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o Qe
— T4 : Ministry of Health of Vietnam 138A Giang Vo — Ba Dinh
— Ha Noi — Vietnam
12 (84) 4 362732273
— Fax @ (84) 38464051
— E—mail : byt@moh.gov.vn
— YAFO]E : http://www.moh.gov.vn
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1 :(84) 4.38464489,
— Fax @ (84) 4.38463739

Ha Noi— Vietnam
(84) 4.38463702

— E—-malil : via@vfa.gov.vn
— $IA}O]E : http://vfa.gov.vn
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Egote | Mg 4+ UAeH FI7|IAL OHE
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o Al
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O sty 7|&1A
7 4
A TE B B e
82 22 % 10 14
At7t KOH/g 2 7= g2
THAEHE 7} meq/kg 30 Jl= ols
@ Bl SA J|F 7
= 7 4
Aflatoxin B1 2
&£ Aflatoxin, ug/kg 4
Orchratoxin A, ug/kg 3
Deoxynivalenol, ng/kg
) 750
(Ho| & 12%)
. o
Aol ZEXE XSt Poxl= BFEME ol8sl o2l 382 HAN
AH|Xte| S0 w2t TE XNE
Foj
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[ 2-24] HIEH JIS4EYE &

HBAE Hol o 71274
. 77
@ stetx 7|z72
TE e
1. #E7AD]

ZtH Rl (& %) 1 0/4
Y (B %) 1.5 0|6

- fs2 22 o AbME
ObLI EiCt (245 X))

HOl HES Az 28 829

20% 0|2t0|0{OF BiCY,
5ol w2t Zo|=E AREE ULt

-1 0 =

Ftmol, 8 HIE % 101d

3. Ci7tm el 7o
Ftmel, 8 HIE % 0.1 0|Y

4, QIAEHE 70
#o *=2, 5 % 5 0|5}
=S, Y% 5 01¢
Ftmel, 8 HIE % 2.5 0]y

5. 2§ QIAHE 7{m]

T SF % 5 0|5t
Ftmol, 8 HIE % 1.5 ol

AAMA AECHE(FHtH A K| 2)

80 w2t 40|25 AREE £ UCH

6. CI7HH Q! QIABE 7o
T2, S % 5 0|3}
7tHQl, S HIE % 0.3 ol
7. QIAHE O] JI&
T2, S % 6 Olst

HZX AtE2Eol w2t Sat
=EA 2E€7Oe EYE 7HX|2

A0{0F Btct,

7l & T Z (100mI/100g)

&= 2.2/100ml

CH & =H8E
Hod 0= =HUE

= 0| =EUE
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[ 2-24] HIEH 7I34EY Ho| & J7|& - 14
SAE o | &4
7|&
| & 7 2 SERCES o=
=TT
NAZE HE59k0| =1 22
ANERARO| Bt 22 U
YEH ZER 1Y)
US FDA PAM,
Piperonyl butoxid, mg/I 0.05 Vol, |, Section
302, E1/E4+C4
. 28x] 28 ¥ 2HX| YE}
US FDA PAM,
2— Phenylphenol, mg/I 05 Vol, |, Section
302, E1, E2
US FDA PAM,
Propargit, mg/I 0.3 Vol. |, Section
302, E1, E2
PN g === PN ol =1 S
ooz
g=TT US FDA PAM,
Diphenylamin, mg/I 0.5 Vol, |, Section
302, E1, E2
US FDA PAM,
Propargit, mg/I 0.2 Vol. |, Section
302, E1, E2
VEE 22 9 e 4lE}
US FDA PAM,
Propargit, mg/I 1 Vol. I, Section
302, E1, E2
. EOE 28 ¥ EOE 4E}
TCVN 8171—
Carbaryl, mg/I 3 1:2009 (EN 14185—
1:2003)
Malathion, mg/I 0.01 AOAC 970,53
US FDA PAM,
Piperonyl butoxid, mg/I 0.3 Vol. |, Section

302, E1/E4+C4

i
rr

E% AL A E4
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[ 2-24] HIEH 7IsAMELE o & 7[& - 74

N

71z 2 A
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HFEH
o e

HI
JuAN

| s crum o | TR0 |

TCVN 6848:2007
2, fTZ 10 (1ISO 4832:2006),
CEU/mI TCVN 4882:2007
(ISO 4831:2006)

TCVN 7924—
1:2008 (1SO
16649— 1:2001);
TCVN 7924—
2:2008 (ISO A
16649— 2:2001);
TCVN 7924—
3:2008 (ISO/TS
16649— 3:2005)

3. tH&E

El]

, CFU/mlI

Mz
0
T

mo
3

TCVN 6189—
2:1996 (ISO A
7899— 2:1984)

4 Streptococci faecal, CFU/ml

T
o
M

5.Pseudomonas aeruginosa, CFU/ml ISO 16266:2006 A

THI
oY
A

TCVN 4830—
1:2005 (ISO
6888— 1:1999,
With Amd,
1:2003);
TCVN 4830—
2:2005 (ISO A
6888— 2:1999,
With Amd.
1:2003);
TCVN 4830—
3:2005 (ISO
6888— 2: 2003)

6.Staphylococcus aureus,

M
O
T

7. Clostridium perfringens,
CFU/mlI

TCVN 4991:2005
(ISO 7937:2004)

M
0
T

TCVN 8275—
8. 20| CFU/mI 10 1:2009 (ISO A
21527— 1:2008)
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TEETY AZHIIIE € FAHEE EA
[£ 2-24] HIEY Jt3A&Y ™o & 7|& - 74
IIBAE o & 7|&+4
3ol
HHS MMT AZS UBAFHM UEE BYXB0IC, U AZ)
Wotot MMHAE JHEI EHSE HA0|C
7|z
(1) ola8ty 7|77
- & MAB : 109/l 0|4
— ofoj=itel HARE 1 & EATEO| 40% 0|4 0|0{oF St
— pH : ME8 AE pH 5.0—- 6.5, UEtA USHA EXSEE AtEoHH
4.5 0|4 o|ojof stct,
— AF : NaCl 200g/l 0|4} O|0{O} StC},
(2) ®ItE 71&7Y
- 24t &2 AS7IE0 AME Jhsottth
7ls Hle 2
Tartrates GMP
Citrates GMP
Malates GMP
* 2+ 2.40) AMEXHEE
A =TT =5 Ascorbic acid GMP
Sodium lactate GMP
Acetic acid GMP
Monosodium GMP
glutamate
=0|2 In.osm.|c acid . GMP
Disodium Inosine GMP
5’monophophate
Disodium 5' guanylate | GMP
Acesulfame K 1,000 mg/kg
Zol= Sucralose 450 mg/kg
Aspartame 350 mg/kg
Caramel
ZEMA| IlI-= Ammonia 50.000 mg/kg
caramel
Carboxymethyl
cellulose and
I ¥ F3tHA| crosslinked GMP
carboxymethyl
cellulose
wxz Benzoates 1.000 mg/kg
Sorbate 1.000 mg/kg
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TEUHHZY MEHIIE Y RHEE ZAL
[ 2-24] HIEY Jt3AEH He & J|& - 74
hBAE Ho| ¥ 7|ETH
71 & T A =25
1, 32 20 0|4t 96.0 A
- = 15.0
2. XA & mg/l, O|EL2 100E 7|& ol5 B
[e)
=t 13.0
3. OfZOIMIHIOIE &&, mg/l, &= 100 7|& 05 B
[e]
_ _ 5.0
4. LH|sto|= B, mg/l, OEIS 100= 7|& 05 A
5.0
5. methyl 2—propanol/l, mg/l, O|EtE 100 7|& 0|.; A
[e)
_ 300
6. methanol &&f OEtS 100k 7|& ol5 A
[e)
= = 15.0
7. A== E &, oEZ 100 7|&E 0|5t B
[e)
= = 1.0
8. 2 AASE, mg/l, HES 100 7|& ol5t
(e}
9. furfural &tzf =EHE A
NERR AE HA T2
== J|E22F7 B AA B J|E2 OfLX|TH MMAX, LA L
R B7IZ0ll 2300} ict,
@ ¢ng 2240 &% sz
= 77 | e
I o =
— diacetyl &ZF, mg/I 0.2 0|5} A
1, 2kl
1. methanol &2ZF mg/I _
: ol &, mg/ 400 0|5}
— red wine _ A
. ) ) 250 0O|&t
— white wine 2! rose wine
2. O|AI3}EHS0) 82, mg/I A
— red wine 150 0|&}
— glucose?®} fructose?| Z2F0l| mat red wine? -
g t | | 2t | 200 0|3}
=2etEol| 5g/1 o4
— white wine 2! rose wine 200 0|5}
— glucose®} fructose®| &0 M2} white wine _
. = 250 0|5t
2l rose wine2| E&t2F0| 5g/1 O|A
— quality sparking wine 185 0|5t
— 7|E} sparking wine 235 0|35}
N, 2YIZ FR(LFS15E 0/
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[E 2-24]

M e JtEA By

02
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2 7|

M

- 72

0
1o

2 7|

72

MM

2l

4

7l &

7 4

AT
&1

1. agI=E 40l

methanol &2ZF mg/l, ¥ZS100E 7|&

2,0000(5t

2. Brandy/ Weinbrandy

methanol &Zf mg/l, Y2100k 7|&

2,0000]5}

3. L& 20l

methanol &2ZF mg/l, ¥Z 2100 7|&

10,0000(5}

4. 0t 2ol

hydrocyahnic acide
AUIAZ100E 7|&

SEMStet R 2tel), mg/l,

70.00]|st

10,0000 |5t

methanol gt&f, &t 100 7|&, mg/l
2 1

methanol 00% 7|&, mg/l, EHst

O
3

— Mirabelle O848} (Prunus domestica L, subsp
Syriaca (Borkh.) Janch.ex Mansf..)

— Quetsch O3}t (Prunus domestica L,)

— At} (Malus domestica Borkh)

— Wi (Pyrus communis L) Williams H{iE X2/
(Pyrus communis L.cv Williams)

- e 2t=Hl2| (Rubus idaeus L,)

- 23 2t=H|2| (Rubus fruticosus auct Aggr.)

— M3 (Prunus Armeniaca L.)

— 220} (Prunus persica (L.) Batsch

12,0000(5}

—  Williams 8 (Pyrus communis L, CV 'Williams),
- MY HZE (Ribes rubrum L.)
- dg|lA 48 ZE (NUVXIELIR)
(Ribes nigrum L)
- & 249 (0729 Eol) (Sorbus aucuparia L.)
- =ELRE 2o} (elderberry) (Sambucus nigra L.)
- TIIMA OI2 "Z (Cydonia oblonga Z.)
- U Mo ZH (Juniperus communis L, & /
LLE oxicedrus Juniperus L.)

13,5000(5t

5. Attt 2t 3B 2ot

methanol &2f mg/l, ¥3F = 100 7|&

10,0000 5t

6. Vodka
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((z2 230430 NZdlE U QST ZA
[ 2-24] HIEY JISAlEYH Mo 2 J|&E - 74
7IBAE ol 8l J|&=Y
7| &= T 4 25
methanol &2f mg/,| 3ZE 100 7|& 1000| 3} A
7. Gin &d&
methanol &2ZF mg/l, &3S 100 7|& 50.00|5t A
JEER AE AL
@ gig 2= 7|1&14
7% 7 25
1. gHetelnt AnotZal elelel A=) mg/ 0.2 A
2. Sn(Sno| ZEE XZE27(), mg/l 150 A
J|ZER A AAL EHF
=
T 7T
@ L3E S2=9 D|ME #2A
7|E 7 25
|. o X
1. MlE4, CFU/ml 1000 A
2 iz, CFU/ml =24E A
3 Cl perfringens, CFU/ml =4 A
4. Coliforms, CFU/mI =4S A
5. Strep.feacal, CFU/ml E4E A
6. & 52 2 ZIO0|, CFU/ml XH= 100 A
JZEER AE HAL 2
C 2y MEHIIE R R0ISHQ T
2.1 *IE‘ 1:!7]'§/] ;HJ
o st=rol AFHIMES o= AW A 225 wEth AFHIME
AES AX - 7y B BESE BgoA AFdd AU 4l 4 &
39) &Xf 1 QCVN 6— 2:2010/BYT(Z7}7|&)
40) x| 1 QCVN(OE) : 2012/BYT
4) &x : QCVN 6— 3 : 2010/BYT
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o HlEWS AL AARAZ]F(World Health Organization, WHO) £ 3]

e e

=

s
™

3] (Codex Alimentarius Commission) 7} 2
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SAE O Y FE AFEE 4 Qo AME-
74¢% Good Manufacturing Practice (GMP) o]
whet ARE-EE = Qi)

o FAPE NERNE AR 2
o St AFEHIIE AR FA4 ¢ A FkEFA Y (KFDA)
http://fa.kfda.go.kr.
MEY AEANE AR B 0AR 1T
http://vfa.gov.vn/van—ban.vfa
[£ 2-25] Jt34lEe AEHIIE s&87F ¥ FXHEIE (HAF LF oA
z240) | _ = %/43) . g 3z S8
Ic Ic dolE
Ammonium gt x| gt _ =X
001-001 | Xt Alginate gg | s (2=gle)
Ammonium gt _ _ e
001-001 2Rk Bicarbonate A= (B283)
- _ GMP
Ammonium st st _
001-001 2RRE Carbonate S A= (ngf;\;o”
_ _ GMP
Ammonium st st _
001-001 2Rk Chioride ole s (ngf;f;o“
5 . 2x|
001-001 vy Niacin - - - (==glg)
2 NZEEH 280l B2 E2IcHs
© AEHIl2 22 2R 02 IEWS
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QUYET DPINH
CUA BO Y TE SO 23/2007/QD-BYT NGAY 29 THANG 03 NAM 2007
VE VIEC BAN HANH "QUY CHE KIEM TRA NHA NUOC _
VE CHAT LUQNG VE SINH AN TOAN POI VOI THUC PHAM NHAP KHAU"

BO TRUONG BQ Y TE

Can cir Nghi dinh 56 49/2003/ND-CP ngay 15/5/2003 cua Chinh phu, quy dinh vé chirc
ndng, nhiém vu, quyén han va co cau to chirc cua Bo Y té;
Can cir Phdp Iénh V¢ sinh an toan thyc phédm s6 12/2003/PL- UBTVQHI1 ngay 26/7/2003

va Nghi dinh s6 163/2004/ND-CP ngay 7/9/2004 cua Chinh phi quy dinh chi tiét thi hanh mét sé
diéu cuia Phdp lénh Vé sinh an toan thure pham;

) Xét dé nghi cua Vu truong Vu Phap ché va Cuc truong Cuc An toan vé sinh thuc phcfm -Bo
Y,

QUYET PINH:

Diéu 1. Ban hanh kém theo Quyét dinh nay "Quy ché kiém tra nha nwéc vé chét lwong vé
sinh an toan doi véi thwe pham nhap khau"

. Diéu 2. Quyét dinh nay c6 hiéu lyc thi hanh sau 15 ngy ké tir ngdy dang Cong béo. Bai bo
Quyet dinh 6 1370/1997/QD-BYT ngay 17/7/1997 ctia B truong BO Y t€ ve viée ban hanh “Quy
ché ki€ém tra nha nudc vé chat lugng doi voi thuc phdm nhap khau”.

Piéu 3. Cac Ong (Ba): Chanh Vin phong, Chanh Thanh tra, Vu truong Vu Phap ché-BoY
té, Cuc truong Cuc An toan vé sinhthuc pham, Giam déc So Y té cac tinh, thanh phé truc thudc
trung wong, Tha truong cac don vi lién quan truc thudc Bo, Thu truong Y té cac nganh chiu trach
nhiém thi hanh Quyét dinh nay./.

