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■

■



–––––––––––––––––––––––––––––––––––––––––– FSVP 21 CFR §1.500–§1.514 –––––––––––––––––––––––––––––––––––––––––– 
                                                                                                 ––––––––––– 
This product falls – at least in part – under the jurisdiction of the United States Food and Drug Administration (FDA), and does not 
qualify for an exemption in Title 21, Code of Federal Regulations, Chapter I, Sub-chapter A, Part 1, Subpart L, §1.501. As the FSVP 
Importer's Qualified Individual (as the term is defined in §1.503) United Safety Agents – through the actions of this FSVP Plan's 
identified "Agent(s)" – has performed all actions required by FSVP and has presented this FSVP Plan for the review of this product's 
FSVP Importer. Please refer to pages twenty-eight through thirty-six for substantiation of the FSVP QI's / PCQI's credentials.

■

■

■

■

■

■

■

■

■

■

■
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Fusion Gourmet, Incorporated 3012239442

690 W. Manville Street 

Compton/Rancho Dominguez California United States

690 W. Manville Street 

Compton/Rancho Dominguez California United States

 +1 (310) 898-2180 steveliaw@fusiongourmet.com

Mr. Steve Liaw Commercial Rep.

PT. Agel Langgeng 10715312574

Km. 027, Pondok, Jl. Raya Sultan Agung

Bekasi Barat, 17132 West Java Indonesia

Km. 027, Pondok, Jl. Raya Sultan Agung

Bekasi Barat, 17132 West Java Indonesia

+6221 8854456  yusuf@agel.co.id

Mr. Muhammad Yusuf QC Manager

Claudio Innocenti

Partner & Preventive Controls Qualified Individual. Sept. 09, 2021

Coffee, Tea, and Butter Candy 
Products – Regular & Centerfill. 
 
Candy Variantes: Coffee, Espress, 
Latte, Grean Tea, Iced Tea, Citrus 
Green Tea, Assorted, Caramel, 
Butterscotch. 

■ ■ ■  
Verified & Approved. 

 
––– 

 
See Addendum.

William J. Barber

Preventive Controls Qualified Individual.

12-319-1194

3012014899
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■ ■ ■

PT. Agel Langgeng's HACCP Plan for Center-fill and Regular candy received. 
PT. Agel Langgeng's Flow Diagrams for Center-fill and Regular candy received. 
PT. Agel Langgeng's Production Process overview for Center-fill and Regular candy received. 
 
     Note: We respectfully request that an unabridged copy of the supplier's HACCP/HARPC Plan be  
               provided for evaluation.

■

No substantiating information provided by the supplier. 
 
 
_______ 
We respectfully request recent results of supplier's complete, on-site audit report results (written in 
English, and preferably by a GFSI-accredited firm).

■ ■ ■

Seven (7) Certificates of Analysis received from supplier. 
     Dated: July 17, 2019. 
     Tested for: Hg, Cd, Zinc, Copper, Pb, Sn, As, Mold, Staphylococcus aureus, Escherichia coli,  
          Salmonella sp., Enterobacteriaceae, Coliform, Sulphite, Moisture content, etc. 
     Laboratory:  PT. Saraswanti Indo Genetech. 
     Results: Acceptable.  
     Note: Results refect an addess of Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan  
          67154 for PT. Agel Langgeng. Clarification needed.

Completed Foreign Supplier FSVP Questionnaire received. 
     Dated: April 14, 2020. 
     Completed by: Hari Junanto Slamet (Head Of Operations). 
PT. Agel Langgeng's Recall Plan received. 
     Dated: August 16, 2016.

■ ■ ■

■

Product Label received. Label clearly identifies all present allergens. Labeling is in compliance with Part  
     403(w) of the Federal Food, Drug, and Cosmetic Act in so far as it is not misbranded with respect to  
     the presence of food allergens. See Analysis & Determination of Allergenic Hazard(s) for details. 
–––––––––––––––––––– 
Note: USA's assessment of product(s) labeling is restricted to a label(s)' allergen disclosure statement and  
     should not be interpreted to meant that the label(s) meets all requirements of the Federal Food, Drug,  
     and Cosmetic Act (FD&C Act), the Food Allergen Labeling and Consumer Protection Act (FALCPA),  
     or any other applicable section of 21 CFR Part 101.. USA recommends that FSVP Importer  
     independently confirm that product label(s) is in compliance with all regulations prior to import.

■ ■

■

■

■

■
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■

■

■

■

■

■

■

■ ■

■

■

■

■

■

■

■

■

■

All documents used for FSVP verification and 
approval must be re-acquired at least one every three 
years or sooner, per above.
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                               To confirm that all relevant or identified food safety hazards requiring a control have been significantly minimized or 
prevented, the below enumerated activities were used to initially verify Coffee, Tea, and Butter Candy Products – Regular & Centerfill 
(“product” or “imported product”), supplied by PT. Agel Langgeng (“supplier” or “foreign supplier”), imported by Fusion Gourmet 
(“importer” or “FSVP importer”): 
 
                                                                                                        ––––––– 
 
                               RELEVANT FOOD SAFETY RECORDS, including a review of the foreign supplier's relevant food safety records, 
including PT. Agel Langgeng's Hazard Analysis and Critical Control Plan (“HACCP Plan”); food safety plan/program; implementation 
records; and internal monitoring procedures. Per §1.506(d)(1)(ii)(C) and (e)(1)(iii), documentation of each record, including the dates of 
review, the general nature of the records reviewed, the conclusions of the review, and documentation that the review was conducted by a 
FSVP qualified individual were completed.  
 
                               SAMPLING AND/OR TESTING of the imported product, including the assessment of one or more certificates of 
analysis – for testing conducted to determine the presence or absence of all relevant or identified hazards requiring a control. Per §1.506(d)
(1)(ii)(B) and (e)(1)(ii), documentation of the report or reports, the number of samples tested, the tests conducted, the date(s) on which the 
tests were conducted and the date(s) of the report(s) of the testing, the results of the testing, information identifying the laboratory or 
laboratories conducting the testing, and documentation that the review was conducted by a qualified individual (ISO 17025-accreditation 
requested) were completed.  
 
                               FOREIGN SUPPLIER FSVP QUESTIONNAIRE, including a review and assessment of the PT. Agel Langgeng's 
reported critical/process/supply-chain controls for biological, chemical, environmental, allergenic, and physical hazards; facility cleaning 
information; staff hygiene details; pest control procedures; HACCP, TACCP, and VACCP; traceability procedures; release procedures; 
packaging format; customer complaint handling procedures; and plans/information relating to a recall and/or food safety issue. Per §1.506
(d)(1)(ii)(D) and (e)(1)(iv)(B), documentation of each activity conducted in accordance with paragraph (e)(1)(iv), including a description of 
the activity, the date on which it was conducted, the findings or results of the activity, any corrective actions taken in response to significant 
deficiencies identified, and documentation that the activity was conducted by a FSVP qualified individual (“QI”) were completed. 
 
                               OTHER APPROPRIATE SUPPLIER VERIFICATION ACTIVITIES, including a review of PT. Agel Langgeng's 
compliance history, including whether PT. Agel Langgeng is the subject of an FDA Warning Letters; Import Alerts; or other FDA 
compliance actions related to food safety. Per §1.506(d)(1)(ii)(D) and (e)(1)(iv)(B), documentation of each activity conducted in accordance 
with paragraph (e)(1)(iv), including a description of the activity, the date on which it was conducted, the findings or results of the activity, 
any corrective actions taken in response to significant deficiencies identified, and documentation that the activity was conducted by a FSVP 
QI were completed. 
 
–––––––––––––––––––––––––––––––––––––––––––––––––––––NOTE––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
                               Per §1.506(d)(3), Fusion Gourmet relied on the determination of appropriate foreign supplier verification activities made 
by an entity other than the foreign supplier (USA) and reviewed and assessed whether the determination was appropriate. Fusion Gourmet 
has documented its review and assessment, including documenting that the determination of appropriate verification activities was made by 
a FSVP QI. Fusion Gourmet's attestation of review and assessment can be found on page number nine of this FSVP. USA's certifications 
and qualifications can be found on page numbers twenty-eight through thirty-six of this FSVP. 
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                               To confirm that all relevant or identified food safety hazards requiring a control, for Coffee, Tea, and Butter Candy 
Products – Regular & Centerfill (“product” or “imported product”), supplied by PT. Agel Langgeng (“supplier” or “foreign supplier”), 
continue to be significantly minimized or prevented prior to public distribution, up-to-date versions of all documents used during the initial 
FSVP verification and approval processes will be re-acquired at least once every three years – or sooner, per the following 
document-specific requirements: 
 
                                                                                                        ––––––– 
 
                               An updated version of PT. Agel Langgeng's FOOD SAFETY PLAN will be required if any change or update occurs. 
PT. Agel Langgeng has been informed of this ongoing requirement and USA will confirm annually that the version on file remains current 
and faithfully illustrates all processes, monitoring procedures, etc., or acquire and review PT. Agel Langgeng's most up-to-date copy. 
 
                               An updated version of PT. Agel Langgeng's HACCP PLAN will be required if any change or update occurs. PT. Agel 
Langgeng has been informed of this ongoing requirement and USA will confirm annually that the HACCP Plan on file remains current and 
faithfully illustrates all supply chain controls and/or process/critical control procedures, or acquire and review PT. Agel Langgeng's most 
up-to-date copy. 
 
                               Updated LABORATORY TESTING RESULTS for all relevant biological and chemical hazards will be required if a 
positive result is returned, recall or import refusal occurs, facility inspection takes place, or – at minimum – on an annual basis. PT. Agel 
Langgeng has been informed of this ongoing requirement and USA will acquire the results from the supplier annually.  
 
                               Confirmation that PT. Agel Langgeng's FOOD FACILITY REGISTRATION remains active with FDA will be made 
annually by USA.  
 
                               An updated version of PT. Agel Langgeng's RECALL PLAN/OTHER RELEVANT FOOD SAFETY RECORDS listed 
under the Initial Verification Activities will be required if any change or update occurs. PT. Agel Langgeng has been informed of this 
ongoing requirement and USA will confirm annually that the documents on file remain current and faithfully illustrates all process and 
procedures, or acquire and review PT. Agel Langgeng's most up-to-date copy or copies. 
 
                               An updated copy of USA's FSVP SUPPLIER QUESTIONNAIRE will be required if any change or update occurs. PT. 
Agel Langgeng has been informed of this ongoing requirement and USA will confirm annually that the details relayed via the questionnaire 
on file remain current or acquire a newly completed version.  
 
                               The supplier's COMPLIANCE STANDING/HISTORY will be checked by USA via FDA's Data Dashboard annually – 
at a minimum ¬– or sooner in the event that USA is made aware of new information. 
 
