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1. General Information

FICHE SRYA R (TS

Farm Location and
Code

il I A —

Code Mouja

i
P.O

wa I

Village

S

Upazilla District
FIfR “afe aFF ST (T FACHA TR
Farming System Single Cooperative Total Number of Farmers
Terme vereifon T | |
Producer Leader Name
FACA O B | | Promam | |
Farmer Information Name Fathers Name Village
e | | T | | e [ ]
P.O Upazilla District
T < ws [ ] i [ @ [ ]
Farmer Type Small Medium Large
frare [ |aen  fra [ ] @
Owned land (Acre) Lease (Acre)
o gRefmafmm [ |ew
Total arable land (Acre)
iy 5T il fRI5C Ta ToeeRe S T @ (el o =2ane - =t [ | [

Site Selection

Did coordination of Agriculture Extension Officer and Scientific procedure followed on
selection of the site? Yes No

gi[ ][]
Yes No
=t [ =[]
Yes No
=zl | ]
Yes No

fifoe &fS w91 Seoweaa &ey ot fe=-

Did the selected land suitable for crop cultivation?

AP SRACO G T FACO T FIF AT Bel-

Is the farmer from nearby land interested on cultivation of same crop?

féifoe Y fedifoe TR o Soie fea-

Does the selected crop compatible on selected land?

s wfirs eefifre e Rowe v R gt [ ]w [ ]

Does a domestic animal or birds roam on the selected land? Yes No




GG G (I FroFq ISP AT e =5 Bl
7]

Does there any harmful industry nearby? Yes

e Teat- e T [ ] e [

Source of water-  Suitable for use Inadequte

ofom o ARmT | eRw A [ |« Sermw orafe Ty [ | esaer ||
8 FACETE I Land on Contract (Acre) Production Method  Open Field Net House
Contracted Land and
Crop Information Iy |:| bl |:| e |:| AT |:| (G| |:|
Vegetable Fruits Potato Betel Leaf Citrus
g @ e ome | wer [ ot [ aer [ ] wfeapt [
Soil Type and Sandy Loamy Clay Soil P"
Cultivation Practice
e e [ e [] e ]
Single Croppe Double Cropped Triple Cropped Previous Crop
wfre [ ] e [ ] sRem[ |
Traditional Modern AEZ No

3 | CAUNBIA ST

2. Production Information

T Afifbfe SIS} |:| P TS |:| T e

Crop Information Variety Hybrid Local Seed

BT S RIRCILE et (AT [ ] IR (AT ] =

Raising of Seedling Raising of Seedling By Seeds Using Cutting Others
BT Sesve 9T 2 Fooemn [ | dAfmw [ ]
Seeds were raised in- Seedbed Polybag
BRI TRAMCT IZ© (& -

Which organic fertilizer was used in raising of seedlings?

crE [ A [ o offerss || effme [ e

Cowdung Amount KG Vermi Compost Amount KG
@ress | ok || of qrarezeE | |ofme [ o
Cocodust Amount KG Biofertilizer Amount KG
s [ oo [ o
Others Amount KG

BRI S TS (101010001000 340 T 930 S [2eT?
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The age of the seedlings during transplanted at the main field? days
G 2FO SIEECRIRIE
Land Preparation Used Medium
e [ o [ comme
Tractor Plough Spade
e I°, @I 8 e T
MRIBIASRY] Seed Source
Seed Sowing, I |:| CHId R0 |:| AR W
Transplanting Related | Farmers From Dealer Company Name

Information

R [

Sowing/Planting Time

e T £l ™[] CHTETRA 1T
Yes No

Seed treatment Name of Used Pesticide/Fungicide

et [ SrereeTra 9o

Direct Sowing Seedlings raised in seedbed

g @ e g || e A e RE g | | e
Plant to Plant Distance (meter) Row to Row Distance (meter)

Age of Garden (years)

T fIDe @ S
AN

Selection of Crops and
Weeding

TS N
Name of Crop
O FNCH PR A TICACR? g | W
Weeding done at proper time? Yes No
ey e e [ |Romeeig dfwmete [ |
Date of First Weeding Date of Second Weeding
Date of Third Weeding Date of Weeding for Next Crop

G TS MG (A TR 7ag 1 Eﬁ|:| “TD
Yes No

Is Field in safe distance from homestead?
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3. Irrigation and Irrigation Source

SlBERC]

Water Source

River Pond Tube well

5 s [ o Tt [ | P [ ]
Municipality Deep Tube well Rain Water

AN BT (vt I - Eﬁl:l?ﬂl:l
Is the source of irrigation free from pollution? Yes No

MR =31 541 222 Foe7l- g [ ]w [ ]
Yes No

Is the souce of water tested?

