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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 27 through 35 for substantiation of the FSVP QI's / PCQI's qualifications and certifications.  
 
Per §1.513, this food is imported from a country with an officially recognized or equivalent food safety system and the above-named 
facility is in compliance with State, local, county, tribal, or other applicable non-Federal food safety law including relevant laws and 
regulations of foreign countries.  
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■

■

■

■

■

■

■

■

■

■

■

Bee's Inn New Zealand Rewarewa Honey and Manuka Honey

Claudio Innocenti (PCQI. Member, USA LLC) April 02, 2021 April 17, 2021



Bee's Inn New Zealand Rewarewa Honey and Manuka Honey

Claudio Innocenti (PCQI. Member, USA LLC) April 02, 2021 April 17, 2021



Tuff Bear, LLC

1013 North 3rd Avenue

Wausau Wisconsin United States

1013 North 3rd Avenue

Wausau Wisconsin United States

+1 (715) 574-3952 sales@tuffbear.com

Mr. Warren Pope Owner / Commercial Rep.

Bee's Inn 16802114790

27 West Road Road 1

Ohaupo Waikato, 3881 New Zealand

NZ Post Centre, 106A Great South Road

Ohaupo Waikato, 3881 New Zealand

07 823 6513 dave-west@xtra.co.nz

Mr. David West Commercial Rep.

Claudio Innocenti

Partner & Preventive Controls Qualified Individual. April 17, 2021

Rewarewa and Manuka Honey. 
–––––– 
Rewarena Honey 
Manuka Honey UMF 5+ 
Manuka Honey UMF 10+ 
Manuka Honey UMF 15+ 
Manuka Honey UMF 20+

■ ■ ■  
Verified & Approved. 

 
––– 

 
See Addendum.

William J. Barber

Preventive Controls Qualified Individual. April 17, 2021

■
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■ ■ ■

Bee's Inn's HACCP Plan received. 
     Dated: April 2021. 
     Plan Entitled: HACCP plan for the production of Honey at 27 West Road, Ohaupa. 
     Contains: Hazard Analysis, Critical Control Points, Critical Limits, Monitoring, Corrective Actions,  
                     Verification, and Documentation. 
Bee's Inn's HACCP Application Procedures received. 
     Ministry for Primary Industries, Operational Code: Processing of Bee Products 
     Dated: December 15, 2017. 

■ ■ ■

Bee's Inn's RMP & OAS Verification Audit - Limited Scope Processor Audit Report received. 
     Dated: November 30, 2020. 
     Re-audit Due Date: 6 months. 
     Audit Grade: Acceptable 
     Number of Minor Non-conformities: A total of 1 non-conformances were raised as a result of this  
          assessment and will need to be closed out by the action by date. A total of 5 observations were noted 
          in the interests of continued improvement. 
     Note: On-site audit report was not relied upon to approve this foreign supplier.

■ ■ ■

Certificate of Analysis received from supplier. 
     Dated: April 12, 2021. 
     Tested for: Pesticides. 
     Laboratory: Analytica Laboratories. 
     Note: We recommend that recent certificate(s) of analysis be acquired by importer for testing   
               conducted to determine that product has been effectively processed to control for all FDA   
               identified biological and chemical hazards (preferably by an ISO 17025-accredited laboratory). 

Completed Foreign Supplier FSVP Questionnaire received. 
     Dated: April 14, 2021. 
     Completed by: Christine West. 
Receipt of Incoming Honey for Process and Packing Procedures received. 
Personal Competencies and Training Procedures received. 
Hygienic Practices Procedures received. 
Procedures for Non-conforming Product and Recall received. 
 

■ ■ ■

■

Product Label received. Label clearly identifies any 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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https://www.unitedsafetyagents.com/documents


 
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. 
 
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
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No. 01 

 
––––––––––––––– 

 
No. 02 

 
 
 
 

––––––––––––––– 
 

No. 03 
 
 
 
 

–––––––––––––––

 
April 13, 2019 
 
––––––––––––––––– 
 
April 16, 2020 
 
 
 
 
––––––––––––––––– 
 
April 17, 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. 
 
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
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

 
2

 
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.  
 
USA recommends that FSVP 
Importer conduct independent 
laboratory testing on product 
samples (preferably by an ISO 
17025-accredited laboratory) 
on a regular basis to confirm 
that supplier has effectively 
controlled (and continues to 
control) all FDA identified 
biological hazards. 

■

 
––––––––––––––––––––––––– 
----- HAZARD PROFILE ----- 
------------ SOURCE ------------ 
 
Appendix 1 (Hazards Tables) 
Category: Food Sweeteners. 
Category No.: 03. 
Subcategory: Honey (Liquid). 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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01. Supplier utilizes raw material supplier approval  
      procedures to control for hazards posed by biological  
      agents. 
 
      Details: Biological hazards include: pathogenic  
                   microorganisms - Clostridium spp, Bacillus  
                   spp. Visual inspection and removal of infested 
                   combs and good hygienic practices will  
                   minimize contamination i.e. cleaning of the  
                   pricker and equipment i.e. uncapping knife.  
                   Honey supers are to be covered when  
                   transporting honey to the processing factory to 
                   minimize contamination. 
 
      Details: Clostridium botulinum - risk medium. Ensure  
                   all equipment is thoroughly cleaned using 
                   approved cleaning maintenance compound -  
                   microdect 750B 10 - 20ml per litre of water  
                   applied at a temperature of 60c for 10-20  
                   minutes then washed off and dried before use. 
 
 
––––––––––––––––––––NOTE––––––––––––––––––––– 
 
00. Honey has good antibacterial activity against  
      numerous microorganisms of many different genera.  
      Likelihood of hazard is very low. 
 
 
We respectfully request a copy of Bee's Inn's supplier 
approval procedures and independent laboratory testing 
results for biological hazards (if available).  

––––––– 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.  
 
USA recommends that FSVP 
Importer conduct independent 
laboratory testing on product 
samples (preferably by an ISO 
17025-accredited laboratory) 
on a regular basis to confirm 
that supplier has effectively 
controlled (and continues to 
control) all FDA identified 
chemical hazards.

■

■

■

 
––––––––––––––––––––––––– 
----- HAZARD PROFILE ----- 
------------ SOURCE ------------ 
 
Appendix 1 (Hazards Tables) 
Category: Food Sweeteners. 
Category No.: 03. 
Subcategory: Honey (Liquid). 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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––––––– SUPPLIER CONTROL MEASURES ––––––– 
–––––––––––––––––––––––––––––––––––––––––––

01. Supplier utilizes laboratory testing to control  
      hazards posed by chemical agents. 
 
02. Supplier also utilizes CGMPs (for beekeeping) and  
      raw material supplier approval procedures to control  
      for hazards posed by chemical agents. 
 
      Details: Each consignment of honey is to have a  
                   Harvest Declaration to confirm the controls  
                   applied are intended to minimize the risks to  
                   human health from agricultural chemicals -  
                   pesticides, herbicides and Tutin in honey. 
 
      Details: A register of approved and non-approved  
                   maintenance chemical compounds is to be  
                   kept. Measuring containers are to be labelled  
                   for chemical use only. Personal are to be  
                   trained in the correct handling and use of  
                   chemicals. Directions posted on the wall.  
                   Equipment and contact surfaces are to be  
                   thoroughly washed off after exposure to any  
                   maintenance compound. Empty chemical  
                   containers are to be disposed of according to  
                   manufactures instructions and not re-used for  
                   any purpose within the facility. 
 
––––––––––––––––––––NOTE––––––––––––––––––––– 
 
USA recommends that FSVP Importer conduct 
independent laboratory testing on product samples 
(preferably by an ISO 17025-accredited laboratory) on a 
regular basis to confirm that supplier has effectively 
controlled (and continues to control) all FDA identified 
chemical hazards. 
 



 
–

 
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: Food Sweeteners. 
Category No.: 03. 
Subcategory: Honey (Liquid). 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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01. Supplier certifies that: 
 
      A) there are NO allergens 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. 
 
      E) Honey is to be tested for Tutin by an Accredited  
            Laboratory before sale. 
 
––––––––––––––––––––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.  
 
USA recommends that FSVP 
Importer conduct independent 
laboratory testing on product 
samples (preferably by an ISO 
17025-accredited laboratory) 
on a regular basis to confirm 
that supplier has effectively 
controlled (and continues to 
control) all FDA identified 
environmental hazards. 

 
––––––––––––––––––––––––– 
----- HAZARD PROFILE ----- 
------------ SOURCE ------------ 
 
Appendix 1 (Hazards Tables) 
Category: Food Sweeteners. 
Category No.: 03. 
Subcategory: Honey (Liquid). 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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01. The FDA does not recognize any processes or  
      environmental hazards in reference to this product  
      type.  
 
            Appendix 1 (Hazards Tables) 
            Category: Food Sweeteners. 
            Subcategory: Honey (Liquid). 

––––––– 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: Food Sweeteners. 
Category No.: 03. 
Subcategory: Honey (Liquid). 
––––––––––––––––––––––––– 
–––––––––––––––––––––––––
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01. Supplier utilizes visual inspection and  
      filtering/straining to control hazards posed by physical 
      agents. 
 
02. Supplier also utilizes a glass/breakable plastic policy. 
 
03. Supplier sieves finished products. 
 
 
 
––––––––––––––––––––NOTE––––––––––––––––––––– 
     -------------------- Internal SOPS -------------------- 
 
01. Dust/Dirt - Do not place supers of honey directly on  
      the ground. Place on clean stainless steel drip trays in  
      the apiary, during transport and in the extraction area. 
 
02. Insect debris and wax particles - Use double filtration  
      down to 200 micron. 
 
03. Honey jars - inspect honey jars prior to filling -  
      discard any damaged or contaminated containers. 
 
04. Metal - Regularly inspect all metal tools and  
      equipment for wear, rust or damage. Do not use honey 
      if contamination is found. 
 

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



Bee's Inn

27 West Road Road 1, Ohaupo, Waikato, 3881, New Zealand.

Rewarewa and Manuka Honey.

■

■

■

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

■

■

■

■

■

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.

■

No, as of this FSVP Plan's Review End date, USA has no knowledge

of any recall undertaken by supplier.

■
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■

■

■

■

No, as of this FSVP Plan's Review End date,

USA has no knowledge of any lot/batch testing positive for any FDA-identified hazard(s).

Yes, supplier (either directly, or through the FSVP Importer) has

provided timely and adequate responses to our inquiries and requests.

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

■

C. Innocenti (PCQI. Member, USA LLC)

■

Supplier has been verified and their products have been approved for importation.

USA recommends that FSVP Importer conduct independent laboratory testing on product samples (preferably by an ISO 
17025-accredited laboratory) on a regular basis to confirm that supplier has effectively controlled (and continues to control) all 
FDA identified hazards. 
 
Supplier follows CGMPs and utilizes an established food safety program. 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.
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No claims have been made against the raw materiel / product type. 
 
Reference materials in the public domain define honey as “a thick, sweet, syrupy substance that bees make as food from the nectar of plants 
or secretions of living parts of plants and store in honeycombs.”2 FDA has concluded that this definition accurately reflects the common 
usage of the term “honey.”

The operators, Chris and Dave operate Bee's Inn as part of their beekeeping business, which focuses on production of honey and providing 
pollination services.  
 
Note: The previous plant burnt down in April 2019 and the operators are in the process of rebuilding a new facility on the existing concrete 
pad. Stage one is complete and operational and consists of an office, an extraction room, a packing room, and a hot room. The latter is 
currently operating as a storage area. Stage 2 is the larger storage area and is currently framed up and awaiting a roof and wall cladding. 
 
Ongoing verification will be required upon completion of new plant.

Supplier certifies that laboratory testing is a part of their food safety program, but has not provided testing result. 
 
USA recommends that FSVP Importer conduct independent laboratory testing on product samples (preferably by an ISO 17025-accredited 
laboratory) on a regular basis to confirm that supplier has effectively controlled (and continues to control) all FDA identified environmental 
hazards. 

Supplier certifies that: A) there are NO allergens 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: 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), tthe 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.

Supplier certifies that packaging is accredited for food use. Ambient shipping and handling requirements. 
 
Labeling of retail packs as specified in the Food Standards Code.
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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. 

Yes. The previous plant burnt down in April 2019 and the operators are in the process of rebuilding a new facility on the existing concrete 
pad. Stage one is complete and operational and consists of an office, an extraction room, a packing room, and a hot room. The latter is 
currently operating as a storage area. Stage 2 is the larger storage area and is currently framed up and awaiting a roof and wall cladding. 
 
Ongoing verification will be required upon completion of new plant.  
 
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.

Supplier follows CGMPs and utilizes an established food safety program. 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. 
 
Instructions. 
 
Verify that each shipment of creamed honey were produced by Bee’s Inn, located at 27 West Road RD 1, Ohaupo, Waikato 3881, New 
Zealand by checking that the written assurance was provided and is current; and the bill of lading and/or the manufacturer's name on the 
product received. 
 
If we determine that the foreign supplier of food does not produce the food consistent with the assurances the foreign supplier provided in 
accordance with 21 CFR 1.512; we will promptly determine and document whether we should continue to import the food from the foreign 
supplier, or discontinue use the foreign supplier, until the cause of adulteration or misbranding has been adequately addressed; and 
document any information, investigation and corrective actions taken. 
 
 
 
–––––––––––––––––––––––––––––––––––––––––––––––––––––NOTE––––––––––––––––––––––––––––––––––––––––––––––––––––– 
 
 
We respectfully request: Copy of Bee's Inn's supplier approval procedures and independent laboratory testing results for chemical and  
      biological hazards. 
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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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––––––––––––––––––––––––––––– PROPER LABELING OF HONEY AND HONEY PRODUCTS  ––––––––––––––––––––––––––––– 
 
 
                                     –––––––––––––––––––––––––––––––  Misbranding  ––––––––––––––––––––––––––––––– 
 
Under section 403(i) of the FD&C Act, a food is misbranded unless its label bears: (1) the common or usual name of the food, if there be 
any; and (2) the common or usual name of each ingredient, if the food is fabricated from two or more ingredients. The common or usual 
name for a food may be established by common usage or by regulation (21 CFR 102.5(d)). The common or usual name must accurately 
identify or describe, in as simple and direct terms as possible, the basic nature of the food or its characterizing properties or ingredients, and 
may not be “confusingly similar to the name of any other food that is not reasonably encompassed within the same name” (21 CFR 102.5
(a)). Moreover, under 21 CFR 101.4(a)(1), ingredients required to be declared on the label or labeling of a food must be listed on its label 
by common or usual name in descending order of predominance by weight. Furthermore, under section 403(a)(1) of the FD&C Act, a food 
is misbranded if its labeling is false or misleading in any particular. 
 
 
                                    –––––––––––––––––––––––––––––––  Adulteration  ––––––––––––––––––––––––––––––– 
 
Under section 402(b) of the FD&C Act, a food is adulterated if: (1) a valuable constituent has been omitted in whole or in part from a food; 
(2) if any substance has been substituted wholly or in part; (3) if damage or inferiority has been concealed in any manner; or (4) if a 
substance has been added to a food so as to increase its bulk or weight, reduce its quality or strength, or make it appear to be better or of 
greater value than it is. 
 
                                          –––––––––––––––––––––––––––––––  Other  ––––––––––––––––––––––––––––––– 
 
Additional labeling regulations can be found in section 403 of the FD&C Act and 21 CFR part 101, as other labeling requirements (e.g., net 
weight, nutrition facts) apply to honey. For more information, see FDA’s Food Labeling Guide at https://www.fda.gov/Food/Guidance 
Regulation/GuidanceDocumentsRegulatoryInformati on/LabelingNutrition/ucm2006828.htm. 
 
                                                                               ––––––––––––––––––––––––––––––– 
 
 
 
 
 
 
           ––––––––––––––––––––––––––––––– FOOD SAFETY MODERNIZATION ACT ––––––––––––––––––––––––––––––– 
 
The Preventive Controls rule would apply to honey producers who are required to comply with the FDA Food Facility Registration only. 
Those required to register will need to have a written food safety plan detailing their production practices relating to food safety. For more 
information on the preventive controls rule please visit the FDA FSMA website at: 
http://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm334115.htm 
 
                                                                              –––––––––––––––––––––––––––––––
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U.S. FOOD & DRUG ADMINISTRATION
FOREIGN SUPPLIER VERIFICATION PROGRAM

––

Recertification Questionnaire Submission

}  Foreign Supplier 
}  Bees Inn
}  Date: 2021-03-30

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

As required by 21 C.F.R., §1.506 (a); (a)(2); (b);
(c); and elsewhere, all foreign supplier verification procedures and activities are to be conducted
and/or  re-conducted  at  a  frequency  appropriate  to  the  relevant  procedure/activity  and  the
corresponding hazard profile for the relevant food. Based upon United Safety Agents'  (USA)
assessment of Bees Inn's operation, an annual recertification request for updated information and
food safety documents has been sent out. The following pages contain the specifics of USA's
request, along with Bees Inn's corresponding responses to each inquiry.  Note: Most questions
can be properly interpreted, if preceded by “Within the past 400 days;” 

START
––––––––

01) Has Bees Inn's Food Safety Plan or Program been revised in any way?
Response: No

02) Has Bees Inn's HACCP Plan been revised in any way?
Response: No

03) Has any change occurred to Bees Inn's product Ingredients?
Response: No

04) Has Bees Inn's Allergen Control Procedure been revised in any way?
Response: No

05) Has any change occurred to Bees Inn's product Labeling?
Response: No

06) Has Bees Inn's Onsite Audit report expired or been updated?
Response: No

07) Has Bees Inn undergone a recall, for any reason?
Response: No

  United Safety Agents LLC | 20211
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U.S. FOOD & DRUG ADMINISTRATION
FOREIGN SUPPLIER VERIFICATION PROGRAM

––

Recertification Questionnaire Submission

}  Foreign Supplier 
}  Bees Inn
}  Date: 2021-03-30

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

08) Has Bees Inn been inspected by the United States Food & Drug Administration?
Response: No

09) Have any food items been stopped, held, or rejected by U.S. Customs, for any reason?
Response: No

10) Has the U.S. FDA issued Bees Inn a Warning Letter in relation to its facility or product(s)?
Response: No

11) Does Bees Inn perform laboratory analysis on its product(s)?
Response: No

12) Has any batch or lot tested positive for any biological or chemical hazard?
Response: No

13) Has Bees Inn's conformance with FSVP, or its appendant regulations, changed in any way?
Response: No

14) Are Bees Inn's products considered to be “Ready To Eat” when leaving its facility?
Response: Yes
14a)   What hazard(s) remain uncontrolled  ?
Response:  

15) Would you like to share any additional information?
Response: No
15a)   Additional information  : 
Response:  

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
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U.S. FOOD & DRUG ADMINISTRATION
FOREIGN SUPPLIER VERIFICATION PROGRAM

––

Recertification Questionnaire Submission

}  Foreign Supplier 
}  Bees Inn
}  Date: 2021-03-30

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
C E R T I F I C A T I O N: By entering your name below, you certify that the information
provided on and in connection with this form is true, accurate, and complete to the best of your
knowledge. You understand that any false statements or deliberate omissions on this document –
or  any  other  document  –  that  you  provide  to  United  Safety  Agents  may  be  grounds  for
disqualification from successful FSVP verification or, if discovered after FSVP approval takes
place, could result in your product's FSVP approval status being revoked or terminated, and may
result in your products or shipments being rejected from entry into the United States.

Certified by: Christine Mary Lynette West
Date of Certification: 2021-03-30
Email Address of Respondent: dave-west@xtra.co.nz

––
END
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HACCP plan for the production of Honey at 
27 'JfJea �oad, tJkutµ 

2021 

The purpose of this plan is to identify any risks associated with the production, extraction, 

filtration, packing and storage of Honey produced in (Location(s)) and processed at the 

above address which is intended for retail sale. 

