For the regulation of the pH il T pH
Greasing, releasing or anti-foaming agent JE 7). i A&7 2k
THILF
Only when derived from organic production 1 2444 Kl KR T
Vegetable oils 547 X X HHLEF=I]
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ANNEX C4 FEF N EF=IREB B KL VIR K 5

Ingredients of agricultural origin which have not been

produced organically

1 UNPROCESSED VEGETABLE PRODUCTS AS WELL AS PRODUCTS DERIVED THEREFROM BY PROCESSES A 1 I Ft 5 316 7 i LA M 4% 3 P A FL AT 2B B 77 i

1.1 Edible fruits, nuts and seeds & /KR, RIEFIFhT

—acorns 14T

Quercus spp.

— cola nuts 7] k&

Cola acuminata

— gooseberries FitiJE

Ribes uva-crispa

— maracujas (passion fruit) 7 &

Passiflora edulis

— raspberries (dried) BT (T)

Rubus idaeus

— red currants (dried) ZLEESE (T

Ribes rubrum

1.2 Edible spices and herbs: & JH kBl fil & #

— pepper (Peruvian) #l (FAE)

Schinus molle L.

— horseradish seeds #fAR -+

Armoracia rusticana

— lesser galanga lesser galanga /)NE#£3%

Alpinia officinarum

— safflower flowers ZL1%

Carthamus tinctorius

— watercress herb 53¢

Nasturtium officinale

1.3 Miscellaneous 74 i

Algae, including seaweed, permitted in non-organic foodstuffs preparation o G VL& Sl & A IR EESS (G

2 VEGETABLE PRODUCTS i35

2.1 Fats and oils whether or not refined, but not chemically modified, derived from plants other than B& PA R 2= i B H B SRIE TR, NS TR

W, (HREALEAC TR

— cocoa A AJ Theobroma cacao
— coconut T Cocos nucifera
— olive M Olea europaea

— sunflower [a] H 3%

Helianthus annuus

— palm 174

Elaeis guineensis

— rape V3%

Brassica napus, rapa

— safflower Z01¢

Carthamus tinctorius

— sesame R

Sesamum indicum

— soya M%7

Glycine max

— fructose FH¥
— rice paper K¥5 %
— unleavened bread paper 7 /& i (1) T £ 2
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— starch from rice and waxy maize, not chemically modified £ 4t 2% 40 R A KK B KGR

2.3 Miscellaneous 7= Ji:

— pea protein  Pisum spp.%i & 25 [

— rum only obtained from cane sugar juice X% F H 7 v R i ) BH 47

— kirsch prepared on the basis of fruits and flavourings as referred to in Article 27(1) ¢ LA 27 255 1 2K ¢ WU A9 7K S RNV R A S At R sl A ARk 3

3 ANIMAL PRODUCTS Z#7= i

aquatic organisms, not originating from aquaculture, and permitted in no organic foodstuffs preparation FE/K = FE5E 4 K44, #EH TIEEHLE
i [k

— gelatin BJJi;

— whey powder "herasuola"FLiE ¥

— casings 54K
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ANNEX C.5 & 17 LA VL™= & Fo V48 F BRI
B 7= 5 M ¥ R Products and substances

authorised for use or addition in organic products of

the wine sector

Type of treatment

Name of products or substances

Specific conditions and restrictions 44 2% 4 TR ]

LL AT 7 i B 44 FR
— Air 5

Use for aeration or oxygenation

AT AR

— Gaseous oxygen AAS

Centrifuging and filtration 5.0
bR

— Perlite BEkE

— Cellulose £F4E &

— Diatomeceous earth fif:i 1

Use only as an inert filtering agent 1 A& A i 317

Use in order to create an inert
atmosphere and to handle the
product shielded from the air
TR B 2
7o

— Nitrogen Z/A
— Carbon dioxide % LAk

— Argon @<,

Use of vyeasts for wine

production, whether dry or in
wine suspension % 74 il 4 77
R FEERE, LR TRIER

BFE T )