KT. BQ TRUONG
THU TRUONG

Trinh Quan Huan
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QUY CHE
o "Quy ché kiém tra nha nuéc .
vé chat lugng v¢ sinh an toan doi véi thywe pham nhép khau"
(Ban hanh kem theo Quyéet dinh s6 23/2007/QD-BYT
ngay 29 thang 3 nam 2007 cua Bo truong Bé Y té)
Chuong I
QUY PINH CHUNG
Piéu 1. Pham vi diéu chinh

1. Quy ché nay quy dinh vé phwong thtrc, ndi dung, thu tuc kiém tra nha nudc va quyén han,
trach nhi€m cuta cac bén lién quan nham bao dam chét luong vé€ sinh an toan thuc phém ddi véi thuc
pham nhap khiu nham tiéu thy trong nudc, bao gdm cac san pham dudi day (sau ddy goi chung la
thue phim):

a) Cac nguyén liéu thuc pham di qua ché bién cong nghiép khong can qua tinh ché lai nham
phuc vu san xuat truc ti€p hodc sang bao dong goi lai;

b) Céc chit st dung trong ché bién thuc phdm (chit hd trg ché bién, phu gia thic phdm);
¢) Thuc phdm bao goi san sir dung truc tiép;

d) Cac san pham dugc quy dinh tai Khoan 4 Piéu nay (khi c6 thong tin rai ro vé an toan,
dich bénh hoac dugc Bo Y t€ yéu cau bang van ban).

d) Cac san phdm khac thugc Danh muc phai céng bd tiéu chuin do B Y té ban hanh theo
ting thoi ky.

2. Cac thuc pham duoc quy dinh tai Khoan 1 Diéu nay, chi duoc phép luu thong, tiéu thy
trén thi truong Viét Nam sau khi duoc co quan kiém tra nha nudc cap mot trong cac gidy to sau:

a) Gidy x4c nhan dat yéu cau nhap khau.

b) Thong béo 16 hang chi kiém tra h so.

3. Céc thyc phdm pham ma t6 chirc, ¢4 nhan nhdp khau nhin dugc Thong béo 16 hang khong
dat yéu cau nhap khau phai thuc hién cac bién phap xur ly quy dinh tai khoan 7 Di€u 16 cia Quy che
nay.

4. Nhimng thyc pham duéi ddy khong phai qua kiém tra nha nudc:

a) Thuc pham mang theo nguoi dé tiéu ding c4 nhan khong qua sé lugng phai nop thué
nhép khau,

b) Thyc phdm 1a qua biéu nhan dao, 1a hang trong tai ngoai giao, tii lanh sy theo quy dinh
cua phap luat.

¢) Thuc phém tam nhap, tai XUuét.

d) Thyuc pham quéa canh, chuyén khau.

d) Thuc pham gui kho ngoai quan

e) Thuc phdm 14 mAu thir nghiém hoac nghién ciru.
g) Thuc phdm 1a hang mau tham gia cac hoi cho.

h) Thyc pham trao ddi ctia cu dan bién gidi.
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- 1) Thye pham do céc doanh nghiép Viét Nam gia cong cho chii hang nudc ngoai chi dé xuét
khau.

k) Ngu,yén’liéu tho pbéi qua tinh ché, ché bién lai (dﬁu thuc vat, 14 va soi thude 14, thao dugc
dung trong ché bién thuc pham).

1) Thye phém tuoi séng, so ché thudc danh muc phai qua kiém dich dong vat hoac kiém dich
thue vat.

Diéu 2. Dbi tugng ap dung

Tat ca cac td chlrc va ca nhan nhap khéu thuc phdm duoc quy dinh tai Khoan 1, Diéu 1 cua
Quy ché nay (dudi day goi chung 1a chu hang), phai dang ky kiém tra va chiu su k1em tra cua co
quan kiém tra Nha nuéc vé chit lugng vé sinh an toan thyc phdm theo quy dinh tai Quy ché nay
trude khi tiéu thy trén thi truong.

Didu 3. Giai thich tir ngir
1. Chat lwong vé sinh an toan thuc pham (trong van ban nay thong nhét viét tit 1a an toan
thwe phdm) 1a sy bao dam rang, tai thoi diém dwoc kiém tra san phdm 14 an toan cho ngudi st dung

va luu hanh trén thi truong theo dung quy dinh phap luit hodc theo ding tiéu chuan co s¢ ma chu
hang chiu trach nhiém vé chat lugng hang hoa da cong bo.

Céc tiéu chi dé x4c dinh va kiém soat bao gdm: cac chi tiéu cam quan, chi tiéu chét lugng
chu yéu, tiéu chuan chi diém chit luong, gia tri dinh dudng, tiéu chudn vé sinh vé hoa, ly, vi sinh
vat; thanh phﬁn nguyén liéu va phu gia thyc phém; thoi han sir dung; huéng dan sir dung va bao
quéan; quy cach bao géi va cht liéu bao bi; ndi dung ghi nhan.

2. Kiém tra nha nudc vé chat luong vé sinh an toan thuc phdam: 1a sy kiém tra ciia co quan
nha nudc c6 du nang luc ky thuat dé€ kiém tra, kiém nghi€m, xac nhéan 16 hang, 16 san pham dat yéu
cau v€ an toan thuc pham va dugc B9 Y t€ chi dinh bang van ban.

3. Pang ky kiém tra 1a viéc chu hang dang ky kiém tra an toan thuc pham d6i véi hang hoa
quy dinh tai Khoan 1 Piéu 1 voi co quan kiém tra nha nuéc vé& chit lwong vé sinh an toan thuc
pham (dudi day goi tit 1a Co quan kiém tra) trude khi duoc phép thong quan.

4. Lé hang 1a toan bd mot chuyén hang nhap khau, c6 thé c6 mot 16 san pham hay nhiéu 16
san pham cua cung mdt mat hang hodc cua nhicu loai san pham khac nhau.

5. L6 san phdam 1a cac san pham trong cung mét chuyeén hang nhap khau co6 cung tén san
pham, nhan hiéu hang hod, co sé san xuat hang hoa va han sir dung hodc ngay san xuat.

6. Tiéu chudn co s 1a yéu ciu ky thuat vé chat luong, an toan thuc pham ciia mot san pham
(c6 chung tén san pham, nhan hi€u, chi tiéu chat lugng chu yeéu, tiéu chuan vé sinh) do chu hang tu
xay dung, cong bo va chiu trach nhiém trudc phap luat va nguoi ti€u dung.

7. Tiéu chudn vé sinh 13 cic muc gidi han hodc _quy dinh cho phép tbi da cac yeu to hoé hoc,
vat 1y va vi sinh vét dugc phép c6 trong san phdm nham bao dam chét lugng san phdm 6n dinh va
an toan cho nguoi st dung.

8. Chi tiéu chdt hrong chii yéu 1a mic hodc dinh lugng céc chét ¢6 gia tri dinh dudng chu
yeu mang tinh chat dic thu cua san pham dé nhan bi€t, phan loai va phan biét vai thuc pham cung
loai khac.

9. Chi tiéu chi diém chat lwong 1a nhitng chi tiéu ky thuat ma qua do co thé x4c dinh tinh 6n
dinh cta chit lugng san pham hodc ham luong cac chét ciu tao chu yéu ciia san pham.
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10. Gzay chitng nhdn céng bé tiéu chudn san pham (goi tat la Glay chimg nhén tiéu chudn
san pham) 1a gidy ching nhén cua co quan nha nu6e co thAm quyén cip cho chu hang da thyc hién
viéc cong bd tiéu chuan chat lugng, vé sinh, an toan thuc phidm ph hop véi cac quy dinh bét bude
ap dung cua phap luat Viét Nam.

Chuong IT
PHUONG THUC KIEM TRA

Dié¢u 4. Phwong thirc kiém tra

1. Kiém tra chat: 1dy mau xac suit hodc lay tai cac diém nghi ngo (du luong mau t6i thiéu)
dé k1em nghiém, danh gia toan dién an toan thyc phdm déi voi tat ca cac 16 san pham cua cing 16
hang néu thudc mét trong cac truong hop dudi day:

a) San pham thudc danh muyc thuc phém ¢6 nguy co cao (Diéu 14 Nghi dinh s6
163/2004/ND-CP ngay 07/9/2004 cua Chinh phu v€ viéc Quy dinh chi tiét thi hanh mot sé didu cta
Phap 1énh v€ sinh an toan thuc pham) ma khi co quan kiém tra hoac Hai quan phat hién thay cac
dau hiéu nghi ngd bi 6 nhiém do bao bi hu héng, thdm nhiém hozc khi hé thong duy tri diéu kién
bao quan thyc pham trén phuong tién van chuyén khong hoat dong;

b) Khi thuc phém dugc nhép tr mot co sd ché bién ¢ nudc ngoai ma co quan kiém tra dugc
thong bao hodc dugc biét 1a nam trong khu vue ¢6 nguon nguyén liéu bi 6 nhieém hodc c6 mam bénh
dich nguy hiém c¢6 thé 14y sang nguoi;

¢) Lan nhép trude d6 khong dat yéu cau nhép khéu;

d) C6 van ban ciia B6 Y té (Cuc An toan vé sinh thuc phiam) yéu cau ap dung phuong thire
kiém tra chat vi phat hién san phim dang luu thong trén thi trudng c6 nguy co ddi véi sirc khog.

2. Kiém tra thong thuong: 14y miu xac suét (ngdu nhién) du dp kiém tra cam quan va kiém
nghiém mot vai chi ti€u chi diém chat lugng, vé sinh, an toan thuc pham doi vdi 16 hang néu khong
thugc cac truong hop quy dinh tai cac khoan 1, 3, 4 cta Bicu nay.

3. Kiém tra giam nhe: chi ldy miu dai dién dé kiém tra cam quan, ghi nhén, tinh dong nhat
cua 16 hang (v€ xuat xtr, s0 16) ma khong phai kiém nghiém mau dé doi chiéu vai ho so néu thude
mot trong nhitng truong hop dudi day:

a) Thuc pham thudc loai nguy co thip hodc c6 dau phu hop véi tiéu chudn san pham da
cong bo (GMP, HACCP);

b) Thuc pham cuing loai, ciing xuét xir co chit luong 6n dinh qua it nhat hai 1an kiém tra lién
tiép hodc dugc B Y t€ xac nhan bang van ban da diéu kién kiém tra gidm nhe;

~ ¢) Thyc pham cung loai, cung xudt xtr da qua kiém nghiém mau chao hang dat yéu ciu nhap
khau;

d) Thuc phdm ciing loai, ciing xuat xtr va 16 san pham da dugc kiém tra trudc khi nhap khau
hodc cé phicu két qua phén tich cua bén thtr ba tai nudc san xuat kem theo;

d) Thuc Danh muc hang hoa dugc chimg nhan mang diu pht hop tidu chuin ciia nudc xuat
khau hoac cua khoi thi truong chung khu vuc do Tong cuc Ti€u chudn Do luong Chat lugng thira
nhén va cong bo trong ting thoi ky.

e) Xac nhan mang ddu phu hop tiéu chuan (dau hop chuin) cua nude xudt khau hodc cua

khéi thi truong chung khu vue, dwoc BO Y té va Tong cuc Tiéu chudn Po ludng Chat lugng xac
nhan bang vin ban.
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4. Chi kiém tra ho so: 14 hinh thirc chi nhan hd so dang ky kiém tra (khong ldy miu san
pham) dé cdp Thong bao 16 hang chi kiém tra hd so sau khi ¢6 vin ban ctia Cuc An toan vé sinh
thuc pham x4c nhén thudc dién chi kiém tra hd so quy dinh tai Diéu 5 ciia Quy ché nay. San phdm
thuoc phuong thirc kiém tra nay chi phai kiém tra theo phuong thirc kiém tra thong thudng hozic
giam nhe mot 1an bat ky trong sb cac 1an nhap khau trong vong mot nam ddi voi cing mot loai hang
cua cung mdt chu hang.

Piéu 5. Thuc phim nhip khiu dwoc dp dung phwong thirc chi kiém tra hd so' (mién
kiém tra, kiem nghiém mau)

1. Thyc phidm nhép khau d3 duoc t chic ¢ thim quyén cia nudc ky két Diéu woc quéc; té
thira nhan lan nhau véi Viét Nam trong hoat dong ki€m tra chat lugng, v€ sinh, an toan thuc pham
xac nhan dat yéu cau v€ an toan thyc pham.

2. Thuc phém nhap khéu da dugc chimg nhan phu hop tiéu chuén, thyc phim cua t6 chirc,
c4 nhan san xudt, kinh doanh da duoc chimg nhén c6 hé thong quan ly an toan thuc pham phi hop
v6i tiéu chuan Viét Nam hodc tiéu chuan nudc ngoai, tiéu chuan qudc té duoc phép ap dung tai Viét
Nam.

3. Céc 16 hang cung loai ¢6 cung xudt xtr, da dwoc kiém tra 5 1an truéc d6 dat yéu cdu nhap
khau.

4. Cuc An toan vé sinh thyc pham xdc nhan bang van ban “san pham chi kiém tra ho so” néu
chi hang dap img mét trong ba diéu kién dugc quy dinh tai cac Khoan 1, Khoan 2, Khoan 3 bicu
nay co6 van ban d€ nghi hoac trén co s& dé nghi cua cac co quan ki€m tra.

5. Céc 16 hang thudc dién chi kiém tra hd so c6 thé duoc kiém tra dot xudt néu théy ¢ dau
hi€u vi pham cac quy dinh cta phap ludt Viét Nam vé chat lugng, v€ sinh, an toan thuc pham.

. . Chuong 111 )
THU TUC VA QUY TRINH KIEM TRA

Diéu 6. H) so ding ky kiém tra

] Chu hang phai dang ky kiém tra nha nudc vé an toan thue phim tai mét trong cac co quan
kiém tra quy dinh tai Diéu 7 va Diéu 8 trong thoi gian it nhat 5 ngay trudce khi hang vé dén cang
(cua khau).

1. H) so ding ky kiém tra nha nudc vé an toan thyc phim bao gdm:
a) Gidy dang ky kiém tra Nha nudce vé an toan thyc phdm (MAul: Gidy dang ky kiém tra -
dugc ban hanh kém theo Quy ché nay).

~ b) Ban sao hop phép Tiéu chuin co so (c6 dong diu giap lai ciia Cuc An toan vé sinh thyc
pham) hodc xdc nhén san pham duoc phép giai toa cua Cuc An toan v€ sinh thyc pham (khi chua
cong bo tiéu chuan san pham) theo quy dinh tai Quy ché cong bo tiéu chuén san pham ban hanh
kém theo Quyét dinh s6 42/2005/QP-BYT ngay 08/12/2005 cia B Y te.

¢) Bo ho so 1am thii tuc hai quan theo quy dinh;

d) G1ay chimg nhén y té cia co quan nha nudc c6 tham quyén nudc xuat xir ddi voi thue
pham c6 ngudn gdc dong vat va thuc vat da qua ché bién tiét tring nhiét d cao (chi yéu cau khi c6
cong bd dich ciia Bo Nong nghiép va Phat trién nong thon hodc duge Cuc An toan vé sinh thong
béo bang van ban);
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d) Ban sao gidy chung nhan két qua phan tich thir nghiém (Certificate of Analysis) cua
phong thir nghiém dugc chi dinh hodc cua nha san xuét c6 diu, chir ky cua giam ddc doanh nghiép
hodc ngudi duge uy quyén dbi véi thuc phdm chwa cong bd tiéu chuin (néu co);

‘ e) Cac chimg tir cn thiét lién quan dé dugc 4p dung phuong thirc kiém tra giam nhe, chi
kiém tra ho so (n€u cd).

2. Viéce dang ky kiém tra Nha nude vé an toan thuc phdm ddi vé6i thuc pham xuat khau thuc
hién theo thoa thudn song phuong hoéc da phuong gitra Viét Nam voi cac nude, cac t6 chirc qudc té
lién quan hodc khi chu hang xuét khau tu dé nghi thyc hién hop dong dich vu xac nhén an toan thuc
pham ddi vai 16 hang, 16 san pham theo yéu cau cta nude nhap khau.