                               An updated version of the product's LABELING will be required if any change or update occurs. PT. Agel Langgeng 
has been informed of this ongoing requirement and USA will confirm annually that the label on file remains current.  
 
 
–––––––––––––––––––––––––––––––––––––––––––––––––––––NOTE––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
                               USA's assessment of the product's labeling is restricted to the label's allergen disclosure statement and should not be 
interpreted to mean that the label meets all requirements of the Federal Food, Drug, and Cosmetic Act (FD&C Act), the Food Allergen 
Labeling and Consumer Protection Act (FALCPA), or all other applicable sections of 21 CFR Part 101. It shall remain Fusion Gourmet's 
responsibility to independently confirm that the product label follows all regulations prior to import. 
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All Ongoing Verification Activities will be conducted and re-conducted at their individually noted frequency, as appropriate to confirm that 
each hazards requiring a control continues to be significantly minimized or prevented by the supplier. Or, if not controlled by the supplier, 
is properly disclosed to the appropriate party. Document frequency-specific determinations can be found on page number twelve of FSVP.



 
N/A 
 
 
–––––––––––––––

 
FDA Data Dashboard search results indicate that supplier's compliance history does not include FDA Warning 
Letters, Import Alerts, or other applicable compliance actions. 
 
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

PT. Agel Langgeng 3012014899 Sept. 09, 2021
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No. 01 

 
––––––––––––––– 

 
No. 02 

 
 
 
 

–––––––––––––––

 
Sept. 07, 2020. 
 
––––––––––––––––– 
 
Sept. 09, 2021. 
 
 
 
 
––––––––––––––––– 

 
Product and supplier underwent initial FSVP verification. 
 
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
Foreign Supplier and product underwent annual verification. Additional and/or updated food 
safety documents were requested, received, and added to FSVP. FSVP content and format was 
updated to reflect recent FDA Guidance document(s) and/or regulatory statues that became 
applicable since initial verification, or previous reverification. 
 
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
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1

 
3

 
Biological hazards can be effectively controlled through 
the utilization of a number of different control measures, 
including – but not limited to – the application of a heat 
and/or chemical kill-step, implementing and following  
raw material supplier approval procedures, subjecting raw 
material(s) and/or finished product(s) to laboratory 
testing, and/or through the utilization of a number of other 
appropriate control measures. 

 
Based upon the information 
and documentation provided to 
USA before the above noted 
Review End date, this supplier 
has implemented sufficient 
measures – or certified that 
sufficient measures are in 
place – to effectively control  
FDA identified biological 
hazards.  
 
 
 
 
 

■

■

 
––––––––––––––––––––––––– 
----- HAZARD PROFILE ----- 
------------ SOURCE ------------ 
 
Appendix 1 (Hazards Tables) 
Category: Chocolate and  
      Confectionery Products. 
Category No.: 6. 
Subcategory: Sugar        
      Confections. 
Storage: Shelf Stable. 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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01. Supplier utilizes a thermal kill step to control   
      hazards posed by biological agents. 
 
      Details: Product is heated to at least 94ºC and  
            temperature is maintained. 
 
 
02. Supplier utilizes laboratory testing to confirm efficacy 
      of kill step ever hour. 
 
      Details: Certificates of Analysis received. 
      Dated: July 17, 2019. 
      Tested for: Hg, Cd, Zinc, Copper, Pb, Sn, As, Mold,  
            Staphylococcus aureus, Escherichia coli,  
            Salmonella sp., Enterobacteriaceae, Coliform,  
            Sulphite, Moisture content, etc. 
     Laboratory:  PT. Saraswanti Indo Genetech. 
     Results: Acceptable.  
 
 
03. Supplier utilizes raw material and raw material  
      supplier approval procedures. 
 
04. All product is positively released. 
 
 
 
 
––––––––––––––––––––NOTE––––––––––––––––––––– 
 
We respectfully request recent testing results. 

––––––– SUPPLIER CONTROL MEASURES ––––––– 
–––––––––––––––––––––––––––––––––––––––––––



 
1

 
2

 
Chemical hazards can be effectively controlled through 
the utilization of a number of different control measures, 
including – but not limited to – implementing and 
following appropriate raw material supplier approval 
procedures, and/or subjecting raw material(s) and/or 
finished product(s) to laboratory testing.

 
Based upon the information 
and documentation provided to 
USA before the above noted 
Review End date, this supplier 
has implemented sufficient 
measures – or certified that 
sufficient measures are in 
place – to effectively control  
FDA identified chemical 
hazards.  
 
 
 
 
 
 
 
 
 
 

■

■

 
––––––––––––––––––––––––– 
----- HAZARD PROFILE ----- 
------------ SOURCE ------------ 
 
Appendix 1 (Hazards Tables) 
Category: Chocolate and  
      Confectionery Products. 
Category No.: 6. 
Subcategory: Sugar        
      Confections. 
Storage: Shelf Stable. 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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––––––– SUPPLIER CONTROL MEASURES ––––––– 
–––––––––––––––––––––––––––––––––––––––––––

01. Supplier utilizes laboratory testing to control  
      hazards posed by chemical agents. 
 
      Details: Certificates of Analysis received. 
      Dated: July 17, 2019. 
      Tested for: Hg, Cd, Zinc, Copper, Pb, Sn, As, Mold,  
            Staphylococcus aureus, Escherichia coli,  
            Salmonella sp., Enterobacteriaceae, Coliform,  
            Sulphite, Moisture content, etc. 
     Laboratory:  PT. Saraswanti Indo Genetech. 
     Results: Acceptable.  
 
      Details: Unapproved colors & additives: Control  
                   certificate of analysis (COA) of receiving raw  
                   material from supplier.  
 
---------------- VALIDATION of CONTROL ---------------- 
 
      1. Validation for Unapproved colors and additive by  
          analyzing finish product at accredited laboratory for 
          new formulation, if there is formula changing, new  
          ingredients, and new supplier ingredients. 
 
 
 
 
 
 
––––––––––––––––––––NOTE––––––––––––––––––––– 
 
We respectfully request recent testing results. 



 
3

 
3

 
Allergens themselves can not be directly controlled. 
However, the presence of allergens – or a given allergen – 
can be controlled. The presence of allergenic hazards can 
be effectively controlled through the utilization of a 
number of control measures, including – but not limited to 
– staff training for common food allergens, avoiding 
cross-contact, and proper food labeling. These may be 
effective methods to ensure that allergens are not ingested 
by a person who will be experience a negative reaction.

 
Based upon the information 
and documentation provided to 
USA before the above noted 
Review End date, this supplier 
has implemented sufficient 
measures – or certified that 
sufficient measures are in 
place – to effectively control  
the hazard posed by allergenic 
adulteration.  
 
Note: USA's assessment of 
product(s) labeling is restricted 
to a label(s)' allergen 
disclosure statement and 
should not be interpreted to 
meant that the label(s) meets 
all requirements of the Federal 
Food, Drug, and Cosmetic Act 
(FD&C Act), the Food 
Allergen Labeling and 
Consumer Protection Act 
(FALCPA), or any other 
applicable section of 21 CFR 
Part 101. USA recommends 
that FSVP Importer 
independently confirm that 
product label(s) is in 
compliance with all applicable 
regulations prior to import. 
 
 
 
 
 
 
 
 

■

■

■

■

■

 
––––––––––––––––––––––––– 
----- HAZARD PROFILE ----- 
------------ SOURCE ------------ 
 
Appendix 1 (Hazards Tables) 
Category: Chocolate and  
      Confectionery Products. 
Category No.: 6. 
Subcategory: Sugar        
      Confections. 
Storage: Shelf Stable. 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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01. Supplier certifies that: 
 
      A) milk & soy are in product and handled on site.  
 
      B) a documented allergen control program is in use. 
 
      C) a dedicated process line and a documented cleaning 
            procedure are in place to prevent contamination.  
 
      D) all employees undergo allergen training and  
            processes have been put in place to reduce the  
            likelihood of cross contact or unintentional  
            introduction of allergens into processing area. 
 
 
 
––––––––––––––––––––NOTE––––––––––––––––––––– 
-------------------- Labeling Requirements -------------------- 
 - Food Allergen Labeling and Consumer Protection Act - 
                                       ----------- 
-   Nutritional information (not appliance to bulk). 
-   Name and place of business of the manufacturer,  
        packer, or distributor (21 CFR 101.5). 
-   Quantity of contents (21 CFR 101.7). 
-   Statement of identity (21 CFR 101.3). 
-   Presence of artificial flavoring, artificial coloring, or  
        chemical preservative ( 21 CFR 101.22). 
-   Ingredient statement if the product has two or more  
        ingredients (21 CFR 101.4). 
-   Presence of major food allergens (21 U.S.C. 343(w)). 
-   Percent juice ( 21 CFR 101.30), when applicable. 

––––––– SUPPLIER CONTROL MEASURES ––––––– 
–––––––––––––––––––––––––––––––––––––––––––



 
1

 
2

 
Hazards posed by ineffective processes or environmental 
pathways can be controlled by the utilization of Current 
Good Manufacturing Practices, positively releasing 
finished product, avoiding cross-contamination, carefully 
monitoring production process, subjecting raw material(s) 
and/or finished product(s) to laboratory testing, and/or 
through the utilization of a number of other appropriate 
control measures.

 
Based upon the information 
and documentation provided to 
USA before the above noted 
Review End date, this supplier 
has implemented sufficient 
measures – or certified that 
sufficient measures are in 
place – to effectively control  
FDA identified environmental 
hazards.  
 

■

■

 
––––––––––––––––––––––––– 
----- HAZARD PROFILE ----- 
------------ SOURCE ------------ 
 
Appendix 1 (Hazards Tables) 
Category: Chocolate and  
      Confectionery Products. 
Category No.: 6. 
Subcategory: Sugar        
      Confections. 
Storage: Shelf Stable. 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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01. Environmental and Process-related hazards is/are  
      controlled – in part – through the supplier's utilization  
      of Current Good Manufacturing Practices. 
 
02. Time/Temp is closely monitored during production. 
 
03. Supplier utilizes laboratory testing to confirm efficacy 
      of kill step ever hour. 
 
      Details: Certificates of Analysis received. 
      Dated: July 17, 2019. 
      Tested for: Hg, Cd, Zinc, Copper, Pb, Sn, As, Mold,  
            Staphylococcus aureus, Escherichia coli,  
            Salmonella sp., Enterobacteriaceae, Coliform,  
            Sulphite, Moisture content, etc. 
     Laboratory:  PT. Saraswanti Indo Genetech. 
     Results: Acceptable.  
 
 
 
 
––––––––––––––––––––NOTE––––––––––––––––––––– 
 
Recent laboratory testing results for all FDA-identified 
biological hazards (preferably conducted by an ISO 
17025-accredited laboratory) requested.

