MAXIM'S CATERERS LTD. - SUPPLIER AUDIT PROGRAM

AUDIT REPORT
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Manufacturer Name BURE BB ERAST
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e
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Module 1 Legal Reqwrerarjﬁerjt & Fgo:liafe;t*y/ 0 5 11 44.0 71% to 80% C
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[Py B
Module 3 Warehouse & Logistics & 77t 0 0 2 19.0 0% 10 50% F
Total 0 3 15 87.3
OVERALL B
GRADING
Name (Approver) Date
Lawrence Lee 2019.06.10




MAXIM'S CATERERS LTD. - SUPPLIER AUDIT PROGRAM

AUDIT REPORT

Factory Profile

Number of staff

75

Factory Size (square meters)

3,300

Major retail customer

PPG - A8 ( HA& ) - Mechtaff Import and
marketing Ltd ({51 )

Turnover of sales

10005

Other Remarks: 2014 supplier audit
Key Personnel Present During Audit
Name Position QA Opening Site Document Closing
Meeting Inspection Review Meeting
HFE FHREBLHEEKETHER TWXEZEAM A

Remarks:




Module 1 Legal Requirement & Food Safety Foundation System JEBIE R BERELEER A M Full Result Score Remarks
Mark Achieved
1.1{The company aware and complies with all relevant and current regulation and statutory 5.0 |Conform 50 [TWFPmEriFaiEEXK16-204-03931
requirements (country of sale and country of production). It includes all applicable licenses, - BYEAE2023-2-11 ; EWRERES—#
and legal compliance. £15FH11591440515690530083W;
PNE T BABIFABERTINTIVEANENER (HEBRNEFE ) - BEEMMBAEANSTT
IFRLE R AT -
1.2|The ravvimaterials, semi-product and finished products complies with all relevant and 5.0 |[Conform 50 |EMH . FEmAAREESEREERE
current regulation and statutory requirements. It included the design and application of BENMEOBERENER - EBEEMR
finished product labels, and use of sensitive ingredients (e.g. food additives, processing LRI AN A -
aids).
EaR . ey R RS EARFMINITEBACEINE K - T EIEN SIS ENSHEANE - MR
1.3[The most current and updated product /service specifications with Maxim's shall be 3.0 |Conform 3.0 |RHELOFmAEHBES -
maintained and followed at site.
7 R RARYE O S BT AN I FARY 3£ /0 - an/ AR SR HIAE -
1.4Specifications on critical raw material shall be retained. Food grade evidence for direct food | 3.0 Minor 2.0 |RELAIPPFIPSHIAESE =71 MIRE HEIN
contact packaging materials shall be retained. 2018%1H31H - KRN EIELK -
REBRBEMBMNIE - REFFEmERERMBIAEmPITE -
1.5[{Company shall provide appropriate training to existing and new employees with records 3.0 |Conform 3.0 |EF2019FEHFITXIFICHE !
retained. The documented training programs should cover all appropriate topics to ensure 20190327FE DX « EEMmERIFII -
competence of staffs. (e.g. hygiene training, HACCP, allergen) HMEATRIAE - 78 7% ; 20190307128
PNERAIMBENFHRTREES LM HREBICE - EREENFINTRISHERBESNE EWREZEXRIEI - MBERATESFE;
A - DUARE TRIEE ( Bl D AEFY)I - HACCP - I8IR ) 201904201SO9001 G EERIE 17l -
MEBEBATFES - Bk -
1.6{The senior management shall regularly review the food safety and quality management 3.0 |Conform 3.0 |REFREH : UmianEl  UREKER

system for continuous improvement. It can be by the means of combination of meeting,
documented policy, objectives, report or email.
SREBENEHRFERERLZENREEERZ - DUBEFLEMUH - BollUBI W - ICRABER -
Bir - IREXBFHEHAF NI -

C UIBRARKRER - EERYE -
FEB#r . mtSEERAT8% - &
FREEAXTIR - BRAFI BInEmE
50 Y93RRK - 20195208 AR E RN
# - IREEPK/FM-GM-009-01 - EIEi¥
HIRHEOEEK  SIHERHIFIRE - &
EsLMAEHI(E - MBEEFEEE6S - 8
FRIERZHENEIATESEK -