The plan consists of the following; 

1. Hazard Analysis 

2. Critical Control Points 

3. Critical Limits 

4. Monitoring 

5. Corrective Actions 

6. Verification 

7. Documentation 

1. Hazard Analysis 

Hazard Group I Specific Hazard I Risk I Control 

Biological Yeast low Ensure extracted product is kept in air tight 

containers and not exposed to air for extended 

periods of time. do not expose granulated 

honey to moisture or air to prevent 

fermentation 

Clostridium Med Ensure all equipment is thoroughly cleaned. Do 

botulinum not allow supers or Apiary equipment to sit 

directly on the ground. Note: Honey may 

contain spores as the product is not heated 

sufficiently to destroy the pathogen. 

Chemical Varoa, Apistan Med Follow manufacturer's instructions so 

veterinary products are not applied when 

supers are on the hive 

Insecticides low Store supers in stacks in containers to avoid 

wax moth infestation 

Preservatives low Only use products suitable for Bee Hives or do 

not treat hive bodies. 

Cleaning Agents Med Ensure manufacturer's instructions are 

followed for dilution rates and product 

limitations. Ensure diluted products are 

thoroughly rinsed off equipment before use. 

Bees Inn Apiaries 2021 Page 1 
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HACCP plan for the production of Honey at 
27 Wea �oad, �� 

2021 

Toxic Plants low e.g. Tutin tested - if test fails blend Honey and 

And Pesticides retest to obtain a pass result. Lab tested by an 

accredited Laboratory, we use Analytica 

Laboratory. (Note: we have not had a fail 

result) 

Test for pesticides at an accredited Laboratory 

as per import country requirements 

Physical Dust/Dirt med Do not place full supers directly on the ground. 

Use stainless steel drip traps in the Apiary, 

during transport and in the extraction area. 

Ensure all equipment has been cleaned prior to 

use. 

Insect debris low Ensure double filtration down to 200 micron 

Wax particles low Ensure double filtration down to 200 micron 

Plastic Low Inspect jars prior to filling and reject damaged 

containers. Any damaged containers that are 

found are discarded. 

Wood low Ensure hives are sound and undamaged, do 

not continue to use damaged hive parts. 

Ensure double filtration to remove all particles 

Metal Low Regularly inspect all metal tools and 

equipment for wear, rust or damage. Double 

filter honey and do not use honey if 

contamination is found 

Process steps 

The process has been split into two sections to differentiate between primary production (in 

the Apiary) and the extraction process. Each CP and CCP has been identified through the 

process with reference points for the analysis. 

( Clear Bees form the Frames ) 

Remove Supers to transport location -----+- Transport to extraction location 

Processing - extracting Honey 
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HACCP plan for the production of Honey at 
27 Wea �oad, ()� 

2021 

r 
Clear and clean 
extraction area -
floors work 
surfaces and sink 

� 

Uncap and place in extractor 
f or Honey extraction 

Seal extractor and 
place air tight lids on 
the Honey Vats 

Holding in tanks 

t 
Dilution or homo­
genisation for Tutin 

[ Testing ] 

Bees Inn Apiaries 2021 

"'I , 

Clean all equipment, Move supers from 

extractor, etc. � 
transport to warm room, 

. thru warm room to 

\. .... 
extraction room 

.. 

, 
Remove frames from the 

I+- Picking and loosening k-

Transfer of Honey through 
sump 

Pumping into tanks 
and straining 

.. 

--+ 

+---

super 

Heating using heat 
exchanger 

l 
Spinning - separating 
wax and other debris 

Filling of Honey into drums -+ Labelling and marking of 
and weighing drums 

When operation is 
complete, return wet 
supers for storage 

l 
Clean down equipment, 
work surfaces and floor 

l 
Return extracted 
(wet) frames to the 
super 
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HACCP plan for the production of Honey at 
27 7(/eat �'oad. t)� 

2021 

Packing of liquid and creamed Honey 

Bulk Honey drums from 
outside source 

Bulk Honey drums from 
own storage 

, 
Approved 
PET Jars with 
Tamper 

-----+ 

-----+ 

Receiving drums into 
factory 

Cleaning of drum 
external surface 

Heating of drums 

Pouring of honey 
into vats/tanks 

Heating using heat 
exchanger 

r 

Evident Lids 
and labels 

Ii,._ ..; 

[ 
... 

_s_tr_a _in
-
in_ g ___

_ 
] _. 

Dilution or 
homogenisation 
for testing 

t 
,. 

Packing with 
◄ 

approved PET 
Jars with 
Tamper Evident 
lids and labelling 

� 

+ 

Reseal unused packaging and 
store in a clean dry storage area 

Bees Inn Apiaries 2021 

[
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c_r _e _am
-
in _g __

_ 
) � 

Place packed 
Honey on pallet 
into cool room 
until sale, add 
product details 
to the box 

Holding liquid Honey in 
vats 
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HACCP plan for the production of Honey at 
27 "kle4t �oad. ()� 

2021 

2. Control Points 

� Control Point I
I 

Hazard I Control 

2.1 Chemical residues We don't use chemical methods. We use bee blower to blow bees 

from clearing of Bees out of Honey super. 

from supers 

2.2 Contamination from On the day Honey is taken off hives, all bees are blown off the 

dust, dirt and debris of frame and boxes of Honey stacked on clean stainless steel drip 

supers removed from tray on pallet before transported to factory covered to eliminate 

the hive contaminants and Bee incursions 

2.3 Contamination from Remove physical debris from all surfaces, use hot solution of 

biological, physical and cleaning agent to remove dirt, grease and pathogens from all 

chemical elements on surfaces. Rinse with clean potable water until all residues of 

equipment and the cleaning agent and dirt has been removed. Dry surfaces with paper 

workplace towel and leave to air dry before starting operation 

environment 

2.4 Frames and extraction Ensure the frames and supers are free from Bees, wasps and ants 

environment before entering the extraction area. Check that no other insects 

contaminated by Insect have entered the area before extraction begins. Check area is 

incursion following the sealed, doors and windows closed. 

supers or hiding in the 

frames 

2.5 Contamination of work When extraction is complete and before filtration begins to 

surfaces from bee separate 'dirty' process from final product filtration and 

remains, honey, preparation 

propolis, wax and 

external hive dirt 

2.6 Jars and lids Discard all damaged containers and lids 

contaminated and not 

suitable for filling 

2.7 Raising honey All Honey is warmed then filtered and cooled before going into 

temperature above the holding tank 

40oe increasing the risk 

of HMF and Diastase 
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HACCP plan for the production of Honey at 
27Wea �oad. ()� 

2021 

3. Critical Limits 

I Critical Point i Limit 

Sugar Content >60g/100g 

Water Content <20% 

HMFValue <40mg/Kg 
Adulteration by Nil 
feed solution 

4. Monitoring 

� Control Point � Who 

4.1 Your Name 

4.2 Your Name 

4.3 Your Name 

4.4 Your Name 

4.5 Your Name 

4.6 Your Name 

4.7 Your Name 

Bees Inn Apiaries 2021 

11 
Test 

refractometer 

Refractometer 

All Honey 
Refractometer and 

Jj Control 

Extract only capped 
honey 
Test honey 

Do not heat Honey 
Do not feed when 

I Corrective Action 

Discard Honey use 
as Bee feed 
If high in water 
blend or feed back 
to the Bees 
Discard Honey 
Discard Honey use 

Organoleptic supers are on the hive. as Bee feed 
Apply supers only in 
main nectar flow 

When What 

On the day honey is taken off Examine super to ensure most 
Bees have moved out of the 
super. Physically clear each 
frame prior to transportation 

Before, during and after Place clean stainless steel drip 
operation trays on a pallet on the truck 

deck. Cover supers for transport 
Prior to collection of supers Visual check all surfaces for 
from the Apiary residues and moisture. Repeat 

cleaning process if anything 
found 

Before extraction can begin Check supers before entering 
the extraction area. Once inside 
check environment before 
proceeding 

At the end of extraction and Seal Honey tanks and remove 
before filtration takes place supers. Seal extractor. Clean all 

work surfaces 
During filtration process In line, no Honey goes into 

buckets 
Before use of PET packaging Visual inspection at each point. 

If any damage is found in 
packaging discard 
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HACCP plan for the production of Honey at 
271'f/eat �oad, t)� 

2021 

5. Corrective Actions 

I Control Point I Hazard 

5.1 Chemical residues 

from clearing of Bees 

from supers 

5.2 Contamination from 

dust, dirt and debris of 

supers removed from 

the hive 

5.3 Contamination from 

biological, physical and 

chemical elements on 

equipment and the 

workplace 

environment 

5.4 Frames and extraction 

environment 

contaminated by Insect 

incursion following the 

supers or hiding in the 

frames 

5.5 Contamination of work 

surfaces from bee 

remains, honey, 

propolis, wax and 

external hive dirt 

5.6 Jars and lids 

contaminated and not 

suitable for filling 

5.7 Raising honey 

temperature above 

60°c increasing the risk 

of HMF and Diastase 

6. Verification 

I Corrective Action 

Ensure process involves physical clearing only using smoker 

Brush off visible particles from frames. Place super onto clean 

stainless steel drip trays 

Where unsatisfactory cleaning results are identified, repeat the 

cleaning process until satisfactory results are achieved 

Stop the process and clear the environment of insects 

Repeat cleaning process of equipment, work place and the 

enviroment 

Scrape super bodies with hive tool to reduce contamination, place 

super on a clean stainless steel drip tray and do not move from its 

intended location 

Repeat cleaning process of work place, equipment and the 

environment 

Discard any contaminated jars and lids 

Ensure working process and storage environment do not exceed 

the 60°c limit 

Activity Frequency Comments 

HACCP plan review Annually from sign off date From the date shown at the foot 

of th is document 

Document Control Post cropping As per section 7 

Critical Limits All stages of the process In accordance with section 3 
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HACCP plan for the production of Honey at 
27 7,(Jea �oad, tJ� 

2021 

7. Documentation 

Recommended Action Details of actions Date/sign 

7.1 

extraction room Clear and clean extraction Clean floors and work 

and tools room surfaces as per 5.3 Date ------------------------

Pass/fail ----- - Sign ----------------------

Clean and dry extractor Clean floors and work 

surfaces as per 5.3 Date-----

Pass/fail ---------- Sign ---------

Clean and dry honey filters, Clean floors and work 

capping knife, drip tray, surfaces as per 5.3 Date----

pricker, extractor 

Pass/fail ---------------- Sign 

7.2 A, 

Bee feeding Bee feeding after crop Start date 10 March Date ------------

removal 2021 

End date 31 May 2021 Sign ----

B, Proprietary feed may be 

Liquid sugar used e.g. Chelsea Sugar Date --------- -

NZ 

Litres: Sign -

7.3 Varroa control measures in 

Bee Diseases autumn and winter Date - - -----------------------

Apiguard Yes Batch No. 

Sign -------------

Apistan Yes Batch No. 
Date 

Apivar Yes Batch No. 

Sign ---------------

Oxalic Acid Yes Batch No. 

Other diseases Control Date - --------------------

Name------------- Details --------------------- Sign --------------------------

7.4 Details 

Super storage Sealed stack Sealed in containers Date - ------------------------

Sign -------------------------

7.5 Date-----

Honey harvest, Water content <20% 17%-18% 

storage and Sign 

labelling 

Filtration Completed Y/N Date - - -----------------------

400 micron bulk 

200 micron packed honey Sign ----------
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HACCP plan for the production of Honey at 
27 7(/e4t �'oad, ()� 

Bulk storage containers 

200 litre food safe approved No. 200 litre Date 

drums 

Sign----

Date -------

Storage Temperature <20oc Temp 14c 

Sign 

2021 

----

--------

Labelling as per E.U regs Country, Honey, Date ------------- -- ---------

Producer, address, 

country of Origin, Sign ----------

weight, BBD, Lot No. 

Lot No. ------------------ Date 
-

Sign 

Document Name Version Next Review Sign Date 

control date 

HACCP PLAN for V.2 1 April 2022 

HONEY 

PRODUCTION 
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PROCEDURES FOR HACCP / HACCP APPLICATION 

Hazards 

Biological - include pathogenic microorganisms 

Chemical - heavy metals, pesticides, veterinary medicines, Tutin 

Physical - glass, metal fragments, plastic 

Hazards may occur in the product as a result of: 

Contaminated raw materials or packaging 

process itself 

personnel, water, pests, wastes 

Any contaminated product is to be labelled as such and kept in an area 

separate from honey that is suitable for human consumption. 

All personnel to follow health and hygiene rules when processing honey 

Chemical residues are from agricultural chemicals, and veterinary medicines, 

Tutin 

Tutin maximum level is: 0.7mg/kg in all honey (except comb honey) 

Compliance with requirements and 

Option one 

The last person to pack honey that is intended for sale for human consumption 

is responsible for testing for Tutin, at an accredited lab (Analytica or Hills) 

before sale of the honey and test results demonstrate the maximum level has 

not been exceeded. 

Samples from multiple batches may be tested by the lab; 

if requested 
doing so will not compromise the test result 

the results are reported in a way that clearly indicates whether one or more 

of the combined samples may have exceeded the limit 

Test results to be kept for four years from the date of when the honey was 

packed for human consumption. This option is not available for comb honey 

A representative sample may be taken when filling a bulk container. This may 

be done before the honey is mixed into a homogenous batch or by core 

sampling honey from a drum. 
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A person must undertake at least one of the options in any of the clauses 2.3 

to 2.7 

Option two 

Holding harvest records that demonstrate low risk harvest date 

Option two is for the person to hold a written statement from the beekeeper 

supplying honey confirming the beekeeper holds records that demonstrate 

that the honey has been: 

. taken from the honey supers placed on hives after 1 July in any year and 

. removed from the hives by 31 December in the same year 

Option three 

Option 3 is for the person to request and hold a written statement from the 

beekeeper supplying the honey that confirms that the beekeeper holds records 

that: 

. identify the geographical location of all the hives from which the honey has 

been harvested (either on a topographical map at the standard scale of 1:50 

000 or by global positioning system) 

And 

. demonstrate that the tutu is not significantly present within the predictable 

range of bee foraging from those geographical locations. 

. The statement must be kept for four years from the date on which the 

honey is packed for sale for human consumption. 

Option four 

. Holding records that demonstrate honey was harvested from apiaries below 

latitude 42 degrees south 

. identify the geographical location of all the hives from which the honey was 

harvested (either on a topographical map at the standard scale of 1:50 000 or 

by global positioning system) 

And 

. confirm that each of those locations is situated below latitude 42 degrees 

south. 

. The statement must be kept for four years from the date on which the 

honey is packed for sale for human consumption. 
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Option five 

Holding records that demonstrate low risk in areas by targeted testing of 

honey 

. Option five is for the person to request and hold a written statement from 

the beekeeper supplying honey that confirms that the beekeeper has records 

that: 

. specify the location of all apiaries from which the honey is harvested for 

sale for human consumption 

. Confirm that each apiary this option applies to, targeted honey samples 

have been tested for the presence of tutin each year for three consecutive 
\ 

years 

. confirm that for each apiary this option applies to, targeted honey samples 

have been tested for the presence of tutin one year in every ten year period 

after the three year period 

. confirm that where the apiaries are used for production of comb honey the 

level of tutin in any targeted honey sample has not exceeded 0.0lmg/kg 

. Box section comb honey must not be produced for sale from apiaries using 

this option except in years when targeted honey samples are not required to 

be taken 

. Targeted honey samples means a representative sample of honey from an 

apiary or apiaries with a common foraging area: 

from the last harvest of each season and 

. harvested between 1 January and 30 June of that year 

records must be kept for four years from the date on which honey is packed 

for sale for human consumption 

. this option is not available here honey is harvested later in the season than 

the last tested harvest date. 

Honey (other than comb honey} 

Where honey has exceeded the maximum level it must be disposed of by: 

diluting the honey with uncontaminated honey and homogenizing and 

testing the honey to prove compliance with the maximum level prior to 

packing for sale 

records of disposal of contaminated honey must be kept for four years from 

the date of disposal. 
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Requirements relating to sampling and testing honey (other than comb 

honey) to comply with option one and option five 

For honey (other than comb honey) a representative sample must be taken 

from each batch of honey before it is put into containers for sale for human 

consumption 

A representative sample may be taken when filling a bulk container, this may 

be done before the honey is mixed into a homogenous batch or by core 

sampling honey from a drum 

The sample must be submitted for testing at an accredited laboratory 

using a validated testing method 

The laboratory may combine samples from multiple batches for analysis if: 

asked to do so by the person seeking the test 

. doing so will not compromise the test result and 

. the results are reported in a way that clearly indicates whether one or more 

of the combined samples may have exceeded the limit./ 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

15/12/2017 

personnel and environmental sources}, which are expected to be controlled by GOP (supporting 
systems). 

(7) Applying these principles is discussed in detail in the RMP Manual. 

7.1. 7 HACCP application for products and processes not covered by this code 

( 1) Carry out your own HACCP application if the one given in this document does not adequately cover 
your product or process. Use the HACCP approach and format shown here as a guide or pattern for 
your own application. 

(2) This Code covers the following processes for HACCP: 

a) extraction of honey; 
b) processing of liquid and creamed honey; and 
c) processing of pollen. 

(3) The HACCP application must be documented, and supported using information such as historical 
company records, technical publications or information provided by MPI [RMP Spec 9]. 

(4) The person or people involved in this activity must have the appropriate knowledge and skills regarding 
HACCP, the product and the process [RMP Spec 15 (1)]. 

7 .2 HACCP application for the extraction, processing and packaging 
of honey 

7.2.1 Scope 

Guidance Table 6: Scope of the HACCP application 

Components Description/Details 

Material being processed Blossom honey or honeydew honey 

Products • Liquid honey1 

• Creamed honey 2 

• Comb honey 3 

• Bulk honey 4 

• Wax 

Process • From receipt of supers to dispatch of packed honey 
• Key processing operations: 

- Extraction 5 

- Processing of liquid or creamed honey (including 
heating, straining, creaming, blending) 

- Cutting of comb honey 
- Packing 
- Storage 

1. Liquid honey is extracted honey that has been processed to make it completely liquid and free from visible 
crystals. 

2. Creamed honey is extracted honey that has been processed by controlled crystallization. 

3. Comb honey is honey presented in rts original comb or portions thereof. 

4. Bulk honey is the common term used in New Zealand for honey obtained by extraction, settling or straining, 
and with or without minimal heating. Bulk honey is usually packed in drums or IBCs. 

5. Extraction is the removal of honey from the comb by centrifugal force, gravity, crushing, straining or other 
means. 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

7 .2.2 Product description 

) 

Guidance Table 7: Intended use and consumer of products and product requirements 

Product Liquid or creamed honey Comb honey 

Intended consumer Humans {general public) Humans {general public) 

Intended use of Ready-to-eat Ready-to-eat 
product that leaves Ingredient for preparation of 
RMP1, 2 other foods 

Regulatory limits3 Food Standards Code Food Standard: Tutin in Hone� 2016 
1.4.1 Sch 19-6 - Tutin 0.01mg/kg 
Tutin 0.7mg/kg 

Other regulatory Food Standards Code Food Standards Code 
requirements 2.8.2- 2.8.2-

specific to honey Reducing sugars .:: 60% Reducing sugars .:: 60% 
Moisture s 21 % Moisture s 21 % 

Animal Products Notice: Animal Products Notice: 
Contaminant Specifications Contaminant Specifications 2016 
2016 Specified chemical substances in 
Specified chemical honey s; maximum permissible 
substances in honey s levels4 

maximum permissible levels4 

Labelling Labelling of retail packs as Labelling of retail packs as specified 
specified in the Food in the Food Standards Code. 
Standards Code. Labelling of transportation outers 
Labelling of transportation Part 6.6 of this Code. 
outers Part 6.6 of this Code. 

) 

Bulk honey 

Humans (general public) 
Further processing and packing 
to liquid/creamed honey or other 
honey products 
Ingredient for preparation of other 
foods 

Food Standards Code 
1.4.1 Sch 19-6-
Tutin 0.7mg/kg 

Food Standards Code 
2.8.2-

Reducing sugars .:: 60% 
Moisture s 21 % 
Animal Products Notice: 
Contaminant Specifications 2016 
Specified chemical substances in 
honey s maximum permissible 
levels 4 

Labelling of transportation outers 
Part 6.6 of this Code. 