Use of preparations from yeast
cell walls 1% BEZJH 02 1] 771 (¥ 45
H

Use in dry wines of fresh lees
which are sound and undiluted
and contain yeasts resulting
from the recent vinification of
dry wine FH T8 A ) 3 i
M, XL HoRFRE, JFH

o B X P HEAT BRI 1T 7
i

Yeasts (1), yeast cell walls B, % RE2H i B
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The use, to encourage yeast
development, of one or more of|
the following substances, with
the of|

possible  addition

microcrystalline cellulose as an
excipient: A{E B EERE B 1)K &
TRk R R, JF
BT RRS A 2T 4 SR T

7B

— Di-ammonium phosphate fffR& 5

Only with fresh grapes, grape must, partially fermented grape must, partially
fermented grape must obtained from raisined grapes, concentrated grape
must and new wine still in fermentation and for the second alcoholic
fermentation of all categories of sparkling wine.

No more than 1 g/l (expressed in salts) (2) or 0.3 g/l for the second
fermentation of sparkling wines.

T B pmia, Wt Mo RMREET . 0 RBEREE T »
I T WA B RS E  B  40 6730 B S T % AR T Y
B IRIRE KB R AT

XTI RS OB, AR 1g/1 (DR
lo

(2) 8,03g/

— Thiamine hydrochloride %4 2

Only with fresh grapes, grape must, partially fermented grape must, partially
fermented grape must obtained from raisined grapes, concentrated grape
must and new wine still in fermentation and for the second alcoholic
fermentation of all categories of sparkling wine.

No more than 0.6 mg/I (expressed in thiamin) for each treatment
DU R &, WA, Mo KB ET, S KR AT
DN G, WA T RS AE A I v 10 0 1 DA R T & Al T
RIS A B AT

BRFBEABE 0.6 Zw/Tt (UBIEERT)

—Yeast autolysates [ A fifE2 Rt

Use of sulphur dioxide,

potassium bisulphite or
potassium metabisulphite, also
called potassium disulphite or]
potassium pyrosulphite {#i ] —
ST, SR PR S A A
FRA, WFRA AR R Bl £

AR ER AR

— Sulphur dioxide —%{kf%

Potassium bisulphite or

potassium

metabisulphite MV i ER S Bk SV A7 FR AT

(a) The maximum sulphur dioxide content shall not exceed 100 milligrams
per litre for red wines as referred to in point 1(a) of Part A of Annex | B to
Regulation (EC) No 606/ 2009 and with a residual sugar level lower than 2
grams per litre;

(b) The maximum sulphur dioxide content shall not exceed 150 milligrams
per litre for white and rosé wines as referred to in point 1(b) of Part A of
Annex | B to Regulation (EC) No 606/2009 and with a residual sugar level
lower than 2 grams per litre;

(c) For all other wines, the maximum sulphur dioxide content applied in
accordance with Annex | B to Regulation (EC) No 606/2009 on 1 August 2010,
shall be reduced by 30 milligrams per litre.

(a) 5 606/2009 ‘Fi#l (EC) i 1B ¥ A B35 1 21 (a) FfRMAL
ME, HOEMARR R SRR 100 =5, HiEPES K
T 8T 2 5

(b) &M (EC) 5 606/2009 S I F 1B 1 A #2055 1 51 (b) Jirik, A
P R 21 A0 0 0 e R & BN i T 150 =, HLBE
SrIREE ARTET 2 5

(o) X FHrEHARR T, B4 (EC) 2 606/2009 55 FIkHF 1 B F
2010 4F 8 J 1 Hid& M ok — S L & 5 B R IREETT 30 227,

Treatment with charcoal for

oenological use Hﬂﬁ?ﬁiﬁﬁ‘ﬁ&ﬁ

e e

— Charcoal for oenological use AR A

Only for musts and new wines still in fermentation, rectified concentrated

grape must and white wines. No more than 100g of dry product per hl { %}
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TR R BRI AT A, KRR AT A A A . ME T T
ANt 100 7

Clarification by means of one or]

more of the following

substances for oenological use:
pli UM W S/ 1178 2 EU A I LR
I REAT R

Edible gelatine £ B (2)

Plant proteins from wheat or peas /> # 5 Bi
IEMEA (2)

Isinglass fiZ (2)

Egg white albumin EIFHEA (2)

Tannins TR (2)

Casein B§EH

Potassium caseinate Z%FER%H

kol

Silicon dioxide % {bEE

e

Bentonite [iZiH 1

Pectolytic enzymes /K

The use of chitosan in the treatment of wines is limited to 100 g/hl.