17

The senior management shall define a company organization chart demonstrating the
management structure. A representative (with deputy) shall be appointed with documented
clear job responsibility to accountable to Quality & Food Safety Management System.
SREBENEX —MRANEBEWNASIARENE R HEIBHEN TIFIRST - NEmAR (8
FERBA)NEENERTTEEHARLMATET -

1.0

Conform

1.0

Fas: - BETEENR  mEHE

st

=




1.8[The company shall have a procedure to handle customer complaints. Complaints records 3.0 |Conform 3.0 |EF&RIFAEICREPK/FM-QC-010-01 :
were retained. Complaints were investigated and corrective actions were implemented. 20181214 A B A5 R IABSKIE L AR
Maxim’ s complaints should be documented at site if applicable. 8 BEESH - MEHMUIERBEMIRER -
PENBLEEFRIFEFHRBRIFICR - WRIFHT 7 EEHEM 7 HIEER - = 0801RIFIC 2019 RWBEZ LA EMIRIF - BFIRIF
ENEIIA(MER) - LA32F2 FEPKWI-SD-001

1.9(The company shall have an effective internal audit and/or verification of food safety and 3.0 |Conform 3.0 |AERSE : 201905114F - BNFITXI -
quality management system (including HACCP plan) with records retained. RERS - BREAIMAFE - BHTH
PENNERZENHEEER K Z ( @FEHACCPITR ) #TAMMAE HZA/KIE - FREBiC IEFNIBIIE -
= o

1.10|Company shall have documented procedure to manage incidents and potential emergency | 3.0 Minor 20 |(MAESMAENZEFIEFEPKWI-HR-009
situation that affect food safety. It includes contingency plan for alternative suppliers. - BRE(EEmitE - FK - FE 8K -
PNENBXHENERREBXMEMEZENEHMEENESER - BEEERHNENN = MK - REENZER - XHEWERR
xRl - BREENHNEIN R

1.11{The company implement document control system. Only correct version of document is 3.0 |Conform 3.0 |XHEHIFZFEPKQP-706 @ XFol=#E -
available. Working aids available if applicable.

NE) L H R RS - RAIEHEARAR Ao - IRHGE A0 TR (0ERA) -

1.12|There shall be a procedure to handle non-conformity in the system relating to food safety. 5.0 |Conform 50 |YIEEMZEHZEFEPKQP-1001 - E&3H8
The root clause analysis, corrective action including correction shall be applied. Records MABLEEHEICE - fI¥0 : 20190304 -
should be maintained. 4A8CF=mAITELL Bl 25% - ib STk
REPNA-MESERZEARANNAGHEER - IRRDT - REREVHIEER(BEMIE) - N M - RIFIZREPK/FM-QC-007-01 »
RBEFIDE -

113 l\%on conformity material handling & disposal procedure was effectively maintained. A 5.0 |Conform 50 |AE1EmiEHIEFEPKQP-808 - F&1&m
designated person was defined for handling NC products. HITIRE - EICR - EF2019F5A%
BREFASRMBNABNVERER - BEEARVIEBEASE” M - iBR® - BETARERGE =M -

1.14|The company representatives aware any relevant legal non-compliance, product failure, 1.0 |Conform 1.0 |AERRTEBBEREZEBMATH - BREB
relevant recall situation should report to Maxim's representative if relevant. BN EEOMMERRS -

AEER (R RHARKARIFITA - =oills - HRAPE RN EEMCERREBRAER -

1.15|The senior management shall ensure the non-conformity identified in last audit was 3.0 Minor 20 |EENEBRENTLE—REFEZASHE
corrected. Last audit report and/or findings shall be available. (For non-approval audit) BERELERRETEIBRMITEE -
SREBENBRUE ERFLZPEKIMOASHEBER - MR ERE\UHREN/HFEER (NT
FEEFHEEEZ )

1.16|Product recall/withdrawal procedure shall be documented. It includes detail about 5.0 |Conform 50 |Fm&AMEZEHIEFEPKWI-SD-002 - #El/
communication with Maxim's HEEFE25=0EENEAER -
B HRNTmAlR/HOER - §2ARSE0EENEAGEE -