15/12/2017 

Wax 

Humans (general public) 
Further processing into products for 
pharmaceutical use and manufacture 
of cosmetics, etc. 
Further processing into comb 
foundation 
Applying as a coating on plastic frames 
None 

NIA 

NIA 

Labelling of transportation outers Part 
6.6 of this Code. 

1. It is common practice in the New Zealand honey industry to downgrade honey that does not meet certain commercial requirements (e.g. burnt, fermented honey) for animal consumption (e.g. 
fed to bees or used for stock feed). 

2. Wax may also be further processed into products that are not for human or animal consumption (e.g. candles, floor wax, furniture wax). 

3. Regulatory limits are limits that are essential to be met for food safety and are established by MPI under the APA and Food Standards Code. 
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Part 7: HACCP application 

( ) �2 15/12/2017 

4. Every consignment of honey must be provided with a Harvest Declaration as required by clause 5(1) of Animal Products (Harvest Statement and Tutin Requirements for Export Bee Products) 
Notice 2010. This statement confinns the controls applied by the beekeeper that are intended to minimise the risks to human health from agricultural chemicals (e.g. pesticides, herbicides) and 
plant toxins, including tutin. 
Note: Where the operator is exporting, additional labelling requirements may be described within the export requirements (OMA Rs). 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

) 

7.2.4 Hazard analysis and CCP determination 

7.2.4.1 Identification of hazards from inputs 

) 

15/12/2017 

(1) Hazards associated with each input are identified, considering any supplier agreements and requirements given in the Code. 

Guidance Table 8: Hazard identification 

Inputs Description/specification Biological hazard (B) Chemical hazard (C) Physical hazard (P) 

Honey supers1 Accompanied by a Harvest Bacterial spores (e.g. Bacillus Plant toxins (e.g. tutin)3 Wire, wood, and nails from 
declaration) spp., Clostridium spp.)2 wooden frames 

Chemical residues (e.g. 
varroacides, herbicides, Plastic from plastic frames 
pesticides)4 

Starter honey Produced under an RMP (may Bacterial spores (e.g. Bacillus Plant toxins (e.g. tutin)3· None 
be own product or purchased spp., C/ostridium spp.) 
from another supplier) Chemical residues (e.g. 

varroacides, herbicides, 
pesticides)4 

Drums Meets the drum requirements None None None 
given in 6.3 Packaging of this 
Code. 

Plastic containers Suitable for use as food contact None None Plastic pieces 
material as specified in 6.3 
Packaging of this Code. 

Glass jars Suitable for use as food contact None None Glass fragments 
material as specified in 6.3 
Packaging of this Code. 

1. Generally, only new foundations and combs are used for producing comb honey. 

2. The pathogehic microorganisms of concern in honey are primarily spore-forming bacteria. Bacterial spores, particularly those in the Bacillus genus, are regularly found in honey. C/ostridium 
spores, such as Clostridium perfringens, can also be found in honey. Microorganisms can be introduced into honey either while the bees are making the honey (known as the primary source) or 
after the honey has been harvested (a secondary source). The primary sources of microorganisms are likely to include pollen, the digestive tracts of honey bees, dust, drt, and flowers. 
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3. There have been a number of reported cases of tutin poisoning in New Zealand. Tutin toxicity in honey results from honey bees gathering honeydew exudate from the sap-sucking insect 
commonly known as the passion vine hopper, when these vine hoppers have been feeding on the sap of tutu ( C. arborea, C. sarmentosa ) bushes. Certain beekeeper controls and·the use of 
the. Harvest declaration are intended to minimise the risk to human health from tutin in honey. Beekeeper controls include: removing hives and honey supers before the risk period; or by 
monitoring the tutu, vine hopper and foraging conditions in the areas around the apiary and not collecting honey when conditions indicate that tutin is likely to be a problem. 

Comb honey poses a greater risk to human health from tutin because it is eaten directly off the comb, increasing the chance of consuming honey with a high concentration of tutin. Extracted 
honey is often bulked or blended with other honey thereby reducing the concentration of toxin. 

4. The types of chemical residues that can occur in honey include pesticides for controlling mites and insect infestations, varroacides, herbicides and fungicides. The control of chemical residues 
involves effective beekeeping practices (confinned by the Harvest Declaration) and the monitoring of certain chemical residues. 

Ministry for Primary Industries Page 104 of 133 

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

CONFIDENTIAL TREATMENT REQUESTED
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) 

) 

7.2.4.2 Process step hazard analysis and CCP determination 

Guidance Table 9: Hazard analysis and CCP determination for the extraction of honey 

Process step Inputs 

1. Receiving Supers 

2. Holding in hot Supers 
room/storeroom 

3. Deboxing Supers 

4. Uncapping Combs 

Ministry for Primary Industries ( 

Hazard reasonably 
likely to occur on or in 
the product at this step 

B - Bacterial pathogens 

C- Tutin toxin 

C- Chemical residues 

8- Bacterial pathogens 

8- Bacterial pathogens 

8- Bacterial pathogens 

Justification 

Bacterial spores (e.g. Bacillus 

spp, C/ostridium spp) may 
occur 

Reported incidence of tutin in 
NZ honey 

Residues may occur in honey 
e.g. natural, weed killers, etc.2 

Hazard carried over from 
previous step 

Micro contamination from 
boxes (e.g. dirt, insect larvae, 
rodent excretions) can occur 

Micro contamination from the 
cappings (e.g. dirt, dust, dead 
bees, brood, pollen and other 
foreign matter) is likely to· 
occur 

) 

15/12/2017 

Q1. Is there a control Q2. ls the control CCP no. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 

If yes, identify the control as defined by a regulatory 

measure and then answer Q2. limit? 

If no, consider hazard at next If yes, this step is a CCP. 
step. If no, this step is not a CCP. 

No No 

Yes - Harvest Declarations Yes 1 

confirming beekeeper controls 
and options 1-51 

Yes -Harvest Declarations No 

confirming beekeeper controls 

No 

Yes - GOP: visual inspection of No 

combs; removal of defective 
and infested combs; and 
hygienic practices will minimise 
contamination 

Yes- GOP: hygienic practices; No 

and maintenance of uncapping 
knife will minimise 
contamination 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

_) 

7.2A.2 Process step hazard analysis and CCP determination 

I ) 

Guidance Table 9: Hazard analysis and CCP determination for the extraction of honey 

Process step Inputs Hazard reasonably 
likely to occur on or in 
the product at this step 

1. Receiving Supers B - Bacterial pathogens 

C-Tutin toxin 

C - Chemical residues 

2. Holding in hot Supers B - Bacterial pathogens 
room/storeroom 

3. Deboxing Supers B - Bacterial pathogens 

4. Uncapping Combs B - Bacterial pathogens 

Ministry for Primary Industries \ ( 

Justification Q1. Is there a control 
measure(s) for the hazard at 
this step? 

If yes, identify the control 
measure and then answer 02. 
If no, consider hazard at next 
step. 

Bacterial spores (e.g. Bacillus No 
spp, Clostridium spp) may 
occur 

Reported incidence of tutin in Yes-Harvest Declarations 
NZ honey confirming beekeeper controls 

and options 1-51 

Residues may occur in honey Yes�· Harvest Declarations 
e.g. natural, weed killers, etc.2 confirming beekeeper controls 

Hazard carried over from No 
previous step 

Micro contamination from Yes -GOP: visual inspectio.n of 
boxes (e.g. dirt, insect larvae, combs; removal of defective 
rodent excretions) can occur and infested combs; and 

hygienic practices will minimise 
contamination 

Micro contamination from the Yes-GOP: hygienic practices; 
cappings (e.g. dirt, dust, dead and maintenance of uncapping 
bees, brood, pollen and other knife will minimise 
foreign matter) is likely to· contamination 
occur 

15/12/2017 

Q2. Is the control CCPno. 
measure at this step 
essential to food safety 
as defined by a regulato ry 
limit? 

If yes, this step is a·ccr. 
If no, this step is not a CCP. 

No 

Yes 1 

No 

No 

No 
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Process step Inputs Hazard reasonably Justification Q1. Is there a control Q2. Is the control CCP no. 

likely to occur on or in measure(s) for the hazard at measure at this step 

the product at this step this step? essential to food safety 

If yes, identify the control as defined by a regulatory 

measure and then answer 02. limit? 

If no, consider hazard at next If yes, this step is a CCP. 

step. If no, this step is not a CCP. 

5. Pricking Combs B - Bacterial pathogens Micro contamination from the Yes -GOP: cleaning of No 

/loosening - uncapped 
pricker/loosener can occur pricker/loosener will minimise 

- capped 
contamination 

6. Extraction Uncapped or B - Bacterial pathogens Micro contamination from the Yes-GOP: removal of No 

pricked combs comb and frames is likely to damaged and dirty 
occur combs/frames; and cleaning 

and maintenance of equipment 
will minimise contamination 

P - Foreign objects, e.g. Wood pieces, wire fragments Yes -GOP: maintenance of No 

wood, wire, nails, plastic and nails from wooden frames, frames will minimise the 
and plastic from plastic frames hazards 

can occur Straining of honey 

7. Sump Extracted honey B -Bacterial pathogens Micro contamination from the Yes-GOP: cleaning of sump; No 

sump and surroundings can regular removal of debris; and 
occur covering of sump will minimise 

contamination 

P- Foreign objects, e.g. Carried over from previous Yes -GOP: removal of debris No 

wood, wire, nails, plastic step from the sump will remove 
some physical hazards 

Honey separated B - Bacterial pathogens Honey separated from Yes -Excluding honey from No 

from cappings cappings can have higher cappings will minimise micro 
micro levels. contamination of honey 

8. Heating Extracted honey B -Bacterial pathogens Carried over from previous No 
step 

Ministry for Primary Industries 
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Process step Inputs 

9. Spinning Extracted honey 

10. Pumping into Extracted honey 
tanks & 
straining/filtering 

11. Holding in Extracted honey 
tanks 

12. Filling into Extracted honey 
drums & weighing 

Drums 

Minislly for Primary Industries 

) 

· Hazard reasonably Justification 
likely to occur on or in 
the product at this step 

P- Foreign objects, e.g. Carried over from previous 
wood, wire, nails, plastic step 

B- Bacterial pathogens Carried over from previous 
step 

P- Foreign objects, e.g. Carried over from previous 
wood, wire, nails, plastic step 

B- Bacterial pathogens Carried over from previous 
step 

P-Foreign objects, e.g. Carried over from previous 
wood, wire, nails, plastic step 

B - Bacterial pathogens Carried over from previous 
step 

B -Bacterial pathogens Carried over from previous 
step 

B - Bacterial pathogens Micro contamination from left 
over honey or other food 
residue can occur. 

C-Chemical residues Chemical residues from 
reused drums can occur. 

) 
15/12/2017 

Q1. Is there a control 02. ls the control CCP no. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 

If yes, identify the control as defined by a regulatory 

measure and then answer Q2. limit? 

If no, consider hazard at next If yes, this step is a CCP. 

step. If no, this step is not a CCP. 

No 

No 

Yes-GOP: most physical No 
hazards are removed when 
honey is passed through the 
spinner 

No 

Yes-GOP: any remaining No 

physical hazards are removed 
by the strainer/filter 3 

No 

No 

Yes -GOP: compliance with No 

drum requirements; and 
cleaning of drums will minimise 
contamination 

Yes-GOP: compliance with No 

drum requirements 
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Process step Inputs 

13. Labelling/ Bulk honey 
marking of drums 

14. Storage Bulk honey 

15. Dispatch Bulk honey 

) 

Hazard reasonably 
likely to occur on or in 
the product at this step 

B - Bacterial pathogens 

B - Bacterial pathogens 

B - Bacterial pathogens 

C - Tutin toxin 

C- Chemical residues 

) 

Justification Q1. Is there a control 
measure(s) for the hazard at 
this step? 

If yes, identify the control 
measure and then answer Q2. 

If no, consider hazard at next 
step. 

Carried over from previous No 
step 

Carried over from previous No 
step 

Carried over from previous No 
step4 

Carried over from step 1 No 
<0.7mg/kg 

Residues may occur in honey2 No 

1. The Food Standard: Tulin in Honey 2016 describes 5 options for managing tutin in honey to ensure tutin level <0.7mg/kg. 

15/12/2017 

Q2. Is the control -CCP no. 
measure at this step 
essential to food safety 
as defined by a regulatory 
limit? 

If yes, this step is a CCP. 

If no, this step is not a CCP. 

No 

No 

2. Chemical residues can occur when beekeepers or farmers use agricultural chemicals and veterinary medicines in and around hives. Beekeepers must follow all product label directions when 
directly treating hives and work to minimise bee's exposure to pastures sprayed with agricultural chemicals while honey supers are on their hives. If beekeepers inform you of any potential 
concerns regarding chemical exposure of bees or honey supers, or declare a known or suspected exposure, defer extracting the affected supers and contact your verification agency or MPI for 
advice. 

3. If the operation has no steps for removing foreign matter (e.g. spinner or other strainer device), bulk honey produced from this operation is likely to contain foreign matter, including objects 
that may be considered as physical hazards (e.g. wire, stones). The operator who will further process or pack the bulk honey must ensure that these hazards are eliminated by their process 
[RMP Spec 11 (1)]. 

4. Vegetative forms of bacterial pathogens (e.g. Salmonella spp., Listeria monocytogenes) have not been detected in honey. However, bacterial spores (e.g. Bacillus spp, C/ostridium spp) may 
occur in honey. Although these spores will not grow in honey, when it is used as an ingredient in another food, the bacterial spores from honey could be introduced to and grow in that food. 
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Guidance Table 10: Hazard analysis and CCP determination for the processing of liquid and creamed honey 
. - . 

Process step Inputs 

1. Receiving Bulk honey1 

2. Cleaning of drum Bulk honey 
external surface 

3. Heating in hot Bulk honey 
room 

4. Transfer of Bulk honey 
honey into 
vats/tanks & 
straining 

5. Heating using Honey 
heat exchanger 

6. Filtering Honey 

7. Creaming Honey 

Ministry for Primary Industries ( 

Hazard reasonably 
likely to occur on or in 
the product at this step 

B - Bacterial pathogens 

C - Tutin toxin 

C-Chemical residues 

B - Bacterial pathogens 

B- Bacterial pathogens 

B-Bacterial pathogens 

B - Bacterial pathogens 

8 - Bacterial pathogens 

B - Bacterial pathogens 

Justification Q1. Is there a control 
measure(s) for the hazard at 
this step? 

If yes, identify the control 
measure and then answer 02. 

If no, consider hazard at next 
step. 

Bacterial spores (e.g. B. No 
cereus, Clostridium spp) may 
occur in honey 

Reported incidence of tutin in Yes - Harvest Declarations 
NZ honey confirming beekeeper controls 

and options 1-52 

Residues may occur in honey3 Yes- Harvest Declarations 
confirming beekeeper controls 

Carried over from previous No 
step. 

Carried over from previous No 
step. 

Micro contamination from Yes - GOP: hygienic practices 
equipment can occur and cleaning of equipment will 

minimise contamination 

Carried over from previous No 
step 

Carried over from previous No 
step 

Micro contamination from Yes - GOP: hygienic practices 
equipment can occur and cleaning of equipment will 

minimise contamination 

15/12/2017 

Q2. Is the control CCPno. 
measure at this step 
essential to food safety 
as defined by a regulatory 
limit? 

If yes, this step is a CCP. 

If no, this step is not a CCP. 

Yes 1 

No 

No 

No 
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Process step Inputs 

Starter honey 

8. Holding in tanks Liquid or creamed 
honey 

9. Packing and Honey 
labelling 

Glass jars & lids 

Plastic containers 

10. Storage Packed honey 

11. Dispatch Packed honey 

Ministry for Primary lnduslries 

) 

Hazard reasonably Justification 
likely to occur on or in 
the product at this step 

B -Bacterial pathogens Bacterial spores (e.g. B. 

cereus, C/ostridium spp) may 
occur in honey 

B - Bacterial pathogens Micro contamination from 
equipment can occur 

B - Bacterial pathogens Carried over from previous 
step 

Glass Pieces of broken glass are 
occasionally found in glass 
consignments; jars can also 
break during handling and 
processing 

Plastic pieces Plastic pieces are occasionally 
found in container 
consignments 

B - Bacterial pathogens Carried over from previous 
step 

B - Bacterial pathogens Carried over from previous 
step4 

C - Tutin toxin Carried over from step 1 
<0.7mg/kg 

) 

l 15/12/2017 

Q1. Is there a control Q2. Is the control . CCP no. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 

If yes, identify the control as defined by a regulatory 

measure and then answer 02. limit? 

If no, consider hazard at next If yes, this step is a CCP. 
step. If no, this step is not a CCP. 

No 

Yes -GOP: hygienic practices No 
and cleaning of tanks will 
minimise contamination 

No 

Yes-GOP: supplier No 
agreement; visual inspection; 
correct handling procedures; 
and proper setting of machines 
will prevent contamination 

Yes -GOP: supplier No 
agreement; visual inspection; 
and correct handling 
procedures will prevent 
contamination 

No 

No 

No No 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

Process step Inputs 

) 

Hazard reasonably Justification 
likely to occur on or in 
the product at this step 

C -Chemical residues Residues may occur in honey3 

) 

15/12/2017 

Q1. Is there a control Q2. Is the control CCP no. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 

If yes, identify the control as defined by a regulatory 

measure and then answer 02. limit? 

If no, consider hazard at next If yes, this step is a CCP. 

step. If no, this step is not a CCP. 

No No 

1. It is assumed in this hazard analysis that the bulk honey received has undergone a process which has eliminated any physical hazards (e.g. by straining). Bulk honey that has not undergone 
effective spinning and/or straining after extraction is likely to contain foreign matter, including objects that may be considered as physical hazards (e.g. wire, stones). The operator who will 
further process or pack this type of bulk honey must ensure that the relevant physical hazards are identified in their hazard analysis and controlled by their process (e.g. by filtering) [RMP Spec 
11 (1)]. 

2. The Food Standard: Tutin in Honey 2016 describes 5 options for managing tutin in honey to ensure tutin level <O.?mg/kg. 

3. Chemical residues can occur when beekeepers or farmers use agricultural chemicals and veterinary medicines in and around hives. Beekeepers must follow all product label directions when• 
directly treating hives and work to minimise bee's exposure to pastures sprayed with agricultural chemicals while honey supers are on their hives. If beekeepers inform you of any potential 
concerns regarding chemical exposure of bees or honey supers, or declare a known or suspected exposure, defer extracting the affected supers and contact your verification agency or MPI for 
advice. 

4. Vegetative forms of bacterial pathogens (e.g. Listeria monocytogenes) have not been detected in honey. However, bacterial spores (e.g. Bacillus spp, C/ostridium spp) may occur in honey. 
Although these spores will not grow in honey, when it is used as an ingredient in another food, the bacterial spores from honey could be introduced to and grow in that food. 
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SUPPLIER 

QUESTIONNAIRE 

for 

U.S. IMPORT ENTRY 

UNDER FSVP 
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OVERVIEW of REGULATIONS 

The Foreign Supplier Verification Program (FSVP) was published by the FDA on November 27, 2015. FSVP is funda­

mentally concerned with food safety. As a validly designated and qualified United States (U.S.) representative, United 

Safety Agents LLC's (USA) FDA-mandated goal is to verify that a product's innate physical, chemical and biological 

hazards are being controlled prior to public consumption, and in a manner that provides at least the same level of 

public health protection as the FDA's domestic standards (Preventive Controls Rule, Produce Safety Rule, etc.). 

To accomplish this goal, insight into each product's production process and control methods will be required. 

INSTRUCTIONS 

We respectfully request that every entity/facility that controls any food safety hazard complete this Questionnaire. 

All sections are required, unless explicitly noted otherwise. Complete via computer, do not print. 