––––––– SUPPLIER CONTROL MEASURES ––––––– 
–––––––––––––––––––––––––––––––––––––––––––



 
1

 
2

 
Physical hazards can be effectively controlled through the 
utilization of a number of different control measures, 
including – but not limited to – the utilization of an 
operational and calibrated metal detector during and/or 
after the production process, sieving raw material and/or 
finished product, optical sorting machinery, visual 
inspection, appropriate and consistent raw material 
supplier approval methods, and/or through the utilization 
of a number of other appropriate control measures. 

 
Based upon the information 
and documentation provided to 
USA before the above noted 
Review End date, this supplier 
has implemented sufficient 
measures – or certified that 
sufficient measures are in 
place – to effectively control  
physical hazards.  

■

 
––––––––––––––––––––––––– 
----- HAZARD PROFILE ----- 
------------ SOURCE ------------ 
 
Appendix 1 (Hazards Tables) 
Category: Chocolate and  
      Confectionery Products. 
Category No.: 6. 
Subcategory: Sugar        
      Confections. 
Storage: Shelf Stable. 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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01. Supplier utilizes an operational and calibrated metal  
      detector to control hazards posed by physical agents. 
 
            Metal Detector's Critical Limits 
            Ferrous: 0.8 mm. 
            Non Ferrous: 1.0 mm. 
            Stainless Steel: 1.2 mm. 
 
02. Supplier sieves incoming ingredients and finished  
      products. 
 
03. Supplier utilizes raw material and raw material  
      supplier approval procedures. 
 
04. All product is positively released. 
 
 

––––––– SUPPLIER CONTROL MEASURES ––––––– 
–––––––––––––––––––––––––––––––––––––––––––



1.0 FOREIGN SUPPLIER INFORMATION

1.1.  Supplier name:       1.2.  Supplier country:

1.3.  Products manufactured/supplied:

1.4.  Is the supplier certified to a Global Food Safety Standard and audited annually?  Yes      No       N/A

         Standard:

2.0 SUPPLIER PROCEDURES, PROCESSES & PRACTICES

2.1.  Does supplier follow current GMPs?     Yes      No

2.2.  Does the supplier have SOPs in place?  Yes      No       N/A

2.3.  Does the supplier have allergen controls in place to prevent cross-contamination?         Yes      No       N/A

2.4.  Does the supplier have a HACCP/PC plan for the product manufactured for the importer? Yes      No       N/A

2.5.  Has the supplier’s HACCP/PC plan been reviewed and approved by USA’s PCQI?  Yes      No      

              PCQI(s):

3.0 SUPPLIER PERFORMANCE HISTORY

3.1.  To the best of USA’s knowledge, has the supplier been the subject of a public FDA Alert/Warning Letter?   

     Yes      No       N/A      Description:

3.2. Has the supplier provided timely and adequate responses to all requests and issues related to food safety?

     Yes      No                Description:

4.0 SUPPLIER APPROVAL

4.1  Have USA’s PCQI(s) identified and evaluated the known and reasonably foreseeable hazards for each product   

 imported from the supplier and are there preventive controls in place to adequately control the hazards?                 

     Yes      No          PCQI(s):   

4.2. After reviewing all hazards and the supplier’s performance, have USA’s PCQI(s) determined appropriate 

 verification activitie(s) that will be conducted and documented on an ongoing basis to verify the preventive   

 controls are effectively controlling the hazard(s)?  Yes      No  

               PCQI(s):               

4.3  Is the foreign supplier approved for import into the United States under FSVP  Yes      No                               
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PT. Agel Langgeng Indonesia

Candy Product-line

■

■

■

■

■

C. Innocenti (PCQI. Member, USA LLC)

No, Import Alert & Warning Letter search-

results, which were conducted on – or about – the Review End date, have been attached to this FSVP Plan.

■

■ C. Innocenti (PCQI. Member, USA LLC)

■

C. Innocenti (PCQI. Member, USA LLC)

■

■

■



No claims have been made against the raw materiel / product type.

Company Profile:* Agel Langgeng was established in Bekasi in 1991. Our first product, Relaxa Candy, was launched in 1993. Not only did 
Relaxa become the first fragrant candy introduced to the market, but Agel also birthed an entirely new category and continues to be the 
market leader ever since. The increasing sales of Relaxa drove Agel to open a new factory in Pasuruan, East Java, to focus on the 
production and supply for the eastern Indonesia region. 
 
                                                                                                                            * Note: information has not be independently corroborated.

Supplier appears to subject all products to a ISO 17025-accredited third-party laboratory. 
 
Seven (7) Certificates of Analysis received from supplier. Dated: July 17, 2019. Tested for: Hg, Cd, Zinc, Copper, Pb, Sn, As, Mold, 
Staphylococcus aureus, Escherichia coli, Salmonella sp., Enterobacteriaceae, Coliform, Sulphite, Moisture content, etc. Results are 
acceptable. Laboratory:  PT. Saraswanti Indo Genetech. 
      
Note: Results refect an addess of Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan 67154 for PT. Agel Langgeng. 
Clarification needed.

Supplier certifies that: A) there are several major allergens handled on site and in product, B) a documented allergen control program is in 
use, C) a dedicated process line and a documented cleaning procedure are in place to prevent contamination, D) all employees undergo 
allergen training and processes have been put in place to reduce the likelihood of cross contact or unintentional introduction of allergens 
into processing area. 
 
IMPORTANT: FSVP Importer should create and utilize SOPs to confirm that all labeling clearly identifies all present allergens and meets 
FALCPA requirements. (see Addendum).

Supplier certifies that packaging is accredited for food use. Ambient shipping and handling requirements.
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Supplier appears to be following CGMPs and utilizes an established food safety program. Products supplied by this supplier have been 
verified and are approved for import. 

No. Supplier/product will be re-assessed and re-verified to the standards of the Foreign Supplier Verification Program on an annual basis, 
or sooner if necessary.

Products supplied by this supplier have been verified and are approved for import. Supplier/product will be re-assessed and re-verified to 
the standards of the Foreign Supplier Verification Program on an annual basis (or sooner if necessary). This FSVP will expire one year 
from its above the above noted "Review End" date. 
 
 
 
–––––––––––––––––––––––––––––––––––––––––––––––––––––NOTE––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
 
We respectfully request:  
 
          -   Recent results of supplier's complete, on-site audit report results (written in English, and preferably by a GFSI-accredited firm). 
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––––––––––––––––––––––––––––––––––––––––––––––––––––– NOTE –––––––––––––––––––––––––––––––––––––––––––––––––––– 
–––––––––––––––––––––––––––––––––––––––––––––– Labeling Requirements –––––––––––––––––––––––––––––––––––––––––––––– 
The Food Allergen Labeling and Consumer Protection Act (FALCPA) of 2004 requires food manufacturers to label food products that 
contain an ingredient that is or contains protein from a major food allergen in one of two ways.  
 
The first option for food manufacturers is to include the name of the food source in parenthesis following the common or usual name of the 
major food allergen in the list of ingredients in instances when the name of the food source of the major allergen does not appear elsewhere 
in the ingredient statement. For example: Vanilla Waffers Ingredients: Enriched flour (wheat flour, malted barley, niacin, reduced iron, 
thiamin mononitrate, riboflavin, folic acid), sugar, partially hydrogenated soybean oil, and/or cottonseed oil, high fructose corn syrup, 
whey (milk), eggs, vanilla, natural and artificial flavoring) salt, leavening (sodium acid pyrophosphate, monocalcium phosphate), lecithin 
(soy), mono-and diglycerides (emulsifier) 
 
The second option is to place the word "Contains" followed by the name of the food source from which the major food allergen is derived, 
immediately after or adjacent to the list of ingredients, in type size that is no smaller than the type size used for the list of ingredients. For 
example: Contains Wheat, Milk, Egg, and Soy 
 
 
      ––––––––––––––––––––––––––––––– Food Allergen Labeling and Consumer Protection Act ––––––––––––––––––––––––––––––– 
                                                                                                        ––––––– 
 
          -   Nutritional information (not appliance to bulk). 
          -   Name and place of business of the manufacturer, packer, or distributor (21 CFR 101.5). 
          -   Quantity of contents (21 CFR 101.7). 
          -   Statement of identity (21 CFR 101.3). 
          -   Presence of artificial flavoring, artificial coloring, or chemical preservative ( 21 CFR 101.22). 
          -   Ingredient statement if the product has two or more ingredients (21 CFR 101.4). 
          -   Presence of major food allergens (21 U.S.C. 343(w)). 
          -   Percent juice ( 21 CFR 101.30), when applicable. 
 
 
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
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1. PURPOSE 

 This procedure describe about system of product recall there is available in market and or in Finished 

Good Warehouse, with the purpose to eliminate / reduce non conformance product in market, because 

of product quality consideration and or food safety.  

 

2. SCOPE 

 This procedure applies to every product that will be recall or return from Finished Good Warehouse, 

distributor, and market related to Food Safety, Halal, and Quality  

 

3. GENERAL DESCRIPTIONS   

3.1. Management, Food Safety Team Leader (FSTL), and Team of Internal Halal Auditor play a role  in 

non conformance product recall methode from Finish Goods Warehouse, distributor, and market. 

3.2. Quality Control play a role in check  the recall product and or return from Finished Good 

Warehouse, distributor, and or market, and give the non conformance products report to the 

related parties. 

3.3. Logistic play a role in products tracing process that will be recall / withdrawn 

3.4. Product recall criteria includes products related to the food safety, endanger to consume, and Halal 

product as contain heavy metals, contain pathogen, chemical contaminant that can harm 

consumers and non Halal raw material. 

3.5. Withdrawn product criteria includes products related to the product quality, product design, 

product formulatian, and others that have no effect with food safety as a change of packaging 

design, change of formulation, allocation of sales, and others. 

3.6. Simulation of product recall and withdrawal procedure is done periodically once a year.  

 

4. DEFINITION 

4.1. Internal side  : parties from PT. Agel Langgeng / Distributor / Makloon which identifies non 

conformities so that the recall / withdrawal product is performed. 

4.2. External side : outside parties of PT. Agel Langgeng / distributor which inform / identifes the 

validity of non conformity product so that the recall/ withdrawal product is performed.  

 Include Supplier, Government Agencies (National Agency For Drug and Food Control Republic of 

Indonesia, The Indonesian Council of Ulama, Department of Health) and end users whose 

information has been validated by internal side. 
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4.3. Product Recall : complete product withdrawal from market that found to be unsuitable and based 

on analysis decided to withdrawn. The recovered product include all product identified as harmful 

and unlawful for consumption. 

4.4. Product Withdrawal  :  product withdrawal or return from distributor who decided to withdrawn. 

penarikan atau pengembalian produk dari FB dan Distributor (FB) yang diputuskan untuk di tarik. 