1.17|A traceability system was in place which was able to identify Raw Material, Work-in- 5.0 |Conform 50 |BudEMRS MR ENEZEEIER

progress, Finished Product throughout the production.
B TOEPRS - BEBERNEFIBPIRAIEMR - FHAE - Al e

EPKQP-805 - B Hii0E~= I REERR
1« Fpim - KmiRIRTIRZEWEK -




1.18[Mock traceability (including mass balance) which initiated by auditor shall be successful 3.0 |Conform 3.0 |EHHEEETOEMEINES - =0T 8
during audit. It shall across raw materials to finished products to Maxim's. &[[@520181208A - 900001 -
FEEZHAE - HINEAREZRKENENTEPRLS) ( @FEDPRTEE ) - BRIZMRMRIERE 20181217F201901235EmiT &4 -
R - BRIRMED - 20190131 RZZELMER - RIS

PP N11191500161 - iE# N4 F &~

CEEE




1.19{Raw materials (food/non-food) suppliers shall be evaluated regularly and records were kept.| 3.0 Minor 20 |&1BitABBREPKFM-PMC-001 -
Approval of supplier were documented. 201905104 R A HE A - &5 : 3Z'TicA
REERIE AR R ( Bam/IEEm ) HNBHRFICE - HNBNECRES - g - MiEER - IVBRRES - KF : BU
B - REcRMERARMNHEN B ZERIE
TSR -
1.20(Service and facility monitoring suppliers shall be evaluated regularly and records were kept. | 3.0 | Conform 3.0 [|HRAT (EEXIXREMAAT) -
Approval of supplier were documented. EoAXRESRECHTHEHFEICR
R EERIEE AR S MR NN B REFICE - RN EICRESE - EREGEEHAES UNERS —%
1.21(Site surrounding shall not poses risk of contamination to product. 3.0 |Conform 3.0 |SMEBIRTFEmITERMG -
HNERIR AN AT s A MG -
1.22|Building fabric (including walls, floors, windows, ceilings, drainage, overhead structures and | 3.0 Minor 20 |—HEHEERENXREXRTCIRAMEKL - —
pipelines) shall be designed, constructed and maintained properly, and with sufficient BEREEAERALIESA -
lighting.
EHaE ((GIERREY O MAh - BIF  RIEMR - HEKZRAE  SZREMFIEE ) BRI - IS4
1.23|The company shall monitor the temperature of critical cooling & heating facility regularly 3.0 |[Conform 3.0 [FEEESZEICREPK/FM-PE-012-01 -
and keep records. It includes chiller, freezer, and air conditioned room. &20180523 ~ 20190527 - 20190528 -
AB N ERSERR S HINRIR MH R EH REFIOTE - 6112 S AIRE - SR =7 RE/E -
1.24|Monitoring devices critical to food safety shall be identified and labelled. A calibration plan 3.0 |Conform 3.0 [BWHER - #WER - #AH - BFXFE -
shall be provided and records of calibration kept. RIEHHI20190426 -
N EmETE AR PSR IR A FRD - BT X REBRAEIDE -
1.25|Preventive maintenance plan of machines shall be documented. Relevant maintenance 3.0 |Conform 3.0 [RB#IFFRFAME20181230  RFLFR
records shall be documented. Food grade lubricant and glue were used if applicable. FICREPK/FM-PD-003-01,2019538 &
MEEEIFABH ML I RIRCRESR - MANEBICENICRER - FREREE MR KENE SAEBHRFICRE -
) -
1.26|Equipment shall be maintained in good condition. Idled spare parts, tools and equipment 3.0 |Conform 3.0 | RBEREREFRES -
are stored properly. Temporary repairs, if allowed, shall not poses risk to product
contamination.
WERNERFEEBEFAPRAS - RENEHE  TENIGRFELEN - NI 4 AN X5 0555t s XU
1.27|A cleaning and disinfection plan and procedure shall be documented. It shall cover the 3.0 |Conform 3.0 |EBuUDEAEETRIEPKWI-HR-005 - H
facility, utilities and equipment. The effectiveness of cleaning procedure is verified. WA e EFREIREETIEEHES -
BEMBFIUTMNEFNFRICRER - BRAORF RN - AHRFBAIRSE - WHITESIENAY RmIEE - 75%EEHES - HmEALX
MEIIIE - AESEAMMHRITRIE - SHIEKRSE
ICR®FTREPK-FM-HR-012-01 - #1&2019
FIAESHCR FEEK -
1.28|Food contact surface, pipelines, and processing equipment shall be cleaned and not cause 3.0 |Conform 3.0 mIFMEARNSNMNERRERNME -