Upon completion: Please return this questionnaire and accompanying documents via: 

Method One: e-mail completed questionnaire to info@unitedsafetyagents.com 

Method Two: upload completed questionnaire to USA's ShareFile 

CONFIDENTIALITY 

All information shared will remain strictly privileged & confidential and will ONLY be used during FSVP certification 

activities. An accurate and truthful response is required to successfully complete your company's FSVP certification. 

This document contains information which is privileged, confidential, and protected. Any disclosure, copying, distri­

bution, or use of the contents of this message is prohibited. Document may contain Non-binding recommendations. 

United Safety Agents provides FSVP compliance services to businesses and has no direct affiliation with the FDA. 

CONTACT 

If you have any questions or require additional information, please contact United Safety Agents LLC directly via 

Email: info@unitedsafetyagents.com; Phone: +l (888) 551-7403; Fax: +l (888) 557-2649; UnitedSafetyAgents.com, 

or by Mail: 715 West Park Avenue, No. 222, Oakburst, New Jersey 07755, United States of America. 

ii 
USDA 

- Co11fide11tial -

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



Company Name: Bees Inn 

Factory Address: 27 West Road 

City: Ohaupo 

Office Address: 27 West Road 

City: Obaupo 

FDA Registration No.: 16802114790 

FDA Establishment Id.: 16802114790 

QC/QA's Name: Ch1istine West 

GENERAL INFORMATION "r' 

Province: Waikato 

Province: Waikato 

Today's Date: April 14 2021 

Country: New Zealand 

Country: New Zealand 

DUNS No.: 593151462 

Phone No.: 

E-mail: dave-west@xtra.co.nz 

SUPPLIER CLASS �� 

Please select all actions/roles that apply to your facility/operation. 

D Manufacturer (Raw Material) 

D Manufacturer (Finished Product) 

D Importer (US-based) 

□Processor 

0 Distributor 

0 Exporter (Non US-based) 

GPacker 

□ Shipper 

□ Broker 

□Re-Packer 

□Warehouse 

□ Other 

RESPONSIBILIE for HAZARD CONTROLS � 

Please select the appropriate response for each hazard type that your facility/operation controls. 

Is your factory/facility responsible for controlling Biological Hazards? 

ls your factory/facility responsible for controlling Chemical Hazards? 

Is your factory/facility responsible for controlling Physical Hazards? 

ls/Are product(s) in Ready-to-Eat form when exiting your factory/facility? 

G Yes D No 

GYes □No 

GYes O No 

GYes □No 

PRODUCTS SUPPLIED 
"' 

Please list the name (and variation) of each product that your facility/operation supplies. 

No. 01, Product Name: Honey 

No. 02, Product Name: 

No. 03, Product Name: 

No. 04, Product Name: 

No. 05, Product Name: 

No. 06, P roduct Name: 

- Confidential -

Product No.: ZHPOHYNOOO 

Product No.: 

Product No.: 

Product No.: 

Product No.: 

Product No.: 

FDA Product Codes and Product Code Builder 
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FDA-IDENTIFIED BIOLOGICAL HAZARDS 

FDA-identified Biological Hazards associated with the product(s) that your company supplies. 

□ Bacillus cereus G Clostridium botulinum 0 C. perfringens D Brucella spp. 
□ Campylobacter spp. D Pathogenic E. coli □ Salmonella spp. □ S. aureus 
D L. monocytogenes □ Trichinella spiralis D Giardia lamblia 0 Shigella spp. 

- � 
Appendix 1 

� 
Description of Hazard [ t �§ Bad Bug Book 

CRITICAL CONTROLS for BIOLOGICAL HAZARDS ·,� 

Please select and describe the method by which Biological Hazard(s) are controlled. Please be as detailed as possible. 
include time/temperature, chemical names, or any other i11formatio11. 

□Heat 

8Chemical 

l!ICGMPs 

□Testing 

□Other 

DESCRIPTION of CRITICAL CONTROLS 

Clostridium botulinum - risk medium. Ensure all equipment is thoroughly cleaned using 
approved cleaning maintenance compound - microdect 750B 10 - 20ml per litre of water applied 
at a temperature of 60c for 10-20 minutes then washed off and dried before use. 

Do not sit honey supers directly on the ground - place honey supers on clean stainless steel drip 
trays. 

Yeast- Keep extracted honey in airtight containers - vats covered so as not to be exposed to air 
for extended periods of time Granulated honey should not be exposed to moisture or air to prevent 
fermantation 

UNITED STATES FOOD & DRUG ADMINISTRATION'S PRODUCT HAZARD PROFILE 

FREQUENCY of CONTROL VALIDATION 

All equipment is to be cleaned after each use and checked before re-using. Cleaning of 
processing rooms to be recorded in the cleaning schedule 

- Confidential -
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FDA-IDENTIFIED CHEMICAL HAZARDS 

FDA-identified Chemical Hazards associated with the product(s) that your company supplies. 

D Drug residues D Industrial chemicals 0 Pesticides 
D Mycotoxins/Toxins 

D Heavy metals 
D Radiological D Unapproved colors & additives D Other 

� Appendix 1 � Description of Hazard f e ,:al Bad Bug Book 

CRITICAL CONTROLS {01 CHEMICAL HAZARDS 

Select and describe the method(s) by which Chemical Hazard(s) are controlled. Please be as detailed as possible. 

@CGMPs 

□Testing 

□Other 

DESCRI PTION of CRITICAL CONTROLS 

Varroa destructor - Manufactures instructions to be followed when using Mite treatments, do not apply when honey supers on the hive. Mite treatments applied March 1st to the end of 
april = 60 days and again October 1st to end of November = 60 days. 
Extracted supers to be stored sticky not dry so as to avoid wax moth infestation 
Cleaning agents - Only MPI approved cleaning agents are to be used on beekeeping equipment and in processing areas. Manufactures instructions are to be followed. 
Toxic Plants and Pesticides - Turin and Pesticides tested at an accredited laboratory, we use Analytical Laboratory. 

UNITED STATES FOOD & DRUG ADMINISTRATION'S PRODUCT HAZARD PROFILE 

FREQUENCY of CONTROL VALIDATION 

Varroa treatments applied March and April for 60 days and again in October and November. Oxalic acid used in between these dates if needed. No treatment is to be on the hives while the honey supers are on the hive. 
A register of approved and non-approved maintenance chemical compounds is to be kept. Measuring containers are to be labelled for chemical use only. Personal are to be trained in the correct handling and use of chemicals. Directions posted on the wall. Equipment and contact surfaces are to be thoroughly washed off after exposure to any maintenance compound. Empty chemical containers are to be disposed of according to manufactures instructions and not re-used for any purpose within the facility. 
If a Tutin test fails blend honey and re-test to obtain a pass result. Test for pesticides as per importing country requirements. 

- Confidential -
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FDA-IDENTIFIED ENVIROMENTAL/PROCESS HAZARDS '·� 

FDA-identified Environmental Hazards associated with the product(s) that your company supplies. 

D Recontamination with environmental pathogens. D Bacterial pathogen survival of a lethal treatment. 

D Bacterial growth and/or toxin formation due to 
lack of time / temperature control. 

D Recontamination due to lack of container integrity. 
□ Bacterial growth and/or toxin formation due to poor 

formulation control. D Bacterial growth and/or toxin formation due to 
reduced oxygen packaging. 

- � Appendix 1 ,I Description of Hazard l!..:J Bad Bug Book 

CRITICAL CONTROLS for ENVIROMENTAL HAZARDS 

Select and describe the method(s) by which Environmental Hazard(s) are controlled. Be as detailed as possible. 

□Heat 

□Chemical 

□CGMPs 

□Testing 

□Other 

DESCRIPTION of CRITICAL CONTROLS 

Vatrna Destructor - mite control applied March 1st to the end of April and October 1st to the end 
of November each year 

UNITED STATES FOOD & DRUG ADMfNISTRATION'S PRODUCT HAZARD PROFILE 
---------------------------------------

-------------------------------------

Note: Please fill the following 
Category: 
Category No.: 
Subcategory: 
StomoP.· 

FREQUENCY of CONTROL VALIDATION 

Twice yearly for 60 days at a time, after the honey flow and before the next season honey flow. 
No mite treatments are to be on the hives in the honey producing season. 

- Confidential -
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FDA-IDENTIFIED PHYSICAL HAZARDS 

FDA-identified Physical Hazards associated with the product(s) that your company supplies. 

□ Metal 

□ Stones 

-

□ Glass 

□Wood 

� 
Appendix l 

0 Extraneous Matter 

□ Natural Component of Food 

� . 

Description of Hazard 

□ Plastics 

□ Other 

I� Bad Bug Book 

CRITICAL CONTROLS for PHYSICAL HAZARDS 

Select and describe the metlwd(s) by which Physical Haz.ard(s) are controlled. Please be as detailed as possible. 

l!:ICGMPs DESCRIPTION of CRITICAL CONTROLS 

□Testing 

El Raw Material Dust/Dirt - Do not place supers of honey directly on the ground. Place on clean stainless steel 
Inspection drip trays in the apiary, during transport and in the extraction area 

El Filter Insect debris and wax particles - Use double filtration down to 200 micron 

D Screen Honey jars - inspect honey jars prior to filling - discard any damaged or contaminated containers. 

□ Metal Detector Wood - Ensure hives are sound and undamaged, do not use damaged hive parts. Use double 
filtration to remove all particles. 

□ Magnet Metal - Regularly inspect all metal tools and equipment for wear, rust or damage. Do not use 
honey if contamination is found. 

OX-Ray 

□Radar 

□Other 
FREQUENCY of CONTROL VALIDATION 

Ensure enough clean stainless steel trays are loaded on the truck when going out to harvest honey. 

All honey is to be filtered 

Inspect honey jars before and during every pack of honey - discard damaged or contaminated 
containers. 

Metal - inspect metal tools and equipment for rust, wear or damage. Discard honey if 
contamination is found 

Metal detection standards Ferrous: mm 

Non-Ferrous: mm 

Stainless Steel: mm 

- Confidential -
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ALLERGEN & CROSS-CONTAMINATION CONTROLS 

Component or Present in Present on Present in 

Ingredient product? same equipment? same facility? 

Peanuts □Yes @No □Yes l!lNo □ Yes @No 

Tree Nuts □ Yes 0No □ Yes 0No □ Yes GNo 

Milk or Milk Derivatives □ Yes El No □ Yes 0No □ Yes 0No 

Egg or Egg Products □ Yes 0No □ Yes 0No □ Yes 0No 

Fish □ Yes @No □ Yes @No □ Yes [!] No 

Shellfish □ Yes 0No □ Yes 0No □ Yes 0No 

Soy □ Yes 0No □ Yes 0No □ Yes 0No 

Gluten □ Yes 0No □ Yes 0No □ Yes 0No 

Wheat □ Yes 8No □ Yes El No □ Yes 0 No 

Celery □ Yes 0No □ Yes 0No □ Yes @No 

Sesame □ Yes 0No □ Yes 0No □ Yes 0No 

Mustard □ Yes 0No □ Yes 0No □ Yes El No 

Sulfates □ Yes 8 No □ Yes 8 No □ Yes El No 

Monosodium Glutamate □ Yes l!I No □ Yes l!I No □ Yes l!I No 

Colorings □ Yes [!] No □ Yes 0No □ Yes 0No 

Aflatoxins □ Yes 0No □ Yes 0No □ Yes 0No 

ALL ALLERGENS GJ Absent l&]Absent li!l Absent 

DESCRIPTION of ALLERGENIC CONTROLS 

Honey is to be tested for Tutin by an Accredited Laboratory before sale. 

- Confidential -
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ONSITE AUDITING INFORMATION 

Does the manufacturing/processing site have a recognized GFSI certification ('3RC, SQf, .:.tc.l? 

If Yes; Please provide a copy of the full audit report (written m Lnglisb I. 

What standard is the GFSI certification? 

If No; 1. Does the site have a documented quality manual? 

2. Does the site undergo internal hygiene audits? 

3. Does the site undergo quality system audits? 

4. Does the site undergo process audits? 

CLEANING INFORMATION 

Does the site have documented hygiene procedures in place? 

Does the site have a designated hygiene team? 

Are all cleaning staff formally trained? 

Do the cleaning schedules include: Chemicals used? 

Concentration levels? 

Dilution method? 

Please list the chemical type(s) used on all food contact lines and surfaces: 

□Yes GNo 

□Yes □No 

□Yes □No 

□Yes □No 

□Yes □No 

GYes □No 

GYes □No 

GYes □No 

0Yes □No 

GYes □No 

GYes □No 

Microdet 750B 10-20 ml per litre of water applied to soiled surfaces for I 0-20 minutes at a temperature of 60c then 
rinsed off and dried with paper to wells. 

STAFF HYGIENE INFORMATION 

Have all staff undergone formal food hygiene training? 

Are staff issued protective clothing? 

In-house hygiene training? 

Accredited hygiene training? 

Trai11i11.,; level ceri,fication ohtwned: 

Are operatives required to cover head/facial hair within the processing/manufacturing area? 

Are adequate toilet and hand washing facilities provided? 

Are hand washing/swabbing validation checks carried out? 

What is the total number of staff employed on site? 6 

- Confidential -

□Yes GNo 

GYes □No 

□Yes GNo 

@Yes □No 

GYes □No 

GYes □No 

GYes □No 
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PEST CONTROL 

Is a pest control contractor employed? □Yes GNo 

If yes, please provide: Name of contractor used: 

Number of yearly visits: 

If no, by what means is pest prevention carried out?Fortnighly checks on traps monitored by Chris West and n 

H A C C P & T A C C P & V A C C P ·� 

Does a fully documented and audited HACCP system exist for the site? 

Has a hazard analysis study been completed for each site operation? 

Does the business have a trained & certified in-house HACCP team? 

Does the business outsource the HACCP management to a certificated consultant? 

ff /tS, 1 Jc ,se ,,. 1·idf' r ',Jie� n; rnrrcm & ,tll ,,,111t HACCP trair i 1g a1 ifiwres 

Are records maintained for all CCPs? 

Does the HACCP system include the following: Sieving of ingredients? 

Sieving of finished products? 

Glass & hard plastic breakage procedure? 

Metal detection of final product? 

Magnets within the mixing & filling stages? 

Do you use blue metal detectable plasters in the manufacturing/processing areas? 

Has a full threat assessment of your supply chain been conducted & tested? 

Has a full product vulnerability assessment within the supply chain been conducted & tested? 

Please pru,,idc uetwls 

TRACEABILITY 

Does full traceability exist for all products supplied to your customer base? 

□Yes 0No 

0Yes □No 

□Yes GNo 

□Yes GNo 

0Yes □No 

0Yes □No 

□Yes □No 

0Yes □No 

□Yes 0No 

□Yes GNo 

0Yes □No 

□Yes GNo 

□Yes GNo 

GYes □No 

If yes, please give details of traceability codes on the final packaging: Batch numbers, RMP Number 

- Confidential -
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RAW MATERIAL 

Are materials used by your company sourced from approved suppliers? 

Are certificates of conformance/analysis received for all raw ingredients? 

Are raw materials positively released before use? 

Please describe your supplier approval system: 

0Yes □No 

0Yes □No 

□Yes GNo 

An MP! Eligibilty Document is received for incoming honey purchased from other beekeepers stating batch & drum 
numbers, processing date, sorage conditions. Tutin declaration - tested or requires testing, treatment type, China and 
EU declaration and weight. 

FINISHED/ PACKED PRODUCT 
.. 

Are finished/ packed products positively released? 

Are reference samples from finished/ packed products retained? 

Are finished products submitted to an 17025:2005 accredited laboratory for validation purposes? 

If yes, please give details of the testing routines conducted: 

CUSTOMER COMPLAINTS 

Does a formal customer complaint procedure exist? 

Please describe your customer complaint procedure. 

we have not had any customer complaints 

RECALL/ IMPORT ALERT /FOOD SAFETY ISSUE 

Has your company ever experienced a recall or other food safety related issue of any kind? 

If yes, please describe fully. 

- Confidential -
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□Yes GNo 

□Yes GNo 
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CERTIFICATION 

I certify that the information I provided on and in connection with this form is true, accurate and complete. I also 

understand that any false statements or deliberate omissions on this document or any other document I file with 

United Safety Agents, LLC may be grounds for disqualification from successful Foreign Supplier Verification Program 

(FSVP) approval or, if discovered after FSVP approval takes place, could result in my company's FSVP approval status 

being revoked or terminated, and may result in my shipments being rejected from entry into the United States. I 

confirm that all products that my company trades are in compliance with the Food Safety Modernization Act and all 

other U.S. & FDA Food Safety legislation. 

CONFIRM CERTIFICATION - Required 

Representative's Name: Christine West 

Title: Owner 

Today's Date: 4/14/21 
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Assessment Findings 

The attached table details the departures from requirements. 

The findings are identified as either Non-conformances (NC) or Observations (0). 

Non-conformances require actions that are considered necessary to correct omissions/deficiencies and 
meet the requirements of compliance standards. 

An expected timeframe for addressing non-conformances will have been agreed during the audit and is 
shown in the assessment findings table. When the non-conformances have been addressed to the 
satisfaction of the assessor you will be issued with a statement of compliance. 

Observations do not require responses but may assist in the overall improvement of your systems. 

Assessment Findings 
-

Topic 

NC 
1 

Observation Findings 

Topic 

01 

02 

Action 

Assessment Findings Description By 

Non Conformance · 30/12/2020 

l�r Control of Non-Conforming Product, General Ex12ort, OAS and 
OMARs J?oc 
While the drum log captures bulk inventory well, there is no 

�D� 
equivalent log for packed honey. 

Refer E-cert Help Files; Animal Products Notice: Official 
,'r;;d«l){I 
-1-o 

Assurances Specifications for Animal and Animal Products 2017 
lny�at"& clause 7.2 

Required Action 6!1. Q a� 
Set up an inventory control process for packed honey and provide 
evidence of this to the verifier. 

-

Observation Findings Description 

RMP Documents/012erator Verification 

Document control was effective but the operator was encouraged to capture all 
documents on a summary page with current version numbers for ease of 
management. 

Building Maintenance and Cleanliness 
Building surrounds are in need of a general clean up though a lot of this is due 
to building activity. It is recommend that a thorough clean up is completed as , 
soon as building activity is completed. 

---_______ _,__ --- - - - -- -- -- -
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Personnel Competencies, Training and Hygiene 
While records of training were on file, these could be improved by recording the , 
receipt and reading of relevant material from MPI, and signing up to receive MPI 
updates. 

Traceability. Labelling and Recall 
The verifier recommended that the operator reviews the process around receipt 
and checking of Harvest Declarations to ensure they are completed fully and 
accurately 

Tutin Requirements 
The operator has completed validation testing for the homogenising process in 
the previous blending tanks. While the new tanks are identical, the verifier 
recommended validating the homogenisation process in these new tanks. 

- -
-

REPORT ENDS 
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The following table is a summary of the assessment findings and outcomes. 