The use of chitin-glucan in the treatment of wines is limited to 100 g/hl

For the treatment of musts of white wines and rosé wines the limit on the
use of yeast protein extracts shall be 30 g/hl, and for the treatment of red
wines it

shall be 60 g/hl

FEIENE AL A 0 9 Ab B o O 46 AT BR- )y 100 3/ F T

JUT T SR A2 26 P A B o 4 FH BR A 100 B2/ T

Xof - AR B 14 TP AN A L R KR ATV, A R AR 1 4 U £ PR
J829 30 3e/Tt, WAL PRLL AR PR 60 /T

Use for acidification purpose H

TRALHE

—Lactic acid FLIE

L(+) Tartaric acid A B2

Use for deacidification purposes

i H i

L(+)Tartaric acid A &
— Calcium carbonate FRFER%S

Neutral potassium tartrate 85 45 i 4

Potassium bicarbonate B & 4

Addition 80

Aleppo pine resin HiH i A B

Use

Lactic bacteria FLFEZ B

Addition N

L-Ascorbic acid L-#E/EE C

Maximum content in wine thus treated and placed on the market: 250 mg/|

(3)2: 32 AL ) BT 5 M T o

EHL 25 A L

e E: 250mg /1 (3)

Use for bubbling Fi T &t

Nitrogen %<

Addition for wine stabilization

purposes e g i & I I R

Citric acid FH& R

Maximum content in wine thus treated and placed on the market: 1g/|

23 e R B BT 30 ) R T v : 1g/|

H, Py A~ B
HY (R T B

Addition i

— Carbon dioxide S fLH

For partially fermented must for direct human consumption as such and the
products including Wine, Aerated sparkling wine, Aerated semi-sparkling
wine

In the case of still wines the maximum carbon dioxide content in the wine so
treated and placed on the market is 3 g/I, while the excess pressure caused
by the carbon dioxide must be less than 1 bar at a temperature of 20 ° C

b I R a A YR -3 YN Sy S Bl P TR T T ET P | R i
M, R

ST TR R, 20 U0 AL TR AT 37 O 2 1 o R B R R BR
BN 3g /), TMAE20° CHRUREET, o EMBIEKBEBI/NT 1

bar
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Addition 7N

— Tannins TR (2)

For partially fermented must for direct human consumption as such and the
products including Wine, Liqueur wine, Sparkling wine, Quality sparkling
wine, Quality aromatic sparkling wine, Aerated sparkling wine, Semi-
sparkling wine, Aerated semi-sparkling wine, Wine from raisined grapes,
Wine of overripe grapes %I i 70 A BRI U EL L NS RO, o™
S BRI A, RO, AV, PRBAIEN, MY ERIE, IS
AL, AR, NSRRI, R T . I E AR A

Addition 7N

— Meta-tartaric acid {47 2

For partially fermented must for direct human consumption as such and the
products including Wine, Liqueur wine, Sparkling wine, Quality sparkling
wine, Quality aromatic sparkling wine, Aerated sparkling wine, Semi-
sparkling wine, Aerated semi-sparkling wine, Wine from raisined grapes,
Wine of overripe grapes

No more than 100 mg/|

X B A P 0 B R NS AT Y, L7 B 1, R,
VLI, DUBUEIEI, JUBTT AR, IR, SRR, S
SRR, R I R

it 100 mg /|

Use f#

— Acacia gum FTH AR (2)

(= gum arabic)