Withdrawal product include all products related to quality, product design, product formulation, and 

others but not harmfull for consumers. 

 

5. CONTENT OF PROCEDURE 

Management, Food Safety Team Leader (FSTL), Quality Control, Team of Internal Halal Auditor  

5.1. PRODUCT IDENTIFICATION 

Receive internal information and or external about product non conformity. 
 

Quality Control / Food Safety Team Leader / Internal Halal Auditor 

5.2. INITIAL ANALYSIS 

Quality Control / Food Safety Team Leader / Internal Halal Auditor perform the initial 

analysis 

5.2.1. Analyze the product is not appropiate based on internal / external information  

5.2.2. Analysis of properties data quality raw material, production process, and halal 

products. 

5.2.3. Determining the non conformance product withdrawal criteria from market (recall 

and or withdrawal). 

 

Food Safety Team Leader / Internal Halal Auditor 

5.2.4. Make an official letter of withdrawal notice to distributor 

 

Management Representative / Food Ssfety Team Leader / Quality Control 

5.3. Coordinate with central distributor  

 

Central Distributor 

5.4.1. Coordinate with branch distributor and Subdist related to Recall / Withdrawal letter 

from principle  

5.4.2. Branch distributor will pull the product at distributor and agent warehouse 

(Withdrawal – product withdrawal only up to distributor warehouse, Recall – product 

withdrawal until Agent). 
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Logistic 

5.5. PRODUCK WITHDRAWAL 

5.5.1. Coordination with central distributor concerning withdrawal and or return of non 

conforming products located in distributor warehouse, and market. 

5.5.2. Informing to Distribution Centre associated with Distribution Centre stock to be 

withdrawn by coordinating of expired date, type of goods. 

5.5.3. Receiving the recall or return products from distributor / Distribution Centre / 

branch 

 

Quality Control  

5.6. FINAL ANALYSIS 

Quality Control conducts an examination or evaluation of withdrawn or returned products 

from warehouse, distributor, and or market in accordance with the preliminary analysis. 

The examination process include physical products such as product type, packaging type, 

packaging condition, expired date, and production code. 
 

5.7. HANDLING OF WITHDRAWN PRODUCT 

Quality Control / Food Safety Team Leader / Internal Halal Auditor play a role in 

determining and identifying the eligibility status of the product being withdrawn or return in 

order to determine the next process as destroyed (especially for harmful product  / halal 

product to be consumed), rework (which related to quality, formulas, design of packaging 

and others that are not harmful to be consumed). 

 

5.8. CORRECTIVE ACTION  

Doing a review of HACCP Plan, PRP, O-PRP and other related document (PTPP-HTPP). 

 

6. RELATED DOCUMENT 

6.1.  HACCP / ISO 22000 procedure 

 

7. ATTACHMENT / RELATED NOTES 

7.1. Evidence of examination results from QC (BHP)  

7.2. Report on the destruction of finished goods (BAP) 

7.3. Requests for corrective and preventive action (PTPP) – The result of corrective and preventive 

action (HTPP) 

7.4. Inventory deletion 

7.5.Recall / Withdrawal Report  
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3

4
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1

Cleanino with water :

Clean ng process doing at the produci change over at the
end ofthe week or accordlng to the schedule of
sanrtat on

Tlljn ofl the fiicro film ratot and vacuun matot so the.,.
syrup pipe daesnl get clogged

Akeady the flush iank is filled wth waier, cover'the
film sieam and kansferthe syrup flow lo the qain.-"

At the end of we ghlng process, the welghing switch s
changed to the manual position and press washing
(cleaning program)

Water trans{er f.om buffe r ta k lo tlissolvcr t'ank

Water transfer to reseryoir fark, fill until three quarter tank
and close pre-heal ard heat steafi valve.

4

film sieam and kansferthe syrup flow lo the qain. 
-'';r,,r.'

Rinse of the cooker with

Wash the iilie.

ls finished. t can be
and Citric Acid.

attach the lid and ciose the

U,/eigh hot waler as much ,s 100 ko

Water iransfer from buffe r iank lo dissolver tank

Water transfer to reservoir tank, fill until ihree quarlertank
and close pre-freaf and heat stean valve.

PJr in ihe addrliona 'nare.al ro rne ,eservoJr tark
Turn on the m xer so the materialdissolves quicklv

Aciivale lhe feed punp

Cleaninq with Caustic Soda 5o/o on schedLlle

.,t,,

.. 
,r_ 

, i",::*tr.r" " ir
Worohrnq f'oi warer (fu 80'Ci;gmuch as
18o kg for clearfdti,a, Ld 1'

", a, ',
n"' "- u ":

Thermocoi{trol setthE on h - 80"C... tr
'r;r,. .1

Prq-r,eiihressriE a5fr leat = o Bar.

h4pt r,ifo#r must oe orr
\?aqyun piessurc = a Bat

M@rino the remarrrng syrup come out of

{Slgdrain 
pipe

Water faom drain pipe are clean and not
mixed with remaining syrup.

There is no dirt clogg:ng ihe filter

There is no remajning flavor in pump and
flavor hose

Temperaturo of hot water : 70 - 80 'C.

Thernocontrol selling on 70 - 80 'C.

Pre-hea, pressure ard heaf = 0 Bar

Caustic Soda 5% = 5 kg.
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D

lum otf lhe discharge pump

Soak PHE and Mictofiln chamber wih Caustic Soda for
30 minutes.

Open the daain and discaad the Causirc Soda so utiof.

Rinse aga n the PHE / yacuun chanbet \ llh ho\ walet TA
- 80"C. Rinse tho.oughly.

Cltric Acld for 12

t!eppe!-g!ec4!s :

Clean the remnants otthe syrup witf! hot water. After
cleaning, add 2% Caustic Soda solution into tho hopper of
svruo

Cleaninq with Cifrrc 4cid:
After washing prccess wilh Causiic Soda 5olo is finished,
washing process can be continued with Citric Acid 5%

Remove the col/ecfirg charrber, altach ihe cover, and
close the yalve cover

Weigh l^o_ wa'er as nucF as 100 kg

Rernstallthe col/ecilrg cha,flbet ii rtwas removable slate

Turn on the rnixer so ihe malefla dsso ves quickly

Aciirale lhe fee.l pump

Turn ofl the discharge plrnp

R nse agaln lhe PHE / yacuun chatnbet w th hal walet T0
- 80 'C Rinse thoroughly.

The so ut on s seei at the flush pump aa.)

The lvate thal comes out is cear anci ther--
,re not remnanls ci cookng s,v(rp crLrsi
whtch comes out wilh water aga n

Adlusi io the san 1ai on schedu e

Ien-ipe.allrre ol hDt v,,aier: 7Ll - B0'C.

Thernlacantral seili\g an 70'80'C

P/e heal pfessure aral heal = C Bar

C tflc Acld 5% = 5 kg

The sol.rtion is seon at rhe f.rsh pump glass

The waier that comes oL[ is clear and ihere
are not rennants of cookino syrup crusi
which comes out wllh waler again

The weight of caustic soda used is 1 kg for
each hoppor, then fill itwith hot water until
/r ol il
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Leave Caustic Soda in lhe hopperfor % hour, then
it untilfinished.

inject

Fil the hopper wjth hot water, then inject it lnlil f n shed
Repeai 1-2 times so the remaining Caustic Soda is
comp etely drained.

Cleanliness of Cooker
Ciean with hot water and covor the parts with electricity
like:

- Weighing iank
- Buffer tank
- Dissolver tank
- Reservok tank
- Bottom of sugar tank
- Botlom ofglucose tank
- Engine Frame
- Lower ceiling

Wpe the panel with a cloth soaked

Cleanliness of Cooker
Clean w th ho1 waier and cover the parts with e ecki

- Blower
- Top and side body
- Cooling tunne (chai
- Mold
- Conveyor Belt

conveyor belt 3trl
to the
)

Clean the coolin

Turn crn

hoi water

and mold lo dry

and aitached theSprink e er over conveyor belt
washed p the conveyo. be i.

Turn oifthe power of cooker and deposilor

Nct stlck! ard dus\,

Not si cky and dusiy

Noi st ck' and dLrsly

Mold does not drip when pressing ihe
injector

Ihe mat is neatly attached
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1. PURPOSE 

 This procedure describe about system of product recall there is available in market and or in Finished 

Good Warehouse, with the purpose to eliminate / reduce non conformance product in market, because 

of product quality consideration and or food safety.  

 

2. SCOPE 

 This procedure applies to every product that will be recall or return from Finished Good Warehouse, 

distributor, and market related to Food Safety, Halal, and Quality  

 

3. GENERAL DESCRIPTIONS   

3.1. Management, Food Safety Team Leader (FSTL), and Team of Internal Halal Auditor play a role  in 

non conformance product recall methode from Finish Goods Warehouse, distributor, and market. 

3.2. Quality Control play a role in check  the recall product and or return from Finished Good 

Warehouse, distributor, and or market, and give the non conformance products report to the 

related parties. 

3.3. Logistic play a role in products tracing process that will be recall / withdrawn 

3.4. Product recall criteria includes products related to the food safety, endanger to consume, and Halal 

product as contain heavy metals, contain pathogen, chemical contaminant that can harm 

consumers and non Halal raw material. 

3.5. Withdrawn product criteria includes products related to the product quality, product design, 

product formulatian, and others that have no effect with food safety as a change of packaging 

design, change of formulation, allocation of sales, and others. 

3.6. Simulation of product recall and withdrawal procedure is done periodically once a year.  

 

4. DEFINITION 

4.1. Internal side  : parties from PT. Agel Langgeng / Distributor / Makloon which identifies non 

conformities so that the recall / withdrawal product is performed. 

4.2. External side : outside parties of PT. Agel Langgeng / distributor which inform / identifes the 

validity of non conformity product so that the recall/ withdrawal product is performed.  

 Include Supplier, Government Agencies (National Agency For Drug and Food Control Republic of 

Indonesia, The Indonesian Council of Ulama, Department of Health) and end users whose 

information has been validated by internal side. 
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4.3. Product Recall : complete product withdrawal from market that found to be unsuitable and based 

on analysis decided to withdrawn. The recovered product include all product identified as harmful 

and unlawful for consumption. 

4.4. Product Withdrawal  :  product withdrawal or return from distributor who decided to withdrawn. 

penarikan atau pengembalian produk dari FB dan Distributor (FB) yang diputuskan untuk di tarik. 

Withdrawal product include all products related to quality, product design, product formulation, and 

others but not harmfull for consumers. 

 

5. CONTENT OF PROCEDURE 

Management, Food Safety Team Leader (FSTL), Quality Control, Team of Internal Halal Auditor  

5.1. PRODUCT IDENTIFICATION 

Receive internal information and or external about product non conformity. 
 