Period: 

Outcome: 

1 June - 30 November 
2020 

Acceptable 

Current PBV Step: Step 6 (6 Monthly) 

Step 6 (6 Monthly) Next PBV Step: 

RMP 
Building Personnel 

Documents I 
Maintenance Competency and 

Operator 
& Cleanliness Training 

Verification 
1.1 RMP 

2,1 Sign In 3.1 Competencies 
Procedures 

1.2 Physical 2.2 Site Reality 3.2 Training Records -
Boundaries Check Management 

1.3 Changes to 
2.3 Area Separation 

RMP 

1.4 RMP Coverage 2.4 Lighting 

1.5 Areas and 2.5 Construction of 
Activities Excluded Equipment 

1.6 Documentation 
2.6 Containers Requirements 

1.7 Document 2. 7 Calibration of 
Control Equipment 

1.8 Record Keeping 
2.8 Repairs and 

Maintenance 

1.9 Operator 2.9 Repairs & 

Verification System 
Maintenance 

Records 

1. 10 Annual Review 
2. 10 Cleaning 

Indoors 

1. 11 Internal Audit 
2. 11 Cleaning 

Surrounds 

1. 12 Corrective 2.12 Cleaning 
Action Records 

1.13 Operator 
Verification Records 

Abbreviations: 

Traceability, 
Labelling & Recall 

4.1 Traceability and 
Inventory 

4.2 Harvest Declarations 

4.3 Retail Labelling 

4.4 Bulk / unlabeUed 
retail packs & 

transportation outers 

4.5 Recall Procedures 

4.6 Mock Recall (or 
equivalent) 

4.7 Transport 
Documented systems 

Conforming (C) Observation (0) I �(Ne) I 

Control of 
Non-Conforming 

Product, OAS, and 
OMARS 

5.1 Veofication of .Eligibility 
Oocuments(EO"s) 

5.2 Eligibility Declarations 

5.3 Imported Product 

5.4 Timing of Processing and 
Dispatch 

5.5 Export Eligibility Records 

5.6 OMAR Knowledge 

5.7 EU Listing of Premises 

5.8 Export Product Storage 
and Handling 

5.9 Separation and ID of 
Non-listed Beekeeper Product 

5.10 Separation and 10 of 
Non-EU Product 

5.11 Translations 

5.12 Ultra-filtration & Additives 

5.13 Hive Health Status 

5.14 Eligibility Documents -
China 

5.15 Manufacturers 
Declaration 

Not Applicable (NA) 
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Tutin 

Requirements 
6.1 Harvest Declarations 

6.2 Tutin Sampling 

6.3 Validation of Blending Process 

6.4 Tutin Testing 

6.5 Batching of iest Samples 

6.6 Control of Non-complying Honey Products 

6. 7 Tutin Compliance Records 

Abbreviations: 

Conforming (C) I Observation (0) I 

RMP&OAS Verification Audit - Limited Scope Processor 
Bees Inn Manuka Ltd- Samuel & Christine West 

30-Nov-20 
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Manuka Export HACCP and 

Requirements Allergen Control 
7.1 ManUka Testing 8.1 For Extraction of Honey 

7.2 Documentation 8.2 Allergens 

8.3 Record Keeping 

Non.compliant (NC) Not Applicable (NA) 
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Company Name: Bees Inn Manuka Ltd- Samuel & Christine West 

Address: 27 West Road, RD1, Ohaupo, 3881 

Location Visited: Bees Inn Manuka Ltd- Samuel & Christine West 
27 West Road 
Ohaupo 

RMP Identifier: Bl3 

Type of Assessment: RMP&OAS Verification Audit - Limited Scope Processor 

Date of Assessment: 30-Nov-20 

Scope of Assessment: Extraction, Transport, Blending/mixing, Melting, Non-refrigerated storage 
(processes & receives external product) 

Reference Standards: 

Assessor/ Team: 

Report Written by: 

Date: 

Report Reviewed by: 

Date: 

Distribution: 

Date Report 
Issued to Company: 

Copy of Report to: 

Contact details 

AsureQuality Limited 

Animal Products Act 1999. Animal Products Notice - Official Assurance 
Specification for Animal Material and Animal Products (29 March 2018). The 
Risk Management Program and related documents, including Transport 
Supporting System where appropriate. Operational Code - Processing of Bee 
Products (15 December 2017) [formerly Code of Practice: Processing of Bee 
Products]. Relevant Overseas Market Access Requirements (OMARs) 
including EU and China requirements. Food (Tutin in Honey) Standard 2016. 
Relevant notices for Transport [Animal Products Notice - Export Requirements 
for Transportation of Products for Export with an Official Assurance (17 July 
2018)). Animal Products Notice - Export Verification Requirements (07 April 
2020). Animal Products Notice - General Export Requirements for Bee 
Products (GREX) (03 August 2020). Animal Products Notice - Specifications 
for Products Intended for Human Consumption (14 August 2020). 

Byron Taylor (BT1) 

Byron Taylor 

09-Dec-20 

Murray Reid (INS6455) 
10 Dec 2020 

Chris & Dave West 

10-Dec-20 

Ministry for Primary Industries, Food Assurance I Pastoral House, 
25 The Terrace, Wellington 
Email: food.assurance@mpi.goyt.nz 

31 Norman Hayward Drive 
Te Rapa 

Byron Taylor 

Compliance Auditor 

Mobile: 021 918 400 
Hamilton 
Free Phone 0508-00-11-22 

Email: byron. taylor@asurequality.com 

Fax: 07 850 2801 
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This assessment was carried out to assess the status of your systems against a nominated standard. The 
assessment was carried out, in accordance with internationally recognised management system auditing 
practices such as ISO 17065, ISO 17020 and ISO 19011, against the scope stated in the report. 

The auditor will have reported findings verbally in comments to guides or in a closing meeting. This report 
formalizes those findings, which will be identified as Non-conformances (NC) or Observations (Obs). 

Non-conformances are elements where action is required before certification to the nominated standard(s) 
can be offered or continued, or for recommendation of approvals to be given to external agencies for 
registration purposes. Where identified, the timeframe for addressing non-conformances is shown in this 
report. 

Actions relating to observations are not mandatory but you are urged to consider them as opportunities for 
continuous improvement. 

Unless otherwise specified, the duration and scope of the audit prevents auditors from covering all 
aspects of the business especially in relation to legislative requirements such as occupational health and 
safety. The auditee remains responsible for regulatory and legal compliance of these systems. 

Although regarded as a final document the customer should review the report and comment as 
appropriate. Should there be a conflict relating to the contents, AsureQuality is willing to discuss and 
amend the report providing the integrity of the findings is not compromised. 

Certification/registration may be suspended or withdrawn should noted non-conformances not be 
appropriately addressed. 

Confidentiality Statement 

All information obtained during this assessment will remain confidential to your company, AsureQuality and the appropriate regulatory body, if 
specified in statutory requirements. No information will be released to any other party except with your express permission in writing. 

AsureQuality Limited, Level 1, 7a Pacific Rise, Mt Wellington, Auckland. 
Ph: osoa oo 11 22 Email: iofQ@asyreguality,comwww.asureguaJity.com 
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This scheduled audit was carried out by Byron Taylor (Recognised Person: BT1) of AsureQuality Limited. 
This report contains the findings of the RMP and OAS verification audit carried out on 30th November 
2020 at the premises of Bees Inn Limited. 

There were three non-conformances (NCs) raised at the previous audit which have all been closed out. 
One further NC was raised during this current audit. 

Present at the audit: Chris, Dave and Byron. 

Company Overview 

The operators, Chris and Dave operate this RMP as part of their beekeeping business, which focuses on 
production of honey and providing pollination services. The previous plant was burnt down in April 2019 
and the operators are in the process of rebuilding a new facility on the existing concrete pad. Stage one is 
complete and operational and consists of an office, an extraction room, a packing room, and a hot room. 
The latter is currently operating as a storage area. Stage 2 is the larger storage area and is currently 
framed up and awaiting a roof and wall cladding. 

Site Overview 

The operator is constructing a copy (albeit, a more modern version) of the previous factory. As such, many 
of the processes and procedures are similar to those previously used and these are sufficient to ensure 
that GMP is applied. The RMP boundary on the site plan accurately reflects reality and was version 3 
dated 27.11.20. The latest revision added a new lunch room and office to the previous plan. Changes to 
the RMP have been notified to MPI with a notice on file confirming the moving out of voluntary suspension 
effective from the 26.11.19. The RMP was placed in voluntary suspension in May 2019. The RMP 
template is unchanged from pre-fire with just the site plan updated. The new RMP scope covers all 
activities and processes that occur within the RMP and is similar to the previous scope with the addition of 
processing and receiving external product. There are activities undertaken within the RMP boundary, 
which are not covered under the scope of the RMP, but there are adequate controls in place to ensure that 
they do not impact on RMP activities. This currently includes beekeeping support activity and construction 
work. 

A selection of documents was viewed and all had version numbers and dates. Additionally, an amendment 
register was on file with the most recent amendment being to the Hygiene procedures to allow for 
COVID-19 which took place on the 2 nd April 2020. While document control was adequate, the operator 
was encouraged to capture all documents on a summary page with current version numbers for ease of 
management (Obs1 ). 

Records are being built up again as many which existed only as paper records were lost in the fire. The 
operator intends to keep records for at least 4 years but in practice had previously kept them much longer. 

Good operator verification procedures in place with an annual review last completed in January 2020, and 
3 monthly internal audits, the most recent being completed on 9th September 2020. The annual review 
noted the addition of a storage container in May 2019 and that the operation had come out of voluntary 
suspension in November 2019 (6 months earlier than anticipated). The internal audit noted that the 
extracting room floor needed repairing before the new season. This was repaired over the 27-29 
November 2020. The packing room floor was also repaired in October 2020. Recurring non-compliances 
are identified & corrective actions undertaken. Corrective actions are completed on internal audit forms 
both for report findings and also findings outside of internal audits. Machinery issues are captured on a 
separate corrective action form. 
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The new building has been constructed on the existing concrete pad. Walls and ceilings in the processing 
areas are a poly panel construction. The plant is all stainless steel and, while not new, is new to the 
operator as a single extractor was the only item of plant that survived the fire. The plant all appeared to be 
adequate for honey processing. The larger storage area (Stage 2 of the rebuild) is still a construction zone 
and no product is currently stored in the area. There is adequate separation between processing areas 
and other areas that could contaminate exposed honey. Packing and extracting cells are separated from 

storage areas. Covered LED lights are used in the processing areas and are of adequate intensity. Scales 
are calibrated and calibration stickers are attached to all scales. Site repairs and maintenance jobs are 
done at a time or in a manner that does not risk product contamination. A lot of replacement equipment 
was installed in December 2019 and the last maintenance check was completed on 13 th October 2020. 

Cleaning records for the extracting room and packing room are being kept. The building surrounds are in 
need of a general clean-up as a result of the building activity. It is recommended that a thorough clean-up 
is completed as soon as building activity is completed (Obs2). This is currently scheduled for December 
2020. 

Both Dave and Chris, the RMP owner/managers, have upskilling declarations which were most recently 
signed on the 19th November 2019. While competency records for all staff were on file, these could be 
improved by recording the receipt and reading of relevant material from MPI, and signing up to receive 
MPI updates (Obs3). 

Market Access 

A tracing exercise was completed for production batch 1021 which was a part of Eligibility Document (ED) 
NZL2020/Bl3/122T. The ED recorded 50 cartons of monofloral manuka honey from batch 1021 sent to 
Burnard International Ltd for export to Singapore. Test results from Analytica dated 5 March confirmed 
that the product is Monofloral Manuka honey, and also that the tutin standard had been met (0.47mg/kg). 
The consignment left Bl3 on the 10 th November 2020 via TNLF1 and a signed consignment note was on 
file. Drums used in the batch could be traced through a drum log and ultimately back to harvest 
declarations. While the drum log captures bulk inventory well, there is no equivalent log for packed honey 
with the operator relying on ED's for reconciliation (NC1 ). The verifier reviewed 12-15 Harvest 
Declarations for the 2020 season and minor omissions were noted on three of them. The verifier 
recommended that the operator reviews the process around receipt and checking of Harvest Declarations 
to ensure they are completed fully and accurately (Obs4). 

Retail labels for batch 1021 were sighted and appeared compliant. Additionally, a German language label 
the operator uses was checked and it was confirmed that the requirements of the generic 60B labelling 

...---... exemption were being followed. Drum labels sighted also met requirements. 

The operator does not buy non-EU eligible honey but does have a separation procedure on file if any 
product was found to be ineligible. 

Tutin Requirements, Product Testing and HACCP 

All honey is tested for tutin as a blended packing batch however if bulk honey was sold, it would be 
eligible for human consumption subject to tutin testing. The operator has completed validation testing for 
the homogenising process in the previous blending tanks. While the new tanks are identical, the verifier 
recommended validating the homogenisation process in these new tanks (Obs5). 

The standard HACCP in the Operational Code is adequate with tutin being the only CCP that is monitored. 

No bee products with a high risk of allergens, which have to be managed, are processed in this RMP . 
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A total of 1 non-conformances were raised as a result of this assessment and will need to be closed out 
by the action by date. A total of 5 observations were noted in the interests of continued improvement. 
These are outlined in the Assessment Findings section on the following pages 

Successful closure of the non-conformance (s) will provide verification that the Risk Management Program 
continues to comply with the requirements under the Animal Products Act 1999 and other associated 
standards and legislation. 

The auditor would like to thank the management and staff for their time and co-operation during the audit. 
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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

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

3012086164
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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 Inspection ClassificationsClassifications

Other Compliance Other Compliance ResourcesResources

 

Expand All|Collapse All

$$

$$

$$

$$

$$

$$

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

(../cd/index.htm)

(../cd/inspections.htm)

(../cd/complianceactions.htm)

(../cd/recalls.htm)

(../cd/impsummary.htm)

FSMA
Data
Search

Firm/Supplier
Evaluation
Resources

Approved
VQIP
Importers

TPP

(index.htm)

(fser.htm)

(vqip.htm)

Help

How to
Use the
Dashboard

Glossary

Contact
Us

(../howto.htm)

(../glossary.htm)

(../contact.htm)
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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

Import
Refusals

Imports
Entry

(../cd/imprefusals.htm)

(../cd/impentry.htm)

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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3012086164 Bees Inn 27 West Road, RD 1,
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Search Results 

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



Procedures for Hazard Analysis 

Hazards: Biological 

HACCP Application 

Biological hazards include: pathogenic microorganisms - Clostridium spp, 

Bacillus spp. Visual inspection and removal of infested combs and good 

hygienic practises will minimise contamination i.e. cleaning of the pricker and 

equipment i.e. uncapping knife. Hone'y supers are to be covered when 

transporting honey to the processing factory to minimise contamination. 

Chemical hazards include: heavy metals, varroacides, pesticides (mite control) 

veterinary medicines, fungicides, tutin in honey. The control of chemical 

residues involves monitoring chemical residues and effective beekeeping 

practises - follow label directions when directly treating hives. If hives are 

exposed to agricultural chemicals i.e. sprayed pastures the honey should not 

be extracted, honey to be marked as not for sale and kept separate from 

saleable honey - contact verifier or MPI for advice. 

Each consignment of honey is to have a Harvest Declaration to confirm the 

controls·applied are intended to minimise the risks to human health from 

agricultural chemicals - pesticides, herbicides and Tutin in honey. 

All honey to be tested for Tutin before sale unless it is taken off the hives 

before 31st December in any given year. Jhe level of Tutin permitted in packed 

honey is 0.7mg/kg. Comb honey individual samples must be less than 

0.0lmg/kg. Tutin test results submitted to ver_ifier when raising an ED. See 

guidance decision tree for Tutin in honey. Drums of honey that do not meet 

_ the Tutin requirement level are marked accordingly and held as not for sale 

until calculations are qone to determine how much honey is to be added based 

on the Tutin level, Tutin test again after blending. 

Physical hazards: May cause illness or injury i.e. glass, metal fragments or 

plastic. Maintenance of frames, cleaning equipment, covering and removal of 

debris from the sump v�t will minimise contamination. Straining and filtering 

of honey. 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

Figure 3: Generic process flow diagram for the extraction of honey 

lnputs
1 

Honey supers -·----

Honey separated 
from.cappings 

Dnums 

Process Steps 

1. Receiving 

I 
- 2. -Holding in h�t ro001.3/-

storeroom 

3. Deboxing and inspection ---

4. Uncapping 

5. Pricking/loosening• 

6. Extraction 

7. Transfer of honey 
through sump 

� 

8. Heating using 
heat exchanger 

9.Spinning 

10. Pumping into tanks and 
straining 

11. Holding in tanks 

12. Filling of honey into 
drum� and weig';ing 

13. Labelling/marking 
of drums 

14. Storage 

15. Dispatch 

15/12/2017 

Outputs
2 

Rejects 
(eg, infested combs, brood comb, 

dirty combs) 

Cappingsfor honey separation 

Empty frames 

Wax and other debris to 
further processing 

Wax and other debris to 
further processing 

Foreign objects to waste 
_(eg, insect parts, wax) 

- -

Dilution or homogenisation 
for tutin 

Testing 

Bulk honey 

1. An input is any material, additive, processing aid, ingredient, or packaging that is added or used for the production or 
processing of a food product. 

2. An output is any material or product resulting from any operation under an RMP. 

3. Some extractors do not use a hot room, particularly during warm summer days and when only a few boxes of honey 
are to be extracted (i.e. honey is extracted immediately after harvesting from the hives}. 

4. Thixotropic honeys, such as manuka, can only be extracted when a pricker/loosener is used to loosen the contents of 
each honey cell before extraction. 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

Guidance 

15/12/2017 

The level of 0.7mg/kg of tutin has no safety margin and levels greater than 0.7mg/kg can cause 
people to experience poisoning symptoms. 

Figure 2: Guidance decision tree for tutin in honey 

No 

Honey 

/--
✓ ,,..., 

,, Tutin likelyto-
occur? 

I Yes 

Option 1 or 5 

Test representative sample 
from each harvested batch 

Comply 
<0.7mg/kg 

J No 

Dilute and homogenise 

Retest batch 

-----
------- Comply ----- --

<0.7mg/kg 

I Yes 

Process honey 

No 
Option 2, 3 or 4 

I 
·�------J 

Process honey 
Yes 

Blending plan 
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Operational Code: Processing of Bee Products 
Part 8: Identification and control of risk factors related to wholesomeness and labelling 

15/12/2017 

8.2 Identification and control of risks to wholesomeness 

Guidance Table 16: Summary of identified risk factors and controls related to wholesomeness 
of honey 

Risk factor Source or cause of risk Control measures for preventing/ 
factor minimising the risk �actor 

Fermented honey High moisture content Measure honey moisture in the comb 
Proper draining and drying of equipment 
Preventing water or steam from getting 
into the product 
Proper storage 

High yeast level Hygienic practices 
Cleaning and sanitation 

Insect and insect parts Bees and other insects Removal or prevention of ingress of live 
bees 
Covering of equipment 
Pest control 
Proper storage of supers 
Straining 
Freezing or fumigation of comb honey 

Other foreign matter that From frames, capping Maintenance of frames in good condition 
are not considered as surfaces Hygienic practices 
physical hazards (e.g. Cleaning and sanitation 
wood, propolis, wax, Proper storage of supers 
other debris} Straining 

Guidance Table 17: Summary of identified risk factors and controls related to wholesomeness 
of dried pollen 

Risk factor Source or cause of risk Control measures for preventing/ 
factor minimising the risk factor 

Mouldy pollen High moisture content Rejection of mouldy pollen at receipt 
Drying to correct moisture content 

-

Improper holding Proper freezing of fresh pollen 
temperature 

Improper packaging Proper packaging and storage of dried 
and/or storage pollen 

Foreign matter that are Contaminants from hives, Supplier agreements covering good hive 
not considered as bees and other debris maintenance and practices; hygienic 
physical hazards (e.g. collected in or collection; incoming material specifications 
wood, wax, insect parts, surrounding pollen traps Rejection of fresh pollen with high levels 
other debris) of foreign matter 

Sieving and cleaning 
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Operational Code: Processing of Bee Products 
Part 8: Identification and control of risk factors related to wholesomeness and labelling 

15/12/2017 

8.3 Identification and control of risks from false or misleading 
labelling 

Guidance Table 18: Summary of identified risk factors and controls related to false or 
misleading labelling of honey and other bee products 

Risk factor Source or cause of risk factor Control measure for 
preventing/minimising the risk 
factor 

All products 

Incorrect details on label Incorrect l.abel design Procedures for ensuring correct 
or transportation outers, label design and compliance with 
e.g. regulatory requirements 
• type of product Processing errors, e.g. Procedures for ensuring correct 
• claims (e.g. organic) Wrong identification of drums packaging and labelling of 
• product description Wrong product put in a pre- products 
• lot identification or labelled container 

batch number Wrong label or information put on 
• floral species product (e.g. date, batch number) 
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PRODUCT DESCRIPTION OF HONEY FOR HUMAN CONSUMPTION 

Appearance - Dark brown, Light-dark brown Amber brown. Colour varies season to season and 

areas produced. 