Picu 7. T6 chirc kiém tra dwoc chi dinh

1. Cac co quan kiém tra 1a nhiing co quan, don vi chuyén mén k§ thuat c6 du didu kién,
nang lyc ky thuat da duoc va s& duge Bo Y té chi dinh thuc hién chirc nang kiém tra nha nudc vé an
toan thuc pham.

2. Tuy theo yéu cau quan ly, cac td chirc, don vi ky thuat, nghién ctru cia nha nudc c6 du
diéu kién va nang luc k¥ thuat cling cé thé dugc Bo Y té xem xét, chi dinh thuc hién chuc nang
kiém tra nha nudc vé chét luong vé sinh an toan thuc phdm ddi v6i hang hod thuc pham nhap khéu
hodc duoc chi dinh kiém tra trong cac truong hop dic biét quy dinh tai Diéu 8.

3. Céc co quan Kiém dich Y té bién gioi chua duge Bo Y té chi dinh bang van ban thyc hién
chirc nang kiém tra nha nuéc vé an toan thuc phim tai cac cua khau chi thuc hién viéc 1dy mau
giam sat theo mot quy trinh, quy dinh riéng cua B Y té khi c6 yéu cau bang vin ban.

Diéu 8. Chi dinh co quan kiém tra trong cac truong hop dic biét

Chu hang thuong xuyén tap két hang & mot dia diém xa tru so ciia co quan kiém tra thi c6
thé d& nghi Cuc An toan vé sinh thyc phdm tam thoi chi dinh co quan k§ thuat cing dong trén dia
ban v6i diém tap két hang thuc hién viéc kiém tra, kiém nghiém thuc té 16 hang dé két luan va cip
thong bao két qua kiém tra truéc khi d& nghi B Y té chi dinh chinh thirc biang vin ban.

Piéu 9. Truomg hgp giam dinh doc 1ap

Trudng hop chu hang nhép khau tu phat hién thuc pham bi ton thét, hu hong trong qua trinh
bdc d&, bao quan, van chuyen phai 13p bién ban va giam dinh doc 1ap dé yéu cau phia nudc ngoai
bdi thuong theo thong 1¢ quoc té thi chu hang ¢ quyén dé nghi co quan gidm dinh dgc 18p cap
ching thu ma khong can phai qua kiém tra nha nudc vé an toan thuc pham.

Diéu 10. Quy trinh kiém tra

1. Co quan kiém tra tlep nhén, xem x¢ét hd so dang ky kiém tra dé du kién truéc phuong thice
kiém tra d6i voi 16 hang (c6 thé gom mot hodc nhiéu 16 san pham) va xac nhén Gidy dang ky kiém
tra trir truong hop nhimng san phdm thudc phuong thirc chi kiém tra hd so thi cip Thong bao 16 hang
chi kiém tra hd so néu khéng cin phai kiém tra d6t suat theo quy dinh tai Khoan 5 Diéu 5 ciia Quy
ché nay.

2. Tién hanh viéc kiém tra va ldy miu tai dia diém ma cha hang da dang ky Trong truong
hop chi hang tiéu thy hodc phan tan 16 hang khoi dia diém tap két trugc khi iy mau kiém tra, co
quan kiém tra giri van ban thong bao cho co quan Hai quan da thong quan va Cuc An toan vé sinh
thuc pham dé c6 bién phap thu hdi hodc xir ly thich hop.

3. Lap bién ban trong qua trinh kiém tra va ldy mau. Céc bién ban kiém tra ndy phai c6 day
du chir ky cua cac bén co6 lién quan va dugc luu vao ho so kiém tra chung cua 16 hang.
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4. Can c kiém tra, kiém nghiém: Trén co s6 ho so dang ky kiém tra va lich sir ciia hang hoa
dé xac dinh phuong thire kiém tra cu thé, luong mau, s6 chi tidu can kiém nghiém, phwong phép thir
va tién hanh kiém tra mau theo cic nodi dung dudi day:

a) Pbi v6i san pham thyc phim da cong bd tiéu chuan san phim:

- Can clr cac ndi dung da cong bo trong tidu chuan co s ddi chiéu véi mau san pham dé
quyét dinh phuong thic kiém tra thong thuong hay giam nhe;

- Thoi han st dung va ndi dung ghi nhén;

- Cac yéu cau an toan khéac khi c6 thong tin vé riii ro hodc dugc B Y té yéu ciu bang van
bén.

] b) Pbi voi san pham thuyc phim chua cong bﬁé tiéu chuan san pham 4p dung phuong thirc
kiém tra thong thuong it nhat hai lan trong so 5 lan kiém tra lién tuc:

- Kiém tra chi diém an toan thuc phém;
- Thoi han st dung va ndi dung ghi nhén;

- Cac yéu cAu an toan khac khi ¢o thong tin vé rti ro hodc dugc Bo Y té (Cuc An toan vé
sinh thuc pham hoac Thanh tra B Y t€) yéu cau bang vén ban.

5. Cin ctr dbi chiéu két qua kiém tra:

a) Tiéu chudn co s6 cia san pham da dong déu giap lai ciia Cuc An toan vé sinh thuc phim
(da duoc cap Ching nhén tiéu chuan san pham).

b) Céac quy dinh, tiéu chuin bat budc ap dung cqﬁa Viét Nam Vé’ chét lugng, v¢ sinh, an toan
thuc pham, ghi nhan hang hoa trong truong hop san pham chua cong bo.

¢) Céac quy dinh cua qudc té (Codex) hoic khu vie dbi voi thuc phdm dac biét, phu gia thuc

pham trong truong hop chua c6 quy dinh cua Viét Nam va dugc Cuc An toan vé sinh thyuc pham
xac nhan bang vin ban san phdm dugc phép st dung.

6. K&t luan sau khi kiém tra: theo quy dinh cu thé tai Diéu 11.

7. Cép thong bao két qua kiém tra theo quy dinh cu thé tai khoan 2, Piéu 14 ciia Quy ché
nay.

Diéu 11. Két luin sau khi kiém tra

L Néu 16 hang dat yeu cau nhép khau theo quy dinh, co quan kjém tra cip gNiéy xac nhan dat

yéu cau nhap khau (Mau 2) hoac cap Thong bao 16 hang chi ki€ém tra ho so (theo Mau 3).

2. Néu 16 hang khong dat yéu ciu nhap khau theo quy dinh, co quan kiém tra giri Thong bao
16 hang khong dat yéu cau nhap khiu (theo Mau 4) kém theo phiéu két qua thir nghiém cho chu
hang va co quan hai quan noi hang dén mdi noi mot ban, ddng thoi giri van ban bao cdo Bo Y té

(Cuc An toan v¢ sinh thuc pham) trong d6 c6 dé xgat bién phap xur ly 16 hang. Khong qua 15 ngay
(khong ké ngay nghi), Cuc An toan v€ sinh thuc pham phai ra quyét dinh xt ly thich hop.

~ Chuong IV
PHI, LE PHI KIEM TRA

Piéu 12. Nop phi, 1¢ phi

Chu ha‘mg’phéi ndp phi, 1¢ phi kiém tra thqo Quy dinh muc thu, ndp, quéln ly \{é st dung phi,
1€ phi quan ly chat lugng vé€ sinh an toan thyc pham ban hanh kém theo Quyét dinh s6 80/2005/Qb-
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BTC ngay 17/11/2005 cua Bg Tai chinh cho co quan kiém tra truée khi duoc cip Thong bao két
qua kiém tra.

Piéu 13. Quin 1y phi, 1¢ phi kiém tra

Viéc quan ly phi, 18 phi kiém tra dugc thuc hién theo quy dinh hién hanh ciia nha nude.

) Chmmg A\Y )
TRACH NHIEM VA QUYEN HAN

Pié¢u 14. Trach nhi¢m ciia co quan kiém tra

1. Xac nhan Gidy dang ky kiém tra trong vong mot ngay lam viéc va theo dai dé thuc hién
viéc kiém tra nha nudc trong pham vi dugc chi dinh.

2. Thong béo két qua kiém tra theo diing thoi gian quy dinh dudi day:
a) Gidy x4c nhan 16 hang dat yéu ciu nhap khau:

- Khong qua ndm ngay lam viéc ké tir ngay lay duoc mau dang ky ki,ém tra cong voi thoi
gian céan thir nghiém theo quy dinh cua phuong phap thir dang tién hanh, d6i véi cac thuyc phdm
thugc dién phai kiém tra theo phuong thirc kiém tra chat duoc quy dinh tai khoan 1 Diéu 4 cua Quy
ché nay.

- Khong qua hai ngay 1am viéc ké tir ngay 1y duoc mau dang ky kiém tra cong véi thoi gian
can thir nghiém theo quy dinh cua phuong phap thir dang tién hanh, d6i voi thuc pham thudc
phuong thirc kiém tra thong thudng va kiém tra giam nhe quy dinh tai Khoan 2 va 3 Diéu 4 cua Quy
ché nay.

b) Thong bdo 16 hang chi kiém tra hd so: khong qua 02 ngay lam viéc ké tir khi hang vé
cang d6i véi thuc pham dugc quy dinh tai Diéu 5 cia Quy ché nay.

¢) Thong bao két qua kiém tra thugc phuong thic kiém tra chét va Thong bao 16 hang khong
dat y€u cau nhap khéau, phai kém theo Phiéu két qua thir nghiém doi voi ting 16 san pham khi giao
cho cht hang nhap khau, dong thoi bao cao vé Bo Y t€ (Cuc An toan vé sinh thyc pham).

_ 3. Luu méu thyc pham theo quy dinh d6i v6i timg loai thuc pham dé thir nghiém lai khi c6
yéu cau. Qua thoi han trén, co quan kiém tra thong bao chu hang dén nhén lai mau hoac lap bién
ban thanh ly mau theo ding quy dinh.

4. Bao dam chinh xéc, trung thuc va khach quan khi kiém tra, x4c nhan an toan thuc phém
doi vai cac 16 hang thuc phdm nhdp khau. Tuan thu chat ch€ cac quy dinh vé quy trinh ki€ém tra,
kiém nghiém.

5. Tiép nhan va giai quyét khiéu nai ciia chi hang déi véi viéc kiém tra va xac nhan an toan
thuc phdm do minh tién hanh. Chiu trach nhiém vé nhiing sai sot trong qua trinh ki€m tra va xac
nhén; n€u gay thiét hai cho chu hang, co quan kiém tra phai boi thuong theo quy dinh hién hanh.

6. Luu trit ho so kiém tra trong thoi han 3 nam ké tir ngay cép thong bao két qua kiém tra va
xudt trinh ho so luu trix khi cic co quan ¢6 thdm quyén yéu cau.

7. Bdo céo hang quy (sau mudi ngay ciia cubi mdi quy), cdc co quan kiém tra giri béo céo vé
Bo Y té (Cuc An toan v¢ sinh thyc phdm) theo Mau 5 va Mau 6 ban hanh kém theo Quyét dinh nay
va dé xuat danh muyc céac thuc phdm c6 thé duoc xét cap gidy phép kiém tra giam nhe, chi kiém tra
h so.
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8. Cac co quan kiém tra c6 trach nhiém bao cdo Bo Y té (Cuc An toan vé sinh thuc phém)

a) Thay ddi, bd sung tru s& lam viéc;

b) Tam thoi ngimg hodc cham dit hoat dong.

Piéu 15. Quyén han ciia co quan kiém tra

1. Yéu cau chii hang cung cap tai lidu lién quan dugc quy dinh tai Didu 6 cia Quy ché nay.

2. Ra vao noi luu gitr, bao quan hang hoa hoac cho phép doanh nghiép xuét trinh nguyén 16
san pham tai co quan kiém tra dé kiém tra va 1dy mau.

3. Tlen hanh kiém tra thyc pham theo phuong thirc va thu tuc duge quy dinh tai Quy ché nay
va duoc quyén chu dong trong nim lan kiém tra chi hai l1an 4p dung phuong thirc kiém tra thong
thuong.

4. Cép céc Thong bao két qua kiém tra va thong bao cho co quan Hai quan ctra khiu vé cac
truong hop chu hang dang ky kiém tra nhung khong xuét trinh hang hoa dé kiém tra hodc két qua
kiém tra khong dat yéu cau nhap khau.

5. Cép gidy x4c nhan dang ky kle;m tra voi ndi dung “16 hang cho ké:t qua kiém tra” va thong
bao cho co quan Hai quan ctra khau phoi hop chi thong quan sau khi c6 két qua ki€ém tra trong cac
truong hop dudi day:

a) Co jbe"mg ching khach quan vé viéc 16 hang nhép khau xin dang ky kiém tra khong dap
ung cac yéu cau quy dinh vé an toan thuc pham;

b) Phat hién 16 hang cung loai duoc nhap khiu truge d6 cua cing chii hang khong dép tng
céc y8u cau quy dinh vé an toan thuc pham;

¢) Hang hoa thudc phuong thirc kiém tra chit quy dinh tai khoan 1, Diéu 4 ctia Quy ché nay.

d) Phu gia thuc phdm nhap khau ngoai danh muc phu gia thuc phim dugc phép st dung cia
B0 Y té di ban hanh va loai chua cong bd tiéu chudn hodc chua duge Cuc An toan vé sinh thuc
phim xac nhan dugc phép s dung vao muc dich ché bién thyc phim sau khi ddi chiéu tidu chuin
Codex va gidy phép luu hanh ty do ctia nudc xuét xir.

d) Cac loai thyc pham dic biét (bao gom: thuc phafim dinh dudng diéu tri, thire dn qua xo6ng
dl‘lr}g cho bénh nhéan ning, thuc pham bo sung, thuc phémﬁ tang cu’(‘yr}g vi chat dinh du’Gng,’ thuc
pham chirc nang) chua dugc Cyc An toan vé sinh thyc phdm cap Gidy chimg nhan cong bo ti€u
chuén san pham hodc chua cé xac nhan bang van ban.

) 6. Gidm sat viéc xu ly cdc 16 hang khong dat yéu cau nhap khau va/hodc dé nghi co quan y
té c6 tham quyén dia phuong phoi hop giam sat viéc xtr ly 16 hang trén dia ban.

Diéu 16. Trach nhiém ciia chii hang nhip khiu

L. Trudce khi lam thu tyc hai quan, chu hang phai dang ky kiém tra nha nudce vé an toan thuc
phém v6i co quan kiém tra theo quy dinh tai Khoan 1, Di€u 6 ctiia Quy ché nay va ndp phi, 1¢ phi
kiém tra theo quy dinh.

2. Sau khi 16 hang dugc co quan Hai quan cho phép tap két vé kho c6 di diéu kién bao quan,
cha hang phai chi dong xuét trinh nguyén trang hang hoa cung b hd so da lam thi tuc hai quan va

Gidy dang ky kiém tra theo quy dinh dé co quan kiém tra thyc hién viéc kiém tra Nha nudc vé an
toan thuc pham.
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i 3. Chi dugc phép dua thuc phém nhép kl}éu vao su dung, luu thong khi da duge co quan
kiém tra cap mot trong cac Thong bao két qua kiém tra quy dinh tai Khoan 2, Diéu 1 cua Quy ché
nay.

4. Ty chiu trach nhiém vé& viéc bao quan hang hoé da duogc kiém tra trong subt thoi gian cho
két luan kiém tra hodc chd quyét dinh ciia co quan c6 tham quyén dbi voi truong hop 16 hang da co
két luan kiém tra khong dat yéu cdu nhap khau theo quy dinh bt budc ap dung vé an toan thuc
pham, ghi nhin hang hoa hay nhu tiéu chuin san pham da cong bd.