Quality Control / Food Safety Team Leader / Internal Halal Auditor 

5.2. INITIAL ANALYSIS 

Quality Control / Food Safety Team Leader / Internal Halal Auditor perform the initial 

analysis 

5.2.1. Analyze the product is not appropiate based on internal / external information  

5.2.2. Analysis of properties data quality raw material, production process, and halal 

products. 

5.2.3. Determining the non conformance product withdrawal criteria from market (recall 

and or withdrawal). 

 

Food Safety Team Leader / Internal Halal Auditor 

5.2.4. Make an official letter of withdrawal notice to distributor 

 

Management Representative / Food Ssfety Team Leader / Quality Control 

5.3. Coordinate with central distributor  

 

Central Distributor 

5.4.1. Coordinate with branch distributor and Subdist related to Recall / Withdrawal letter 

from principle  

5.4.2. Branch distributor will pull the product at distributor and agent warehouse 

(Withdrawal – product withdrawal only up to distributor warehouse, Recall – product 

withdrawal until Agent). 
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Logistic 

5.5. PRODUCK WITHDRAWAL 

5.5.1. Coordination with central distributor concerning withdrawal and or return of non 

conforming products located in distributor warehouse, and market. 

5.5.2. Informing to Distribution Centre associated with Distribution Centre stock to be 

withdrawn by coordinating of expired date, type of goods. 

5.5.3. Receiving the recall or return products from distributor / Distribution Centre / 

branch 

 

Quality Control  

5.6. FINAL ANALYSIS 

Quality Control conducts an examination or evaluation of withdrawn or returned products 

from warehouse, distributor, and or market in accordance with the preliminary analysis. 

The examination process include physical products such as product type, packaging type, 

packaging condition, expired date, and production code. 
 

5.7. HANDLING OF WITHDRAWN PRODUCT 

Quality Control / Food Safety Team Leader / Internal Halal Auditor play a role in 

determining and identifying the eligibility status of the product being withdrawn or return in 

order to determine the next process as destroyed (especially for harmful product  / halal 

product to be consumed), rework (which related to quality, formulas, design of packaging 

and others that are not harmful to be consumed). 

 

5.8. CORRECTIVE ACTION  

Doing a review of HACCP Plan, PRP, O-PRP and other related document (PTPP-HTPP). 

 

6. RELATED DOCUMENT 

6.1.  HACCP / ISO 22000 procedure 

 

7. ATTACHMENT / RELATED NOTES 

7.1. Evidence of examination results from QC (BHP)  

7.2. Report on the destruction of finished goods (BAP) 

7.3. Requests for corrective and preventive action (PTPP) – The result of corrective and preventive 

action (HTPP) 

7.4. Inventory deletion 

7.5.Recall / Withdrawal Report  
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Jan Feb Mar Apr May Jun Jul Aug Sept Oct Nov Dec

1 There are no produt recall due to processing error 0 0 0 0 0 0 0 0 0 0 0 0

2 There are no contaminant product in process 0 0 0 0 0 0 0 0 0 0 0 0

3 There are no products that are not suitable for consumption during storage 0 0 0 0 0 0 0 0 0 0 0 0

4 There are no raw materials that are not suitable for use during storage 0 0 0 0 0 0 0 0 0 0 0 0

5 Implementation of integrated pest management on shedule ok ok ok ok ok ok ok ok ok ok ok ok

6 Implementation of personal hygiene and health quality ok ok ok ok ok ok ok ok ok ok ok ok

Bekasi, 10 January 2020

Created by, Approved by,

M. Yusuf Eko Budi Rahardjo

   FSTL            MR

MONITORING OF FOOD SAFETY OBJECTIVE 2019

No Item
Monthly Review
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PT. Agel Langgeng 14 April 2020

Jl. Raya Sultan Agung Km. 27 RT. 002/07; Pondok Ungu Medan Satria, Bekasi Barat 17132

Bekasi West Java Indonesia

Jl. Raya Sultan Agung Km. 27 RT. 002/07; Pondok Ungu Medan Satria, Bekasi Barat 17132

Bekasi West Java Indonesia

10715312574 http://agellanggeng.com/?lang=en_us

Muhammad Yusuf Quality & Improvement Manager

+6221 8854456  yusuf@agel.co.id

■

■

Bali's Best Coffee Candy

Bali's Best Citrus Green Tea Candy

Bali's Best Espresso Candy

Bali's Best Assorted Candy

Bali's Best Latte Candy

Mandy's Caramel Candy

Bali's Best Green Tea Candy

Mandy's Butterscotch Candy

Bali's Best Iced Tea Candy

■

■

■

■
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Heat  : Heating at minimum temperature 94 C 
 
 
 
 
 
 
 
 
UNITED STATES FOOD & DRUG ADMINISTRATION'S PRODUCT HAZARD PROFILE  
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
     Appendix 1 (Hazards Tables) 
     Category:   
     Category No.:  
     Subcategory:   
     Storage:  

Every hour
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■

■

- Possibility contain heavy metal in raw water 
- We prevent it with build Water Treatment Plant (WTP) installation  
 
 
 
 
 
 
 
 
 
 
 
 
UNITED STATES FOOD & DRUG ADMINISTRATION'S PRODUCT HAZARD PROFILE  
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
     Appendix 1 (Hazards Tables) 
     Category:   
     Category No.:  
     Subcategory:   
     Storage:  

Twice a year for water analysis 
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■

■

- Keep in cold storage (the temperature must below 0 C) for some material (e.g. butter) 
- Monitoring the temperature of cold storage and recorded in the checklist form  
 
 
 
 
 
 
UNITED STATES FOOD & DRUG ADMINISTRATION'S PRODUCT HAZARD PROFILE  
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
     Appendix 1 (Hazards Tables) 
     Category:   
     Category No.:  
     Subcategory:   
     Storage:  

Once a day 
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■

■

■

1. Using filter bag in reservoir and additive tank  
2. Metal detector checking 
 
 
 
 
 
 
 
 
UNITED STATES FOOD & DRUG ADMINISTRATION'S PRODUCT HAZARD PROFILE  
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
     Appendix 1 (Hazards Tables) 
     Category:   
     Category No.:  
     Subcategory:   
     Storage:  

1. Once a day in the beginning of shift for filter bag monitoring. 
2. Every hour for metal detector checking. 

1,2

1,0

0,8
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■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

■ ■ ■

Before change production to another product, the machine must be cleaning overall.



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

■

■

■

■

■

■

■

■

■

■

Chemical use for machine sanitation : - Caustic soda  
                                                              - Citric Acid 
 
Chemical use for floor      : Ecolab HC10 
Chemical use for container & machine surfaces  : Ligent dishwashing

■

■

■

■

■

■

■

364

■



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

■

AAG

138

■

■

■

■

■

■

■

■

■

■

■

■

■

■

DD/MMM/YYYY/.....(tracer code)



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

■

■

■

Sampel product from supplier - Analysis and testing - Passed test - sampel for trial machine - Passed test - approval 
supplier 

■

■

■

For all testing (biology and heavy metal) do once a year to an 17025 : 2005 accredited laboratory

■

Overseas Business Dept. receive complain and evidence from customer ---> fill complain form --> distributed to each 
PIC ---> fill action plan form for analysis and action plan from the customer complain ---> submit to Overseas 
Business Dept. for feedback to customer  

■



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

Hari Junanto Slamet

Head Of Operation

5/4/20



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

Updated on: May 05, 2020

PT. Agel Langgeng

Coffee, Tea, and Butter Candy Products – Regular & Centerfill



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

https://unitedsafetyagents.sharefile.com/d-s67d8c28ff744018a
https://www.unitedsafetyagents.com/documents
https://www.unitedsafetyagents.com/documents


DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

https://www.unitedsafetyagents.com
mailto:info@unitedsafetyagents.com
https://www.unitedsafetyagents.com/documents


Updated on: May 05, 2020

PT. Agel Langgeng

Coffee, Tea, and Butter Candy Products – Regular & Centerfill

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

https://unitedsafetyagents.sharefile.com/d-s67d8c28ff744018a
https://www.unitedsafetyagents.com/documents
https://www.unitedsafetyagents.com/documents


DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES

https://www.unitedsafetyagents.com
mailto:info@unitedsafetyagents.com
https://www.unitedsafetyagents.com/documents


No. Description Type Of Comment

1 Related to updating of external issues, internal issues and interested parties Opportunity for Improvement
requirements. Actions to address risks and opportunities should be reviewed 
(SIPOC). The actions should be proportionate to requirements of interested parties
in the food chain.

2 Product knowledge at Marketing should be completed with relevant food safety  Opportunity for Improvement
issue, e.g. contain additives, and intended use.

Signed by,

M. Yusuf
Food Safety Team Leader

3rd Party Audit Report 2020

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



No : SIG.CL.VII.2019.017531

Subject : Result of Analysis

Bogor, July 17, 2019

To : 
PT. Agel Langgeng 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan 67154 

Dear Sir/Madam, 
As your order no : SIG.Mark.R.VII.2019.011770 ,herewith we send the result of analysis 
for the sample as below : 