AR CF@, PR A1 FFETCACH T 1) FHoe FIRCH AT IR fpeyl-
For Betel Leaf, Is Irrigation water source infected by salmonella or any other harmful bacteria?
Yes No

09 AN Efce emm Wt A TR N3cer SEfNE 9 & (@9 IS I

Before irrigated the land from the irrigation source, is any purifying agent used for killing of
infected microorganisms? Yes No

If used, Name of purifying agent Local Name

TeIRl5e T e [ ] w [ ]

Source of purifying agent  Inorganic Organic

CHTERPG T (ACRA G =Fhoe (el el |:| T |:|
Does used purifying agent have any deleterious effect on human body?  Yes No

sNfirs Foa 4rod BT NTg Reetl- i W[ ]
Yes No

Is there any heavy metal present on water source?

T [ @R FOMe 27 AT (5 (TS A2 |:|1“TW

After how many days of sowing or transplanting first irrigation has applied?

TR I @R o o7 el o e e [ | W

After how many days of sowing or transplanting second irrigation has applied?

T A IR T o SO O e TR | | fw

After how many days of sowing or transplanting third irrigation has applied?

T A @A Tl o7 5o 06 (remn @ || f

After how many days of sowing or transplanting fourth irrigation has applied?




T T @I FOT o ofeew 6> remi ke [ ]
After how many days of sowing or transplanting fifth irrigation has applied?

T @ SR AT (0T OF IR TRAR FAF 27 2-E F© [ GCe (T (WA 23RN
I

How many times the field was irrigated between the time of transplanting and harvesting of
crop?

TS AT 218 A Rpam e - g [ ]w[ ]

Are there any birds or animals roaming on irrigation source? Yes No

Is there any industry exists nearby irrigation source that prepare chemicals? Yes No
SRITS I6T & S ~HfT a2 4 & R - o[ Jw[ ]

Is sewage water applied for irrigating the field? Yes No

T BT BI1% 27 ©IRl QIS 1 22TMCR fhel- g |

If water tank is the irrigation source, was it disinfected? Yes No

TS AR A PR ROTR TRRIPST (AT 23R - g W[ ]
Any cooperation’s taken from Local Department of Agricultural Extension? Yes No

T I SIS G (AT 220 ACH? o | |ugw [ fem [
Which time of the day irrigation applied? Morning Noon Evening

AT 6 ST AR GG FIR AN P Fo10am S A= (ewm =7 foa1-

| | | m ]
Is there any suggestions taken from Local Department of Agricultural Extension storing of
chemical fertilizers or any other fertilizers? Yes No

T “afe

Irrigation method

[ ] ot [ ] s [ ] S

Flood Deep Furrow Others
IGEIRBISEY Have proper drainage fascility? Yes No

Drainage Facilities

e s o e T e [ =[]
Yes No

Did excess amount of water have drained out from the field?
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4. Intercultural operation

SRl A G N[S3
AR

Weeding and
Intercultural Operation

TN e A AR e - ot |:|7<T |:|
No

Is the field keeps clean all the time?  Yes

(o ST ey v v @ - &t [ W[ ]

Is weeding done timely? Yes No
GBI ST @RI Seie W <l R - i |w[ ]
Was the field primarily weeded before ploughing? Yes No

At Production Level, is the field keeps clean? Yes No

Tie AT TN 7% TS JIRET WA (<4 T 23630% - i

Tools used for intercultural operation is treated by any purifying agent? Yes No
AT F© AT I | |
Name of Treated Chemical
e GFE T RO GfRTs T4fe w41 2afeet - gt [ ][ ]
Vegetables Did vegetables cultivated following mixed cropping technique? Yes No
Sy ST CHFCE T IR 0T T O A o s eRwet e &t [ |w [
Mango For mango garden, Were dead stems cleaning and pruning in the month of June July?
Yes No
oA AR TFCa S AT I 1258 STTeiTe 72 T Fve 230 fo fooefl- g [ ]
Betel Leaf For Betel Leaf Garden, is the land assured under shadow but not damp condition? Yes No
o oA el T A fafire =52 w1 27 fea- T |:| _ |:|
Citrus For Citrus Garden, is Extra stems cleared regularly?  Yes No
€ | AT 8 AT Y
5. Fertilizer and Fertilizing
Fertilizers used at the Which time of the day fertilizing was done? Morning Afternoon Evening
time of land

preparation

G T I T THI AR ST AT Z2CACR T - g [ W[ ]