For partially fermented must for direct human consumption as such and the
products including Wine, Liqueur wine, Sparkling wine, Quality sparkling
wine, Quality aromatic sparkling wine, Aerated sparkling wine, Semi-
sparkling wine, Aerated semi-sparkling wine, Wine from raisined grapes,
Wine of overripe grapes X1 T-# 7> K BEH) LT EL L A SB B0, 6™
A BRI A, RO, AV, PUBAIE, DU E AR, IS
LI, ASIE, IR, AT, I B

Use fiH]

— Potassium bitartrate % £7 R 24

For partially fermented must for direct human consumption as such and the
products including Wine, Liqueur wine, Sparkling wine, Quality sparkling
wine, Quality aromatic sparkling wine, Aerated sparkling wine, Semi-
sparkling wine, Aerated semi-sparkling wine, Wine from raisined grapes,
Wine of overripe grapes %I 1% 4> K B2 20 B e NS FH 00V, 7~
A BRI A, A, R, PURURIEI, DU AR, IS
VLI, R, R, T I B

Use fiF

— Cupric citrate F7 ¢ FREH

For partially fermented must for direct human consumption as such and the
products including Wine, Liqueur wine, Sparkling wine, Quality sparkling
wine, Quality aromatic sparkling wine, Aerated sparkling wine, Semi-
sparkling wine, Aerated semi-sparkling wine, Wine from raisined grapes,
Wine of overripe grapes

No more than 1 g/hl, provided that the copper content of the product so

treated does not exceed 1 mg/l, with the exception of liqueur wines prepared
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from fresh unfermented or slightly fermented grape must, for which the
copper content may not exceed 2 mg/I

XTI R B AL AT EL RN FI AR, HL™ i B A, R
G ERT P WO =R Y Wit i csbi O T P KW RT3 EAT P [T
A, T . AR A

A 1 T/ AT BT T AR S R A 1 225/t
T A A % g TR A I O R 60 ¥ 1 15 ORI P Bk 4, FLA 2 AN
o225/t

Use f8i

Yeast mannoproteins B REH B HE R A

For partially fermented must for direct human consumption as such and the
products defined in paragraphs 1, 3, 4,5, 6, 7, 8,9, 15 and 16 of Annex IV to
Regulation (EC) No 479/2008

X TR R R AR BB, DUREE (EC) 479/2008 5%
FUBHE IV 3 1. 3. 4. 5. 6. 7. 8. 9. 15 1 16 BT UM

Use fi/H]

— Oak chips 2 A A

Requirements for pieces of oak wood

PURPOSE, ORIGIN AND AREA OF APPLICATION

Pieces of oak wood are used in winemaking and ageing, including in the
fermentation of fresh grapes and grape must, to pass on certain
characteristics of oak wood to wine.

The pieces of oak wood must come exclusively from the Quercus genus. They
may be left in their natural state, or heated to a low, medium or high
temperature, but they may not have undergone combustion, including
surface combustion, nor be carbonaceous or friable to the touch. They may
not have undergone any chemical, enzymatic or physical processes other
than heating. No product may be added for the purpose of increasing their
natural flavour or the amount of their extractible phenolic compounds.
LABELLING The label must mention the origin of the botanical species of oak
and the intensity of any heating, the storage conditions and safety
precautions.

DIMENSIONS The dimensions of the particles of wood must be such that at
least 95 % in weight are retained by a 2 mm mesh filter (9 mesh).

PURITY The pieces of oak wood may not release any substances in
concentrations which may be harmful to health.

FEARB EE R

FK, SRS R 453k

PG T BRI RIRAR, R e A M A T HACEE, DU ORI K
LS A 3 25 H 2 1S

AN AGE 2R BB A . AT LR AFH B ARRE, Bz
Gl hiREER, EARIRAERE R (BFRERE , Ak
JRE S PR BRINASS, KRB ZAE ML, BE(EaRlab Bl
TERE . AN TR0 HL IR AR KUk AT A O AL 5 M RO B TS A A

o

o

=

/\g
W2 e G AT AR IR LA SAT TN R L, (A7 2% A AN
EosIbiE Y
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R