Name of Sample : Bali's Best Green Tea Latte
Information          : Enclosed

Thank you for your coorperation

Yours Faithfully, 
PT. Saraswanti Indo Genetech 

Robertus B.Aryo
Marketing Manager

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



RESULT OF ANALYSIS

Laporan Hasil Pengujian
No : SIG.LHP.VII.2019.054694

I. Number / Nomor

1.1. Order No. / No. Order : SIG.Mark.R.VII.2019.011770

II. Principal/ Pelanggan

2.1. Name / Nama : PT. Agel Langgeng

2.2. Address / Alamat : 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. 
Pasuruan 67154

2.3. Phone / Telepon : 021-8854456

2.4. Contact Person / Personil Penghubung : Laura Calvarina

III. Sample / Contoh Uji

3.1. Sample Code / Kode Sampel : -

3.2. Batch Number / No Batch : -

3.3. Lot Number / No Lot : -

3.4. Packaging / Kemasan : Package in sealed bag

3.5. Production Date / Tanggal Produksi : -

3.6. Expire Date / Tanggal Kadaluarsa : -

3.7. Factory Name / Nama Pabrik : -

3.8. Factory Address / Alamat Pabrik : -

3.9. Trade Mark / Nama Dagang : -

3.10. Sample Name / Nama Sample : Bali's Best Green Tea Latte

3.11. Other Information / Keterangan Lain : -

3.12. Date of Received / Diterima : July 05, 2019

3.13. Date of Analysis / Tanggal Uji : July 08, 2019 - July 16, 2019

3.14. Type of Analysis / Jenis Uji : Enclosed

IV. Result / Hasil Uji

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 1

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



Result of Analysis
No : SIG.LHP.VII.2019.054694

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 2

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



No. Parameter Unit Result Limit Of Detection Methode

1 Zinc mg / 100 g 0.84 -
18-13-1/MU/SMM-SIG , ICP 

OES

2 Copper mg / kg 1.84 -
18-13-1/MU/SMM-SIG , ICP 

OES

3 Pb mg / kg Not detected 0.009
18-13-1/MU/SMM-SIG , ICP 

OES

4 Sn mg / kg Not detected 3.05
18-13-1/MU/SMM-SIG , ICP 

OES

5 As mg / kg Not detected 0.008
18-13-1/MU/SMM-SIG , ICP 

OES

6 Cd mg / kg Not detected 0.00011
18-13-1/MU/SMM-SIG , ICP 

OES

7 Hg mg / kg Not detected 0.004
18-13-1/MU/SMM-SIG , ICP 

OES

8 Coliform MPN / g <0.3 - SNI ISO 4831 : 2012

9 Enterobacteriaceae colony / g <10 - SNI ISO 21528 - 2 : 2016

10 Salmonella sp. / 25 g Negative - SNI ISO 6579 : 2015

11 Escherichia coli MPN / g <0.3 - SNI ISO 7251 : 2012

12 Staphylococcus aureus colony / g <10 - SNI ISO 6888-1 2012

13 Yeast Mold colony / g <10 - SNI ISO 21527 - 2 : 2012

14 Sulphite mg / kg Not detected 1.6
SNI 01 - 2894 - 1992 chapter 

2.6

15 Moisture content % 1.48 - SNI 3547.1 : 2008 point B.3.1

16 Ash Content % 0.50 - SNI 01-2891-1992, 6.1

17 Saccharose % 40.41 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

18 Reducing sugar % 17.92 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

Bogor,  July 17, 2019

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 3

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



PT. Saraswanti Indo Genetech 

Dwi Yulianto Laksono, S.Si
Laboratory Manager 

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 4

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



No : SIG.CL.VII.2019.017531

Subject : Result of Analysis

Bogor, July 17, 2019

To : 
PT. Agel Langgeng 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan 67154 

Dear Sir/Madam, 
As your order no : SIG.Mark.R.VII.2019.011770 ,herewith we send the result of analysis 
for the sample as below : 

Name of Sample : Bali's Best Latte
Information          : Enclosed

Thank you for your coorperation

Yours Faithfully, 
PT. Saraswanti Indo Genetech 

Robertus B.Aryo
Marketing Manager

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



RESULT OF ANALYSIS

Laporan Hasil Pengujian
No : SIG.LHP.VII.2019.054697

I. Number / Nomor

1.1. Order No. / No. Order : SIG.Mark.R.VII.2019.011770

II. Principal/ Pelanggan

2.1. Name / Nama : PT. Agel Langgeng

2.2. Address / Alamat : 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. 
Pasuruan 67154

2.3. Phone / Telepon : 021-8854456

2.4. Contact Person / Personil Penghubung : Laura Calvarina

III. Sample / Contoh Uji

3.1. Sample Code / Kode Sampel : -

3.2. Batch Number / No Batch : -

3.3. Lot Number / No Lot : -

3.4. Packaging / Kemasan : Package in sealed bag

3.5. Production Date / Tanggal Produksi : -

3.6. Expire Date / Tanggal Kadaluarsa : -

3.7. Factory Name / Nama Pabrik : -

3.8. Factory Address / Alamat Pabrik : -

3.9. Trade Mark / Nama Dagang : -

3.10. Sample Name / Nama Sample : Bali's Best Latte

3.11. Other Information / Keterangan Lain : -

3.12. Date of Received / Diterima : July 05, 2019

3.13. Date of Analysis / Tanggal Uji : July 08, 2019 - July 16, 2019

3.14. Type of Analysis / Jenis Uji : Enclosed

IV. Result / Hasil Uji

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 1

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



Result of Analysis
No : SIG.LHP.VII.2019.054697

No. Parameter Unit Result Limit Of Detection Methode

1 Zinc mg / 100 g 1.71 -
18-13-1/MU/SMM-SIG , ICP 

OES

2 Copper mg / kg 1.55 -
18-13-1/MU/SMM-SIG , ICP 

OES

3 Pb mg / kg Not detected 0.009
18-13-1/MU/SMM-SIG , ICP 

OES

4 Sn mg / kg Not detected 3.05
18-13-1/MU/SMM-SIG , ICP 

OES

5 As mg / kg Not detected 0.008
18-13-1/MU/SMM-SIG , ICP 

OES

6 Cd mg / kg Not detected 0.00011
18-13-1/MU/SMM-SIG , ICP 

OES

7 Hg mg / kg Not detected 0.004
18-13-1/MU/SMM-SIG , ICP 

OES

8 Coliform MPN / g <0.3 - SNI ISO 4831 : 2012

9 Enterobacteriaceae colony / g <10 - SNI ISO 21528 - 2 : 2016

10 Salmonella sp. / 25 g Negative - SNI ISO 6579 : 2015

11 Escherichia coli MPN / g <0.3 - SNI ISO 7251 : 2012

12 Staphylococcus aureus colony / g <10 - SNI ISO 6888-1 2012

13 Yeast Mold colony / g <10 - SNI ISO 21527 - 2 : 2012

14 Sulphite mg / kg Not detected 1.6
SNI 01 - 2894 - 1992 chapter 

2.6

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 2

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



15 Moisture content % 0.67 - SNI 3547.1 : 2008 point B.3.1

16 Ash Content % 0.28 - SNI 01-2891-1992, 6.1

17 Saccharose % 40.89 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

18 Reducing sugar % 21.46 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

Bogor,  July 17, 2019
PT. Saraswanti Indo Genetech 

Dwi Yulianto Laksono, S.Si
Laboratory Manager 

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 3

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



No : SIG.CL.VII.2019.017531

Subject : Result of Analysis

Bogor, July 17, 2019

To : 
PT. Agel Langgeng 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan 67154 

Dear Sir/Madam, 
As your order no : SIG.Mark.R.VII.2019.011770 ,herewith we send the result of analysis 
for the sample as below : 

Name of Sample : Mandy's Caramel
Information          : Enclosed

Thank you for your coorperation

Yours Faithfully, 
PT. Saraswanti Indo Genetech 

Robertus B.Aryo
Marketing Manager

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



RESULT OF ANALYSIS

Laporan Hasil Pengujian
No : SIG.LHP.VII.2019.054700

I. Number / Nomor

1.1. Order No. / No. Order : SIG.Mark.R.VII.2019.011770

II. Principal/ Pelanggan

2.1. Name / Nama : PT. Agel Langgeng

2.2. Address / Alamat : 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. 
Pasuruan 67154

2.3. Phone / Telepon : 021-8854456

2.4. Contact Person / Personil Penghubung : Laura Calvarina

III. Sample / Contoh Uji

3.1. Sample Code / Kode Sampel : -

3.2. Batch Number / No Batch : -

3.3. Lot Number / No Lot : -

3.4. Packaging / Kemasan : Package in sealed bag

3.5. Production Date / Tanggal Produksi : -

3.6. Expire Date / Tanggal Kadaluarsa : -

3.7. Factory Name / Nama Pabrik : -

3.8. Factory Address / Alamat Pabrik : -

3.9. Trade Mark / Nama Dagang : -

3.10. Sample Name / Nama Sample : Mandy's Caramel

3.11. Other Information / Keterangan Lain : -

3.12. Date of Received / Diterima : July 05, 2019

3.13. Date of Analysis / Tanggal Uji : July 08, 2019 - July 16, 2019

3.14. Type of Analysis / Jenis Uji : Enclosed

IV. Result / Hasil Uji

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 1

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



Result of Analysis
No : SIG.LHP.VII.2019.054700

No. Parameter Unit Result Limit Of Detection Methode

1 Zinc mg / 100 g 1.36 -
18-13-1/MU/SMM-SIG , ICP 

OES

2 Copper mg / kg 1.81 -
18-13-1/MU/SMM-SIG , ICP 

OES

3 Pb mg / kg Not detected 0.009
18-13-1/MU/SMM-SIG , ICP 

OES

4 Sn mg / kg Not detected 3.05
18-13-1/MU/SMM-SIG , ICP 

OES

5 As mg / kg Not detected 0.008
18-13-1/MU/SMM-SIG , ICP 

OES

6 Cd mg / kg Not detected 0.00011
18-13-1/MU/SMM-SIG , ICP 

OES

7 Hg mg / kg Not detected 0.004
18-13-1/MU/SMM-SIG , ICP 

OES

8 Yeast Mold colony / g <10 - SNI ISO 21527 - 2 : 2012

9 Staphylococcus aureus colony / g <10 - SNI ISO 6888-1 2012

10 Escherichia coli MPN / g <0.3 - SNI ISO 7251 : 2012

11 Salmonella sp. / 25 g Negative - SNI ISO 6579 : 2015

12 Enterobacteriaceae colony / g <10 - SNI ISO 21528 - 2 : 2016

13 Coliform MPN / g <0.3 - SNI ISO 4831 : 2012

14 Sulphite mg / kg Not detected 1.6
SNI 01 - 2894 - 1992 chapter 

2.6

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 2

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



15 Moisture content % 1.16 - SNI 3547.1 : 2008 point B.3.1

16 Ash Content % 0.74 - SNI 01-2891-1992, 6.1

17 Saccharose % 39.29 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

18 Reducing sugar % 17.68 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

Bogor,  July 17, 2019
PT. Saraswanti Indo Genetech 

Dwi Yulianto Laksono, S.Si
Laboratory Manager 

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 3

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



No : SIG.CL.VII.2019.017531

Subject : Result of Analysis

Bogor, July 17, 2019

To : 
PT. Agel Langgeng 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan 67154 

Dear Sir/Madam, 
As your order no : SIG.Mark.R.VII.2019.011770 ,herewith we send the result of analysis 
for the sample as below : 