Is there any fertilizer used at the time of land preparation? Yes No

I




EIGIRIDES

Chemical

(5]

Organic

ARG

Bio fertilizer

A 4<-
Fertilizers type

A NI 8 AT

T [ ] o [ oy wveewmw [ ] e [ <R

Name of Fertilizer and | Urea Quantity Cow dung Quantity
Quantity
Potash Phosphorus
weow [ ] e [ ] wwe [ ] e [ ] ofw
Organic Quantity Others Quantity
FITIAN T L | Tl (I A (AT Z2ACE- zefrr L Jotsrer [ Jeor [ Jfexss [ Joemrms [ ]
GEl Applied Fertilizers Urea Potash Phosphorus  Zinc Others
Fertilizing at the time
of Plant Growth
(G 7 e TR | e | | = | | =g | | = | | = |
Number of Total Vegetable Mango Potato Betel Leaf Citrus
Fertilizer Application
N YA T @R | 3T (@) o (@) o5 () iR (@) Sy ()
At Urea Phosphorus Potash Zinc Others

Time of Fertilizer
Application and
Quantity

QAT AT
First Dose

T Rl AT

Crop Growth Stages

ot etz
Second Dose

QO AT
Third Dose




Tfvr LTI 7RI 20T AT, TS ST AT FAAFID GF Fofore St 2feaer FaT 207 e
9 |

If Organic Fertilizer Used, how many days before of seeds sowing or transplanting application
was done? days

AT TNCS (FIF LN & A TIRT T 230~ [QIEG |:| Az 0T |:|

Which organic fertilizer was applied on betel leaf garden? =~ Cow dung Mustard Oil Cake

oI TR - forer | Jwmm[ ]

If used Cow dung, Wet Dry

T AR ST A5F O (B 47 LR Foe1- g [ |7 []
Before using fertilizers, have stored properly? Yes No

3T IR Pl R2CACE- fomm [ ] fbeem ||

Fertilizers Collected from- Dealer Retailer

SIS A7 FI IR FAFS AR 75 Tt ¢ I 0T ArarT w1 2CACR B

@i ] ]

Did right doses and right time maintained on fertilizing by the suggestion of Agricultural

Extension Officer? Yes No

Y | (FIRACTDIRA AT 8 @of @R 7

6. Quarantine Pests, Diseases and Control Measures

TFRIEDIRA (AT @I
Q@

Quarantine Pests and
Diseases

T T 7T Sl CRTCFBIRA (A @ (Ao wfereet <oat e o= =t [ o [ ]

Is there any list of Quarantine Pests and Diseases for selected crops of selected locations?
Yes No




b e - | | | | N |
TIRCIOIRT T8 @ | Vegetable
DIy
Name of Quarantine A | | | | | | | |
Pests for Selected Mango
Crops
ST | | | | N |
Potato
AT | | | | N |
Betel Leaf
T | | | | N |
Citrus
Sl - | || | | N |
TPRIEDIRS @R Vegetable
DIy
Name of Quarantine | S~ | || | | | | |
Diseases for Selected Mango
Crops
kS | || | | N |
Potato
AT | || | | N |
Betel Leaf
- | || | | N |
Citrus
= THIRT € (7 AN (I (T S IR el - TpferayTet
Control Measures Which techniques used for controlling pests and diseases?  Physical
Chemical Biological Mechanical Bio Pesticide
TS ANCTR 2T TACRIG e Ao - Bl |:| T
*mfs Integration of all above mentioned techniques? Yes No
Pest Control Measures .
3/ 57 F==3- ﬁl:l ;'TI:I
Integraton of Just two/three- Yes No

T JGAHF

Organic Pesticide

R e 9w AR wfie 9w dfwe el 9w Afee
Crop Date Name Quantity Date Name Quantity Date Name

Quantity

-

Vegetable




Betel Leaf

Citrus

AT G

Chemical Pesticide

Crop Date Name Quantity Date Name Quantity Date Name Quantity
s I N O D N e
Vegetable