ARHUBURL A RT A Z OR 2 ZEK TR JE 4 (9 FfRIA) W fR B 2/ 95%
A

EE S

FEAYAN LB A AT W] B S 25 fek R AP0 2

Only for the manufacture of all categories of sparkling and semi-sparkling

wines obtained by fermentation in bottle and with the lees separated by

Use 1§/ — Potassium alginate 35 8 _ \ )
disgorging X Tl & 18 i Ik 25 Ok I 3R AS AR T T A R AR VR, el
AR 58
—Chitosan derived from Aspergillus neger J& F
Use {i
S Hh 2 ) e SR
Use 1§ HH —Inactivated yeast ‘KifFER}

Type of treatment in accordance
with Annex Ill, point A(2)(b) to
Regulation (EC) No 606/2009
¥E5E (EC) 606/2009 5 2% 15l Fft

o, A (2) (b)) T AR
bt

—Calcium sulphate fifi FRF5

Only for “vino generoso” or “vino generoso delicor”

(1) For the individual yeast strains: if available, derived from organic raw material. X} F #./NEERF R K : QISR VT RE, NORIETHHLUEE .

(2) Derived from organic raw material if available.J& F A HLE R CBIEAE)
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ANNEX D ¥R Informative Appendix

Evaluation Guideline for Other Inputs Used in Organic Production

B N IR SV AN R A RS

D.1 Substances to be used for fertilization and soil conditioning purpose

D.1 AEBL AT 358 i 471

D.1.1 The substance is essential for achieving or maintaining soil fertility, to fulfill specific nutrient requirements, or for specific soil-conditioning and
rotation purposes, which cannot be satisfied or replaced by the practices and substances outlined in Appendix A.1 and A.2 and in this part.

D.1.1 XEEW TR TS UM e IR IR AT 2D, ARG SRR RVE TR R, B RPR A HIESE ARG IR, BB A RERE I AL,
A2 FUATR I o A

D.1.2 The substance is of plant, animal, microbial or mineral origin, which may be prepared by the following means:

D.1.2 XEEWIFORIE T, 30, MAEMEEET Y, v bR v &

a) Physical treatment (mechanical or thermal);

ayp B vk (HUbkEE sk 2D

b) Enzymatic treatment; or

b) gk 2

c) Microbial treatment (composting or digestion).

VAN (HERE B R B

D.1.3 Reliable experimental data proves that use of the substance does not lead to unacceptable influences on or

pollution of environment, including soil organisms.

D.1.3 ZAaill, MBI ALK I S BE m EGY, BE IR

D.1.4 The use of the substance shall not produce unacceptable influences on the quality and safety of final products.

D.1.4 TXEEW T AN 2 XoF F5 24 7 il A JoR D 22 4 ™ T 5

D.2 Plant protection products

D.2 LR

D.2.1 The substance is necessary for controlling pests or specific diseases, which cannot be controlled by other

biological, physical methods, plant breeding and/or effective management techniques.

D.2.1 JRHCEANRER AN WIEE . AW R/ B R B ], O T P AR RN S, 2 S X e

D.2.2 The substance is from plant, animal, microbial or mineral origins, which may be prepared by the following means:

D.2.2 XEEWFRIE THIY . 304 TAEEEE ), W LUE I BL TR v %

a) Physical treatment;

a)E T %

b) Enzymatic treatment; or

b) b2

c) Microbial treatment.

)i

D.2.3 Reliable experimental data proves that the use of the substance shall not lead to or cause unacceptable

influences on or pollution of the environment.