CHEMICAL COMPOSITION OF HONEY 

Carbohydrates comprise a large portion of honey- approximately 82% and are fructose (38.2%} 

glucose {31%} sucrose, maltose, isomaltose 

Proteins and Amino Acids. Honey contains a number of enzymes, including invertase which 

converts sucrose to glucose and fructose. Honey contains eighteen free amino acids. 

Vitamins, Minerals and Antioxidants - honey contains trace amounts of B vitamins, riboflavin, 

folic acid, vitamin B6, vitamin C, minerals calcium, iron, zinc, potassium, phosphorous, 

magnesium, selenium, chromium and manganese. The main group of antioxidants are the 

flavonoids. The main acid in honey is gluconic acid formed in the breakdown of glucose. 

Packaging - conforms to current EU/FDA regulations for plastic containers and drums 

Transport - Honey is transported covered from the hives to the processing factory. 

Export honey is transported on RMP registered vehicles only. 

Distribution to the customer is ambient, either maritime or air freight. 

Storage - Store Honey and packaging materials to: 

Minimise contamination, opened cartons of packaging materials are reclosed and covered to 

prevent dust contamination. 

Damaged packaging disposed of. 

Storage areas are to be kept clean and tidy. 

Honey that is not fit for human consumption or processing, but is suitable for some other 

purpose must be kept separate and clearly identified and not be a source of contamination to 

other honey that is intended for human consumption. Discard any raw material when it is 

contaminated or shows signs of spoilage. 

Export suitable honey to be stored separate from non-export honey. 

All drums of honey to be stored in a tidy manner, with properly fitting bungs, to prevent 

moisture and contaminants entering drums. 

Store all full and empty drums on a pallet inside the processing factory. Damaged drums are to 

be disposed of. 

Shelf life - 4-5 years. 

Intended customer - Warren Pope Tuff Bear 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

Process step Inputs 

Starter honey 

8. Holding in tanks Liquid or creamed 
honey 

9. Packing and Honey 
labelling 

Glass jars & lids 

Plastic containers 

10. Storage Packed honey 

11. Dispatch Packed honey 

\ (-
, .JU 'C'r, �fnistry for Primary Industries 

,/ v:,, '7"' ,-, , I l) 
. \ £'")0• /' 

,. tee:\ ,..::r _,,) 
LAf2/I . ,� J 

Hazard reasonably 
likely to occur on or in 
the product at this step 

B - Bacterial pathogens 

B - Bacterial pathogens 

B - Bacterial pathogens 

Glass 
I 

,, 

Plastic pieces 

8 - Bacterial pathogens 

8 - Bacterial pathogens 

C - Tutin toxin 

15/12/2017 

Justification Q1. Is there a control Q2. Is the control CCPno. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 

If yes, identify the·control as defined by a regulatory 

measure and then answer Q2. limit? 

If no, consider hazard at next If yes, this step is a CCP. 

step. If no, this step is not a CCP. 

Bacterial spores (e.g. B. No 
cereus, Clostridium spp) may 
occur in honey 

Micro contamination from Yes - GOP: hygienic practices No 

equipment can occur and cleaning of tanks will 
minimise contamination 

Carried over from previous No 
step 

Pieces of broken glass are Yes- GOP: supplier No 

occasionally found in glass agreement; visual inspection; 
consignments; jars can also correct handling procedures; 
break during handling and and proper setting of machines 
processing will prevent contamination 

Plastic pieces are occasionally Yes - GOP: supplier No 
found in container agreement; visual inspection; 
consignments and correct handling 

procedures will prevent 
contamination 

Carried over from previous No 
step 

Carried over from previous No 
step4 

Carried over from step 1 No No 
<0.7mg/kg 

Page 110 of 133 
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Operational Code: Processing of Bee Products 
Part 7: HACCP applicatio� 

Guidance Table 10: Hazard analysis and CCP determination for the processing of liquid and creamed honey 

Process step Inputs Hazard reasonably Justification Q1. Is there a control 
likely to occur on or in measure(s) for the hazard at 
the product at this step this step? 

If yes, identify the control 
measure and then answer 02. 
If no, consider hazard at next 
step. 

1. Recei_ving Bulk honey1 B -Bacterial pathogens Bacterial spores (e.g. 8. No 
cereus, C/ostridium spp) may 
occur in honey 

C -Tutin toxin Reported incidence of tutin in Yes - Harvest Declarations 
NZ honey confirming beekeeper controls 

and options 1-52 

C -Chemical residues Residues may occur in honey3 Yes - Harvest Declarations 

I 
confirming beekeeper controls 

2. Cleaning of drum Bulk honey B -Bacterial pathogens Carried over from previous No 
external surface step. 

3. Heating in hot Bulk honey B -Bacterial pathogens Carried over from previous No 
room step. 

4. Transfer of Bulk honey B -Bacterial pathogens Micro contamination from Yes -GOP: hygienic practices 
honey into equipment can occur and cleaning of equipment will 
vats/tanks & minimise contamination 
straining 

5. Heating using Honey B - Bacterial pathogens Carried over from previous No 
heat exchanger step 

6. Filtering Honey B - Bacterial pathogens Carried over from previous No 
step 

Honey B - Bacterial pathogens Micro contamination from Yes -GOP: hygienic practices 
equipment can occur and cleaning of equipment will 

i/ 
minimise contamination 

\/4
1"
'�:i� �o . & , lS 
.v. Jt ,� 
'/.(; c ' Ministry for Primary Industries 

;,;,(lt{ .-

/)JytJ 

Q2. Is the control 
measure at this step 
essential to food safety 
as defined by a regulatory 
limit? 

If yes, this step is a CCP. 
If no, this step is not a CCP. 

Yes Lc,-b {../. ,.,_�,i � rarrf.,,.,,,,,V, l�o/ , 
6-1 ..i�,-t. . 
No 

No 

No 

15/12/2017 

CCPno. 

1 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application. 

Process step Inputs Hazard reasonably Justification 
likely to occur on or in 
the product at this step 

C - Chemical residues Residues may occur in honey3 

15/12/2017 

Q1. Is there a control Q2. Is the control CCP no. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 

If yes, identify the control as defined by a regulatory 

measure and then answer Q2. limit? 

If no, consider hazard at next If yes, this step is a CCP. 

step. If no, this step is not a CCP. 

No No 

1. It is assumed in this hazard analysis that the bulk honey received has undergone a process which has eliminated any physical hazards (e.g. by straining). Bulk honey that has not undergone 
effective spinning and/or straining after extraction is likely to contain foreign matter, including objects that may be considered as physical hazards (e.g. wire, stones). The operator who will 
further process or pack this type of bulk honey must ensure that the relevant physical hazards are identified in their hazard analysis and controlled by their process (e.g. by filtering) [RMP Spec 
11 (1)]. 
2. The Food Standard: Tutin in Honey 2016 describes 5 options for managing tutin in honey to ensure tutin level <0.7mg/kg. 

3. Chemical residues can occur when beekeepers or farmers use agricultural chemicals and veterinary medicines in and around hives. Beekeepers must follow all product label directions when 
directly treating hives and work to minimise bee's exposure to pastures sprayed with agricultural chemicals while honey supers are on their hives. If beekeepers inform you of any potential 
concerns regarding chemical exposure of bees or honey supers, or declare a known or suspected exposure, defer extracting the affected supers and contact your verification agency or MPI for 
advice. 

4. Vegetative forms of bacterial pathogens (e.g. Listeria monocytogenes) have not been detected in honey. However, bacterial spores (e.g. Bacillus spp, C/ostridium spp) may occur in honey. 
Although these spores will not grow in honey, when it is used as an ingredient in another food, the bacterial spores from honey could be introduced to and grow in that food. 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

7.2.2 Product description 

Guidance Table 7: Intended use and consumer of products and product requirements 

Product Liquid or creamed honey 

Intended consumer Humans (general public) 
lnt�nded use of Ready-to-eat 
product that leaves Ingredient for preparation of 
RMP1• 2 other foods 

Regulatory limits3 Food Standards Code 
1.4.1 Sch 19-6-
Tutin 0.7mg/kg 

Other regulatory Food Standards Code 
requirements 2.8.2-
specific to honey Reducing sugars ;?; 60% 

Moisture s 21 % 
Animal Products Notice: 
Contaminant Specifications 
2016 
Specified chemical 
substances in honey s 
maximum permissible levels4 

Labelling Labelling of retail packs as 
specified in the Food 
Standards Code. 
Labelling of transportation 
outers Part 6.6 of this Code. 

Comb honey 

Humans (general public) 
Ready-to-eat 

\· 
/ 

Food Standard: Tutin in Honei 2016 
Tutin 0.01 mgi�• 

Food Standards Code 
2,8.2 -
Reducing sugars ;?; 60% 
Moisture s 21 % 
Animal Products Notice: 
Contaminant Specifications 2016 
Specified chemical substances in 
honey s maximum permissible 
levels4 

Labelling of retail packs as specified 
in.the Food Standards Code. 
Labelling of transportation outers 
Part 6.6 of this Code. 

( . 

Bulk honey 

Humans (general public) 
Further processing and packing 
to liquid/creamed honey or other 
honey products 
Ingredient for preparation of other 
foods 

Food Standards Code 
1.4.1 Sch19-6-
Tutin 0.7mg/kg 
Food Standards Code 
2.8.2-
Reducing sugars ;?; 60% 
Moisture s 21 % 
.Animal Products Notice: 
Contaminant Specifications 2016 
Specified chemical substances in 
honey s maximum permissible 
levels 4 

Labelling of transportation o"uters 
Part 6.6 of this Code. 

15/12/2017 

Wax 

Humans (general public) 
Further processing into products for 
pharmaceutical use and manufacture 
of cosmetics, etc. 
Further processing into comb 
foundation 
Applying as a coating on plastic frames 
None 

NIA 
. 

N/A 

Labelling of transportation outers Part 
6.6 of this Code. 

1. It is common practice in the New Zealand honey industry to downgrade honey that does not meet certain commercial requirements (e.g. burnt, fermented honey) for animal consumption (e.g. 
fed to bees or used for stock feed). 
2. Wax may also be further processed into products that are not for human or animal consumption (e.g. candles, floor wax, furniture wax). 
3. Regulatory limits are limits that are essential to be met for food safety and are established by MPI under the APA and Food Standards Code. 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

15112/2017 

4. Every consignment of honey must be provided with a Harvest Declaration as required by clause 5(1) of Animal Products (Harvest Statement and Tutin Requirements for Export Bee Products) 
Notice 2010. This statement confirms the controls applied by the beekeeper that are intended to minimise the risks to human health from agricultural chemicals (e.g. pesticides, herbicides) and 
plant toxins, including tutin . 

Note: Where the operator is exporting, additional labelling requirements may be described within the export requirements (OMA Rs). 

o'; 
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Operational Code: Processing of Bee Products 
Part 7: HACCP applicati

_
on 

7.2.4.2 Process step hazard analysis and CCP determination 

Guidance Table 9: Hazard analysis and CCP determination for the extraction of honey 

Process step 

1. Receiving 

2. Holding in hot 
room/storeroom 

3. Deboxing 

4. Uncapping 

I) ·,,:.. .. r/; •') ,;(./ 
r / 91·: >'-�: . , ,J90 . 17 
V! v1 -1 

Inputs 

Supers 

Supers 

Supers 

Combs 

Hazard reasonably Justification 
likely'to occur on or in 
the product at this step 

B - Bacterial pathogens Bacterial spores (e.g. Bacillus 

spp, Cfostridium spp) may 
occur 

C - Tutin toxin Reported incidence of tutin in 
NZ honey 

C - Chemical residues Residues may occur in honey 
e.g. natural, weed killers, etc.2 

B - Bacterial pathogens Hazard carried over from 
previous step 

B - Bacterial pathogens Micro contamination from 
boxes (e.g. dirt, insect larvae, 
rodent excretions) can occur 

B - Bacterial pathogens Micro contamination from the 
cappings (e.g. dirt, dust, dead 
bees, brood, pollen and other 
foreign matter) is likely to 
occur 

15/12/2017 

Q1. Is there a control Q2. Is the control CCP no. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 

If yes, identify the control as defined by a regulatory 

measure and then answer Q2. limit? 

If no, consider hazard at next .If yes, this step is a CCP. 

step. If no, this step is not a CCP. 

No No 

Yes - Harvest Declarations Yes 1 
confirming beekeeper controls 
and options 1-51 

. 

Yes - Harvest Declarations . No 
confirming beekeeper controls 

No 

Yes - GOP: visual inspection of No 
combs; removal of defective 
and infested combs; and 
hygienic practices will minimise 
contamination 

Yes - GOP: hygienic practices; No 
and maintenance of uncapping 
knife will minimise 
contamination 

I.!(.'.; ) /)J"J!# '· I), A l l/1 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

Process step 

5. Pricking 
/loosening 

6. Extraction 

7. Sump 

\l-;,.A(-7if 11.-- , J J lb 
.i&,,l -

.li �D � 

Inputs 

Combs 

uncapped 
- capped 

Uncapped or 
pricked combs 

Extracted honey 

Honey separated 
from cappings 

Extracted honey 

Hazard reasonably Justification 
likely to occur on or in 
the product at this step 

B - Bacterial pathogens Micro contamination from the 
pricker�oosener can occur 

B - Bacterial pathogens Micro contamination from the 
comb and frames is likely to 
occur 

P- Foreign objects, e.g. Wood pieces, wire fragments 
wood, wire, nails, plastic and nails from wooden frames, 

and plastic from plastic frames 
.. can occur 

B - Bacterial pathogens Micro contamination from the 
sump and surroundings can 
occur 

P- Foreign objects, e.g. Carried over from previous 
wood, wire, nails, plastic step 

B - Bacterial pathogens Honey separated from 
cappings can have higher 
micro levels. 

B - Bacterial pathogens Carried over from previous 
step 

15/12/2017 

Q1. Is there a control Q2. Is the control CCP no. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 
If yes, identify the control as defined. by a regulatory 
measure and then answer Q2. limit? 

If no, consider hazard at next If yes, this step is a CCP. 

step. If no, this step is not a CCP. 

Yes - GOP: cleaning of .No 
pricker/loosener will minimise 
contamination 

Yes - GOP: removal of No 
damaged and dirty 
combs/frames; and cleaning 
and maintenance of equipment 
will minimise contamination 

Yes - GOP: maintenance of No 
frames will minimise the 
hazards 
Straining of honey 

Yes - GOP: cleaning of sump; No 
regular removal of debris; and 
covering of sump will minimise 
contamination 

Yes - GOP: removal of debris No 
from the sump will remove 
some physical hazards 

Yes - Excluding honey from No 
cappings will minimise micro 
contamination of honey 

No 

/' /<[e,r} o 
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Operational Code: Processing of Bee Products 
Part 7: HACCP applicatiqn 

Process step Inputs 

9. Spinning Extracted honey 

10. Pumping into Extracted honey 
tanks & 
straining/filtering 

11. Holding in Extracted honey 
tanks 

12. Filling into Extracted honey 
drums & weighing 

Drums 

\)Q.,-rdo"' 
'J.,,· ,?P , ;,; , rt 

µ,) Ministry/or Primary Industries 

/)1 tJ-" ()tAi 

Hazard reasonably Justification 
likely to occur on or in 
the product at this step 

P- Foreign objects, e.g. Carried over from previous 
wood, wire, nails, plastic step 

B - Bacterial pathogens Carried over from previous 
step 

P - Foreign objects, e.g. Carried over from previous 
wood, wire, nails, plastic step 

B - Bacterial pathogens Carried over from previous 
step 

P- Foreign objects, e.g. Carried over from previous 
wood, wire, nails, plastic step 

B - Bacterial pathogens Carried over from previous 
step 

B - Bacterial pathogens Carried over from previous 
step 

B - Bacterial pathogens Micro contamination from left 
over honey or other food 
residue can occur. 

C - Chemical residues Chemical residues from 
reused drums can occur . 

15/12/2017 

Q1. Is there a control Q2. Is the control CCP no. 
measure(s) for the hazard at measure at this step 
this step? essential to food safety 

If yes, identify the· control as defined by a regulatory 

measure and then answer Q2. limit? 

If no, consider hazard at next If yes, this step is a CCP. 

step. If no, this step is not a CCP. 

No 

No 

Yes- GOP: most physical No 
hazards are removed when 
honey is passed through the 
spinner 

. 

No 

Yes - GOP: any remaining No 
physical hazards are removed 
by the strainer/filter 3 

No 

No 

Yes - GOP: compliance with No 
drum requirements; and 
cleaning of drums will minimise 
contamination 

Yes - GOP: compliance with No 
drum requirements 
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Operational Code: Processing of Bee Products 
Part 7: HACCP applicatio

_
n 

Process step Inputs 

13. Labelling/ Bulk honey 
marking of drums 

14. Storage Bulk honey 

15. Dispatch Bulk honey 

Hazard reasonably 
likely to occur on or in 
the product at this step 

B - Bacterial pathogens 

B - Bacterial pathogens 

B - Bacterial pathogens 

C- Tutin toxin 

C - Chemical r�sidues 

Justification Q1. Is there a control 
measure(s) for the hazard at 
this step? 

If yes, identify the control 
measure and then answer Q2. 

If no, consider hazard at next 
step. 

Carried over from previous No 
step 

Carried over from previous No 
step 

Carried over from previous No 
step4 

Carried over from step 1 No 
<O.?mg/kg 

Residues may occur in honey2 No 

1. The Food Standard: Tutin in Honey 2016 describes 5 options for managing tutin in honey to ensure tutin level <O. ?mg/kg. 

15/12/2017 

Q2. Is the control CCPno. 
measure at this step 
essential to food safety 
as defined by a regulatory 
limit? 

If yes, this step is a CCP. 
If no, this step is not a CCP. 

No 
. 

No 

2, Chemical residues can occur when beekeepers or farmers use agricultural chemicals and veterinary medicines in and around hives. Beekeepers must follow all product label directions when 
directly treating hives and work to minimise bee's exposure to pastures sprayed with agricultural chemicals while honey supers are on their hives. If beekeepers inform you of any potential 
concerns regarding chemical exposure of bees or honey supers, or declare a known or suspected exposure, defer extracting the affected supers and contact your verification agency or MPI for 
advice. 

3. If the operation has no steps for removing foreign matter (e.g. spinner or other strainer device}, bulk honey produced from this operation is likely to contain foreign matter, including objects 
that may be considered as physical hazards (e.g. wire, stones}. The operator who will further process or pack the bulk honey must ensure that these hazards are eliminated by their process 
[RMP Spec 11 (1 }]. 
4. Vegetative forms of bacterial pathogens (e.g. Salmonella spp., Listeria monocytogenes) have not been detected in honey. However, bacterial spores (e.g. Bacillus spp, Clostridium spp} may 
occur in honey. Although these spores will not grow in honey, when it is used as an ingredient in another food, the bacterial spores from honey could be introduced to and grow in that food. 
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Producers & Packers of Honey: 
Manuka, Rewarewa, Multi-Flora 

To Minimize Misleading labelling Honey 

Postal Address: NZ Post Centre 
106A Great South Road 
Ohaupo 3881, New Zealand 

Phone: 07 823 6513 
Email: dave-west@xtra.co.nz 
Physical Address: 27 West Road, Ohaupo 

All batches of honey are on a MPI Spread sheet- Honey Sale Day Sheet for 

packing. 

Please find copy attached. 