-

vango —— I L L T JL L]
i S N AN O I O N N N e
Potato

s (N N N o A N b N R R
Betel Leaf

o N

Citrus

TAFIHF 8

Fungicide I:I
Bactericide |:|

Crop Date Name Quantity Date Name Quantity Date Name Quantity

= | J J J J Jr JE g Jb ]

Vegetable
(-
vango —— 1T L L T JL L]
i S N AN N O O o N N
Potato

w~ [ L 0 J Jt J gk JE ]

Betel Leaf

i A AN I N O N A o N o N N D

Citrus




A3 AT

Proper Management

forifo® ToTeeT pCaae Gyiet <5< <ol ZCafee e gt [ Jw [ ]
Yes No

Did pheromone trap used on selected crop?

CRCAC Gitet 4 (ned 283me- () T ep et [ | () Femmews [

When pheromone traps were used? 1. Before Fruit Set 2. After Fruit Set
T (ol 3% GiTet AUIRIF T Z2ANE fFel- i [ ]
Does used pheromone trap for the right crop? Yes No

CRFTATCI BT @7 Ao AP FeBarerss e o1 eang - =t [ v ||
Yes No

Does any chemical pesticide used beside pheromone trap?

g 11111011 e &y T IR T R Rl T[]
Bl
Does any hormones used for quick amplification of crop? Yes No

TP LR TR @ (AP PG T T NS RECACR A el 23R -
i ] ]
Does pests and diseases identify that infested and infected the crop most? Yes No

CAIRT @ G A I IR S @ Reelarees Toms (Rl 23R [el- i
Did the advices and suggestions taken from Agriculrural Extension Officer and Other Experts

for controlling of pests and diseases? Yes No
e T (o e A st ot feeg e T[]
Vegetables Does timely control measures taken controlling pests on vegetables? Yes No
HfSr T A AP A AT TG ZIATE Fel- i [
Does timely control measures taken controlling diseases on vegetables? Yes No
Forifo® TERCaTSIT Byt T ety <o e fohell- [ [ ]
Does selected pheromone trap worked properly? Yes No
S fafire sGRe w41 22 Re- i ][ ]
Does field regularly monitored? Yes No
iR s 9T T 22T Foell- [ ][]
Does bagging used for controlling pest? Yes No
W 2 o IS - W [ ] I [
If used, color of used bag- White Brown
Bl ST (AT 8 I T HIS S0 H3S 77T (RS =R fF1- =t [ fr []
Mango Did proper management taken on proper time for controlling of insects and diseases on
mango? Yes No
ST T R CAAIPT A IR~ Tl 1 200 FRoel- =t [ v [ ]
Did bagging practice used for controlling of mango fruit fly? Yes No




&

T CHATH 8 @1 W NS ARG (IPM) IJIEE FT ZCACR fF41- E3))
Did Integrated Pest Management (IPM) used for controlling of mango fruit fly? Yes No

N AP T T Gl T 2307 e [::]ﬁm

How many days before ripening of mango bagging were done?

ST AT TG =T S e I 78 F41 2220 Foevl- g [ [ ]
In mango garden, do lodged mangoes collected and burned? Yes No
ST GRYFCACT T HOF AGS LT T R2ACE {471 | | [ ]
Does any right measure taken controlling anthracnose of mango? Yes  No
oA AT AT T I Gy TS AT (G ZZACE o1- [ ]a[ ]
Betel Leaf Does any necessary protection measure taken for removing bacterial Salmonella on Betel leaf?
Yes No
FEACACT R B, (FETIE IIFCH ATV FAK G WS 2R (1 AR 12T 08
FRBRE-AIF R T Z2ANE 11 - i ][]
Does any chemical or organic bactericide applied at production level for removing Salmonella
and E. coli bacteria? Yes No
FAFCAC TG NG RO °=F g, =A1f, 2p7 17 97 592 =11 20 A @rery
LGN Y R [l gt ] L]
Does there any necessary steps taken for preventing excretion from cattle, birds, duck, hen or
any other animals as disseminating medium of salmonella? Yes No
= TS WIHCGRAR FER TF S G (P M (qen xaee - =t [ | [
Citrus Any steps taken for removing bacterial canker in Citrus? Yes No
SIRiCRCER Eoc R RIRINIRIRIRIRIN . & ] =]
Bl
Is the garden Leaf miner infected? Yet| Nol:|
o1 MBFT @14 G/ (e AR fH1- 7 Bl
Did management steps taken controlling of leaf miner? Yes No
TCe forafire BT el 1 220 RoAi- i [ [ ]
Do bactericide sprayed regularly and timely on Citrus? Yes No
ERA AT ANCH I FER IS A0 G GRS Of A0RR AR AR -
@] =]
Does any taller plant have planted to get rid of canker free Citrus garden? Yes No
G SEF JICH A6 U PR G ACASAT ACHA (FS 28N FeAl- £l |:|HT|:|
Potato Necessary steps taken to remove potato brown rot? Yes No