5. Chiu trach nhiém thanh toan moi chi phi phat sinh cho co quan giam sat viéc xt ly cac 16
hang khong dat yéu cau nhap khau, bao gom ca nhirng chi phi d6i véi nhéan vién clia co quan giam
sat.

6. C6 thé dé nghi tai kiém tra hodc chimg minh 16 hang dat yéu cau vé an toan thuc pham
bang giay xac nhan phén tich 16 hang cua it nhat hai phong thi nghiém duogc cong nhén khac, trong
do6 ket qua phu hop v6i cén cir doi chicu ket qua kiém tra quy dinh tai Khoan 5, Di€u 10 cua Quy
che nay.

7. C6 thé kién nghi v6i Cuc An toan vé sinh thye pham mot trong céc bién phép xir ly sau:

a) Tai ché: chu hang phai bao c4o bién phap tai ché va dia chi chu hang tai ché cho co quan
kiém tra va chi tién hanh tai ché khi c6 su chép thuén cua co quan kiém tra. Sau khi tai ché, chu
hang 1am céng vin dé nghi co quan kiém tra tién hanh kiém tra 16 hang da duoc tai ché dé co quan
kiém tra xir Iy trong céc truong hop sau:

- Néu 16 hang dat yéu cau nhap khau sau khi tai ché va/hodc c6 thé phai sira noi dung ghi
nhan néu chit luong san phdm kém hon so voi cong bé trén nhan, co quan kiém tra phai bao cdo BO
Y té (Cuc An toan vé sinh thyc phim) cho y kién bang van ban trudc khi cip Gidy x4c nhan dat yéu
cdu nhap khau sau khi tai ché, trong d6 ghi 15 "16 hang dat yéu ciu nhap khéu sau khi tai ché" dé
tiéu thy trén thi truong Viét Nam.

- Néu 16 hang van khong dat yéu céuq nhap khau sau khi tai ché, co quan kiém tra s& ra
Thong bao 16 hang khong dat yéu cau nhap khau sau khi tai ché va d€ nghi Bo Y € (Cuc An toan vé
sinh thyc phdm) chi dinh co quan giam sat viéc chi hang huy bo 16 hang hodc chuyén khong su
dung lam thyc pham nhu da quy dinh tai khoan 6 ctia Dicu nay.

b) Chuyén khéng sir dung lam thyc phdm sau khi stra lai ndi dung ghi nhan.

¢) Tai xuat: chii hang phai ndp ching tir tai xuat cho co quan kiém tra dé hoan tat ho so.

d) Tiéu huy: chu hang phai hop dong véi co quan xu ly viéc ti€u huy va c6 bién ban xac
nhin cua co quan quan ly moi truong hodc thanh tra S6'Y t€ noi tién hanh giam sat tiéu huy vé thoi
gian, dia di€ém va phuong phép, ndi dung thuc hién viéc tiéu huy do.

8. Néu chu hang nhap khau nhitng thyc phim c6 hanh vi vi pham cac quy dinh cia Quy ché
nay thi bi xtr phat theo quy dinh hién hanh.

Piéu 17. Quyén han ciia chii hang nhap khéu

1. Trong thoi han 10 ngay ké tir khi nhan dugc thong bao 16 hang khong dat yéu cﬁq nhap
khau, chu hang dugc phép trinh bay nhiing bang ching bang van ban va de nghi co quan kiém tra
hang hod ctia minh xem x¢ét lai két qua kiém tra hodc tai kiém tra. Sau khi dugc chap nhan:

a) Néuﬂkét qué tai kiém tra trai voi két qua kiém tra lan du, chu hang khong phai tra chi phi
cho viéc tai kiém tra do.
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b) Néu két qua tai kiém tra phii hop voi két qua kiém tra 1dn dau, chu hang phai chiu chi phi
cho viéc tai kiém tra do.

2. Chu hang dugc phép trinh bay véi co quan kiém tra va B Y té (Cuc An toan vé sinh thuc
pham) nhing két qua phéan tich miu da dugc ching nhén, kiém tra tai phong thir nghiém dat chudn
va nhitng quy dinh boi luat qudc té hodc nudc cho phép luu hanh vé ham lwong 6 nhiém va 16i nho
cho phép trong thuc pham st dung cho ngudi.

3. Chit hang c6 thé d& nghi Cuc An toan vé sinh thyc phdm mdt trong cac bién phap dugc
quy dinh tai Khoan 7, Piéu 16 cua Quy ché nay cho viéc xur ly nhirng 16 san pham khong dat yéu
ciu nhap khau. Bién phap dua ra can phai chi tiét va phi hop véi quy dinh cta phap luat dé duoc
chép nhan.

4. Viéc khiéu nai va giai quyét khiéu nai, t6 cao duoc thuc hién theo quy dinh cta phap luat
v€ khiéu nai, t cao.

) 5. Chu hang c6 thé giam chi phi va dugc rut ngén thoi gian nhan thong bao két qua kiém tra
doi1 véi thue pham nhap khau trong cac truong hop dudi day:

a) P& nghi Cuc An toan vé sinh thuc phdm dong y bang van ban hang hoa duogc ap dung cac
phuong thirc kiém tra giam nhe sau hai 1an duoc cip théng bao 16 hang dat yéu ciu nhép khiu néu
du diéu kién quy dinh tai Khoan 3, Diéu 4 va dugc 4p dung phuong thirc chi kiém tra ho so néu du
diéu kién quy dinh tai Didu 5 cua Quy ché nay.

b) San pham du dié}l kién quy dinh tai Khoan 3, Diéu 4 ctia Quy ché nay dé co quan kiém
tra ap dung phuong thirc kiém tra giam nhe.

c) bpé nghi Cuc An toan v¢ sinh thuc phém df‘)ng y bi’mg van ban dugce thyc hién viée kiém
tra nha nudc ve an toan thuc pham tai mdt co quan k¥ thuat co tru s¢ gan dia diém thuong xuyén
tap ket hang hoa (quy dinh tai Di€u 8 ciia Quy ché nay).

Diéu 18. Trach nhiém ciia Cuc An toan vé sinh thwe phim:

L ‘Quyét dinh va huéng dan cac bién phap xur Iy ddi véi cac 16 hang nhap khau khong dat
yéu cau ve an toan thuc pham.

2. Quyet dinh phuong thire kiém tra ddi véi cac 16 hang nhap khau: kiém tra giam nhe, chi
kiém tra hd so trén co s& dé xuit cta co quan kiém tra nha nudc hodc dé nghi cia chi hang.

3. Chu tri phdi hop v6i cac don vi ¢6 lién quan (Thanh tra BO Y té, cac Vi, Cuc lién quan)
tién hanh tham dinh va dé xuat véi B9 Y t€ chi dinh cac t6 chirc, don vi k¥ thuat, nghién clru cia
nha nudc tham gia thuc hién chirc ning kiém tra nha nudc vé chat lugng vé sinh an toan thuc pham
doi voi hang hoa thye pham nhap khau hodc duge chi dinh kiém tra trong cac truong hop dac biét
quy dinh tai Diéu 8.

4. Pinh ky kiém tra nang lyc chuyén mon ciia cac co quan kiém tra nha nuéc va dé xuét véi
B0 Y t& cac hinh thirc: tam thoi dinh chi, m¢d rong hodc han ché pham vi hoat dong ciia cac co quan
kiém tra nha nudc.

5. Dé xuit v6i Bo Y té c6 thé tam thoi dinh chi nhiém vu, quyén han kiém tra nha nuéc vé
an toan thyc pham doi véi co quan kiém tra khong thuc hién viéc bao cdo dinh ky hang quy trong 2
lan lién tuc.

6. Giai quyét cac kién nghi cua chi hang, co quan kiém tra nha nudc va dé xuat Thanh tra
B0o Y t€ xur ly vi pham hanh chinh d6i véi cac hanh vi vi pham phép luat.
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7. Dinh ky hﬁng nam, Cuc An toan vé sinh thuc phém ¢6 trach nhiém té)ng hop bao céo Bo
Y té cac van dé lién quan t6i cong tac kiém tra nha nudc do6i voi thuc pham nhap khau, dong thoi de
xuat cac bién phap quan ly cho phu hop véi tirng thoi ky.

~ Chuong VI
TO CHUC THU'C HIEN
Diéu 19. T chirc thue hién Quy ché
1. Cuc An toan vé sinh thuc phém ¢6 trach nhiém t6 chuc trién khai viée thuc hién Quy ché
nay.

2. Pinh ky 2 nam méot lan hodc dot xuét, Thanh tra BO Y té té c6 trach nhiém phéi hop voi
Cuyc An toan vé sinh thuc pham kiém tra, thanh tra viéc thyc hién Quy ché ndy cua cac co quan
kiém tra va bao cdo 1anh dao BO Y té.
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Miu 1
(Ban hanh kém theo Quyét dinh s6 23/2007/Q0D-BYT
ngay 29 thang 3 nam 2007 cua B truéng Bo Y té)

TEN CO QUAN KIEM TRA

GIAY PANG KY KIEM TRA THUC PHAM NHAP KHAU

Thuong nhan xuat khau: S6 hop dong:

bia chi: S6 van don:

Pién thoai: Bén di:

Fax:

E-mail

Thuong nhan nhap khau: Bén dén:

Dia chi:

Dién thoai: Thoi gian nhdp khdu du
Fax: kién :

E-mail

Mo ta hang hoa: S6 lugng:

Tén hang hoé: Khbi luong:

Ky hi¢u ma:

Xuit xt:

Gia tri hang hoa: Dia diém tap két hang hoa:

1. Thoi gian kiém tra:

2. bia diém kiém tra:

bai dién thwong nhin nhap khau
(ky tén dong dau)

Dia diém:
Ngay.... thang..... nam.....

bai di¢n cuia co quan Kkiém tra
(ky dong dau)

Dia diém:
Ngay.... thang..... nam.....

Copyright by aT All Rights Reserved




Miu 2
(Ban hanh kém theo Quyét dinh s6 23/2007/0P-B T
ngay 29 thang 3 nam 2007 cua B¢ truong Bé Y té)
TEN CO QUAN KIEM TRA

GIAY XAC NHAN PAT YEU CAU NHAP KHAU

Thuong nhan nhap khau: S6 hop dong:
Dia chi:

bién thoai:
Fax: Bén dén:
E-mail:

Thwong nhan xuét khau: Bén di:
Dia chi:
DPién thoai:
Fax:
E-mail

MO ta hang hoa: S6 luong:
Tén hang hoa:
Ky hi¢u ma: Khdi lwong:
Xuét xir:

S6 van don Gia tri hang hoa:
Ngay.... thang..... ndm.....

Két luan: LO HANG THU'C PHAM DAT YEU CAU NHAP KHAU

Gidy xac nhan nay c6 hiéu luc dén ngay: Pai dién cta co quan kiém tra
(ky dong dau)
Noi nhan
- Thuong nhan nhép khau:
- Hai quan cira khau: Dia diém:
Ngay.... thang..... ndm.....
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Miu 3
(Ban hanh kém theo Quyét dinh sé6 23/2007/0P-B T
ngay 29 thang 3 nam 2007 cua B¢ truong Bé Y té)
TEN CO QUAN KIEM TRA

THONG BAO LO HANG CHI KIEM TRA HO SO

Thuong nhan nhép khau:
Dia chi:

bién thoai:

Fax:

E-mail

S6 hop dong:

Bén dén:

Thuong nhén xuét khau (Exporter)
bia chi:

bién thoai:

Fax:

E-mail

Bén di:

Mo ta hang hoa:
Tén hang hoa:
Ky hi¢u ma:
Xuat xu:

S6 luong:

Khéi luong:

S4 van don:
Ngay.... thang..... ndm.....

Gia tri hang hoa:

Két luan: LO HANG CHI KIEM TRA HO SO

Giay xac nhan nay co hi€u luc dén ngay:

Noi nhan i
- Thuong nhén nhédp khau:
- Hai quan ctra khau:

Dai dién cua co quan kiém tra
(ky dong dau)

Dia diém:
Ngay.... thang..... ndm.....
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Miu 4
(Ban hanh kém theo Quyét dinh s6 23/2007/0P-B T
ngay 29 thang 3 nam 2007 cua B¢ truong Bé Y té)
TEN CO QUAN KIEM TRA

THONG BAO LO HANG KHONG PAT YEU CAU NHAP KHAU

Thuong nhan nhap khau: S6 hop dong:
bia chi:
bién thoai: Bén di:
Fax:

E-mail

Thuong nhan xuat khau: Bén dén:
Pia chi:
bién thoai:
Fax:
E-mail:

M0 ta hang hoa: S6 luong:
Tén hang hoa: Khdi luong:
Ky hi¢u ma:
Xuat x1r:

S6 vén don: Dia diém kiém tra:
Ngay.... thang..... nam.....
Gia tri hang hoa: Thoi gian kiém tra:

KET LUAN: LO HANG THU'C PHAM KHONG DPAT YEU CAU NHAP KHAU

Phwong thirc kiém tra:
Ly do khong dat:

Noi nhan: Dai dién cua co quan kiém tra
- Thuong nhan nhap khau (ky dong dau)

- Hai quan ctra khau
-BoY té

bia diém:
Ngay.... thang..... ndm.....
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MAiu 5
(Ban hanh kém theo Quyét dinh sé6 23/2007/0P-B T
ngay 29 thang 3 nam 2007 cua B¢ truong Bé Y té)

BAO CAO THUC PHAM NHAP KHAU PAT YEU CAU NHAP KHAU

TT | Tén thuc phﬁlq va nhom S6 lwong Ngu(“)p goc — Nim nhap khau
thue pham Xuat xir
| 2 3 4 5

Ghi cht: Cac nhém & ¢cot 2: theo Codex
- Sita va cac san pham sira
- Dau, m& va m& thé nhii twong
- Nudc da, nude hoa qua udp lanh, kem trai cay
- Rau, cu, qua
- Keo cac loai
- Ngii cdc va san pham ngii coe
- Céc loai banh nudng
- Thit va c4c san phdm thit (gdm thit gia cam va thit tha)
- Thuy san va cac san phdm thuy san (gdm ca nhuyén thé, giap xéac, da gai)
- Triing va san pham tur tring
- Chét ngot gdm duong, xi rd, mat ong
- Mubi, gia vi, vién sup, dau tron xa lat, gia vi protein
- Thuc pham dinh dudng déc biét
-bo udng trur dd ubng tir sira
- Thyc phdm an ngay c6 lwong mudi cao
- Thuc phdm hdn hop
- Phu gia thuc phém cac loai
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Miu6
(Ban hanh kem theo Quyét dinh so 23/2007/QP-BYT

ngay 29 thang 3 ndm 2007 ciia B truong B Y té)

BAO CAO CAC LO HANG THUC PHAM KHONG PAT

YEU CAU NHAP KHAU
TT | Ténva Tén va S6 lwong | Nguon goc Ly do Bién | Ghi cha
diachi | nhémthwe | —S616- | —Xultxit | khong dat | phap
Cong ty phim Han st da xir
dung — S6 ly
van don
1 2 3 4 5 6 7

Ghi cht: Cac nhém ¢ cdt 2: theo Codex

- Stta va cac san pham sita

- Dau, m& va m& thé nhi twong
- Nudc d4, nude hoa qua udp lanh, kem trai cay
- Rau, cu, qua
- Keo cac loai
- Ngii cde va san pham ngii coc
- Cac loai banh nudng

- Thit va céc san phdm thit (gdm thit gia cdm va thit tha)

- Thuy san va cac san phim thuy san (gém ca nhuyén thé, gidp xac, da gai)
- Trimg va san pham tir trimg

- Chét ngot gdm dudng, xi rd, mét ong
- Mubi, gia vi, vién sup, dau tron xa lat, gia vi protein
- Thuc pham dinh dudng déc biét
-bo udng trir dd udng tir sira

- Thuc pham in ngay c6 luong mudi cao

- Thuc phdm hdn hop

- Phu gia thuc phém cac loai
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THE MINISTER OF HEALTH

DECISION No. 23/2007/QD-BYT OF MARCH 29, 2007,
PROMULGATING THE REGULATION ON STATE INSPECTION
OF QUALITY, HYGIENE AND SAFETY OF IMPORTED FOODS

THE MINISTER OF HEALTH

Pursuant to the Government’s Decree No. 49/2003/ND-CP of May 15, 2003, defining
the functions, tasks, powers and organizational structure of the Ministry of Health,

Pursuant to Ordinance No. 12/2003/PL-UBTVQHI1 of July 26, 2003 on Food Hygiene
and Safety and the Government’s Decree No. 163/2004/ND-CP of September 7, 2004,
detailing the implementation of a number of articles of the Ordinance on Food Hygiene

and Safety;
At the proposals of the director of the Legal Department and the director of the
Department for Food Safety and Hygiene of the Ministry of Health,

DECIDES:

Article 1.- To promulgate together with this Decision the Regulation on state inspection
of quality, hygiene and safety of imported foods.