product contamination.
EmEME - SENNTERENHTEAMASSH MR -

B
HITAYESR -




1.29(All water (including potable water, steam, ice and any type of water used in food contact,as | 0.0 NA NA | RiER - EAFERNGFHSERTI
ingredients and used in cleaning and sanitizing operations) shall not pose a risk of BEBXRK - FmEREREENEEH
contamination. BEXRASKEMRMTS%ERES - £FFE1E
PRERIK (BEIRAK - 205 KNEEEENEREMBK - W2 MEESMHBREPE ARERIK -
RB)  ABERSERHINK -

1.30|Garbage shall be stored in covered bin or designated container. Garbage is removed from 3.0 |Conform 3.0 |HIREFMETEHIRTG - REHER -

the workplace in a timely manner.

13K N WA B s AV IR B s IS E RV A 28 © SRR M T {ESAPTEER -




1.31]All chemicals (including cleaning chemicals, pest control and process-aid chemicals) shall be[ 3.0 Minor 2.0 |{EFmEREREE - BB - BRE ( 7|<EE
properly labelled, stored and provided with specification and MSDS. 7l ) EMSDS, iREZ R MEFERHEES
PrBEZm ( BEBEJREFEm - SREFMMIFEFm ) NZEMW EAr - EFHRENEAN BAREEBEATERE AREQASE
MSDS - fi - SEBEEAZEFERBBLET - B

- EBARA - RIMBESAEEME
-

1.32|Personal hygiene requirements shall be available and followed by employees, visitors and 3.0 |Conform 30 [MADREEFIER - EMEMEXRZED
contractors. Locker and dressing room shall be available. R -
RIEEMNATEEERFTRT - HENESEET - RHEYEFNEREH/TA

1.33|Smoking, chewing, eating and drinking is only allowed in designated areas. 5.0 Minor 40 |FRIMGEMABRERKRERTFE
AR - DEIE - HEMIK RV EREXEFT M A -

1.34[{Cosmetics and fashion accessories were restricted in production areas. 3.0 Minor 20 |=HERFEHRIZUIZTMESM - K
AT AT BB @A e s e - IBZFEHAME - WHLK -

1.35|Handwashing facilities (basin with liquid/foam soap, hand-drying facilities) shall be suitable [ 3.0 Minor 2.0 |RMNKESL - BFR - EEESRE  TF
and sufficient. Staff performs handwashing at timely manner. o HEREEBRHSRRMNARE -
PR S BN ERAFRIE (EFR - RB/EAEE - TFRIE) - TEARKRETRHF - “HRENRZEBHBRERED -

1.36|Toilets shall be maintained sanitary and provided with hand-washing facilities. It shall not 3.0 Major 00 [ HBEFFEHERAEFREREF—1ID
be accessed directly into production or storage areas. | DEBRBE - ARANREK -
MR REE DEH B EFIRNM - B ABEHEH AL fF X -

1.37|Canteen shall not be accessed directly into production or storage areas. 3.0 |Conform 30 |BEFREEEEALEFHEEXYE -
BEAEEEH AL FREKE -

1.38|The company shall have a procedure to prohibit employees working directly with product 5.0 |Conform 50 [#IBRNMADREZHZEFEPK-FM-PG-003-
and material processing when suffer from symptoms of infection, disease or condition. 015, #E2019F5A M ABERBEICHE
Employees shall have medical check if required by law. CHEEXK -
PNENHERR - BUEBARE  ERIFEERNRITEENE=RAMRNT - MREEE
K - BT W ITE -

1.39|Adequate space shall be kept by company between products, materials, processing 3.0 |Conform 30 |Fm - RESBEZEZEAEBZEET
equipment and factory walls to facilitate cleaning and pest control. REHXK -
AN - M TR T B EBEAEBRIZEE - WETEENPERE -