q, T IRAR R 2CHER
7. Harvesting and Packaging

T QRS

Field Sanitation

T SR ST R 4o & 9 O] e < 22 K- »h | []

Before harvesting did following steps have taken? Yes No

I IS TS Diodae 4R [@L TR g NFoosa [ ]

Identification of source of contamination and assuring control management

Tye e ifNcoem g Pfvesad | ] oai aets wi S ffvesma [

Assured proper field sanitation fascility Assured worker toilet facility

TS AT

Harvest at Field

0o YRS T T TG A T AT o1 gt [ [ ]
No

Does MRL sample test is done for the field products?

TOER TR ARG AT PO M@l T et I:If"iﬁfu‘lﬂ
What was the level of insecticide found at MRL test in the products?

AR W7 ARERFOR ST T T ZZANE o471 - g [ ][]
Before harvesting, does maturity index used? Yes No

TRARS T W ICOLAE A4 T(J IR RG(F Sl 2R Fal- - T |:|=1T |:|

The container used for keeping harvested product, hygienic or not? Yes

T IQCRI TN 5 - e [ |wr [ | em |:|
Which time of the day crop harvested? Morning Afternoon Evening
T TRATE T AR TRACE- @5 [ | W [ ]
Materials used for harvesting- Crates Others

T MRECET Y FCOIA WBCS 4 0 ool [ ] |:|
Does container on soil level during crop harvesting? Yes

I IRACER W FA P RS > @A 901 22N fPell- = I:lﬂT |:|

Does any liaison maintained with local DAE before crop harvesting?  Yes No

T RaIZ U 2RI SR A 22 e T | |dwmew [ |
After crop harvesting, primarily stored on- Shaded Place Sunny place

RS eTreteT efafitss qafbe a1 23eawg R T[] aT|:|
Did primary grading complete on field level? Yes

e SCETTe R (1010101011 @R T IR I w_@e - [ |:|

Did hand gloves and apron used for crop harvesting? Yes




LICNGE

& SCGIETCT TN B G2 Bl ICACR (Pl ’3T|:|‘”|:|

Vegetables, Citrus Did sharp knife used during crop harvesting? Yes
TazS e 2R T foe- =[] =] ]
Was the used tool hygienic? es No
FRfE A ARICS WS 1 +{C (7 597! e pei- =t [ [ ]
Was there any measure for protecting vegetables from injury? Yes
Sl S 0 w8 BT WGe el 22ACR eyl m|:|?n|:|
Mango Did specific tools used for harvesting of mango? Yes
N AT T WCH B AP ©L I 2331%eT o7l T[] |:|
Did the latex secrete properly after harvesting of mango? Yes
RIS SIS WO FACB RN ST ZCAeT fF1- Bl DHT D
Was the harvested mango arranged in containter? es No
STRefRIS ST ST ST AT 2ZACE Roell- itk [ e ]
Did collected mangoes keep separately? Bagging Non bagging
ElGt S ARICS FICH SRS 71 A GIC (AT @ ez 1 23R o= =t [ v [ |
Potato Does special care taken on avoiding skin injury during harvesting of potato? Yes No
A AT ST T4 RGP ST T4 Z2CACR [Pell- g Ja [ ]
Betel leaf Did the maximum level of hygienic procedures applied during betel leaf harvesting?
Yes No

CIERICAR SR PC0 2T PO R TS 0T (W0 QG (TR 5e1- Bl |:| Qi) |:|

Does the harvested container of betel leaf assured bacteria free? Yes

AT TTSFT BF FAPI DA 1T 2302 b gt Jwr[ ]
Did the harvested betel leaf directly put inside the bacteria free container? Yes No
TR 4 (AT A 2 41 23T Revl- sn|:|m|:|
Did distilled water applied after harvesting of betel leaf? Yes