Article 2.- This Decision takes effect 15 days after its publication in “CONG BAO.” To
annul the Minister of Health’s Decision No. 1370/1997/QD-BYT of July 17, 1997,
promulgating the Regulation on state inspection of quality of imported foods.

Article 3.- The director of the Office, the chief inspector, the director of the Legal
Department of the Ministry of Health, the director of the Department for Food Safety
and Hygiene, directors of provincial/municipal Health Services, heads of concerned
units of the Ministry of Health, and heads of health sections of other branches shall
implement this Decision.

For the Minister of Health
Vice Minister
TRINH QUAN HUAN

REGULATION ON STATE INSPECTION OF QUALITY, HYGIENE AND
SAFETY OF IMPORTED FOODS

(Promulgated together with the Minister of Health’s Decision No. 23/2007/QD-BYT of
March 29, 2007)

Chapter I
GENERAL PROVISIONS

Article 1.- Governing scope
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1. This Regulation provides for state inspection method, contents and procedures, and
powers and responsibilities of involved parties in assuring quality, hygiene and safety of
foods imported for domestic consumption, including the following products (hereinafter
collectively referred to as foods):

a/ Food materials that have undergone industrial processing and can be used directly for
production or re-packaging without further processing;

b/ Substances used in food processing (processing aids or food additives);
¢/ Pre-packaged foods for instant use;

d/ Products specified in Clause 4 of this Article (upon notification on safety or epidemic
risks or the Ministry of Health’s written request).

e/ Other products on the list of foods subject to standard announcement promulgated by
the Ministry of Health in each period.

2. Foods specified in Clause 1 of this Article can be circulated or sold in the Vietnamese
market only after being granted by the state inspection agency one of the following
papers:

a/ Certificate of compliance with import requirements.
b/ Notice on inspection of dossier of goods lot only.

3. An importing organization or individual that receives a notice on the non-compliance
of an imported lot of foods with import requirements may take disposal measures
specified in Clause 7, Article 16 of this Regulation.

4. The following foods are exempt from state inspection:

a/ Foods carried along by persons on entry for personal use within import duty-free
quantity.

b/ Foods donated for the humanitarian purpose or imported in diplomatic or consular
bags under law.

¢/ Foods temporarily imported for re-export.

d/ Foods in transit or border gate-to-border gate transfer.
e/ Foods consigned to bonded warehouses.

f/ Foods used as test or research samples.

g/ Foods used as sample goods for display at fairs.

h/ Foods exchanged among border inhabitants.

i/ Foods processed by Vietnamese enterprises for foreign goods consignees for export
only.

j/ Raw materials to be refined or reprocessed (vegetable oil, tobacco leaves and shreds,
medicinal herbs used in food processing).
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k/ Fresh or preliminarily processed foods on the list of foods subject to animal or plant
quarantine.

Article 2.- Subjects of application

All organizations and individuals that import foods defined in Clause 1, Article 1 of this
Regulation (hereinafter referred to as goods consignees) shall register for inspection and
submit to inspection of these foods by the state inspection agency in charge of food
quality, hygiene and safety according to the provisions of this Regulation before they
can market these foods.

Article 3.- Interpretation of terms

1. Food quality, hygiene and safety (hereinafter referred to as food safety for short)
means a guarantee that, at the time of inspection, a food product is safe for consumers
and circulated in the market in accordance with law or in conformity with institutional
standards announced by a goods consignee responsible for goods quality.

Criteria for identification and control include: Sensory criteria; principal quality criteria;
quality indicators; nutritional value; chemical, physical and microbiological hygiene
standards; ingredients and food additives; shelf life, usage and preservation instructions;
packaging specifications and materials; label contents.

2. State inspection of food quality, hygiene and safety means inspection by state
agencies that are technically capable of inspecting, testing and certifying that goods or
product lots comply with food safety requirements, and that are designated in writing by
the Ministry of Health.

3. Registration for inspection means registration by goods consignees with a state
inspection agency in charge of food quality, hygiene and safety (hereinafter referred to
as the inspection agency) for food safety inspection of their goods according to the
provisions of Clause 1, Article 1 before the goods are allowed for customs clearance.

4. Goods lot means the whole of an import shipment, consisting of either one or several
product lots of the same goods item or different types of product.

5. Product lot means products in the same import shipment that bear the same product
name and trademark, are made by the same manufacturer and have the same expiry date
or manufacture date.

6. Institutional standards means technical requirements on food quality and safety of a
product (with the same product name, mark, principal quality criteria and hygienic
standards) formulated and announced by goods consignees themselves and for which
goods consignees are held responsible before law and consumers.

7. Hygienic standards means limits or regulations on allowable maximum levels of
chemical, physical and microbiological agents in a product at which its stable quality
and safety is ensured for consumers.
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8. Principal quality criteria means levels or quantities of main nutritional ingredients of
a product that help identify, classify and distinguish that product from other foods of the
same type.

9. Quality indicators means technical specifications by which the stability of quality or
the contents of main ingredients of a product can be determined.

10. Certificate of announcement of product standards (referred to as certificate of
product standards for short) means a certificate granted by a competent state agency to a
goods consignee that has announced food quality, hygiene and safety standards in
compliance with the provisions of Vietnamese law on compulsory application of these
standards.

Chapter 11
MODES OF INSPECTION
Article 4.- Modes of inspection

1. Tightened inspection: To take probability samples or samples at suspected points (in
a sufficient minimum quantity) for test and comprehensive assessment of food safety,
for all product lots of the same goods lot in one of the following cases:

a/ The product is on the list of high-risk foods (specified in Article 14 of the
Government’s Decree No. 163/2004/ND-CP of September 7, 2004, detailing the
implementation of a number of articles of the Ordinance on Food Hygiene and Safety)
and when the inspection agency or customs office detects signs of contamination due to
damaged or leaked packages or when the food preservation system on a vehicle of
transportation does not work;

b/ When the food is imported from a foreign processing establishment which is reported
to or known by the inspection agency to be located in an area where exist contaminated
material sources or pathogens harmful to humans;

¢/ The last importation fails to comply with import requirements;

d/ The Ministry of Health (the Department for Food Safety and Hygiene) requests in
writing the application of the mode of tightened inspection because it is detected that
the product currently circulated in the market has health risks.

2. Normal inspection: To take probability samples (random samples) sufficient for
sensory inspection and test according to some food quality, hygiene and safety criteria,
for goods lots not falling into the cases specified in Clauses 1, 3 and 4 of this Article.

3. Reduced inspection: To take only representative samples for sensory inspection and
inspection of the labeling and homogeneity of the goods lot (origin, lot number) without
testing of samples for comparison with the dossier in one of the following cases:

a/ The food is at low risk or bears the stamp of conformity with the announced product
standards (GMP, HACCP);

Copyright by aT All Rights Reserved



T

b/ Food of the same type and the same origin shows a stable quality through at least two
consecutive inspections or has a written certification of the Ministry of Health as
eligible for reduced inspection;

¢/ Food of the same type and the same origin has passed the test of samples of goods for
sale, which comply with the import requirements;

d/ Food of the same type, origin and product lot had been inspected before importation
or is accompanied with a notice on results of analysis by a third party in the country of
manufacture;

e/ The food is on the list of goods certified as bearing standard conformity stamps of
countries of exportation or the regional common market bloc recognized and published
by the General Department of Standardization, Measurement and Quality Control in
each period;

f/ Certifications of bearing of standard conformity stamps of countries of exportation or
the regional common market bloc are confirmed in writing by the Ministry of Health
and the General Department of Standardization, Measurement and Quality Control.

4. Inspection of dossier only: This means a mode whereas only dossiers for inspection
registration (no product sample is taken) are requested for the issuance of notices on
inspection of dossier only after the Department for Food Safety and Hygiene certifies in
writing that foods are subject to inspection of dossier only as specified in Article 5 of
this Regulation. Products subject to this mode of inspection shall only be inspected by
the mode of normal or reduced inspection in one of import shipments within a year, for
goods of the same type of the same goods consignee.

Article 5.- Imported foods subject to inspection of dossier only (exempted from sample
inspection or testing)

1. Imported foods that are certified as complying with food safety requirements by a
competent authority of a country concluding with Vietnam an agreement on mutual
recognition in food quality, hygiene and safety inspection.

2. Imported foods that are certified as conforming to standards, foods of production or
business organizations and individuals that are certified as having a food safety
management system conformable with Vietnam standards or foreign standards or
international standards permitted for application in Vietnam.

3. Lots of goods of the same type and the same origin that comply with import
requirements in five inspections.

4. The Department for Food Safety and Hygiene shall give written certification of
“products subject to inspection of dossier only” upon written request of goods
consignees that satisfy one of the three conditions specified in Clauses 1, 2 and 3 of this
Article or at the proposal of inspection agencies.
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5. Goods lots subject to inspection of dossier only can be unexpectedly inspected upon
detection of signs of violation of the provisions of Vietnamese law on food quality,
hygiene and safety.

Chapter 111
INSPECTION PROCEDURES AND PROCESS
Article 6.- Inspection registration dossiers

A goods consignee shall register for state inspection of food safety with one of the
inspection agencies defined in Articles 7 and 8 at least five days before his/her goods
arrive at a port (border gate).

1. A dossier of registration for state inspection of food safety comprises:

a/ Written registration for state inspection of food safety, made according to a set form
(not printed herein);

b/ Lawful copy of the document on institutional standards (appended with a seal of
certification of the Department for Food Safety and Hygiene) or the Department for
Food Safety and Hygiene’s certification that the product is allowed to be released (when
the product standards are not yet announced) as defined in the Regulation on
announcement of product standards promulgated together with the Ministry of Health’s
Decision No. 42/2005/QD-BYT of December 8, 2005;

¢/ Dossier set for completion of customs procedures as prescribed;

d/ Medical certificate granted by a competent state authority of the country of origin, for
foods of animal or plant origin that have been processed by high-temperature
disinfection (required only when there is an epidemic declaration of the Ministry of
Agriculture and Rural Development or a written notification of the Department for Food
Safety and Hygiene);

e/ Copy of the certificate of analysis granted by an accredited laboratory or the
manufacturer with the seal and signature of its director or his/her mandated person, for
foods for which standards (if any) have not yet been announced;

f/ Relevant documents necessary for application of the mode of reduced inspection or
inspection of dossier only (if any).

2. Registration for state inspection of food safety for exported foods shall be made in
accordance with bilateral or multilateral agreements between Vietnam and foreign
countries and concerned international organizations or at the proposal of export goods
consignees that perform service contracts on certification of food safety for goods lots
or product lots at the request of countries of importation.

Article 7.- Designated inspection organizations

1. Inspection agencies are technically specialized agencies or units that have sufficient
technical conditions and capability and have been and will be designated by the
Ministry of Health to perform the function of state management of food safety.
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2. Depending on management requirements, state technical or research organizations or
units that have sufficient technical conditions and capability may also be considered and
designated by the Ministry of Health to perform the function of state management of
food quality, hygiene and safety for imported goods and foods or designated to conduct
inspection in the special cases specified in Article 8.

3. Border medical quarantine agencies that have not yet been designated in writing by
the Ministry of Health to perform the function of state management of food safety at
border gates may only take control samples according to specific procedures and
regulations of the Ministry of Health when so requested in writing.

Article 8.- Designation of inspection agencies in special cases

Goods consignees that regularly store their goods at places far from head offices of
inspection agencies may request the Department for Food Safety and Hygiene to
temporarily designate a technical agency located in the same locality of goods storage
places to conduct physical inspection of goods lots in order to make conclusions and
issue notices on inspection results before requesting the Ministry of Health to make an
official designation in writing.

Article 9.- Cases of independent assessment

If imported goods consignees detect by themselves that foods are lost or deteriorated in
the course of unloading, preservation or transportation, for which a written record of
loss or deterioration and an independent assessment are required in order to request
foreign parties to pay damages according to international practice, those goods
consignees may request an independent assessment agency to issue certificates without
having to seek for state inspection of food safety.

Article 10.- Inspection procedures

1. The inspection agency shall receive and consider an inspection registration dossier to
select a mode of inspection for a goods lot (consisting of one or more product lots), and
certify the inspection registration. Particularly for products subject to inspection of
dossier only, it shall issue a notice that the goods lot is subject to inspection of dossier
only, if an unexpected inspection defined in Clause 5, Article 5 of this Regulation is not
required.

2. The inspection agency shall conduct inspection and sampling at the place registered
by the goods consignee. If the goods consignee sells or disperses the goods lot from the
temporary storage place before samples are taken for inspection, the inspection agency
shall notify such in writing to the customs office that has made customs clearance and
the Department for Food Safety and Hygiene for recall of the goods or application of
appropriate remedies.

3. The inspection agency shall make written records of inspection and sampling. These
written records must bear all signatures of the involved parties and be included in the
inspection dossier of the goods lot.
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4. Grounds for inspection and test: Based on the inspection registration dossier and the
compliance history of the goods, the inspection agency shall determine the specific
mode of inspection, quantity of samples, number of criteria to be tested, and testing
method; and inspect samples according to the following contents:

a/ For food products for which product standards have been announced:

- Based on the announced contents of institutional standards and product samples, to
decide whether to apply the mode of normal inspection or reduced inspection;

- Expiry date and label contents;

- Other safety requirements upon receipt of information on risks or written request of
the Ministry of Health.

b/ For food products for which product standards have not yet been announced, at least
two normal inspections shall be conducted in five consecutive inspections:

- Inspection of food safety indicators;
- Expiry date and label contents;

- Other safety requirements upon receipt of information on risks or written request of
the Ministry of Health (the Department for Food Safety and Hygiene or the
Inspectorate).

5. Grounds for assessment of inspection results:

a/ Document on institutional standards of products already appended with the seal of
certification of the Department for Food Safety and Hygiene (for which a certificate of
product standards has been granted).

b/ Vietnam’s food quality, hygiene and safety and labeling regulations and standards
subject to compulsory application, for products for which product standards have not
yet been announced.

¢/ In the absence of relevant Vietnamese regulations, international regulations (Codex
standards) or regional regulations, for special foods and food additives which are
certified in writing by the Department for Food Safety and Hygiene as products
permitted for use.

6. Conclusions upon completion of inspection shall be made according to the provisions
of Article 11.

7. Notices on inspection results shall be issued under the provisions of Clause 2, Article
14 of this Regulation.

Article 11.- Conclusions upon completion of inspection

1. If the goods lot complies with the prescribed import requirements, the inspection
agency shall grant a certificate of compliance with import requirements or issue a notice
on inspection of dossier only (made according to a set form, not printed herein).
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2. If the goods lot fails to comply with the prescribed import requirements, the
inspection agency shall send a notice on the goods lot’s non-compliance with import
requirements (made according to a set form, not printed herein) enclosed with a test
result slip to the goods consignee and the customs office of the port or border gate of
arrival of the goods, and concurrently send a written report to the Ministry of Health
(the Department for Food Safety and Hygiene), proposing a measure to dispose of the
goods lot. Within 15 days (excluding weekends and holidays), the Department for Food
Safety and Hygiene shall issue an appropriate handling decision.