1.40[Pest control treatment shall be in place with records kept. The treatment was either contract| 3.0 Minor 20 |EBXIXANGARSR - 8BTAXRA

the service of a competent and licensed pest management organization or done by internal
trained staff. Rodenticides must not be used in food processing and storage area.
ROETTERAMIBHRFICE - AT HARSERNEBRRMNEREEAREEE - sUAR
R T VE A A enl - RERAEBHETFERINT MBS

F1-2R - REcIRMMENAIFRIEY -
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Company shall install necessary pest control device (e.g. bait station, insect-killing device) to
avoid and eliminate pest infestation. Those devices should be located and maintained to
prevent contamination risk to product. Electrical fly killer installed in production area is not
allowed.

ANEINZENENERARE (IMAEL - XREE ) - DUBRNERRE - NEUMERP XL
2& - DB LEX P mAsi MG - AnFEdE = Xigeksm e gy -

3.0

Major

0.0

iFHAT - BEN - ME2019F5HIicH -
—HBEFFEM3E R FRRI LT R K
R4FMEE - BRBHEAXIELT - BR
SWRFE - FESRFRIXE -
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There is no evidence of pest activity observed onsite.
MipBMERRE RENWIEHE -

5.0

Minor

4.0

—EEBEERMA/N R - Wk -

137.0

120.0




Module 2 Factory GMP LTREGMP Full Result Score Remarks
Mark Achieved
2.1{The process flow (including people flow and material flow) shall be designed properly to 3.0 Major 00 |mENERAEREXA—TREREH
prevent product contamination and /or damage.  TZRESHERRXSH - Fixilia
TZRE (BRARMIR ) &R - B LIEF a5 R/ iR - EEmAAREREFLBURNBEER
EmEYREETERERKNBEL -
2.2|Door and windows shall be closed and/or screened and gap not larger than 6mm to prevent| 3.0 | Conform 3.0 |IIMBFPRERA - ALELW -
pest entry.
[ JR1EG P~ W R RVARN/ER AR - A2PE AR TFOEoK - DABTIEB RIFHA -
2.3|Ventilation system shall be maintained without poses risk to product. If ready-to-eat high 3.0 |Conform 30 |EEEAEHNEFEXIZH -
risk product applies, it should be positive air pressure from outside or filtered air should be
supplied.
24| Air or other gases (including compressed air) which directly in contact with products shall 0.0 NA NA | REEASSFREEERNERZES
not pose a risk for contamination.
STmEFEEMIESHEMSE (BEERES )  ABERSENEK -
2.5(Glove policy is in place and suitable use. 3.0 Minor 20 |ERANFEANRLFE  TEBRHTH
FEBRXRIN - EE5EA - B FESE~ER  2ABHAETE
% o
2.6|Employees, visitors and contractors were dressed appropriate workwears in production 3.0 |Conform 30 |RTIERSEMNIER - RISFEIWDTA
areas, and in proper personal hygiene. Clothing provided by the company should not be DE-
stored in the same locker with personal clothing.
AL hENAEBEEXEFESENLER  HRESAN DAL - ASRHEORE AN
S A BREETE B 75 (Bl — AME B o -
2.7|Laundry shall be contracted to a reputable company. Company self-laundry is allowed 3.0 |Conform 3.0 |ASIREREL - BEERINTES -
provided that it is controlled. Home laundry is only allowed with low risk product and non
ready- to eat food product
NS5EERFHARATEITGE - AN REEZES - EXR~RMIFAIE~mOI -
o[ MIFR T AU ©
2.8[Monitoring of incoming materials for matching specification shall be based on risk 3.0 Minor 2.0 |HMZE2018F12HBAYPPHIAE -+ PSHIAS -

assessment. Records shall be maintained.
RIBXBQ AL - NS RW - NRFIEE -

BRI 51656 R EEPK/FM-QC-001-01
 RERFmMBRSER - RENREER
MR R R ENHEIRZ MR
& S1EIEAR -
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There shall be a positive release procedure for incoming materials. Records shall be
maintained.
HEMBRNEKWER © NRFHICSE °