AT ACS AT RIS T 2 GTET A HOPS] ST T T2CACE (Fell-

Did maximum level of cautions taken avoiding infection of salmonella bacteria?
Yes No




TEIPIET <PICTI
GO

Local Collection
Center

TR PICTRI (GBI SICR feyl- i |

Have any local collection center? Yes No
RIS T (I FICTT GTHICH (R BRI fwetl- g [ []
Did the harvested crop brought to the local collection center? Yes No
CTIIET PICTFA (THICA fRTPIR 37 Wty fea- ot [ v

Does pre cooling fascility available on local collection center? Yes No

TS (AT TG T SAICH T TP FIAFHT GTOICd S 23T F91- T

Did hygienic procedure maintained during transporting of harvested crop from field to local
collection center? Yes No

T (A FIETFHT CFOR AR & (DGR GECACE I I 28AMZ?
arrom| | semem| |
Which transportation used for transporting harvested betel leaf from field to collection center?

Open Van |:| Cover Van |:|

TERRTET PRI GTTCR 2T AR e cafer 22eafest fRee- g [ [ ]
Did secondary grading done on local collection center? Yes No
IR GFOICA Arore fREred T3g! SN K- Tt | | ||
Is collection center air conditioned? Yes No

How much time harvested crop kept to local collection center? Minutes  Hours




b, (B Tl R ARG O
8. Total Yield and Export Quantity

T TR Feife Afwel | @R TP TR FeifeR ARSI | @R
IRETRA At (Tfer) e TRATRA At (Tfer) BIiciES
SIS (T (%) Exported (=fe) SIIER (&) Exported (vfer)
Date of Harvested | Quantity (kg) | Domestic Date of Harvested | Quantity (kg) | Domestic
Harvesting | Quantity (kg) Sell (kg) Harvesting | Quantity (kg) Sell (kg)
9 5
Total Total
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9. Post Harvest Management and Packaging

IO 2FICRer 2106

Central Packaging
House

Which type of transportation used for transporting harvested crop from local collection center
to control packaging house? Normal Refrigerated

TG “ICfeR TGS AR THCAFCT Y] AL (471 gl [

Is there any facility of inspection at central packaging house? Yes No

TG 2FICeR FISTE NZCHRE TR VF TR &) T IR FE FIEG St
RRRTT e STty ST ! T = - [ J=[ ]
Is there any crop washing room facility at central packaging house for eliminating microbial
infection and is washing done as per crops? Yes No
ST 7 IR AT S ZZANE FB1- T[] ]
Did the washed crops dry up by fan air? Yes No

wi | ]
Have there the facilities of final sorting, grading and packaging at central packaging house?
Yes No

TR SIS 2/E T (ST AAE I e T ool ferafrs wyiforeft st foer-

=i | ]
Have the facility of controlled temperature on specific products for temporarily preserved
before exporting? Yes No

mﬁmmwmﬁrﬁﬁwwmwwmi

i

Have there any possibility of bacterial contamination at central packaging house?

Yes No
TTO ~IICPeR RIGE FRCES (NRCHRA 31 & [Fel- i W[ ]
Does hygienic practices maintained at central packaging house? Yes No

FIH 8 AFCHICR (OGN TR I Gy (WS L& (11 SR bl

L]
Have there any hygienic isolated room for preserving carton and packaging materials?
Yes No

TTBTE 2JITHIeR BTG 210 T A WE&WWWWW—‘

sl |l ]

Have there any sorts of products arrival or exit customs which are hygienic? Yes No




e, oI, A, ST 3

[Sk¢

Vegetables, Potato,
Betel leaf, Mango and
Citrus

BT 2HICHeR ZGCE AR ©IG FMFFCIT G IS SIN@E 7 AR el

o ] ]

Have the facility of appropriate temperature where packaged products are temporarily

preserved before exporting at central packaging house?