Name of Sample : Bali's Best Citrus Green Tea
Information          : Enclosed

Thank you for your coorperation

Yours Faithfully, 
PT. Saraswanti Indo Genetech 

Robertus B.Aryo
Marketing Manager

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



RESULT OF ANALYSIS

Laporan Hasil Pengujian
No : SIG.LHP.VII.2019.054695

I. Number / Nomor

1.1. Order No. / No. Order : SIG.Mark.R.VII.2019.011770

II. Principal/ Pelanggan

2.1. Name / Nama : PT. Agel Langgeng

2.2. Address / Alamat : 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. 
Pasuruan 67154

2.3. Phone / Telepon : 021-8854456

2.4. Contact Person / Personil Penghubung : Laura Calvarina

III. Sample / Contoh Uji

3.1. Sample Code / Kode Sampel : -

3.2. Batch Number / No Batch : -

3.3. Lot Number / No Lot : -

3.4. Packaging / Kemasan : Package in sealed bag

3.5. Production Date / Tanggal Produksi : -

3.6. Expire Date / Tanggal Kadaluarsa : -

3.7. Factory Name / Nama Pabrik : -

3.8. Factory Address / Alamat Pabrik : -

3.9. Trade Mark / Nama Dagang : -

3.10. Sample Name / Nama Sample : Bali's Best Citrus Green Tea

3.11. Other Information / Keterangan Lain : -

3.12. Date of Received / Diterima : July 05, 2019

3.13. Date of Analysis / Tanggal Uji : July 08, 2019 - July 16, 2019

3.14. Type of Analysis / Jenis Uji : Enclosed

IV. Result / Hasil Uji

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 1

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



Result of Analysis
No : SIG.LHP.VII.2019.054695

No. Parameter Unit Result Limit Of Detection Methode

1 Zinc mg / 100 g Not detected 0.015
18-13-1/MU/SMM-SIG , ICP 

OES

2 Copper mg / kg 1.44 -
18-13-1/MU/SMM-SIG , ICP 

OES

3 Pb mg / kg Not detected 0.009
18-13-1/MU/SMM-SIG , ICP 

OES

4 Sn mg / kg Not detected 3.05
18-13-1/MU/SMM-SIG , ICP 

OES

5 As mg / kg Not detected 0.008
18-13-1/MU/SMM-SIG , ICP 

OES

6 Cd mg / kg Not detected 0.00011
18-13-1/MU/SMM-SIG , ICP 

OES

7 Hg mg / kg Not detected 0.004
18-13-1/MU/SMM-SIG , ICP 

OES

8 Coliform MPN / g <0.3 - SNI ISO 4831 : 2012

9 Enterobacteriaceae colony / g <10 - SNI ISO 21528 - 2 : 2016

10 Salmonella sp. / 25 g Negative - SNI ISO 6579 : 2015

11 Escherichia coli MPN / g <0.3 - SNI ISO 7251 : 2012

12 Staphylococcus aureus colony / g <10 - SNI ISO 6888-1 2012

13 Yeast Mold colony / g <10 - SNI ISO 21527 - 2 : 2012

14 Sulphite mg / kg Not detected 1.6
SNI 01 - 2894 - 1992 chapter 

2.6

15 Moisture content % 1.93 -
SNI 01-2891 - 1992, point 5 . 

1

16 Ash Content % 0.22 - SNI 01-2891-1992, 6.1

17 Saccharose % 42.24 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 2

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



18 Reducing sugar % 23.25 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

Bogor,  July 17, 2019
PT. Saraswanti Indo Genetech 

Dwi Yulianto Laksono, S.Si
Laboratory Manager 

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 3

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



No : SIG.CL.VII.2019.017531

Subject : Result of Analysis

Bogor, July 17, 2019

To : 
PT. Agel Langgeng 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan 67154 

Dear Sir/Madam, 
As your order no : SIG.Mark.R.VII.2019.011770 ,herewith we send the result of analysis 
for the sample as below : 

Name of Sample : Bali's Best Coffee
Information          : Enclosed

Thank you for your coorperation

Yours Faithfully, 
PT. Saraswanti Indo Genetech 

Robertus B.Aryo
Marketing Manager

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



RESULT OF ANALYSIS

Laporan Hasil Pengujian
No : SIG.LHP.VII.2019.054698

I. Number / Nomor

1.1. Order No. / No. Order : SIG.Mark.R.VII.2019.011770

II. Principal/ Pelanggan

2.1. Name / Nama : PT. Agel Langgeng

2.2. Address / Alamat : 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. 
Pasuruan 67154

2.3. Phone / Telepon : 021-8854456

2.4. Contact Person / Personil Penghubung : Laura Calvarina

III. Sample / Contoh Uji

3.1. Sample Code / Kode Sampel : -

3.2. Batch Number / No Batch : -

3.3. Lot Number / No Lot : -

3.4. Packaging / Kemasan : Package in sealed bag

3.5. Production Date / Tanggal Produksi : -

3.6. Expire Date / Tanggal Kadaluarsa : -

3.7. Factory Name / Nama Pabrik : -

3.8. Factory Address / Alamat Pabrik : -

3.9. Trade Mark / Nama Dagang : -

3.10. Sample Name / Nama Sample : Bali's Best Coffee

3.11. Other Information / Keterangan Lain : -

3.12. Date of Received / Diterima : July 05, 2019

3.13. Date of Analysis / Tanggal Uji : July 08, 2019 - July 16, 2019

3.14. Type of Analysis / Jenis Uji : Enclosed

IV. Result / Hasil Uji

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 1

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



Result of Analysis
No : SIG.LHP.VII.2019.054698

No. Parameter Unit Result Limit Of Detection Methode

1 Sn mg / kg Not detected 3.05
18-13-1/MU/SMM-SIG , ICP 

OES

2 Pb mg / kg Not detected 0.009
18-13-1/MU/SMM-SIG , ICP 

OES

3 Copper mg / kg 1.97 -
18-13-1/MU/SMM-SIG , ICP 

OES

4 Zinc mg / 100 g 0.99 -
18-13-1/MU/SMM-SIG , ICP 

OES

5 As mg / kg Not detected 0.008
18-13-1/MU/SMM-SIG , ICP 

OES

6 Cd mg / kg Not detected 0.00011
18-13-1/MU/SMM-SIG , ICP 

OES

7 Hg mg / kg Not detected 0.004
18-13-1/MU/SMM-SIG , ICP 

OES

8 Staphylococcus aureus colony / g <10 - SNI ISO 6888-1 2012

9 Yeast Mold colony / g <10 - SNI ISO 21527 - 2 : 2012

10 Escherichia coli MPN / g <0.3 - SNI ISO 7251 : 2012

11 Salmonella sp. / 25 g Negative - SNI ISO 6579 : 2015

12 Enterobacteriaceae colony / g <10 - SNI ISO 21528 - 2 : 2016

13 Coliform MPN / g <0.3 - SNI ISO 4831 : 2012

14 Sulphite mg / kg Not detected 1.6
SNI 01 - 2894 - 1992 chapter 

2.6

No. 28/F-PP/SMM-SIG
Revisi : 3
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15 Moisture content % 1.35 - SNI 3547.1 : 2008 point B.3.1

16 Ash Content % 0.19 - SNI 01-2891-1992, 6.1

17 Saccharose % 41.29 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

18 Reducing sugar % 21.29 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

Bogor,  July 17, 2019
PT. Saraswanti Indo Genetech 

Dwi Yulianto Laksono, S.Si
Laboratory Manager 

No. 28/F-PP/SMM-SIG
Revisi : 3
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No : SIG.CL.VII.2019.017531

Subject : Result of Analysis

Bogor, July 17, 2019

To : 
PT. Agel Langgeng 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan 67154 

Dear Sir/Madam, 
As your order no : SIG.Mark.R.VII.2019.011770 ,herewith we send the result of analysis 
for the sample as below : 

Name of Sample : Bali's Best Espresso Candy
Information          : Enclosed

Thank you for your coorperation

Yours Faithfully, 
PT. Saraswanti Indo Genetech 

Robertus B.Aryo
Marketing Manager

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



RESULT OF ANALYSIS

Laporan Hasil Pengujian
No : SIG.LHP.VII.2019.054696

I. Number / Nomor

1.1. Order No. / No. Order : SIG.Mark.R.VII.2019.011770

II. Principal/ Pelanggan

2.1. Name / Nama : PT. Agel Langgeng

2.2. Address / Alamat : 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. 
Pasuruan 67154

2.3. Phone / Telepon : 021-8854456

2.4. Contact Person / Personil Penghubung : Laura Calvarina

III. Sample / Contoh Uji

3.1. Sample Code / Kode Sampel : -

3.2. Batch Number / No Batch : -

3.3. Lot Number / No Lot : -

3.4. Packaging / Kemasan : Package in sealed bag

3.5. Production Date / Tanggal Produksi : -

3.6. Expire Date / Tanggal Kadaluarsa : -

3.7. Factory Name / Nama Pabrik : -

3.8. Factory Address / Alamat Pabrik : -

3.9. Trade Mark / Nama Dagang : -

3.10. Sample Name / Nama Sample : Bali's Best Espresso Candy

3.11. Other Information / Keterangan Lain : -

3.12. Date of Received / Diterima : July 05, 2019

3.13. Date of Analysis / Tanggal Uji : July 08, 2019 - July 16, 2019

3.14. Type of Analysis / Jenis Uji : Enclosed

IV. Result / Hasil Uji

No. 28/F-PP/SMM-SIG
Revisi : 3
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Result of Analysis
No : SIG.LHP.VII.2019.054696

No. 28/F-PP/SMM-SIG
Revisi : 3
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No. Parameter Unit Result Limit Of Detection Methode

1 Zinc mg / 100 g 1.07 -
18-13-1/MU/SMM-SIG , ICP 

OES

2 Copper mg / kg 1.71 -
18-13-1/MU/SMM-SIG , ICP 

OES

3 Pb mg / kg Not detected 0.009
18-13-1/MU/SMM-SIG , ICP 

OES

4 Sn mg / kg Not detected 3.05
18-13-1/MU/SMM-SIG , ICP 

OES

5 As mg / kg Not detected 0.008
18-13-1/MU/SMM-SIG , ICP 

OES

6 Cd mg / kg Not detected 0.00011
18-13-1/MU/SMM-SIG , ICP 

OES

7 Hg mg / kg Not detected 0.004
18-13-1/MU/SMM-SIG , ICP 

OES

8 Coliform MPN / g <0.3 - SNI ISO 4831 : 2012

9 Enterobacteriaceae colony / g <10 - SNI ISO 21528 - 2 : 2016

10 Salmonella sp. / 25 g Negative - SNI ISO 6579 : 2015

11 Escherichia coli MPN / g <0.3 - SNI ISO 7251 : 2012

12 Staphylococcus aureus colony / g <10 - SNI ISO 6888-1 2012

13 Yeast Mold colony / g <10 - SNI ISO 21527 - 2 : 2012

14 Sulphite mg / kg Not detected 1.6
SNI 01 - 2894 - 1992 chapter 

2.6

15 Moisture content % 0.66 - SNI 3547.1 : 2008 point B.3.1

16 Ash Content % 0.41 - SNI 01-2891-1992, 6.1

17 Saccharose % 41.80 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

18 Reducing sugar % 17.74 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

Bogor,  July 17, 2019

No. 28/F-PP/SMM-SIG
Revisi : 3
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PT. Saraswanti Indo Genetech 

Dwi Yulianto Laksono, S.Si
Laboratory Manager 

No. 28/F-PP/SMM-SIG
Revisi : 3
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No : SIG.CL.VII.2019.017531

Subject : Result of Analysis

Bogor, July 17, 2019

To : 
PT. Agel Langgeng 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. Pasuruan 67154 