3.0

Conform

3.0

CEEESRENRBRIERS(FNYRIESRT
[EAYHRIE - MZE20181229PE4504 5
20181210%#7 + 20181205PS1841#k&
- REALCR - MTARRE -

2.10

A finished product inspection program shall be in place with records retained.
BREmiaty - FREICE -

3.0

Conform

3.0

HIE mit it - LA KR NE - S
WE=HZRERIRE - MERR
{REEPK-FM-PG-003-015 : 121L
ppmilka - 2019012203 &18 ; 127 pp
# - 20190124163 &18;127L ppmilk
TEAZ - 20190115403 & 15 - MBIME
iHiRE - KR Esgs, REHE20180713
- RS CANEC1813181201 - Ik E
BEZKBARRDSTE - £Ra15 -

27.0

22.0




Module 3 Warehouse & Logistics B ##ik Full Result Score Remarks
Mark Achieved
3.1|Vehicle and equipment used shall not be posed a risk for product contamination. For 3.0 |Conform 3.0 |EEFERFHIXE - FA-
examples, diesel-powered handling equipment shall not be used in indoor. Forklift truck
battery chargers must be installed in a dedicated, well ventilated area away from the goods
storage area.
ZMANC NG H  ASHTIENTTRTRAXED - Bl - AEFRANGHAS AN NNIBIOR - ¥
3.2|Cleaning shall be planned and conducted for equipment and vehicles. It included the fan 3.0 |Conform 3.0 |MRIEWMEWRAEG  BEXEEREEDIE
coils for trucks. HITHRE -
Mg B E WA T ARSI - BEEFENXAIEE
3.3|Planned maintenance systems shall be in place for vehicles and equipment. Records shall 3.0 |[Conform 30 |BRERE=AREZAT
be maintained.
AN BN AW KIRAEF 4 - NEREFIDE -
3.4|Monitoring of incoming materials for matching specification shall be based on risk 0.0 NA NA [BAmEIRE
assessment. Records shall be maintained.
RIEXBQ I - WNFRAIRIEIO U - WARFFOSE -
3.5|There shall be a positive release procedure for incoming materials. Records shall be 0.0 NA NA [BAmEIRE
maintained.
3.6{The quality of pallet shall be under control. No wooden pallet is allowed in open food 3.0 |Conform 3.0 |G (ERERER - BUEF -
processing areas, no significant damage of pallets used in warehouse and production areas.
EENRENZEZES - EANAEmNIXEARFERARTER  ECEMEF I ERNITE
SHETERE -
3.7|Appropriate material temperature and humidity control shall be in place based on 0.0 NA NA |EEIREERBERE  RBEEMEE
specification. EK -
MRISBFEAREE - (R IER S 1738 M A0 7e | -
3.8|If temperature or humidity control is required, it shall be monitored and records 0.0 NA NA |EEEEERBERE  RBEEMNEE
maintained. Non-working days shall also be considered. EK -
MEETHIBETE  WWHEHTUSIEHRIZITTE - FETERMNEE -
3.9(The materials shall be stored off-floor and well protected. 3.0 Minor 2.0 |2#EBERERN=NCIFHNMEERER
ML N i 3 17 IO 2 =R IP MEBTEHR L -
3.10(The storage of materials shall be maintained to minimize the product contamination. All 3.0 |Conform 30 |MBNEENFRST - URERD NS
products shall be protected from condensation, sewage, dust, dirt, chemicals or other Z o NRIFFAAFMAZRR - 5K - &K
contaminants. 45 - EEmEE S RYNFIE -
MBI FENRST - DURERDFYIRISH - NIRIFFIAFmARSE - 757K - KR4A - 53R - (%
e EESYESEALIE
3.11|The factory shall have a system ensure products are used in correct order for materials 3.0 Minor 20 |“HEETHARN - ¥8m  ZRERA
rotation. ieal o
3.12|Loading and unloading operations shall be conducted as to minimize product 0.0 NA NA  [EEHFMEHEXEEMRELBRE

contamination and maintain product temperature (within the specified limits). It shall
include bulk carrier if applicable.
A RN IT VR S R s R RS mi RS (FIEFREN ) - BN EHEE s