Yes No

AR TR RI : EiG| AT
SEN@r Vegetables Potato Betel Tea
Temperature for
Temporary ¥ g
Temporary . L] =l ]
e GBI “HIRTeR JISCe e Gar! <! 3115 5y g feel- g [ |:|
Vegetables Has there proper methods of cleaning vegetables at central packaging house? Yes
P 7P TR Gy 7% Afcs fefea arr zcafesT - cAHETH
Was cold water treatment done in spine gourd for killing thrips? Yes No
e & (oo Al I T (Tean A - 7 D?ﬂ D
Was the water used for washing of vegetables chlorinated? Yes No
[l TTg CNea wefRrzet G wer (e w1 F41 22AM0R 6el- g [ ]
Citrus Does Citrus washing with Sodium Ortho-Phenyl Phenate? Yes No
T (AR 517 IR AICT W 230 e eyl [ ][]
After washing, did dry under fan for a while? Yes No
oI 2T AT S5 G4 ST 57T o7 ]
Betel Leaf Have the appropriate management for cleaning of betel leaf? Yes No
A IR AT (T 2330 F- m|:| aT|:|
Did betel leaf wash under chlorinated water? Yes

HAFTCACHT 8 ST PO TN 77 S & 6 eI (o w1 2&3w?

For avoiding of contamination of salmonella and other bacteria, betel leaf washed with-

Calcinated Calcium

How much time betel leaf soaked under treated water?

BT A AT (AE I #IfTS (o FaT 23T fF1-

Did the treated betel leaf wash with distilled water?

Salmosun

[ ] fFE

minutes

[ fw[ ]
Yes No




AT FIICTF AT CHIIPICT Z2CT (2 (pell- a“T|_|aT|_|
Yes No

Did washed betel leaf dry under electric fan?

- N IR S PR T e - [ ][ ]
Mango Did bagging practice use in mango? Yes No
(I LRI T IR T QA2 st [ <t [ ]
Which types of bag was used for bagging? White Brown
S R ANTCS T w1 2300 (671 g ][ ]
Did mango treated under boiled wated? Yes No
TS ST e @’c [ Jeec[ Jes’c [ ]
Treated temperature was- 50% 55% 54%
T AT SICAT 220 feT oA g |7 ]
Did treated mango dry under electric fan? Yes No
BICABCH FIRAT ATCROR TR A (FRAETIRA FAPGR NN ZIACAF A 20 [pel-
Inspection m|:| Bl |:|
Did inspection done by quarantine officer before final packaging? Yes No
FICAFC T (P (AP @ PG A1 <0 Sy @2eaee o= =&t [ |0 [
Was it assured of no existence of insects or diseases during inspection? Yes No
Was the phytosanitary certificate issued by quarantine officer after inspection?
Yes No
The date of phyto sanitary certificate was- Date Month  Year
TR AR TR & 9T AR AT FRRAIE| | omam || e [

Final Packaging

Packaging for export- Corrugated fiber box Foam box Others
(@O SIfEAT @ TR 4o SR A7 F1 zeafeET fF- Byl |:|HT
Was packaging done on the basis of consumer demand and crop type? Yes No

ICRER T SCoT PIGeT TR FHICT T ol =ZACR foomi- T[] ]
No

Before packaging, does the cartons make free from microbial contamination? Yes

AR IR WG R- ot [ ] emrew [ ]
Packaging materials- New Old

ACIER TR T T (04 (oI CRTQIRAT “Amesfem 1 22wt foen- =57 [ [ |

During final packaging, do the crops enclosed and wrapped by papers? Yes No




AR FTHA (SFBTmITa g et - o[ |w[ ]

Have any ventilation facility on the packaging cartons? Yes No

Do dry ice pack used during packaging in foaming box? Yes No
GIR ST (ARG ~NfH (2e coae fe et g [ ][ ]
Did dry ice make by distilled water? Yes No

How much time stored after completed final packaging?

CTRE 21 ZTH (AT GIRCAT IAAT AT (ACE (ST G (I GO Sgi

Which type of van was used for transportaion from central packing house to airport or sea
port? Normal Refrigerated
T~ ~1efl TR T <A SRR ] e
Which route used for the exporting of the product? By Air By Sea

T ST AT (I B0 ANfE A TN IR T =W, ST GG #A7ifee ZSET Sreiwar
fore S0 A <Y SR - g [ | [ ]
If there is delay in exporting the product at the just time, then is there any fascility of
temperature controlling room in central packing house? Yes No
TIREGFTIRGIR AR Ferarem w1 22ae e - i Ja[ ]
Do phytosanitary certificate added to the exported product? Yes No
IR T A TSI FEE 8 AN AP TN IR T O (FIFeR I 22
fpeI-

Did all informations of exporter and importer lebelled on cartoon? Yes No
FIFRFS 15 (I (T TeIfeT <ol ZCATR |

In which country the product exported?