Dave West 

Bees Inn 
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MPI SPREEDSHEET Honey Day Sales Sheet For Packing 

Buyer BIA C4 Date Lab Number Tu u H MPI 4 MBA MAP p Mois Season Drum Drum HD Processing Location Comm, 
Name Batch tin M M Marker HPLA L ture Number Batch Drum Date 

F DNA A 

Check List: 

Harvest Docs (HD) 

Tutin test results 

MPI Markers 

MPI DNA 

3 in 1 

C:/Oocuments/Bees lnn/Acfmin/Templates/MPI SPREEDSHEET Honey Day Sales Sheet 071 
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Operational Code: Processing of Bee Products 
Part 7: HACCP application 

<: 7 .2.2 Product description 

': ' Guidance Table 7: Intended use and consumer of products and product requirements 
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Product 

Intended consumer 
Intended use of 
product that leaves 
RMP1, 2 

Regulatory limits3 

Other regulatory 
requirements 
specific to honey 

Labelling 

Liquid or creamed honey 

Humans (general public) 
Ready-to-eat 
Ingredient for preparation of 
other foods 

Food Standards Code 
1.4.1 Sch 19-6-
Tutin 0.7mg/kg 
Food Standards Code 
2.8.2 
Reducing sugars 2'. 60% 
Moisture s; 21 % 
Animal Products Notice: 
Contaminant Specifications 
2016 
Specified chemical 
substances in honeys; 
maximum permissible levels4 

Labelling of retail packs as 
specified in the Food 
Standards Code. 
Labelling of transportation 
outers Part 6.6 of this Code. 

,Comb honey 

mans (general public) 

Food St 
Tutin 0. 

Animal P... .. . .. 
Contaminarl Specificat�ns 2016 
Specified o6emical substances in 
honey 
level: 

La
t

ling of retail packs as spe\ified 
in.I e Food Standards Code. 
Lz elling of transportation outers 
arL6.6 of this Code. 

Bulk honey 

Humans (general public) 
Further processing and packing 
to liquid/creamed honey or other 
honey products 
Ingredient for preparation of other 
foods 

Food Standards Code 
1.4.1 Sch 19-6-
Tutin 0.7mg/kg 
Food Standards Code 
2.8.2 -
Reducing sugars 2'. 60% 
Moistures; 21% 
Animal Products Notice: 
Contaminant Specifications 2016 
Specified chemical substances in 
honey :;; maximum permissible 
levels 4 

Labelling of transportation 6'uters 
Part 6.6 of this Code. 

15/12/2017 

\Wax 

Futi 1er processing into products fir 
phar aceutical use and manufa1 
of cos etics, etc. 
Further rocessing into comb 
foundati, 
Applying 
None 

NIA 

N/A 

Labell,irtg of transportation oute1 
6.6 of this Code. 

1. It is common practice In the New Zealand honey industry to downgrade honey that does not meet certain commercial requirements (e.g. burnt, fermented honey) for animal consumption (e.g. 
fed to bees or used for stock feed). 
2. Wax may also be further processed into products that are not for human or animal consumption (e.g. candles, floor wax, furniture wax), 
3. Regulatory limits are limits that are essential to be met for food safety and are established by MPI under the APA and Food Standards Code. 

Ministry for Primary Industries Page 97 of 133 

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



Operational Code: Processing of Bee Products 
Part 8: Identification and control of risk factors related to wholesomeness and labelling 

15/12/2017 

8.2 Identification and control of risks to wholesomeness 

Guidance Table 16: Summary of identified risk factors and controls related to wholesomeness 
of honey 

Risk factor Source or cause of risk Control measures for preventing/ 
factor minimising the risk �actor 

Fermented honey High moisture content Measure honey moisture in the comb 
Prop.er draining and drying of equipment 
Preventing water or steam from getting 
into the product 
Proper storage 

High yeast level Hygienic practices 
Cleaning and sanitation 

Insect and insect parts Bees and other insects Removal or prevention of ingress of live 
bees 
Covering of equipment 
Pest control 
Proper storage of supers 
Straining 
Freezing or fumigation of comb honey 

Other foreign matter that From frames, capping Maintenance of frames in good condition 
are not considered as surfaces Hygienic practices 
physical hazards ( e.g. Cleaning and sanitation 
wood, propolis, wax, Proper storage of supers 
other debris) Straining 

• Guidance Table 17: Summary of identified risk factors and controls related to wholesomeness 
of dried pollen 

Foreign matter that are 
not considered as 
physical hazards . . 
wood, wax · ct parts, 
other ris) 

Source or cause of risk 
factor 

High moisture content 

minants from hives, 
ees and other debris 

collected in or 
surrounding pollen traps 

Control measures for preventi 
minimising the risk facto 

Rejection of mo pollen at receipt 
Drying to c ct moisture content 

ckaging and storage of dried 

Supp · agreements covering good hive 
maintenanc d practices; hygienic 
collection; incom1 aterial specifications 
Rejection of fresh pollen i h levels 
of foreign matter 
Sieving and cleaning 
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TUFF BEAR LLC 
Foreign Supplier Verification Program 

Modified Requirements (Very Small Importer) 
 

1. IMPORTER INFORMATION 
 

IMPORTER's Name: TUFF BEAR LLC 
IMPORTER's Address: 1013 N 3rd Ave Wausau, WI 54401, United States 
Phone Number: 1-608-620-4012 FAX Number:  [please provide] 
Unique Facility Identifier: [please provide] (DUNS number) 
Qualified Individual: [please provide] 
Company Overview: 
[Please provide a brief description of the company’s operation to include product(s) 
imported, product distribution, customer profile, number of employees, and a general 
overview of the import operations.] 

Purpose of the FSVP Plan:   
The Foreign Supplier Verification Program (FSVP) is the primary document that ensures our 
foreign suppliers meet established food safety standards.  This Foreign Supplier Verification 
Program has been designed to verify that the food we import is produced in compliance with 
applicable FDA regulatory requirements and takes into consideration the modified 
requirements imposed by 21 CFR 1.512 for very small importers. The foreign supplier 
verification program was developed by a qualified individual. 
Scope of the Foreign Supplier Verification Program:  
This Foreign Supplier Verification Program addresses the importation of food products 
creamed honey from Bee’s Inn, located at 27 West Road RD 1, Ohaupo, Waikato 3881, New 
Zealand. The Foreign Supplier Verification Program includes modified requirements as 
applicable for very small importers.  Additionally, the Foreign Supplier Verification 
Program addresses the need for corrective action and re-evaluation of the FSVP if it is 
determined that the food is not in compliance with applicable laws and regulations. Lastly, 
the FSVP addresses the requirement for importer identification at entry.   
Modified Requirements Eligibility Criteria:  
The calculations for modified requirements eligibility as a very small importer were 
completed on [please provide] and maintained at Tuff Bear LLC, located at 1013 N 3rd Ave 
Wausau, WI 54401, United States. A review of the document describing our status as a small 
importer will be reviewed on an annual basis by December 31 of each calendar year. 

 
 

Reviewed by:     Date:      
                             
Approved by:     Date: 
(Owner, operator or agent in charge) 
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2. FOREIGN SUPPLIER AND PRODUCT PROFILE 
 
SUPPLIER INFORMATION 

 
Foreign Supplier Name:  Bee’s Inn 

Manufacturing Address:   27 West Road RD 1, Ohaupo, Waikato 3881, New 
Zealand 

Point of Contact (Name, title and 
contact information): 

Name: [please provide] 
Title: [please provide] 
Phone: [please provide] 
Fax: [please provide] 
Email: [please provide] 

FDA Registration Number: 16802114790 
Facility Website: [please provide] 
Number of Full-time Employees: [please provide] 
Facility Size: [please provide] 
Product(s) Imported: Honey 
PCQI (Foreign supplier) 
 

[please provide]  
[We recommend you request PCQI certificate or 
appropriate documents to support qualifications 
based on education, training and experience.] 

Foreign Supplier Status  
(Obtain written assurance that the 
foreign supplier meets the eligibility 
criteria): 

See section 4 (Foreign Supplier Written Assurance 
Status) 

*The regulation requires that an individual functioning as the PCQI successfully 
complete training in the development and application of risk-based preventive controls at 
least equivalent to that received under a standardized curriculum recognized as adequate 
by FDA or be otherwise qualified through job experience to develop and apply a food 
safety system.  It may not be certain whether a particular individual is "otherwise 
qualified through job experience to develop and apply a food safety system"; FDA may 
disagree with any such determination.  Accordingly, we believe it may be prudent to have 
the designated individual successfully complete the PCQI course. 
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PRODUCT DESCRIPTION 
 
Product Name: Creamed Honey 
Product 
Description: 

The Honey is harvested from the hives and transported to the 
processing facility.  
[We recommend providing additional information such as bee 
species and floral source of honey (scientific name and family) from 
which they pollinate, etc.] 

Chemical & 
Physical 
Features: 

Chemical composition: 
Carbohydrates Consists in approximately 82% of 

fructose, 38.2% of glucose, and 31% is 
sucrose, maltose and isomaltose. 

Protein and amino acids - Honey contains a number of enzymes, 
including invertase, which converts 
sucrose to glucose and fructose.  
- Honey contains eighteen free amino 
acids.  

Vitamin, Minerals and 
Antioxidants: 

Honey contains:  
- Vitamins: trace amounts of B vitamins: 
riboflavin, folic acid, vitamin B6, and 
Vitamin C,  
- Minerals: calcium, iron, zinc, 
potassium, phosphorous, magnesium, 
selenium, chromium and manganese.  
- Antioxidants: flavonoids 
- Honey contains gluconic acid as the 
main acid, formed by the breakdown of 
glucose.  

Chemical characteristics Tolerance 
Pesticide residues: [please provide] 

 
Drug residues (antibiotics): [please provide] 

 
Heavy metals [please provide] 

Tutin toxin (derived from a 
plant) 

- Comb honey: 0.01 mg/kg (ppm) 
- Packed honey: 0.7 mg/kg (ppm) 

Food Additives: [please provide information if 
applicable] 

Water activity (aw): [please provide information if 
applicable] 

Moisture content: [please provide information if 
applicable] 

pH: [please provide information if 
applicable] 

Sugar ratio: [please provide information if 
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applicable] 
Physical characteristics Parameter 
Appearance  Color: dark brown, light-dark brown, 

Amber brown.  
Colors varies by seasons and areas 
produced.  

Texture [please provide] 
Smell [please provide] 
Flavor [please provide] 

Microbiological 
Profile: 

Microbial recount: Maximum permitted level 
Clostridium botulinum [please provide] 
Bacillus cereus [please provide] 

Allergens: No allergens 
Intended Use: - This product is intended for direct consumption (ready-to-eat). 

- This product is intended to be used as an ingredient in further 
processing.  

Intended 
Consumers: 

Warren Pope, Tuff Bear LLC. 

Packaging: Conforms to current EU and FDA regulations for plastic containers 
and drums: 
[We recommend describing the primary and secondary packaging 
and its materials.] 
Primary packaging: [please provide] 
Secondary Packaging: [please provide] 

Shelf Life: 4 to 5 years 
Storage 
Conditions: 

- Store Honey and packaging materials to: 
o minimize contamination, opened cartons of packaging 

materials are reclosed and covered to prevent 
contamination with dust/filth; and 

o damaged packaging that has been disposed 
 
- Storage areas are to be kept clean and tidy. 
- Honey that is not suitable for human consumption or processing, 

but is suitable for some other purpose must be kept separate and 
clearly identified and not be a source of contamination to other 
honey that is intended for human consumption. Discard any raw 
materials when it is contaminated or shows signs of spoilage.  

- Export suitable honey must be stored separated from non-export 
honey. 

- All drums of honey must be stored in a tidy manner, with properly 
fitting bungs, to prevent moisture and contaminants entering 
drums. 

- Store all full and empty drums on a pallet inside the processing 
factory. Damaged drums are to be disposed.  

Distribution 
and transport 

- Honey for export is transported on RMP [please include the 
meaning] registered vehicles only.  
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Conditions: - The product is distributed to the customer in ambient temperature 
conditions, either maritime or air freight.  

 
PRODUCT LISTING 

 
Foreign Supplier's Name: Products: 

 Bee’s Inn Rewarena Honey 
Manuka Honey UMF 5+ 
Manuka Honey UMF 10+ 

 Manuka Honey UMF 15+ 
 Manuka Honey UMF 20+ 

 
LABELING REVIEW FOR ALLERGENS: 

 
Product: Label 

Reviewed: 
Allergens 
Declared: 

Date Reviewed: Signature of QI: 

Creamed 
Honey 

[yes or no] No allergens [please provide] [please provide] 

 
 

4.     FOREIGN SUPPLIER VERIFICATION ACTIVITIES:  
 
[As indicated in your FSVP – SOP document, you must obtain written assurance that the food 
is being produced in compliance with processes and procedures that provide at least the same 
level of public health protection as those required under section 418 or 419 of the FD&C Act, 
if either is applicable, and is producing the food in compliance with sections 402 and 403(w) 
of the FD&C Act, if applicable.  The following chart needs to be completed once written 
assurances are obtained for each food imported.]   
 
Date 
Provided: 

Products Covered: Does the Written Assurance 
Include a Brief Description of 
the Processes and Procedures 
that provide the same level of 
public health production as 
described above? 

Are Any Corrective 
Actions Needed? 

[Please 
include the 
date when 
the written 
assurance is 
provided by 
the foreign 
supplier.] 

[For Example: 
Creamed Honey] 

[YES or NO] 
[Please indicate whether the 
written assurance include the 
information above] 

[YES or NO] 
[Please describe the 
corrective action 
taken] 
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In accordance with the modified requirements for very small importers (21 CFR 1.512) we 
approve:  

Foreign Supplier: Approved Food Products: Approval Date 
Bee’s Inn Creamed Honey [please provide] 

 
Procedures To Ensure Food Are Produced In Compliance with the Written Assurance:  
    

Responsible Individual:   [please indicate responsible employee] 
 

 Procedure:  
1. Verify that each shipment of creamed honey were produced by Bee’s Inn, located at 27 

West Road RD 1, Ohaupo, Waikato 3881, New Zealand by checking that the written 
assurance was provided and is current; and the bill of lading and/or the manufacturer's 
name on the product received. 

   2.  Document foreign supplier's approved status on receiving documents.  
 

Corrections:  If we determine that the foreign supplier of food does not produce the food 
consistent with the assurances the foreign supplier provided in accordance 
with 21 CFR 1.512; we will promptly determine and document whether we 
should continue to import the food from the foreign supplier, or discontinue 
use the foreign supplier, until the cause of adulteration or misbranding has 
been adequately addressed; and document any information, investigation and 
corrective actions taken. 

  
Records: Receiving records (e.g., bill of lading) of all imported foods.  

 
 Verification:  Receiving records reviewed within 7 working days.  Document the review. 

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



 

1 
 

 
February 27, 2019 
 
Warren Pope 
Tuff Bear LLC 
1013 N 3rd Ave 
Wausau, WI 54401  
United States 
 
RE: Foreign Supplier Verification Program for Honey 

 
Dear Warren Pope:  
 
We present our report with recommendations regarding the development of your modified Foreign 
Supplier Verification Program (FSVP) Plan for Honey imported by Tuff Bear LLC from Bee’s Inn, 
located at 27 West Road RD 1, Ohaupo, Waikato 3881, New Zealand. The recommendations are 
based on email correspondence, and other documents you provided to Registrar Corp.  
 
Please note that the contents of your FSVP Plan include a written Standard Operating Procedure 
(SOP) which provides important definitions and states your responsibilities and commitment to 
following the modified requirements in the FSVP regulation. Once you go through this FSVP Plan, 
you may submit it to Registrar Corp for a second review. Registrar Corp will review your plan again, 
at no additional cost to you, as long as the revised plan is received within 45 days of this letter. You 
will also notice we placed a [bracket] to highlight the need for additional information/clarification in 
the attached FSVP Plan.  
 
Lastly, your FSVP Plan is a record subject to the modified requirements of Foreign Supplier 
Verification Programs for Food Importers (21 CFR Part 1, Subpart L). The FSVP regulation in 21 
CFR 1.512(b)(5)(i) requires the FS V P  importer to sign and date the FSVP and records: (a) upon 
initial completion; and (b) upon any modification.  For your convenience, we have provided a 
signature/date location on the first page of your FSVP plan. 
 
Our recommendations are outlined in the following pages. Please feel free to contact us via email or 
phone, after you have reviewed these materials, to discuss any questions or concerns. 
 
Very truly yours, 
 
//Original Signed// 
Iris Torres  
Regulatory Specialist 
Phone: +1-757-224-0177 ext. 536 
Email: itorres@registrarcorp.com  
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I. OBSERVATIONS: 

The Foreign Supplier Verification Program (FSVP) regulation for importers found in 21 CFR 
1.500 through 1.514 is about ensuring that imported foods meet the same level of public 
health protection as is required by the Current Good Manufacturing Practice, Hazard 
Analysis and Risk-based Preventive Controls for Human Food regulation (21 CFR 117) and 
the Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive 
Controls for Food for Animals (21 CFR 507), and to ensure that the supplier’s food is not 
adulterated and is not misbranded with respect to food allergen labeling, as applicable. The 
U.S. Importers are required to develop, maintain and follow an FSVP for each food brought 
into the United States and the foreign supplier of that food.  

The FSVP Importer is the owner or consignee of an article of food that is being offered for 
import into the United States.  If there is no owner or consignee at the time of entry of the 
food into the U.S., the FSVP Importer is the U.S. Agent or representative of the foreign 
owner or consignee at the time of entry, as confirmed in a signed statement of consent to 
serve as the importer under the FSVP regulation. 

The FSVP regulation includes modified requirements for very small importers (VSIs); and 
importers of food from certain small foreign suppliers. The FSVP rule states that a “very 
small importer” is an importer averaging less $1 million U.S. (for human food importers) or 
$2.5 million U.S. (for animal food importers) per year in sales of food combine with the U.S. 
market value of food imported, processed, or held without sale, during the previous 3-years 
(21 CFR 1.501). Modified requirements also apply if the FSVP importer is importing food 
from foreign supplier(s) in countries with food safety systems recognized by FDA, or if the 
FSVP importer is importing dietary supplements or dietary supplement components. 

Modified requirements for FSVP (very small) importers are as follows: 

 Documentation of Eligibility, 
 Use of qualified individuals to conduct FSVP activities, 
 Obtaining written assurances from foreign suppliers, 
 Discussion of any needed corrective actions, and 
 Importer identification for the food offered for entry into the United States 
 Re-evaluation of your FSVP either for cause or routinely every 3 years  
 Record keeping of all of the above requirements will compose your FSVP 

For clarity, 21 CFR 1.512(b) provides more detail information regarding the applicable and 
additional requirements (21 CFR 1.502, 1.503 and 1.509) in accordance with a modified 
FSVP program.  

Although FSVP requirements apply to most imported food under FDA's regulatory 
jurisdiction, certain categories of imported food are not covered under the FSVP regulation. 
These exemptions include certain juice, fish, and fishery products (which are already subject 
to verification under FDA's hazard analysis and critical control point (HACCP) regulations 
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for those products), food for research or evaluation, food for personal consumption, alcoholic 
beverages, food that is transshipped, food imported for processing and future export, food 
exported from and returned to the United States without manufacturing/processing in a 
foreign country, and certain meat, poultry, and egg products regulated by the U.S. 
Department of Agriculture (USDA). 

Please note that there is no standardized or required format for a FSVP. You may organize 
the required information in a manner that suits your systems, the needs of your customers, 
and the requirements of the regulations. However, we recommend you have a FSVP that is 
easy to understand, implement and manage; that it is kept up to date; and that it is organized 
and accessible for inspection.  

A. FSVP Importer Information: 

We recommend including general information describing your importing operation in your 
FSVP document. Some of the information below may not be required for compliance with 
the FSVP regulation but may be useful for organizing the plan and explaining its organization 
to others: 

• Contact information 
• Unique Facility Identifier (e.g. DUNS number) 
• Name of the qualified individual assigned to conduct FSVP responsibilities 
• Company  Overview 
• Purpose and scope of the FSVP  

As previously stated, FSVP activities must be conducted by a qualified individual. A 
qualified individual as defined by the FSVP regulation (21 CFR 1.500-1.514) means a person 
who has the education, training, or experience (or a combination thereof) necessary to 
perform an activity required under this subpart, and can read and understand the language of 
any records that the person must review in performing this activity. A qualified individual 
may be, but is not required to be, an employee of the importer. A government employee, 
including a foreign government employee, may be a qualified individual.  