)Eo




3.13]If non-dedicate trucks are used, loading shall be arranged in a condition that cross 0.0 NA NA |ERER%E-
contamination (including tainting) is minimized.
WREAIFETHAE - MNFRIN 53 (EIFESK ) S/ MERIFRMA PHITRE -
3.14|The factory shall inspect the temperature (if applicable) and cleanliness of trucks/trailers 3.0 |[Conform 3.0 [FEIEHWEEPK/FM-PMC-025-01 - &
before loading of finished goods, and keep records. F2019F3RCHE - TEFHKE - RIFIC
T EREAmANSERE/EFRRE (WER ) MEEE - HRFICHE REEAESNHES - TEBR -
3.15|Cross-docking shall be taken place to minimize product contamination and maintain 0.0 NA NA |FoEEEEEREO - FR7”E -
integrity according to specification.
RN RIEAE HITE R - URSR S s RANRGTTEY -
3.16|A policy shall be defined for customer return or rejection. Where returns are accepted, 3.0 |Conform 3.0 |HREBOEFMTIEGHER™m -
handling procedure shall define based on risk.
BAREFRRE BT - Wi] P - MNRESIRET - NREXMATUIEREE -
3.17|If 3PL is involved (including the company itself is 3PL), a current version of the flow diagram | 3.0 | Conform 3.0 |ZHIEWERF=AFNEHAS - ¥R
shall be available for all logistical services. In the event of any change the flow diagram shall RS ERBLLMERSYRATZEIT -
be updated. The flow must accurately reflect the logistic services undertaken and include
any outsourced.
MRSRB=T7R ( BELAIREZE=R) - WNAMBERERSREESRRRNRE
c MRREFMTE - NEFARREE - REDTERKRFIFEEIYIRRS - BT aSe -
30.0
28.0
Total Number of Clauses: 69
Maximum Score: 194.0
Total Score Achieved: 170.0




MAXIM'S CATERERS LTD. - SUPPLIER AUDIT PROGRAM

CORRECTIVE ACTIONS AND IMPROVEMENT PLAN

Supplier Name Report No EXT-PD01-FC012019052801
Factory Name BUKEZEBAIRAS Date of Audit: 2019.05.28
Audit Company Maxim's Caterers Limited (Hong Kong) Audit Type Re-Audit
Auditor Name Antony Li Audit Checklist CHECKLIST_1
Audit Date to be
Clause Result Non-conformances Action required Remarks
completed
Number
14 Minor RHEMPPIPSHIIESE = A llikE HEI 02018
' F1H31H  RAENEREM -
RN =0k 28 A A N P2 A2 R EPKWI-HR-009 - €115
1.10 Minor EZFm@thiz - 5K~ 15788 - aX -~ HK - ZRE
R =AE o XM ERE R R ElE BN A IR
115 Minor %E@iﬁﬁ?&%ﬂﬂ‘?t—%%)ﬂ HZASEIF N
' BB AR AT B AN &8 -
518175 ZRKEPKFM-PMC-001 - 201905104t
119 Minor RIAHEAE - @Jrﬁ DB TIioAE - MlERE ¥ﬁ
' MERS - R+ BUEEK - ReERHEEEALR
B AN 7 2R B A RIS 10 % -
122 Minor — T BEEEREXRTCRAWGRRLZ - —HF28
' FEEER LA -
EEREEER B - okl (REB) B
131 Minor MSDS MR MEF RS EK : TR R R R
' ANEEE - AWNELSFMR - TEEEEEFN
BRER - PSR SEAEN - RIMBEEE
: BRI RN BB UK XA 1 L/ BP0
1.33 Minor A
134 Minor —RERFERINZUR LIRS - WIEZFE
' ARE - WL -
BAN 7K Sk ~ e F R - BB HSEes ~ T3 a8 0 —
135 Minor LENRE BB HERENAREY - —REREA
B HEaREED -
136 Major —%EF‘Ef@%ﬁfﬁi&iﬁi&%ﬁ—ﬁﬂi@ -
' DEBERERE - BRANRIK -
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MAXIM'S CATERERS LTD. - SUPPLIER AUDIT PROGRAM

CORRECTIVE ACTIONS AND IMPROVEMENT PLAN

Supplier Name Report No EXT-PD01-FC012019052801
Factory Name BUKEZEBAIRAS Date of Audit: 2019.05.28
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