Chapter IV
INSPECTION CHARGES AND FEES
Article 12.- Payment of charges and fees

Goods consignees shall pay inspection charges and fees according to the Regulation on
rates, payment, management and use of charges and fees for food quality, hygiene and
safety management, promulgated together with the Ministry of Finance’s Decision No.
80/2005/QD-BTC of November 17, 2005, to the inspection agency before they are
issued notices on inspection results.

Article 13.- Management of inspection charges and fees

Inspection charges and fees shall be managed according to current regulations of the
State.

Chapter V
RESPONSIBILITIES AND POWERS
Article 14.- Responsibilities of the inspection agency

1. To certify the inspection registration within one working day and conduct the state
inspection within the designated scope.

2. To notify inspection results within the following time limits:
a/ For certificates of compliance with import requirements:

- Five working days after samples are taken for inspection plus the testing time required
by the applied testing method, for foods subject to tightened inspection specified in
Clause 1, Article 4 of this Regulation.

- Two working days after samples are taken for inspection plus the testing time required
by the applied testing method, for foods subject to normal inspection or reduced
inspection specified in Clause 2 or 3, Article 4 of this Regulation.

b/ For notices on inspection of dossier only: Two working days after the arrival of
goods at the port, for foods specified in Article 5 of this Regulation.

¢/ A notice on results of tightened inspection or a notice on non-compliance with import
requirements delivered to the import goods consignee must be enclosed with a test
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result slip for each product lot, and a report thereon must be sent to the Ministry of
Health (the Department for Food Safety and Hygiene).

3. To keep food samples according to regulations for each type of food for re-testing
upon request. Past the set time limit, the inspection agency may request the goods
consignee to take back samples or make a written record of the disposal of samples
according to regulations.

4. To ensure accurate, honest and objective food safety inspection and certification of
imported food lots. To strictly comply with regulations on inspection and testing
procedures.

5. To receive and settle goods consignees’ complaints about its food safety inspection
and certification. To bear responsibility for errors made in the course of inspection and
certification. If causing damage to goods consignees, it shall pay compensations
therefor according to current regulations.

6. To keep inspection dossiers for three years from the date of issuance of inspection
result notices, and produce them upon request of competent agencies.

7. To send quarterly reports (ten days after the end of each quarter), made according to a
set form (not printed herein) to the Ministry of Health (the Department for Food Safety
and Hygiene), and propose the list of foods that may be considered and granted permits
for reduced inspection or inspection of dossier only.

8. To report to the Ministry of Health (the Department for Food Safety and Hygiene)
when:

a/ It relocates its head office or has new working offices;
b/ It suspends or terminates operation.
Article 15.- Powers of the inspection agency

1. To request goods consignees to supply relevant documents specified in Article 6 of
this Regulation.

2. To enter places where goods are preserved or permit enterprises to present whole
product lots at its office for inspection and sampling.

3. To inspect foods by modes and according to procedures specified in this Regulation
and may take the initiative in conducting no more than two normal inspections in five
inspections.

4. To issue inspection result notices and notify border-gate customs offices of cases
where goods consignees register for inspection but fail to present goods for inspection
or inspection results show that the goods fail to comply with import requirements.

5. To grant inspection registration certificates with the phrase “goods lot waiting
inspection results” and notify border-gate customs offices to allow customs clearance
only after inspection results are obtained in the following cases:
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a/ There is objective evidence that import goods lots registered for inspection fail to
comply with the food safety requirements;

b/ A previously imported lot of goods of the same type of the same consignee fails to
comply with the food safety requirements;

¢/ Goods are subject to tightened inspection specified in Clause 1, Article 4 of this
Regulation.

d/ Imported food additives are not on the list of food additives permitted for use
promulgated by the Ministry of Health and for which no standards have been announced
yet or which have not yet been certified by the Department for Food Safety and Hygiene
as permitted for use for food processing, after referring to Codex standards and free
circulation permits granted by the country of origin.

e/ Special types of food (including therapeutic nutritional foods, meal replacements
taken through catheters for acute patients, supplements, foods fortified with micro-
nutrients, functional foods) that have neither been granted certificates of announcement
of product standards nor certified in writing by the Department for Food Safety and
Hygiene.

6. To supervise the disposal of goods lots that fail to comply with import requirements
and/or request local competent health agencies to join in supervising the disposal of
those goods lots in their localities.

Article 16.- Responsibilities of imported goods consignees

1. To register for state inspection of food safety with the inspection agency according to
Clause 1, Article 6 of this Regulation and pay the prescribed inspection charges and fees
before carrying out customs procedures.

2. After the goods are, upon permission of the customs office, transported to a
storehouse with adequate preservation conditions, to take the initiative in producing the
goods in the original conditions together with their dossier sets that have gone through
customs procedures and inspection registration certificates as prescribed to the
inspection agency for state inspection of food safety.

3. To put imported foods into use and circulation only after the inspection agency issues
one of inspection result notices specified in Clause 2, Article 1 of this Regulation.

4. To preserve the inspected goods pending the making of inspection conclusions or
issuance of competent agencies’ decisions in relation to goods lots that have been
concluded to be compliant with import requirements according to regulations on food
safety or labeling or announced product standards.

5. To pay all expenses borne by the agency supervising the disposal of goods lots failing
to comply with import requirements, including expenses borne by staff of the
supervising agency.

6. To be allowed to request re-inspection or prove that a goods lot complies with food
safety requirements by producing certificates of analysis of the goods lot granted by at
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least two other accredited test laboratories, attesting to compliance with the grounds for
assessment of inspection results specified in Clause 5, Article 10 of this Regulation.

7. To be allowed to propose to the Department for Food Safety and Hygiene one of the
following disposal measures:

a/ Reprocessing: Goods consignees shall report the measure of reprocessing and the
address of the goods reprocessing place to the inspection agency and may conduct the
reprocessing only after obtaining approval of the inspection agency. After the
reprocessing, the goods consignee shall request in writing the inspection agency to
inspect the reprocessed goods lot and take follow-up actions as follows:

- If the reprocessed goods lot complies with import requirements and/or needs
relabeling as the quality of products is lower than that stated in the labels, the
inspection agency shall report the case to the Ministry of Health (the Department for
Food Safety and Hygiene) for written opinions before granting a certificate of
compliance with import requirements for the reprocessed goods, clearly stating “goods
lot compliant with import requirements after reprocessing” for the goods to be sold in
the domestic market.

- If the reprocessed goods lot still fails to comply with import requirements, the
inspection agency shall issue a notice on the reprocessed goods’ non-compliance with
import requirements and request the Ministry of Health (the Department for Food
Safety and Hygiene) to designate an agency to supervise the goods consignee in
disposing of the goods lot or redirecting the goods not for use as foods according to
Clause 6 of this Article.

b/ Redirection of goods not for use as foods after they are relabeled.

¢/ Re-export: The goods consignee shall submit re-export documents to the inspection
agency for completion of the dossier.

d/ Destruction: The goods consignee shall enter into a contract with an agency in charge
of destruction and obtain a written certification of the destruction time, place, method
and content from the environ-mental management agency or the inspectorate of the
provincial/municipal Health Service of the locality that has supervised the destruction.

8. To be sanctioned according to current regulations if they violate the provisions of this
Regulation.

Article 17.- Powers of imported goods consignees

1. Within 10 days after receiving notices on goods lots’ non-compliance with import
requirements, goods consignees may furnish written evidence and request the inspection
agency that has inspected their goods to reconsider inspection or reinspection results.
After their requests are accepted:

a/ If reinspection results are contrary to inspection results, goods consignees are not
required to pay the reinspection charge.
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b/ If reinspection results are consistent with inspection results, goods consignees shall
bear the reinspection expenses.

2. Goods consignees may present to the inspection agency and the Ministry of Health
(the Department for Food Safety and Hygiene) the results of analysis of samples
certified and tested by standardized laboratories and texts of international law or laws of
countries that permit the circulation of goods on allowable contamination contents and
minor errors in foods for human consumption.

3. Goods consignees may propose to the Department for Food Safety and Hygiene one
of the measures specified in Clause 7, Article 16 of this Regulation to dispose of
product lots that fail to comply with import requirements. Proposed measures must be
specific and compliant with legal provisions if they are to be accepted.

4. Complaints and denunciations shall be lodged and settled in accordance with the law
on complaints and denunciations.

5. Goods consignees may cut expenses and receive inspection result notices earlier for
imported foods in the following cases:

a/ They request the Department for Food Safety and Hygiene to approve in writing the
reduced inspection of their goods after they are issued notices on compliance with
import requirements twice, if the conditions specified in Clauses 3 and 4 of this
Regulation are satisfied, and the inspection of dossier only, if the conditions specified in
Clause 5 of this Regulation are satisfied.

b/ Imported products satisfy the conditions specified in Clauses 3 and 4 of this
Regulation for reduced inspection by the inspection agency.

¢/ They request the Department for Food Safety and Hygiene to permit in writing
technical agencies located near goods storage places (defined in Article 8 of this
Regulation) to perform the state management of food safety.

Article 18.- Responsibilities of the Department for Food Safety and Hygiene

1. To decide on and guide measures for disposal of imported goods lots failing to
comply with food safety requirements.

2. To decide on the mode of inspection of imported goods lots: reduced inspection or
inspection of dossier only at the proposal of the state inspection agency or the request of
goods consignees.

3. To assume the prime responsibility for, and coordinate with concerned units (the
Inspectorate and concerned departments of the Ministry of Health) in, evaluating and
proposing to the Ministry of Health for designation state technical or research
organizations and units to perform the state inspection of food quality, hygiene and
safety for imported foods or to conduct inspection in special cases specified in Article 8.

4. To periodically inspect the professional capability of state inspection agencies and
propose to the Ministry of Health measures of suspension, expansion or narrowing of
the scope of operation of those state inspection agencies.
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5. To propose the Ministry of Health to suspend an inspection agency that fails to make
quarterly reports twice from conducting the state inspection of food safety.

6. To settle proposals of goods consignees and the state inspection agency, and propose
the Inspectorate of the Ministry of Health to administratively handle acts of law
violation.

7. To review and report annually to the Department for Food Safety and Hygiene on
matters related to the state inspection of imported foods, and concurrently propose
management measures appropriate to each period.

Chapter VI
ORGANIZATION OF IMPLEMENTATION
Article 19.- Organization of implementation of the Regulation

1. The Department for Food Safety and Hygiene shall organize the implementation of
this Regulation.

2. The Inspectorate of the Ministry of Health shall coordinate with the Department for
Food Safety and Hygiene in conducting biennial or extraordinary examinations or
inspections of the implementation of this Regulation by inspection agencies and report
them to the leadership of the Ministry of Health.

For the Minister of Health
Vice Minister
TRINH QUAN HUAN

Copyright by aT All Rights Reserved



Copyright by aT All Rights Reserved






H AR H EFALS| S o F 5=
$okosk otk K EF- 2H- P&

42%/2005/QD— BYT

gti-of, 20054 128 08Y
A% A
NENEATA R FA 2

HAE 23

- BAFe AR A 9 A dfs] sk 2003.5.159A 49%/2003/ND-CP
454G A

— 2003.7.2697F 125/2003/PL-UBTVQH11 A& s 2 A&k 4Hd e
AHAL Al g8k 2004.9.79 4 163%/2004/ND-CP A 7g A,

- 1999.12.24942F 18%/1999/PL-UBTVQH10 3}EZAHE 4 315, AZE A st
7k el 2004.10.2194 179%/2004/ND-CP A¥-A4 4,
M=ol AL el Azt thg 3 2ol sttt

Yy
4z
1
o
do
o
l-«O

A1z AF7IE e g 8L 2 A4 3 o] 2wt

A2z A4S AR AAE 15del 8= 2t R go] Wy A5

QHAAAEA7IF Alae] oist AAI¢+d 2001.5.30€# 2027%/2001/QD—-BYT

Copyright by aT All Rights Reserved



=
.%
i

—

<

/2005/QD-BYT ®.71%
A1 ARkt

=X

(2005.12.84=} 42

oF
"

aK

oF
TR

o

¢+

782 @A A @AFET7IE=I v&

A4,

=
T,

A

el

=

°
gl

Haof o

!
oo

1)
ﬂﬂ
G

ol

at7] 18l =l el A

)

HaE, g B wEwelA

s

Al
&

PAY e shs

°

Az

ji
fite)

ﬂﬂ

SEER

c) #A4o]

o|J
E

27E

o] F84do% Arsle 7Rl

ST
=

3} g,
of A

[}

=

o}

.

s

g0l 39

s

AL ool A Aol A

Eis

[¢

|

A
ps

]

!

S s
Rl

]

é1
FRAN A

A o
A2z 89749

X
L

2.

oy

Copyright by aT All Rights Reserved

152



oy
;OL
g

)

1
il
"

il

o|J
!

of

Gl

L

i

el

X

HES7|E3 AFAR1S] 7lERt sod qF dn

o

el

A=
BN

i
&

Y
of
0

—
fi%e)

—
fi%e)

X

A

)
0

¢+

B

O

o
oj
TR

oy
o

oj
Z]I

71 A W EETA el whet

feid
=

s

T

A (A3

5
pu

o

HE5EH 3dow

5

b

alr
=

Lol Al

s

s,

A ok

ZHA A

2l

il
ol
o
Ha

el

il

KN
.

st 2

el

K
L

e

153

Copyright by aT All Rights Reserved



ARZ 7heEAY A

]

-
Ry

)

AEG =0l 2

4

@-O

e

B

thod ket A Al

T

°
gl
L
L

gt

it 2

3L
s

g ol

=

=

o]
[e)

&

3L

A3

L

R

]_

S

= 8ol Z1A = ofoF

W =ds, vdE, =500 o
AU ASA (AR)

1
B

foig
=

o]
=
.

i
=
[e)

1
fu

]

13
g
Y

[e]

, 3

& 718, ARE-Qh

=, I

shofo} .

hvA
ar

S

Al
o W&l =)

ol 4

=

=

A
=<

9271510 MEGU EAREA A (BER)
bt

A
°

[©]

a

7HE

R

}_
A7k 2

g A Sate] e

]
=

=

[

A 27
Feb gpdlolt i

o},
A4k

kel

ko)

1

fud

AM +&
2

2
A
ok

AAEZATA (F4 1)

o

I

g ofl

A

+7

Al el

=7} A&7 HANAM AH

=
=

ar

EE S
2524 1)
a) 9
e) X
g) A3

1.

No

o|J

oo

hy Z717)ghel A R A5 A

Fe) A

L
fu

ol FE7 A ol 85

= Agole

]

o

o]

D WAV AR, AR A, A7) Aldeld
Copyright by aT All Rights Reserved

154



Hp

—_

T

s

il

ol 4]

[e]

SF a, b

a) A3z 1

Ap 2 AR E A

hya
ar

71919 wlEdd

e

b) FUAE] M

NJo
Mo

217 )

2]

& Az AYT
Ay HArd = A

(products specification) =

7=

SL
h=

gk Al

e
=

c) AzAA A

)

AALZ] el A 2

19 £ 27, ghol

(e}
l

1)

N

,.mo

=13
=

oLt =l A

)
NJo

EED

e)

GMP SHAM (A7 T84, HACCPSHEA (130

Njo

[¢;

AR Ak

s
Mo

]

o A]

-

&

f) =7}7]

o A]

&

a) A3z 1

Z}6-3-wl] = A (Certificate of Free Sale) T+

)

1= A (Health Certificate)

] o
o3

A

o7
ol
<
JXlo
wr

A

ki

F bl d=

a) A3z 2.1

gt

sholo}

S nl=
= AR ]

o|J
~

Al 58 A (Certificate of

s

= 4] (Health Certificate)

A
H

=13
=

bol ALgA

S

g Fulstolol

&5 O
=2 449

Free Sale)
A}-&-A} 2]

gl 3lejof gk

).
fite)

Njo
oy
ToH
ol
5

—_—

o
o
3l

Fhe A%

EE =

3]
=g

o

15

;OL

N

b2 A

=
=

155

Copyright by aT All Rights Reserved



ZFeESdl ARE FE=eA AREEAY Codex 550 3= 3+

=

517}3

Sk

&+

2.47 b) A

K3

FALU A3Z 2

S

n

N

0

ol

H Edoll A AR

o=

)
el

ol

;ot

R

Al

S|
=

W23 (Frolol B, 22, Bl

o1

Lol Ho]

oy
‘ot

&+

.roT
N

5
4
o
i

el

AzQA ] 5 A Aok 7}

L.

