Guidance for completing the FBO form
These two pages do not need to be submitted to MPI
	Guidance for applicants
Sections 1, 2 & 3, Identifier, Business Name and Business Physical Address 
· Premises details must match those on the MPI RMP register (excluding the ID suffix e.g. /01)
· Application forms with incorrect names and addresses will not be submitted to Viet Nam.
Section 4 Products. For each product to be exported: 
· Specify each product type (select from the following values: carcasses, bone in meat, boneless meat, meat products, mechanically separated meat, casings, hearts, livers, kidneys) 
· Specify the species for each product type (select from the following values: ovine, bovine, bobby calves, caprine, porcine) 
· Specify the preservation status for each product type and species (select from the following values: chilled, frozen, salted). Salted applies for casings only. 
· Refer to clause 2.3 of the OMAR for prohibitions and restrictions on certain products.
· Only include products that are not already approved on the Viet Nam premises listing i.e. don’t re-request products that are currently approved for that premises.
Section 5.1 Farming and processing areas 
· Delete North / South Island as appropriate. Include region where the RMP is located (select from the following values: Auckland, Bay of Plenty, Canterbury, Chatham Islands, Gisborne, Hawkes Bay, Manawatu-Wanganui, Marlborough, Nelson, Northland, Otago, Southland, Taranaki, Tasman, Waikato, Wellington, West Coast). 
Section 5.2 Farming and processing methods
· Include a summary of the processing steps in the RMP. Examples of processing steps include: “slaughter, dressing, refrigeration, cutting, boning, packing, freezing’ or “mincing, forming into patties, freezing and packing”. Information can be selected from the MPI RMP register (primary and secondary processes).
· Attach a site map clearly identifying the processing rooms and personnel flows.
· Attach an accurate process flow diagram and HACCP plan or HACCP application for each product to be exported.
Section 5.3 Feed handling and control measures applied in farming process
· Enter “feed handling is not applicable” unless feed has been used on the farm. If feed has been used, state the feed handling and control measures applied in the farming process. 
· Describe the feeding practices of supplying farms, i.e. pasture fed, feedlot or winter/alternative feed sources as relevant.
Section 5.4 Packing and labelling 
· Provide a brief description of packaging types used. 
Section 5.5 Transport and Distribution 
· Provide a brief description, i.e. if the product is transported in bulk shipping containers, in cartons in shipping containers, or in aircraft containers as applicable, include temperature control systems where appropriate.
Section 6.1 Quality Management
· Ensure a thorough summary of food safety monitoring, management and supervision during processing is provided. i.e. attach copies of specific procedures from the RMP documented system e.g., operator verification activities, external verification.
· Control points and critical control points must be included, as documented in the RMP documented system.
Section 6.2 Microbiological Management 
· If all microbiological testing over the previous 12 months met RMP limits and regulatory requirements tick the first box and enter the required information..
· If any microbiological tests were outside of any defined limits, tick the second box and enter the required information. Include an investigation report including corrective actions.
· If your RMP process hasn’t determined that micro testing is required to meet any requirements, then tick the first box.
Section 6.3. Residue Management
· If no positive residue notifications have been received from MPI in the previous 12 months, tick the first box.
· If a positive residue notification has been received from MPI in the previous 12 months, tick the second box and enter the required information. 
Section 7 Attachments
· List all relevant attachments provided with this application including supporting programmes contributing to the safety and suitability of the product. Everything that is listed on the FBO form should be attached to the application, and named in this section including:
Site map
Process flow diagrams 
RMP registration certificate
All HACCP documents, including but not limited to Hazard ID, CCP table and corrective action procedures 
Copies of label/s with the product expiry date clearly stated
Non-slaughter meat premises that source carcasses and/or meat from other operators need to include the traceability procedure (i.e. inventory control, AP E-cert transfer procedure, etc).
Section 8 Business statement
· Include the name and signature of the business representative. 
· Once you have completed the FBO form, check it for accuracy and consistency. Delete the instructions on the form and remove all grey highlighting.
Guidance for Verifiers:
· The primary VS Technical Supervisor reviews the information to ensure that the FBO form has been completed accurately by the operator in accordance with the above guidance. The information must be consistent across all documents, the registered RMP and export certification details. 
· The primary verifier adds their name, signature and MPI Technical Supervisor stamp to Section 9 of the form.
· Once the primary verifier is confident that the information supplied is true and accurate, the AP20(2) and the scanned FBO form can be sent to the applicant for submitting to MPI.
· Applications with incorrect or missing information will not be submitted to Viet Nam.
· Currently Viet Nam is accepting scanned colour copies of FBO forms. Originals should be retained for sending to DAH if requested.
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Viet Nam Food Business Operator’s Listing Application – Meat Products