Tl sieelra TeiferiRTs W T |

Name of the exporter and Company of the exported product

ENICERCIER] | || || | ==

Date of Export Date Month Year

Name of the exporter and Company

RS 0TS SIS o7 T e 20T - g Jw[ ]

Did the exported product reject by imported country? Yes No




16T = AR I fimfefam |:|c9ﬂ'<m | Jam ||
If rejected, the reason for rejection was- ~ Misclear Insects Diseases
7 7
do. ACANE 8 STFE T2
10. Personal and Worker Hygiene
SIRE YR #HC* SFIER & (B @B 7 & A7 bl Bl |:|=1T |:|
Farm Have any rest house for the farm workers beside the farm? Yes No
foeare BaeTs @ TG g = fReel- s
Have the facility of proper toilet and sanitation? Yes No
(ATCETT T S5 SR eyl g [ W[ ]
Have the provision of distilled water? Yes No
JET 2T TS (LR & A G [ S b T[]
Is any provision for soap washing the hand after working on field? Yes No
T TJIZ© FFNIS , PG, 7 8 g1y &1 qre FAoF wew Fewa
g R - a:ﬁl:l T
Have any arrangement for special room storing farm tools, pesticides, fertilizers and other
farm related materials? Yes No
NI BIFACH ZATS 2% @ AR g w=re (K= e S g AR b1
| ]
Does free roaming of domestic animals, birds or human around the farm arrested?
Yes No
AR AR YO S Gy 2 41 27 11 T[]
Does hygienic products used on entrance of farm? Yes No
SRl BT AR NAGTeR el 2 foe- [ |
Does the farm monitored regularly? Yes No
YT (P RS &) Wl @ S el [ ]
Has there any facility of separate dress changing room? Yes No

Intercultural Operation

gt [ [ ]
During working on field, does hygienic dress used? Yes No

g et (+Ic Aifvry e WMB S0 11 = el gt [ | 1




After working, does tools cleaned properly and stored on particular room? Yes No

TRTS TR (AR 7 e T w41 = Rl o[ J= [ ]
After fertilizing, does applier refreshed himself properly? Yes No
JoamE T I e «Ifvzy F41 230A0E 641- g [ [ ]
After application of pesticide, does applier cleaned himself properly? Yes No
IO FAT (WS 22AMNE- I SRaal

Which time of the day pesticide applied? Morning Afternoon

IS &TZ (AT AGE [0 (A JIGTEF ¢ T 22T (bl ﬂﬂ:hr |:|
No

Does flow of air and right direction checked during pesticide application? Yes

AT oreaa T IR fRreicors st (e 223 o g [ Jm[ ]

Does DAE recommend the pesticide which applied on field? Yes No

T TRACRA O e A0 (AT @ @17 e =17 il 22cAeT2- [ =
How many days before harvesting of crop pesticide and fungicide were used?

T FRACE T PR e i (e 220 Koell- gt [ Jw [ ]
Does any information taken from DAE before crop harvesting? Yes No

TS AR /T T IRAR 41 = pel- g ][ ]
Does hand gloves used during crop harvesting? Yes No

oAy A @%&eﬂﬂw&?&mwwmﬂmﬁﬁwmﬁtﬁﬁmwwm

o gl | |

Does all sorts of hygienic conditions maintained during product sorting, grading and
packaging? Yes No

@ Al ]

During handling of packing materials, does personal hygiene maintained? Yes No

TA (ATF G (A AT, MATZGT FGAT! A3 AT Foews a1 7€ ST 4ot
R AFTS WRACGI T4l 2 el i | ]
Starting from production, harvesting, post harvest management and until shiping the harvested

products by the right way, does hygienic procedure maintained each and every step?
Yes No

Teome, TR, TRACRISR Y1 € Tt 744 =€ GAP, GHP, GMP «g afsfi «icst
HACCP s Srprm w41 2210 - =t [ ] []

Production, Harvesting, Post harvest management and before shipment of harvested crop, does
HACCP principle maintained on each steps of GAP, GHP & GMP? Yes No
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11. List of Visitors

Afaea eIz
Date of Visit

Name

Tl

Designation

Y

Organization

ooooooo
Remarks

AHY
Signature