R

]_

9
pal
al

1o

©

]

p s

d =
=

H

Folof

S

AN
Al

=

of

S
=

F7r= Al
w12 A (FA DR TER

391 s %9

ot A7k Al
Al
A

S

o]

2 of 4
3

2 54

<

2 o]

o up A o] 1}

.
_"_'I:

5t

A 9

Rk

PN
T

[e]

919 AEF A RAA

X7} glofof

]
=

L
s

}_

S

&
3

A3ze) A wet 9oz €

TG A7

hya
PN
T

Adzx 2

8.
3.

o

)

)

Copyright by aT All Rights Reserved

156



4 A4z 2, 3TN FARE BV} AFWE B NFE UL i
o A%E Agdok s

T4 AR E HESIY 159U 53 &
a) NEEZA A <kdd ud R &

B 2
3a, 3b) EE AE/NEALEUA Ua b)) S BFe] BATAS AL AT
MR 1S ARPA AZFES Bk 71we) £ glofof Hrh

b) 715711 Ex g vgo] AFEA, A4, el dat AR FAgew

DA AR R8sl hstojol gt

o

s Al v 2ol ZIAsteiof

faaw N
\
Sats MM + S + 2 A + WA + YT

2. AFAY BN EEE AES 919 2ol YISk YT (H=Ah) Fel A4/ 9
]

e) 123/2004/YTHN=- 3teo] (Ha Noi) B olA gddh Zolt A/A1e] oFx} o] Fo]
FAA 3 Aol F AA 24Z 2FAE Flac

o) Quang Nam — QNa; Quang Ngai — QNg; Quang Ninh — QNi; Ha Noi —
HN; Ha Nam — HNa; 2} /A9 ool &2 2 qtdell M58 4500 174 = o]
g1tk

A6z Ml oF

12 g Azl AR B sl AF
AE} BEE RE FAL g2y A0 gl o A

2. A AFL o]F2 AFe SAS wgsa AR fFEsts fFARAE FFS

w4 ek Ak,

Copyright by aT All Rights Reserved



AdE ®BAgstoiof sk

O

Mo

P

S,

S
=
O]

gl
5o o}
()4 E7E

J

©
=

= )

sz
h=)

R

]
=

bl g3t A
REEE R LR

Hufjo] Al

1t

&

=

[e)
=

)
A

=
]
=

6)

atef o
7]

AAZ e Z714 7

=
=

1A (4

A7) A}
R ICE S
A 3%
3} o
F2

2 ARSI

fu

NN
=]

B

Foll W lolup HAL7] o]

24
1l

-

b) =uelAl A
A7

AT

6. A9xeNA 74

[e;

)l
o
M

Gt
el

Z

A R BFE FAE

5
=

o F7h401 43

1)

o
ﬁo

o}
Hn
<

&+

)

s
=

Al

L

R

5

S

(T AR EZHA Gl A
7

]

/2001/QD-BYT X

e

]

& el oA A

<
T

q

L=
R

- 2001.5.30¥# 2027
3

AHE R

c) v,
Copyright by aT All Rights Reserved

d) 7ol A T

e) AMFFaAH]

158



A4z AL

A9x 71 -AA

4 ANAAE 3

ST
™

etar Al

&3} ol

=

7124

o= 3o 13 ZHA

A

a) GMP, HACCPY} o] s}

°of 13

A3 AgAel ¢l

5L 3
Rl

c) 2

o= 1ol 43

T AE ol

S A o
Elise

e
=

AL B S RAL 7 el

of 13

st

o
Gl

‘mo
Njo
i~
ol

!

¢

J_,NO
ilin

o|J
cal

Mo
Gl

27 A el A 2

AAE Aol 1de 13 HAF 4

PN
T

&

g

wjr

1o

J|

A7 de

of fkAlEolut

s =
=)

o] F A

Arketelel A e 7t

o)
-
N
K
oj

0

25

i

AN B A A/ B s Ao A A A

2.

)
0

Mo
oy
il

=H

1

Eideg

ArZ1HoE Bffof

159

Copyright by aT All Rights Reserved



T
o)
wjr
Nd

—

A =AY

sl

=]
=

=
=

ke
T

Y uase 4

o

R

7
A13x v &+ 2 By

W)
r

~
o

™
=
ofy

Ko

)
H

o= A

o
o

Fof A1l

S

e

2ot

Aol el

Ea R
T

]

&

olo

Njo

AAbul g, A3

1.

1Bl A AdEAE

3k
=

)

13-

Kl

tod H

J o

Al

A}
&

=
=

FoH 1A

Rl

°

Jofo}
s},

©

wa - ae sl o

Folof

S

H §H
Hi

Al

2]

T

°
pal

=,

=

671 Erteh el

7] kel Al

o

R

atv Arbd s GA

S

ulﬁg
71 &

=

i)
1=
3. B%

o
_foT

5!

&

Copyright by aT All Rights Reserved

160



42/2005/QD-BYT 2 A A ¢}

(2005 12€ 8o =

AL A}

NO e,
Fo

o

= M
G
R
: o =
: —~
: <
© R
iy
i
: w
T oo
= X
: =
g
Do
: E mE ~
: 0 o
: o G
X or
: o
: T ol
iy M
m ) ﬂ
: ~ °
%R kg
Sa
AT
: =K | o
: .. — A
) " ox W
: M Y
. : TS <! T n
.. .. ﬂ_HO
o iz Yo g DT A
B g X ®xxN°
B Xk % T
® H m R

161

Copyright by aT All Rights Reserved



(2005 12€¥ 8ol R

e
N

3

RG]

(A

AH-.(718)

3

@7@}&..._

s
bt

)

1

=

(A&%)

of 719 AL AF..........

7= L

S

X0 =

1.3. "|ABEAE

7o
ol
qr

Nfo

mjJ

K

)

I3

Mo

7A

ot
<
g
70

0

;01_

Al

28
wr

(Al EZA ol 7]

3. A&7

Ho

)A
BA
Hi

—

<
)

A (FEH 9

‘;_‘j_
e

8.

FUA AT D)

ol
=

<

9.

Copyright by aT All Rights Reserved

162



¥4 3a

(2005 12€¥ 8« RAF F3to] w53t 42/2005/QD-BYT A7 A <}

HEW ALE S 3=

-

SY- A5 BB

Fo
Njo
i

Hip

../20../YT—=CNTC

;O._

=%

=)

(Ahed,

163

Copyright by aT All Rights Reserved



¥4 3b

42/2005/QD—BYT 2 A A ¢}

(2005 12€ 8o =

o
Njo
i

b

—

<

— CNTC

200 /YT

__i

NJo
o

KO

e

£

ol

)

Copyright by aT All Rights Reserved

164



kX 44

—

(2005 12€ 8ol B

HEY A3F9 3=

AR

Ho
Njo

B/
i

b

—

<

RA)

__O._
G
r

Hlo

=
o

Hn

'3

< 4
R

ol

Hin

—_
fite)

/20 /YT - CNTC

165

Copyright by aT All Rights Reserved



¥4 4b

—_

(2005 12€ 8ol B

HEY A5 3=

o
Njo

B!
i

H

—

I

A

(..

NJo
o

KO

e

- CNTC.

J20../YT...

Copyright by aT All Rights Reserved

166



¥ 5
(2005 12€¢ 8Yeof AR A3ho] ¥F3t 42/2005/QD-BYT AR A9} HF-FA])

4, =4 o 713

=M M4, XXX ZA| =M M, XXX EA
1 An Giang AG 33 Khanh Hoa KH
2 Bé&c Can BC 34 Kon Tum KT

3 Binh Dwong BD 35 Lai Chéu LC

4 Binh binh BD 36 Lam béng LD
5 Béc Giang BG 37 Lang Son LS
6 Bac Liéu BL 38 Lao Cai LCa

7 Béc Ninh BN 39 Long An LA

8 Binh Phuwoc BP 40 Nam Dinh ND
9 Bén Tre BT 41 Nghé An NA
10 Binh Thuan BTh 42 Ninh Binh NB
11 Ba ria- Ving tau BV 43 Ninh Thuan NT
12 Cao Béng CB 44 Phu Tho PT
13 Ca Mau CM 45 Phu Yén PY
14 Can Tho CT 46 Quang Binh QB
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15 Da Nang PNa

16 Dac Lac bL

17 Déc Néng BN6

18 Dién Bién DB

19 Péng Nai BN

47

48

49

50

51

Quéang Nam QNa

Quang Ngéi QNg

Quang Ninh QN

Quang Tri QT

TP.H6 Chi Minh HCM

20 béng Thap BT 52 Son La SL

21 Gia Lai GL 53 Soc Trang ST

22 Ha Giang HG 54 Tay Ninh TN

23 Ha Nam Hna 55 Thai Binh TB

24 Ha No6i HN 56 Thai Nguyén TNg

25 Ha Tay HTa 57 Thanh Hoa TH

26 Ha Tinh HT 58 Thira Thién Hué TTH

27 Hai Duwong HD 59 Tién Giang TG

28 Hai Phong HP 60 Tuyén Quang TQ

29 Hau Giang HGi 61 Tra Vinh TV

30 Hoa Binh HB 62 Vinh Long VL

31 Hwng Yén HY 63 Vinh Phac VP

32 Kién Giang KG 64 Yén Bai YB
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BOYTE CONG HOA XA HOI CHU NGHIA VIET NAM
IR Doc lap - Tw do - Hanh phic
Sé: 42/2005/QD-BYT Ha Noi, ngay 08 thang 12 nam 2005
QUYET PINH

VE VIEC BAN HANH "QUY CHE VE CONG BO TIEU CHUAN SAN PHAM THUC PHAM"
BO TRUONG BO Y TE

Cén ctr Nghj dinh s6 49/2003/NB-CP ngay 15 théng 5 ndm 2003 ctia Chinh phd, quy dinh vé chirc ndng nhiém
vu, quyén han va co céu té chirc clia BO Y té;

Cén ctr Phap lénh Vé sinh an toan thuc phédm sé 12/2003/PL-UBTVQH11 ngay 26 thang 7 ndm 2003 va Nghij
dinh s6 163/2004/NP-CP ngay 7 thang 9 ndm 2004 ctia Chinh pht quy dinh chi tiét thi hanh mét s diéu cua
Phap Iénh Vé sinh an toan thuc phdm;

Cén ctr Phap lénh Chét luong hang hoé s6 18/1999/PL-UBTVQH10 ngay 24 théng 12 ndm 1999 va Nghj dinh
s6 179/2004/ND-CP ngay 21 thang 10 ndm 2004 ctia Chinh phi quy dinh quén ly nha nuéc vé chét luong sén
pham, hang hoé;

Xét dé nghij ctia Cuc truéng Cuc An toan vé sinh thuc phdm - BO Y té,

QUYET DINH:
Diéu 1. Ban hanh kém theo Quyét dinh nay "Quy ché vé cong bb tiéu chuan san phdm thwc pham".
Diéu 2. Quyét dinh nay c6 hiéu lvc sau 15 ngay, ké tir ngay dang Cong bao va thay thé Quyét dinh sb .
2027/2001/@b-BYT ngay 30/5/2001 cua Bo trwdng B Y té ban hanh quy dinh tam thoi ve cong bo tiéu chuan
chat lwgng vé sinh an toan thyc pham.
Diéu 3. Cac Ong (Ba) Chanh Van phong, Chanh Thanh tra, Vu trwdng Vu Phap ché — Bo Y té, Cuc trwéng Cuc

An toan vé sinhthyc phdm, Giam déc S& Y té cac tinh, thanh phb tryc thudc trung wong, Tha trudng cac don vi
lién quan trire thudc BY, Thu trwdng Y té cac nganh chiju trach nhiém thi hanh Quyét dinh nay./.

KT. BQ TRUONG
THU TRUONG

Trinh Quan Huén
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QUY CHE

VE CONQ BO TIEU CHUAN SAN PHAM THU'C PHAM )
(Ban hanh kem theo Quyét dinh s6 42/2005/QP-BYTngay 08 thang 12 ndm 2005 cua B¢ truwdng Bo Y té)

Chwong 1:

QUY DINH CHUNG
Piéu 1. Pham vi va déi twong ap dung
1. Pham vi diéu chinh:

a) Quy ché nay quy dinh vé& hd so, thii tuc cong bd, gia han cong bé tiéu chuén san pham; kiém tra,
thanh tra; ché do¢ thu phi va bao céo ve viéc cong bo tiéu chuan san pham.

b) San pham thwc phdm phai céng bd bao gém:

- San phdm Ia thuc pham phu gia thuwe pham chét hd tro ché bién thuc phdm, thubc la diéu, nguyén
lidu thwe phdm dwoc san xuét trong nwée va nhap khau nham kinh doanh, tiéu thu tai Viét Nam.

- San pham lién quan dén an toan thyc phém,(dung cu chira dwng va bao bi tiép xuc truc tjép voi thue pham,
nguyén liéu chinh dé san xuat ra cac san pham nay) va san pham chi nham muc dich xuat khau cting dwoc
khuyén khich cong bo tiéu chuan san pham theo quy dinh tai van ban nay.

- 8an phdm san xuét trong nwoc, c6 muc dich xuét khdu, cong bb tiéu chuan san pham tai co quan nha nuwoc
c6 tham quyén theo yéu cau clia nwéc nhap khau.

c) Cac san pham c6 chét lwong khong n dinh, san ph&m bao géi don gian dé sir dung trong ngay va cac san
pham san xuét theo thdi vy, theo don dat hang ngan han cé thdi han sir dung dwai 10 ngay trong didu kién mai
trwdng binh thwong, khéng bét budc phai cdng bd tiéu chudn san phadm theo quy ché nay.

2. Béi twong ap dung: Quy ché nay ap dung dbi voi cac t6 chirc, ca nhan san xuét, kinh doanh thuc phdm co
dang ky kinh doanh tai Viét Nam va dai dién cong ty nwéc ngoai c6 dwa san pham thwc pham vao lwu thdng
tiéu thu trén thj trwdng Viét Nam (goi chung la thwong nhan).

Pidu 2. Giai thich tv ngir
Trong Quy ché nay, mét sb tir nglr dwéi day dwoc hiéu nhw sau:

1. Chét luong sédn pham la tbng thé nhirng thudc tinh (nhirng chi tiéu ky thuat, nhirtng dic trwng) cla chdng,
dwoc xac dinh bang cac théng sé cé thé do duoc, so sanh dwoc, phi hop véi cac didu kién ki thuat hién co,
thé hién kha n&ng dap &ng nhu cau x& hdi va ctia ca nhan trong nhirng diéu kién san xuét tiéu dung xac dinh,
pht hop vé&i cdng dung clia sdn pham.