Documentation of Eligibility Requirements for Very Small Importers Subject to 

Modified Requirements: 

As a very small importer (VSI), you are required to document that (1) you meet the definition 
of a VSI (21 CFR 1.500) with respect of human or animal food,  and (2) you must document 
the eligibility for VSIs status with respect of human or animal food, before initially importing 
food, and annually thereafter on an annual basis by the end (December 31th) of an each 
calendar year (21 CFR 1.512(b)(1)(i)(A)). 

If you meet the eligibility requirements for a very small importer, you must have the 
additional requirements:  

 A foreign supplier verification program (as required in 21 CFR 1.502), 
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 A qualified individual that develops your FSVP and perform FSVP activities (21 
CFR 1.503), 

 Identification as  the importer of the food (for each line entry)when filing the entry 
with CBP (as required in 21 CFR 1.509) 
 

 Please review the attached FSVP Plan (Importer Information) for specific details. 
 

B. Foreign Supplier and Product Profile: 

We recommend including essential information about your foreign supplier and a detailed 
description of the product in your FSVP document. Understanding your supplier’s operation 
will help you determine the applicable regulations, their compliance, and the extent of your 
responsibilities as the FSVP importer.  
 
Understanding basic information about the product, its distribution, as well as information on 
consumers and intended use is important in identifying potential food safety hazards that 
need to be addressed by preventive controls.  
 

 Please review the attached FSVP Plan (Foreign Supplier and Product Profile) for specific 
details. 

C. Foreign Supplier Verification Activities  

Very Small Importers must establish a foreign supplier verification program for each food to 
be imported from each of your foreign suppliers (21 CFR 1.502 (a)); under the modified 
requirements, very small importers are not require to conduct hazard analyses nor evaluate 
the food and foreign supplier performance (21 CFR 1.512), or conduct evaluation of a foreign 
supplier’s performance and the risk posed by a food or foreign supplier’s approval (21 CFR 
1.505).   

For very small importers, FSVP activities consist in obtaining written assurances from the 
suppliers.  

Written assurances must be obtained, before importing the food and at least every 2 years 
thereafter, to ensure the foreign supplier is producing the food in compliance with processes 
and procedures that provide at least the same level of public health protection as those 
required under section 418 or 419 of the FD&C Act, if either is applicable, and the 
implementing regulations on preventive controls or produce safety, respectively, and is 
producing the food in compliance with sections 402 and 403(w) (if applicable) of the FD&C 
Act (21 CFR 1.512(b)(3)(i)). Importers should request that their foreign suppliers provide 
assurance on a company letterhead or in a manner that clearly identifies the supplier, the 
particular food addressed in the assurance, and the applicable FDA food safety requirements. 
The assurance from the foreign supplier should be dated and include the printed name and 
signature of an authorizing official.  
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Corrective Actions: 

The importer is responsible for taking appropriate corrective actions when the foreign 
supplier: 

o Does not produce food in compliance with the processes and procedures that provide 
the same level of public health protection as those required under section 418 or 419 
of the FD&C Act (21 U.S.C. 350g or 350h), if either is applicable, and the 
implementing regulations, or 

o Produces food that is adulterated under section 402 or misbranded under section 
403(w) (if applicable) of the FD&C Act (21 U.S.C. 342 and 343(w)). (Section 
403(w), regarding misbranding due to failure to provide labeling for the presence of 
major food allergens, does not apply to animal food.) 

If the written assurances are invalid, appropriate corrective actions will depend on the 
circumstances; however, it could include discontinuing use of the foreign supplier until the 
cause of adulteration or misbranding has been adequately addressed.  

 Please note that the modified requirements in FSVP regulation does not require the approval 
of foreign suppliers, however we recommended approving the foreign suppliers initially to 
ensure the written assurances provided by the supplier are valid, and that the food to be 
imported is produced in compliance with the written assurances and in accordance to FDA 
requirements. 

 The processing of honey is associated with the following food safety hazards: 

o Biological hazards such as pathogenic bacteria such as Bacillus cereus and Clostridium 

botulinum previously introduced in raw materials or during processing due to lacks of 
controls. 

o Chemical hazards such as presence of heavy metals, pesticide residues, drug residues 
and plant-originated toxins (specific to the harvest area and the floral source) 
introduced from received materials.   

o Physical hazards such as inclusion of metal fragments from plant environment. 

 We recommend ensuring that the written assurance provided by the foreign supplier, address 
the following steps as appropriate preventive controls to significantly minimize or prevent 
potential process-related food safety hazards. 

o Bee’s Inn identifies in their HACCP Application document that pathogenic bacteria 
such as Clostridium botulinum and its spores is a potential ingredient-related food 
safety hazard. However, no control has been implemented. We understand that the 
manufacturer needs to implement a preventive control appropriate to their practices in 
accordance to Preventive Control for Human Food (PCHF) regulation. We feel that a 
Supply-Chain Preventive Control is a proper control measure to prevent this hazard 

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



 

6 
 

in the raw materials. Also, the implementation of sanitation preventive controls is 
adequate to prevent cross-contamination of pathogens from the plant environment 
during the processing of the product.  

o Bee’s Inn identifies the Receiving step as a CCP for chemical hazards. We agree with 
this determination. However, we understand that the Receiving step should be 
designated as a Supply-Chain Preventive Control to prevent the presence of 
unapproved pesticide residues and drug residues, heavy metals, and plant-originated 
toxins (e.g. tutin). Bee’s Inn verifies Harvester Declaration for each batch to ensure 
that the received honey meets the specifications. Also, the foreign supplier conducts 
sampling as their verification activity.  

o Bee’s Inn processing includes a “Filtering” step during the processing of liquid and 
creamed honey. However, the firm’s hazard analysis did not identify physical 
contaminants such as foreign objects as potential process-related food safety hazards. 
Please note that physical contaminants can be introduced during processing from the 
plan environment. Bee’s Inn needs to ensure they have implemented proper controls 
to prevent this hazard.  

 Please review the attached FSVP Plan (Foreign Supplier Verification Activities) for specific 
details. 
 

D. FSVP Importer identification  

 

The FSVP importer must ensure they are identified at entry for each line of entry of food 
product offered for importation into the United States, by providing their name, email 
address, and unique facility identifier (UFI) recognized as acceptable by FDA (e.g. DUNS 
number). The FSVP importer information must be provided to the filer/broker in charge of 
submitting your food to CBP (U.S. Customs and Border Protection). 
 

E. Recordkeeping 

You must keep original records, true copies, or electronic records to support your FSVP for 
each food from a particular foreign supplier (21 CFR 1.512(b)(5)). Electronic records are 
recommended (not required) by FDA as they can be more easily retrieved and searched. 

FSVP records must be signed and dated upon initial completion and upon any modification 
of the FSVP (21 CFR 1.512(b)(5)). These include the following records: written assurances 
and corrective actions, etc. All records must be available promptly to an authorized FDA 
representative, upon request, for inspection and copying. All FSVP records must be legible 
and stored to prevent deterioration or loss and must be kept for at least 2 years after they were 
created or obtained. In addition, reliable records that supports the status of a very small 
importer during the 3-year period preceding the applicable calendar year, must be retained for 
at least 3-years (21 CFR 1.512(b)(5)((iii)).  
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Additionally, you must maintain records and documentation that demonstrate your 
compliance with applicable FSVP requirements as a very small importer.  

F. Standard Operating Procedure 

The Standard Operating Procedure (SOP) specifies the activities necessary to meet the FSVP 
requirements as required in 21 CFR Part1, Subpart L- Foreign Supplier Verification 
Programs for Food Importers including programs to ensure that the imported food is 
produced in accordance to the FDA regulatory requirements explained throughout this cover 
letter. It will also serve as proof of your commitment to following the FSVP regulations 
requirements. 

 

 

 

 

 

 

 

 

 

 

 

 Disclaimer 
 

Certain components of our Foreign Supplier Verification Program Plan Services are necessarily subjective. Our 
recommendations constitute our advice concerning prudent compliance with FDA regulations, where one exists for the product 
category and production process, and do not constitute a guarantee of acceptance by the U.S. Food and Drug Administration. You 
can use alternate approach if the approach satisfies the requirements of the applicable statutes and regulations. Registrar Corp 
does not offer legal advice and is not responsible for any actual, incidental or consequential damages. For a legal opinion 
concerning construction or application of the regulations or statutes, we recommend retaining an attorney. 
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Foreign Supplier Verification Plan 
Standard Operating Procedure 

(Very Small Importer) 
 
 

1. IMPORTER INFORMATION 
 
 

IMPORTER's Name: TUFF BEAR LLC 
IMPORTER's Address: 1013 N 3rd Ave Wausau, WI 54401, United States 
E-mail Address:  [insert information] 
Phone Number: 1-608-620-4012  Fax Number: [please provide] 
Unique Facility Identifier: [please provide] (DUNS number) 

 
●  Purpose - This SOP specifies the activities necessary to meet the FSVP modified 

requirements as required in 21 CFR Part 1 (Subpart L – Foreign Supplier Verification 
Programs for Food Importers) including programs to ensure that the imported food is: 
• Produced in a manner that provides the same level of public health protection as required 

under section 418 or 419 of the FD&C Act, as appropriate 
• Is not adulterated under section 402 of the FD&C Act 
• Is not misbranded under section 403(w) of the FD&C Act 

 
● Scope - This SOP applies to all food imported or offered for import into the United States 

with the following exemptions: 
● Juice and seafood products subject to and in compliance with FDA’s Hazard Analysis 

and Critical Control Point (HACCP) regulation 
● Food for research and evaluation 
● Food for personal consumption 
● Alcoholic beverages 
● Food that is imported for processing and future export 
● Certain meat, poultry and egg products regulated by the United States Department of 

Agriculture at the time of importation   
 
● Definitions – The following definitions are applicable to this SOP   

• Facility – A domestic facility or foreign facility that is required to register under section 
415 of the FD&C Act 

• Foreign Supplier – The establishment that manufactures/processes the food, raises the 
animal, or grows the food that is exported to the United States without further 
manufacturing/processing by another establishment, except for further 
manufacturing/processing that consists solely of the addition of labeling or any similar 
activity of a minimal nature. 

• Hazard – Any biological, chemical (including radiological), or physical agent that is 
reasonably likely to cause illness or injury. 
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• Importer – The U.S. owner or consignee of an article of food that is being offered for 
import into the United States.  If there is no U.S. owner or consignee of an article of food 
at the time of U.S. entry, the importer is the U.S. agent or representative of the foreign 
owner or consignee at the time of entry, as confirmed in a signed statement of consent to 
serve as the importer. 

• Qualified individual – A person who has the education, training, or experience (or a 
combination thereof) necessary to perform an activity required under the FSVP 
regulation, and can read and understand the language of any records that the person must 
review in performing this activity. A qualified individual may be, but is not required to 
be, an employee of the importer. A government employee, including a foreign 
government employee, may be a qualified individual. 

• U.S. owner or consignee - The person in the United States who, at the time of U.S. entry, 
either owns the food, has purchased the food, or has agreed in writing to purchase the 
food. 

• Very small importer - (1) With respect to the importation of human food, an importer 
(including any subsidiaries and affiliates) averaging less than $1 million per year, 
adjusted for inflation, during the 3-year period preceding the applicable calendar year, in 
sales of human food combined with the U.S. market value of human food imported, 
manufactured, processed, packed, or held without sale (e.g., imported for a fee); and (2) 
With respect to the importation of animal food, an importer (including any subsidiaries 
and affiliates) averaging less than $2.5 million per year, adjusted for inflation, during the 
3-year period preceding the applicable calendar year, in sales of animal food combined 
with the U.S. market value of animal food imported, manufactured, processed, packed, or 
held without sale (e.g., imported for a fee). 

 

● Responsibilities - It is the responsibility of TUFF BEAR LLC personnel to understand and 
comply with this SOP. Importers are required to develop, maintain and follow an FSVP for 
each food brought into the United States and the foreign supplier of that food.  Very Small 
Importers are responsible for actions that include: 
• Documenting eligibility and Very Small Importer status 
• Conducting supplier verification activities 
• Conducting corrective actions  
• Providing the importer identification number (e.g., DUNS) for each line entry of food 

that is imported 
   

● Recordkeeping and FDA Access – All records related to the FSVP SOP will be kept for a 
minimum of 2 years after they were created or obtained.  Records related to processes and 
procedures will be kept for a minimum of 2 years after their use is discontinued.  Upon 
request, records will be made available to FDA for inspection and copying.  If necessary, an 
English translation of the records will be provided within a reasonable timeframe.   
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Procedure 
 
In compliance with the FSVP SOP:  
 
• Eligibility criteria for modified requirements (as a Very Small Importer). 

• Documentation of eligibility: TUFF BEAR LLC must document that they meet the 
definition of a “very small importer”, averaging less $1 million U.S. (for human food 
importers) or $2.5 million U.S. (for animal food importers) per year in sales of food 
combine with the U.S, during a relevant 3-years period of sales before initially 
importing food as a “very small importer”, and annually thereafter by December 31 of 
each calendar year.  

• Additional Requirements: TUFF BEAR LLC must: (1) use a qualified individual for 
each FSVP verification activity; (2) be identified as an importer of the food when 
filing the entry with CBP; and (3) obtain written assurance from the foreign suppliers.  

 
• Importer Identification Number. TUFF BEAR LLC will have a unique facility identifier 

(e.g., DUNS) that is acceptable to FDA for each line entry of food that is imported.   
 
• Foreign Supplier Verification. TUFF BEAR LLC will obtain from the foreign supplier, a 

written assurance to ensure: 
• the food is being produced in compliance with processes and procedures that 

provide at least the same level of public health protection as those required under 
section 418 or 419 of the FD&C Act, if either is applicable; and 

• the food is in compliance with FD&C Act adulteration provisions and for human 
food allergen labeling provisions.  

These assurances need to be obtained before importing the food and every 2 years thereafter; 
and must be obtained for every food to be imported from the foreign supplier. The written 
assurance from the foreign supplier should be dated and include the printed name and 
signature of an authorizing official.  

 
• Corrective Actions.   TUFF BEAR LLC will take prompt corrective actions if it determines 

that a foreign supplier does not produce food consistent with the written assurance, and in 
compliance with applicable processes and procedures that provide same level of protection as 
FDA requirements.  If TUFF BEAR LLC determines by means other than verification 
activities that a foreign supplier does not produce food in compliance with applicable 
processes and procedures that provide the same level of protection as FDA requirements, we 
will conduct an investigation to determine whether the FSVP needs to be modified.  Such 
corrective actions will depend on the circumstances but could include discontinuing use of 
the foreign supplier until the cause or causes of noncompliance, adulteration, or misbranding 
have been adequately addressed.    

 
• Importer Identification. TUFF BEAR LLC will ensure that, for each line entry, the following 

information is provided to U.S. Customs and Border Protection: 
• Importer’s name; 
• Importer’s email address; and 
• A unique facility identifier acceptable to FDA   
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• Record Review.  TUFF BEAR LLC will ensure that a qualified individual signs and date 

records concerning the FSVP upon initial completion and upon any modification of the 
FSVP.  

 
Reviewed by:      Date:          
(Qualified Individual)  
 
Approved by:      Date: 
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CERTIFICATE OF REGISTRATION

This certifies that:

Bees lnn
27 West Road RD 1

Ohaupo, Waikato 3881
New Zealand
is registered with the U.S. Food and Drug Administration pursuaat to the Federal Food Drug and

Cosmetic Act, as amended by the Bioterrorism Act of 2002 and the FDA Food Safety Modemization Act,
such registration having been verified as currently effective on the date hereofby Registrar Corp:

U.S. FDA Registration No.:

U.S. Agent for FDA
Communications:

16802114790

Registrar Corp
144 Research Drive, Hampton, Virginia,23666, USA
Telephone : +l -7 57 -224-0 17 7 . F ax +7 -7 57 -224-0 l7 9

This certiJicate ffirms that the above statedfacility is registered with the U.S. Food qnd Drug Administration
pursuqnt to the Federal Food Drug and Cosmetic Act, as amended by the Bioterrorism Act of 2002 and the

FDA Food Safety Modernization Act, such registration having been verified as effective by Registrar Corp as

of the date hereof and Registrar Corp will conJirm that such registration remains effective upon request and
presentation of this certificate until December 31, 2019, unless such registration has been terminated after
issuance of this certiJicate. Registrar Corp makes no otfter representations or wal'anties, nor does this

certificate make any representations or wqnqnties to any person or enti
holder for whose sole beneJit it is issued. Registrar Corp assumes

connection with the foregoing. The U.S. Food and Drug Adm) a certiJicate

registration, nor does the U.S. Food and Drug Administration registration
Corp is not ffiliatedwith the U.S. Food and Drug Admini

Flegistrar Gorp * K. Statman
144 Research Drive, Hampton, Virginia, ve Di
Telephone: +l-757-224-0177 . Fax: +L-757-

than the named certi/icate

info@registrarcorp.com . www.registrarcorp.cord
Copyright 2 -2019 Registrar Corp
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Warning Letters

Clear Filters

Learn about the types of warning letters on FDA's website.
(/inspections-compliance-enforcement-and-criminal-
investigations/warning-letters/about-warning-and-close-out-letters)

Matters described in FDA warning letters may have been subject
to subsequent interaction between FDA and the letter recipient
that may have changed the regulatory status of issues discussed
in the letter.

To obtain additional available information, contact FDA.
Requests to FDA for agency records should be sent to: Food and
Drug Administration Division of Freedom of Information (HFI-
35), 5630 Fishers Lane, Rockville, MD 20857. Instructions for
how to submit an FOI request can be found at How to Make a
FOIA Request. (/how-make-foia-request)

Search

Bee's Inn

Showing 0 to 0 of 0 entries (7ltered from 2,884 total entries)

Filters

Issuing O4ce

Letter Issue Date Letters with Response or Closeout

Posted Date Year

Show 10  entries Export Excel

Posted
Date ""

Letter
Issue
Date !!

Company
Name !!

Issuing
O4ce !! Subject !!

Response
Letter !!

Closeout
Letter !!

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

https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/warning-letters/about-warning-and-close-out-letters
https://www.fda.gov/how-make-foia-request


No matching records found

Showing 0 to 0 of 0 entries (7ltered from 2,884 total entries) Previous Next

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

https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/compliance-actions-and-activities/warning-letters?utm_campaign=FDA%20Warning%20Letters%205/15/2019&utm_medium=email&utm_source=Eloqua%23
https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/compliance-actions-and-activities/warning-letters?utm_campaign=FDA%20Warning%20Letters%205/15/2019&utm_medium=email&utm_source=Eloqua%23

	00_FSVP_Bees-Inn_Honey_Tuff-Bear-LLC_v03
	01_Binder_Opt
	Bees Inn FSVP Recertification Response 2021
	HACCP
	HACCP PROCEDURES
	Food Safety Plan
	RMP Documents FDA 1
	RMP Documents FDA 2
	RMP Documents FDA 3
	Recall + Mock Recall
	Supplier Questionaire 2021
	RMP Audit 30 November 2020
	labels
	Pesticide testing
	Certificate of registration Certificate of Compliance
	FDA-FSVP-Annual-Certification-Documents
	Bees-Inn_FDA-FSVP-Annual-Certification-Documents
	FDA Dashboards - Firm:Supplier Evaluation Resources
	index.cfm

	00_FSVP_Bees-Inn_Honey-(Liquid)_Tuff-Bear-LLC_v02_Final
	x Binder12_Watermarked_Opt
	Bees Inn Procedure for Hazard Analysis HACCP Application
	Bees Inn Commercial Invoice 2019-04-04
	Bees Inn MPI Spreadsheet
	Bees Inn Control Risks to Wholesomeness
	Bees Inn Operational Decision Tree
	Bees Inn Labels for Rewarewa Label
	Bees Inn Labels for Manuka Honey
	Drum and Jar label
	Tuff bear LLC's FSVP Plan (VERY Small Importer) with RED COMMENTS
	Tuff bear LLC's FSVP Plan Cover Letter
	Tuff bear LLC's FSVP SOP (Very Small Importer) with RED COMMENTS
	Bees Inn FDA Certificate of Registration by Registrar Corp
	Bees Inn FDA Food Facility Registration Printout
	Warning Letters | FDA