	1. IDENTIFIER
	2. BUSINESS NAME

	[bookmark: Text24]RMP ID
	[bookmark: Text25]Enter the name as it appears on the MPI website RMP register

	3. Business Physical Address

	[bookmark: Text26]Enter the address as it appears on the MPI website RMP register

	4. PRODUCTS

	Meat and meat products
	Specify product, species and preservation status (refer to guidance).

	Offal 
	Specify product, species and preservation status (refer to guidance).

	5. Description of production process (production chain and export)

	5.1 Farming and processing areas:
Animals are sourced from farms in the North and/or South Island of New Zealand.
[bookmark: Text29]Delete North or South as appropriate. Briefly describe the area where the processing premises is situated.

	5.2 Farming and processing methods:
Animals are received by the food business operator (FBO) with an animal status declaration signed by the person in charge of the animals, which includes feed, treatment and animal history declarations. Feeding of ruminant protein (except milk) to ruminants is prohibited in New Zealand. All animals supplied for processing must comply with mandated withholding periods and MRLs.
Processing methods are described in detail in the attached process flow and HACCP documents. 
Summary of processing methods: 
[bookmark: Text30]Summarise the processing methods (refer guidance).

	5.3 Feeding methods used during the farming process:
[bookmark: Text31]Describe feeding practices i.e. pasture fed, feedlot, winter/alternative feed sources.

	5.4 Packing and labelling:
Labelled in accordance with New Zealand and Viet Nam requirements.
[bookmark: Text32]Provide a brief description of packaging e.g. "packed in cartons".

	5.5 Transport and distribution:
Product transported and stored under the control of Ministry for Primary Industries (MPI) approved and verified operators at temperatures that ensure product retains appropriate temperature status.
[bookmark: Text33]Provide a brief description of the transport and distribution process.

	6. Quality Management

	6.1 Quality Management Systems Applied
MPI registered risk management programme (RMP) incorporating HACCP principles. A RMP is a programme designed to manage the hazards, wholesomeness and labelling of animal material and products. This is required under the Animal Products Act 1999, and is registered and verified by MPI. The quality management system is based around the RMP. Pre-requisite programmes and ongoing monitoring support the HACCP plan. These are managed and resourced on site and also undergo internal and external verification.
[bookmark: Text34]Outline the quality management programme. List, with a brief description, all critical control points.

	6.2 Microbiological Management
☐ For the past 12 months, all relevant microbiological tests, as per [name relevant RMP supporting programmes: environmental and product] and MPI regulatory programmes [National Microbiological Programme], are within the defined limits and no corrective action or follow up was deemed necessary.
☐ For the past 12 months, [ X ] relevant microbiological tests, as per [name relevant RMP supporting programmes: environmental and/or product] or MPI regulatory programmes [National Microbiological Programme] programme were outside the defined limits. The cause of non-compliant results was investigated and corrective actions were taken as per [microbiological monitoring programme] and the corrective action report is attached.

	6.3 Residue Management
[bookmark: _Hlk52257328]Testing for residues is managed by NZ MPI under the National Chemical Residues Programme.
☐ For the past 12 months, no residue tests over legislated MRLs were notified and no corrective action or follow up was deemed necessary.
☐ For the past 12 months, [ X ] residue tests over legislated MRLs were notified by NZ MPI. The cause of non-compliant results was investigated by NZ MPI.

	7. Attachments 

	☐ Site map and process flow diagram
☐ RMP registration certificate
☐ HACCP documents:
· List all relevant HACCP supporting programmes including but not limited to hazard ID, CCPs and corrective action procedures.
· 
☐ Copies of label/s showing product expiry date 
☐ Traceability procedure (only for non-slaughter operators that source carcasses/meat from other operators)
☐ Other documents

	8. Business STATEMENT

	I confirm that the information supplied is truthful and accurate.
[bookmark: Text36][bookmark: Text37]Name: Operator Name	Date: DD/MM/YYYY 
Designation: 	Signature: 

	9. Ministry for Primary Industries, Verification Services

	This application is complete and accurate. 
Name:
Signature:	Official seal:
[bookmark: Text39]Date: DD/MM/YYYY
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