Dear Sir/Madam, 
As your order no : SIG.Mark.R.VII.2019.011770 ,herewith we send the result of analysis 
for the sample as below : 

Name of Sample : Bali's Best Classic Iced Tea
Information          : Enclosed

Thank you for your coorperation

Yours Faithfully, 
PT. Saraswanti Indo Genetech 

Robertus B.Aryo
Marketing Manager
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RESULT OF ANALYSIS

Laporan Hasil Pengujian
No : SIG.LHP.VII.2019.054699

I. Number / Nomor

1.1. Order No. / No. Order : SIG.Mark.R.VII.2019.011770

II. Principal/ Pelanggan

2.1. Name / Nama : PT. Agel Langgeng

2.2. Address / Alamat : 
Jl. Kabupaten, Desa Cangkringmalang, Kec. Beji, Kab. 
Pasuruan 67154

2.3. Phone / Telepon : 021-8854456

2.4. Contact Person / Personil Penghubung : Laura Calvarina

III. Sample / Contoh Uji

3.1. Sample Code / Kode Sampel : -

3.2. Batch Number / No Batch : -

3.3. Lot Number / No Lot : -

3.4. Packaging / Kemasan : Package in sealed bag

3.5. Production Date / Tanggal Produksi : -

3.6. Expire Date / Tanggal Kadaluarsa : -

3.7. Factory Name / Nama Pabrik : -

3.8. Factory Address / Alamat Pabrik : -

3.9. Trade Mark / Nama Dagang : -

3.10. Sample Name / Nama Sample : Bali's Best Classic Iced Tea

3.11. Other Information / Keterangan Lain : -

3.12. Date of Received / Diterima : July 05, 2019

3.13. Date of Analysis / Tanggal Uji : July 08, 2019 - July 16, 2019

3.14. Type of Analysis / Jenis Uji : Enclosed

IV. Result / Hasil Uji

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 1
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Result of Analysis
No : SIG.LHP.VII.2019.054699

No. Parameter Unit Result Limit Of Detection Methode

1 Hg mg / kg Not detected 0.004
18-13-1/MU/SMM-SIG , ICP 

OES

2 Cd mg / kg Not detected 0.00011
18-13-1/MU/SMM-SIG , ICP 

OES

3 Zinc mg / 100 g 0.77 -
18-13-1/MU/SMM-SIG , ICP 

OES

4 Copper mg / kg 1.83 -
18-13-1/MU/SMM-SIG , ICP 

OES

5 Pb mg / kg Not detected 0.009
18-13-1/MU/SMM-SIG , ICP 

OES

6 Sn mg / kg Not detected 3.05
18-13-1/MU/SMM-SIG , ICP 

OES

7 As mg / kg Not detected 0.008
18-13-1/MU/SMM-SIG , ICP 

OES

8 Yeast Mold colony / g <10 - SNI ISO 21527 - 2 : 2012

9 Staphylococcus aureus colony / g <10 - SNI ISO 6888-1 2012

10 Escherichia coli MPN / g <0.3 - SNI ISO 7251 : 2012

11 Salmonella sp. / 25 g Negative - SNI ISO 6579 : 2015

12 Enterobacteriaceae colony / g <10 - SNI ISO 21528 - 2 : 2016

13 Coliform MPN / g <0.3 - SNI ISO 4831 : 2012

14 Sulphite mg / kg Not detected 1.6
SNI 01 - 2894 - 1992 chapter 

2.6

No. 28/F-PP/SMM-SIG
Revisi : 3
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15 Moisture content % 2.66 - SNI 3547.1 : 2008 point B.3.1

16 Ash Content % 0.44 - SNI 01-2891-1992, 6.1

17 Saccharose % 40.04 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

18 Reducing sugar % 20.42 -
18-8-8/MU/SMM-SIG , Luff-

Schoorl

Bogor,  July 17, 2019
PT. Saraswanti Indo Genetech 

Dwi Yulianto Laksono, S.Si
Laboratory Manager 

No. 28/F-PP/SMM-SIG
Revisi : 3

Result of analysis page 3

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START AND END DATES



Home !  FSMA Data !  Firm/Supplier Evaluation Resources
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Data Dashboard Home(../index.htm)
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Firm/Supplier Evaluation Resources
The FDA firm and supplier database available on this site includes data associated with inspections
classification, inspections citations, compliance actions, recalls, and imports.

Three FDA FSMA rules (Foreign Supplier Verification Programs (FSVP) for Importers of Food for Hu-
mans and Animals

; Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Hu-
man Food

; and Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for
Food for Animals

) require that importers and facilities perform certain risk-based activities to verify that their

Search by Firm Name or FEI NumberSearch by Firm Name or FEI Number Help#

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-foreign-sup-
plier-verification-programs-fsvp-importers-food-humans-and-animals)

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-
controls-human-food)

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-
controls-animal-food)

No data found

3012014899
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suppliers are meeting applicable U.S. food safety standards. Under these rules, you must evaluate,
among other things, the applicable FDA food safety regulations and information relevant to the
supplier's compliance with those regulations, including whether the supplier is the subject of an FDA
warning letter, import alert, or other FDA compliance action related to food safety, and document
the evaluation.

Below is a list of publicly available resources that can be used to meet the requirement set out in
these regulations as well as information on their use:

Warning LettersWarning Letters

Import AlertsImport Alerts

RecallsRecalls

Import RefusalsImport Refusals

Inspection ClassificationsInspection Classifications

Other Compliance ResourcesOther Compliance Resources
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Contact
Questions and
comments pertaining
to the FDA Data
Dashboard and
source data may be
directed by email to:
FDADataDashboard@fda.hhs.gov
(mailto:FDADataDashboard@fda.hhs.gov)
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Home
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Approved
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Importers
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Language Assistance Available: Español
 | ᔺ℆Ӿ෈
 | Tiếng Việt

 | 한국어
 | Tagalog
 | Русский
العربیة | 

 | Kreyòl Ayisyen
 | Français
 | Polski
 | Português

 | Italiano
 | Deutsch

 | ෭๜承
فارسی | 

 | English

Summary

Import
Refusals

(../cd/impsummary.htm)

(../cd/imprefusals.htm)

TPP
Participants
(tpp.htm)

(https://www.fda.gov/about-fda/about-website/language-assistance-services#spanish)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#chinese)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#vietnamese)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#korean)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#tagalog)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#russian)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#arabic)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#creole)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#french)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#polish)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#portuguese)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#italian)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#german)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#japanese)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#farsi)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#english)

Accessibility
(https://www.fda.gov/about-
fda/about-website/internet-

accessibility)

Careers
(https://www.fda.gov/about-
fda/jobs-and-training-fda)

FDA
Basics
(https://www.fda.gov/about-
fda/transparency/fda-basics)

FOIA
(https://www.fda.gov/regulatory-

information/freedom-
information)

No FEAR
Act

(https://www.fda.gov/about-
fda/jobs-and-training-

fda/no-fear-act)

Nondiscrimination
(https://www.fda.gov/about-
fda/about-website/fda-
nondiscrimination-notice)

Website
Policies

(https://www.fda.gov/about-
fda/about-website/website-

policies)
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Firm/Supplier Evaluation Resources
The FDA firm and supplier database available on this site includes data associated with inspections
classification, inspections citations, compliance actions, recalls, and imports.

Three FDA FSMA rules (Foreign Supplier Verification Programs (FSVP) for Importers of Food for Hu-
mans and Animals

; Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Hu-
man Food

; and Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for
Food for Animals

) require that importers and facilities perform certain risk-based activities to verify that their
suppliers are meeting applicable U.S. food safety standards. Under these rules, you must evaluate,
among other things, the applicable FDA food safety regulations and information relevant to the
supplier's compliance with those regulations, including whether the supplier is the subject of an FDA
warning letter, import alert, or other FDA compliance action related to food safety, and document
the evaluation.

Search by Firm Name or FEI Search by Firm Name or FEI NumberNumber Help#

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-foreign-supplier-verification-
programs-fsvp-importers-food-humans-and-animals)

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-controls-human-
food)

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-controls-animal-
food)

No data found

3012014899

https://datadashboard.fda.gov/ora/index.htm
https://datadashboard.fda.gov/ora/index.htm
https://datadashboard.fda.gov/ora/fd/index.htm
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https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-foreign-supplier-verification-programs-fsvp-importers-food-humans-and-animals
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-controls-human-food
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-controls-animal-food


Below is a list of publicly available resources that can be used to meet the requirement set out in
these regulations as well as information on their use:

Warning LettersWarning Letters

Import AlertsImport Alerts

RecallsRecalls

Import RefusalsImport Refusals

Inspection Inspection ClassificationsClassifications

Other Compliance Other Compliance ResourcesResources
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Contact
Questions and
comments pertaining
to the FDA Data
Dashboard and
source data may be
directed by email to:
FDADataDashboard@fda.hhs.gov
(mailto:FDADataDashboard@fda.hhs.gov)

Dashboard
Home
(../index.htm)

Compliance
Dashboards

Inspections

Compliance
Actions

Recalls

Imports
Summary

Import
Refusals

(../cd/index.htm)

(../cd/inspections.htm)

(../cd/complianceactions.htm)

(../cd/recalls.htm)

(../cd/impsummary.htm)
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Search
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Approved
VQIP
Importers
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Participants
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API
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(../howto.htm)
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Language Assistance Available: Español
 | 繁體中⽂
 | Tiếng Việt

 | 한국어
 | Tagalog
 | Русский
العربیة | 

 | Kreyòl Ayisyen
 | Français
 | Polski
 | Português

 | Italiano
 | Deutsch

 | ⽇本語
فارسی | 

 | English

Imports
Entry

(../cd/imprefusals.htm)

(../cd/impentry.htm)

(https://www.fda.gov/about-fda/about-website/language-assistance-services#spanish)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#chinese)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#vietnamese)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#korean)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#tagalog)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#russian)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#arabic)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#creole)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#french)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#polish)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#portuguese)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#italian)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#german)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#japanese)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#farsi)
(https://www.fda.gov/about-fda/about-website/language-assistance-services#english)

Accessibility
(https://www.fda.gov/about-
fda/about-website/internet-

accessibility)

Careers
(https://www.fda.gov/about-
fda/jobs-and-training-fda)

FDA
Basics
(https://www.fda.gov/about-

fda/transparency/fda-
basics)

FOIA
(https://www.fda.gov/regulatory-

information/freedom-
information)

No FEAR
Act

(https://www.fda.gov/about-
fda/jobs-and-training-

fda/no-fear-act)

Nondiscrimination
(https://www.fda.gov/about-
fda/about-website/fda-
nondiscrimination-notice)

Website
Policies

(https://www.fda.gov/about-
fda/about-website/website-

policies)
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