D.2.3 Z4G M, ZWFIA LRI T B ™ w4

D.2.4 When a substance is not available in quantities in its natural form, the use of chemically synthesized identical substances may be considered,
for example chemically synthesized pheromones (sexual lure). These substances shall not directly or indirectly contaminate the environment or

products.
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D.2.4 H—FWTAE B AR A A REAFAE, WL B AL A A RBL Blinb e slifE R R (EEHD o RIS EZ
R TAJHERT PABE 8™ i AR5 B o
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ANNEX E BKEES B PLFRZ Organic logo of the EU

1. The Organic logo of the EU shall comply with the model below:
1. BREANSRE AT E

2. The reference colour in Pantone is Green Pantone No 376 and Green (50 % Cyan + 100 % Yellow), when a four-colour process is used.
2. MRHUEERZ, BCEARESIEA No376 LHERILEE (50%T (+100%F (1) .
3. The Organic logo of the EU can also be used in black and white as shown, only where it is not practicable to apply it in colour:

3. HEAATRISEN, RKEA RS B A G,

4. If the background colour of the packaging or label is dark, the symbols may be used in negative format, using the background colour of the packaging
or label.

4, WAREZEEFE RN R AL R R B A URR St mT DU A A S BB e o

5. If a symbol is used in colour on a coloured background, which makes it difficult to see, a delimiting outer line around the symbol can be used to
improve contrast with the background colours.

5. WUREKER AR EMAAER RO L, MM, TSR SME M G5 2.

6. In certain specific situations where there are indications in a single colour on the packaging, the Organic logo of the EU may be used in the same
colour.

6. FEARRWL—MBEKRELT, REAHARER TR S A RS,

7. The Organic logo of the EU must have a height of at least 9 mm and a width of at least 13,5 mm; the proportion ratio height/width shall always be
1:1,5. Exceptionally the minimum size may be reduced to a height of 6 mm for very small packages.

7. BB LR SR A0 omm, SEREZE /DN 13.5mm; LUBILLR /SR RAG 250 1: 1.5, M TARF/MUELR, BRI WIEEE
6mm 2K,
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8. The Organic logo of the EU may be associated with graphical or textual elements referring to organic farming, under the condition that they do not
modify or change the nature of the Organic logo of the EU. When associated to national or private logos using a green colour different from the
reference colour mentioned in point 2, the Organic logo of the EU may be used in that non-reference colour.

8. KK M AR E TR 5 B A WAL K TR SOCA ST R AR RER, HT 2 eI SRR B A HUAR SRV S 55 2 mirhie sl
1275 GO A R ) 4% 0 5 [ 2K R AR SAH ORI, BB A HUbR S M T2 B 5 .
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ANNEX F 7E 12.2.1 1R 3| 545 52 5 75 B R AR

Model of a vendor declaration referred to in 12.2.1

Vendor declaration i3 7 75 BH

Name of the vender W & 4417

Address of the vender 3t 5 3t ik

Product name 7= i & Identification (e.g. lot or stock no.)

PRI (. HERERPEAR S 5

Components: &5
(Specify all components existing in the product/used the last in the production process)

CRRE ™ i PAEAE T A R A7 1 R PP A R B — )

| declare that this product was manufactured neither ‘from” nor ‘by’ GMOs. | do not have any information which could suggest that this
statement is inaccurate. Thus, | declare that the above named product complies with relevant organic standard regarding the prohibition on the
use of GMOs. | undertake to inform our customer immediately if this declaration is withdrawn or modified, or if any information comes to light
which would undermine its accuracy. | authorize the CHTC, which supervises our customer to examine the accuracy of this declaration and if
necessary to take samples for analytic proof. | also accept that this task may be carried out by an independent institution which has been appointed
in writing by CHTC. The undersigned takes responsibility for the accuracy of this declaration.

FRAE B AN it WA e R R AR M 3 R B AN A ok B R 2R TR )7 . OSBRI A W At . [Hk, B W) B3R & AR
KM NbRHE, RTEEMH] BRRED™Y)° RRE . JR, RAS S BIRERIn s o, st W R e B, Bk Sz Bl 40
TR . BARBL CHTC H BIBATTR B ) R 2 A 7 W A vEff D6 BN SRAEREAHEAT /0BT 90iE . MR IX LS5 th CHTC Fli{E
FIBR LU BT o LA 285 A K A 75 B v ff 12 47 5

Country, place, date, signature of vendor: [E5%, Hisi, HI, #LS; | Company stamp of vendor: i i 24 %
[
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