2. Tiéu chuédn chét luvong sén phdm la van ban ky thuat quy dinh cac dac tinh, yéu cau ky thuat dbi véi san
phdm, phwong phap thtr cac dac tinh, yéu cau ky thuat ctia san pham cac yéu cau ve bao géi, ghi nhan, van
chuyén bao quan san phém cac yéu cau dbi vai hé thdng quan Iy chat lwgng va cac van dé khac ¢ lién quan
dén chét lwong san pham.

3. Chét luong thuc phdm 1a tng thé cac thudc tinh clia mét san pham thuc phdm cé thé xac dinh duoc
va can thiét cho sw kiém soat ctia nha nwéc, bao gdm: cac chi tiéu cdm quan, chi tiéu chat lwong cha yéu, tiéu
chudn chi diém chét lwong, tiéu chudn vé sinh vé hoa, Iy, vi sinh vat; thanh phan nguyén liéu va phu gia thuc
phdm; thdi han st dung; hwéng dan s dung va bdo quan; quy cach bao goi va chét liéu bao bi; ndi dung ghi
nhan.

4. Tiéu chuén vé sinh |a cac mirc gioi han hogc quy dinh cho phép téi da cac yéu té hoa hoc, vat Iy va vi sinh
vat duwgc phép cé trong san phdm nhdm bao dam chét lwgng san pham &n dinh va an toan cho nguwoi st dung.
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5. Tiéu chuén co s 1a yéu cau ky thuat vé chat lwgng thwe phdm cliia mot san pham (co chung tén san pham,
nhan hiéu, tiéu chuan chét lwong chd yéu, tiéu chuén vé sinh) do thwong nhan tw xay dung, céng bd va chiu
trach nhiém trwéc phap luat va ngudi tiéu dung. Tiéu chudn co sé thudng khéng dwoc thdp hon tiéu chuén
Viét Nam va tiéu chuan nganh.

6. Chi tiéu chét ltrong chii yéu la mirc hodc dinh lwgng cac chét quyét dinh gia tri dinh dwéng va tinh chat dac
thu cta san pham dé nhan biét, phan loai va phan biét v&i thwc pham cung loai.

7. Tiéu chudn chi diém chét long la nhirng chi tiéu ky thuat ma qua do co thé xac dinh tinh én dinh clia chat
lwong san phdm hodc ham lwong cac chat ciu tao chd yéu clia san pham.

8. Gidy chimg nhan céng bd tiéu chudn san phdm (goi tat 1a Gidy chirng nhan tiéu chuin san pham) la gidy
chirng nhan cda co' quan nha nuéc co thdm quyén cép cho thuong nhan da thwc hién viéc cong bé tiéu chuén
chét lwong, vé sinh, an toan thuc phdm phu hO’p v&i cac quy dinh bat budc ap dung cua phap luat Viet Nam.
Gidy chirng nhan nay co gia tri ba (03) ndm ké tlr ngay ky va déng dau clia co quan y t& co thdm quyén cap

9. S6 chiing nhéan dwoc ghi trén gidy chirng nhan céng bb tiéu chuan san phdm clia co' quan nha nwéc co tham
quyén cap cho thwong nhan da thyc hién viéc cong bo tiéu chuan chat lwong, vé sinh, an tofan thwe phé‘m hop
& aé dwoc phép lwu hanh san phém trén thi treong, nhung khéng co gia tri chiing nhén mai 16 hang deu bao
dam chat lwgng nhw da cong bé ma do la trach nhiém clia thwong nhan chju trach nhiém vé chat lwgng hang
hoa.
10. Thuc phdm déc biét 1a mét thuat nglr chung vé nhom san pham co tinh chat dac biét hoac dung cho cac débi
twong tiéu dL‘Jpg dac biét, co cégh st dung dac biét hodc cé cong giung dac bi‘ét doi voi stre khoé. Thue phém
dac biét co thé la nhirtng sédn pham cong nghé méi va trong Quy ché nay bao gom céc loai dwgi day:
a) S&n ph&m dinh dwéng dung cho tré nhé.
b) Thuc phdm dinh du&ng qua éng x6ng.
c) Thwe pham bién ddi gen.

d) Thwe phdm chiéu xa.

d) Thwe phdm chirc néng.

11. Thwc phdm chirc néng, tuy theo céng dung, ham lwong vi chét va hwéng dan str dung, con cé cac
tén goi khac sau:

a) Thuc pham b sung dinh dwéng (thire phdm bé sung) la nhirng thire phdm dwoc ché bién tr nhizng nguyén
liéu c6 hoat tinh sinh hoc cao (thuc pham bd sung dinh dudng) va/hoac dugc bd sung thém vi chét dinh du’ong
(thwe pham téng cwdng vi chét dinh dwéng) véi mire khuyén cao st dung phu hop Itra tudi, dbi twong s dung
theo quy dinh.

b) Thwc pham ting cwdng vi chét dinh dwéng 1a thwe phdm thong thwdng cé tang cwéng vi chat dinh duwéng.
c) Thuc phém dinh dwéng y hoc I’é\ mot loai thL;Pc phém dac biét da qua thar nghiém lam sang, dwoc chL’Ppg minh
Ia c6 céng dung nhw nha san xuét da cong bd va dwoc co quan co thdm quyén cho phép lwu hanh, ddng thoi

c6 chi dinh va cach s dung véi sw gilp d&, giam sat cla thay thuéc.

d) Thue pham bao vé sirc khoé 1a mét thuat ngtr chung ctia Trung Quéc, cé y nghia twong dwong nhu Thuc
pham chirc nang.
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Chwong 2:
HO SO, THU TUC CONG BO TIEU CHUAN SAN PHAM

Piéu 3. H6 so’ cong bb

1. Déi v&i thure phadm san xudt trong nwéc va vat lidu tiép xuc truc tiép véi thue pham thanh phdm (bao bi chira
dwng), hé so Iap thanh 02 bd, mai bd gdm:

a) Ban cong bé tiéu chuan san pham (theo Mau 1 ban hanh kém theo Quy ché nay);

b) Ban tiéu chuan co s& do thwong nhan ban hanh (cé dong déu), bao gdm cac ndi dung: cac chi tiéu cdm
quan (mau sé&c, mui vi, trang thai), chi tiéu chat lvong chd yéu, tiéu chuén chi diém chét lwong, chi tiéu vé sinh
v& hod ly, vi sinh vat, kim loai ndng; thanh phan nguyén liéu va phu gia thuc phdm; thdi han st dung; hwong
dan s dung va bao quan; chét liéu bao bi va quy cach bao géi (theo Mau 2 ban hanh kém theo Quy ché nay);
quy trinh san xuét.

c) Gidy dang ky kinh doanh ctia thuwong nhan Viét Nam hoac Gidy phép thanh lap Van phong dai dién cla cong
ty san xuat nwéc ngoai (ban sao cong chirng).

d) Phiéu két qua kidm nghiém gdm cac chi tiéu chat lwong chi yéu, chi tiéu chi diém chét lwong va chi tiéu vé
sinh ctia thwc phdm céng bd phai do Phong kiém nghiém dwoc cong nhan hodc dwoc co quan quan Iy nha
nwéc co thAm quyén chi dinh. Riéng nwéc khoang thién nhién phai co thém phiéu két qua xét nghiém déi véi
nwéc ngudn.

d) Mau c6 gén nhan va nhan hoac dy thdo néi dung ghi nhan san phdm phu hop voi phap luat vé nhan (co
doéng dau clha thwong nhan).

e) Bon dé nghi cap Gidy chirng nhan co s& du diéu kién vé sinh, an toan thiwc phdm tai co' quan nha nwéc co
tham quyén hoac Gidy ching nhan da dwoc cap (ban sao).

g) Ban sao Gidy chirng nhan s& hiru nhan hiéu hang hoa (néu co).

h) Ban sao bién lai ndp phi thdm dinh hd so va I phi cAp sb chirng nhan cho co' quan c6 thdm quyén cap gidy
chirng nhan.

i) Riéng dbi vai thue pham chiéu xa, thue pham bién ddi gen, san phdm cong nghé mai hoac trong thanh phan
€O chira nguyén liéu co nguon goc bién dé[ gen, chiéu xa trong ho so cong bo phai ¢ ban sao giay chirng nhan
an toan sinh hoc, an toan chiéu xa va thuyét minh quy trinh san xuat.

2. Béi v&i thwe phdm nhap khau:

2.1. Bbi v&i thyre phdm nhap khiu khong phai la thue pham dac biét néu tai khoan 10, Diéu 2, hé so 1ap thanh
02 bd, mdi bd gom:

a) Nhw diém a, b khoan 1 clia Didu nay.

b) Gidy dang ky kinh doanh ctia thwong nhan Viét Nam hoéc Gidy phép thanh lap van phong dai dién ciia céng
ty san xuat nwéc ngoai (ban sao céng chirng).

c) Tiéu chudn san ph&m (Products ‘Specification) clia nha san xuét hodc Phiéu két qua kiém nghiém (ve chi tiéu
chét Ivgng cha yéu, chi tiéu chi diém chat lwong va cac chi tiéu vé sinh lién quan) cGa nha san xuét hodc cla
co quan kiém dinh doc lap nwédc xuat xir.

d) Nhén san phém ho&c anh chup nhan san phém va dy thdo noi dung ghi nhan phu (c6 déong dau cla thuwong
nhan); Mau cé gan nhan (néu co yéu cau dé tham dinh).
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d) Ban sao c6 cong chirng nwdc ngoai hodc trong nudc clia mot trong cac gidy chirng nhan sau (néu co):
Chirng nhan GMP (thye hanh san xuat tot); HACCP (hé thong phan tich moi nguy va kiem soat diem toi han);
hoac gidy chirng nhan twong dwong.

e) Ban sao bién lai ndp phi thdm dinh hd so va 1& phi cip sb chirng nhan cho co quan c6 thdm quyén cap gidy
ching nhan.

g) Ban sao Hop ddng thwong mai (néu co).

h) Rleng ddi v&i thwe pham chiéu xa, thwe pham bién ddi gen hoac trong thanh phan co chira nguyén liéu co
ngudn gbc bién ddi gen, chiéu xa trong hd so cong bd phal €6 ban sao Gidy chirng nhan cua nwéce xuét khau
cho phép st dung véi cing muc dich trén pham vi lanh thd cta quédc gia dé va thuyét minh quy trinh san xuét.

2.2. Phu gia thwe pham, chét ho tro ché bién, hd so gém:
a) Theo quy dinh tai khodn 1 ctia Diéu nay;

b) Gidy chirng nhan lwu hanh tw do (Certificate of Free Sale) hoac Gidy chirng nhan y té (Health Certificate)
clia co quan nha nwéc co6 tham quyén cia nwdc xuat xtr doi véi phu gia thywe pham, chat ho trg ché bién.

2.3. Béi v&i thwe pham dac biét néu tai khoan 10 Biéu 2, hé so 1ap thanh 02 bd, méi bd gém:
a) Theo quy dinh tai diém 2.1, khoan 2 ctia Diéu nay;
b) Yéu cau cu thé dbi véi cac loai thwc pham déc biét:

- Thwc phdm la san phdm dinh dw&ng dung cho tré nho: Gidy chirng nhan Iwu hanh tw do (Cert|f|cate of Free
Sale) hoac Gidy chirng nhan y té (Health Certificate) ctia co quan nha nwéc co thdm quyén ctia nwéc xuét x,
trong d6 c6 ndi dung chirng nhan san ph&m phti hop véi Ira tudi hodc dbi twong s dung.

- Thuc phdm dinh duwéng y hoc: thém két qua nghién cu 1am sang vé chirc nang d6.

- Thyc pham dinh dudng qua ng xong: thém két qua nghién cru 1am sang vé an toan trong st dung cho an
qua ong x6ng va hiéu qua doi v&i stre khoé doi twong dwoc chi dinh.

- Thye phdm chirc nang: thém két qua nghién clru 1am sang hodc tai liéu chirng minh vé tac dung déc hiéu va
tinh an toan thuc pham.

2.4. Béi v&i phu gia thwe pham han ché s dung:

a) Phu gia thwc phdm ngoai danh muc dwoc phép st dung ciia Viét Nam nhwng dwoc phép st dung & nudc
san xuat hodc co trong danh muc Codex, B6 Y té (Cuc An toan vé sinh thwc phdm) s& xem xét trong truéng
hop cu thé d& cho phép cong b tidu chudn san pham hoac chi dwoc nhap khdu chuyén nhw déi véi chéat ngot
tdng hop néu & tiét b, diém 2.4, khoan 2 clia Didu nay.

b) DBéi v&i chat ngot tdng hop:

-Néu & dang da phéi tron, bao goi nhd dé& str dung mét Ian: thwong nhan céng bd tiéu chudn nhw ddi véi phu
gia thwe pham dwoc phép st dung & Viét Nam.

- Néu & dang bao go6i nhdm s dung nhiéu 1an: thwong nhan chi dwgc nhap khau ting 16 theo gidy uy thac
nhap khau clia nha san xuét thwc phdm an kiéng (dung cho nguwdi bi bénh, ngudi béo phi, khéng muén béo)
hoéc khi c6 hop ddng v&i nhirng nha san xuét thwe phdm &n kiéng. Lan nhap khau tiép theo, thwong nhan phai
¢6 hoa don hodc chirng tir chirng minh chi ban cho nha san xuét thwe phdm &n kiéng va nhdm muc dich khac.

7. Béi vé&i vat lidu tiép xuc truc tiép véi thwe pham thanh pham (bao bi chira dwng), phu gia thuwc phdm nhap
khau, chi dé phuc vu san xuét trong ndi bd doanh nghiép va cac san pham tw nhap dé kinh doanh tai cac khach
san, siéu thj ctia minh, doanh nghiép cong bé theo danh muc néu tai Mau 7 ban hanh kém theo Quy ché nay.
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8. T4t ca cac hd so theo quy dinh tai Diéu nay bang tiéng nwoc ngoai d&u phai c6 ban dich sang tiéng Viét, do
thwong nhan tw chiu trach nhiém hodc 1a ban dich hop phap, néu dwoc co quan y té c6 thdm quyén yéu cau.

Piéu 4. Thi tuc cong bd

1. Thuong nhan céng bb tiéu chuan bang “Ban cong bb tiéu chuan san pham” theo mau 1 kém theo ban tiéu
chuan co sé& theo mau 2 ban hanh kém theo Quy ché nay.

2. Thwong nhan kinh doanh nwéc khoang thién nhién déong chai, thubc 14 diéu, thuwc phdm dac biét va cac
thwong nhan nhap khau thyc pham, nguyen liéu, phu gia thuc phdm, vat lidu tiép xGc trwe tiép voi thuc pham
lam tha tuc cong bd tiéu chuén tai Bd Y t& (Cuc An toan vé sinh thwc phdm). San phdm thong thudng san xuét
trong nwéc co muc dich xuét khau co thé cong bd tai Bd Y t& (Cuc An toan vé sinh thyc pham) néu nwéc nhap
khau yéu cau.

3. Cac thwong nhan san xuét, kinh doanh thyc phadm khong néu & khoan 2 ctia Diéu nay nop hd so cong bd
tiéu‘chuén tai S& Y té tinh, thanh phd noi co s& san xuat dong trén dia ban hodc co quan dwgc S& Y té Qy
quyen.

4. Cac co quan nha nuéc co thdm quyén quy dinh tai khoan 2 va 3 ctia Diéu nay hodc co quan dwgc uy quyén,
tiep nhan ho so, kiém tra tinh phi hop vai cac quy dinh clia Nha nwéc, trong vong 15 ngay lam viéc ké tir ngay
nhan dd ho so hop 1€, cac co quan nay co trach nhiém:

a) Cép Gidy ching nhan tiéu chuan san pham (theo MA&u 3a, 3b ban hanh kém Quy ché nay) hoac cép Glay gia
han chtng nhan tiéu chuén san pham (theo Mau 4a, 4b ban hanh kém Quy ché nay) néu ndi dung cla hé so
cong bd phu hop véi cac quy dinh hién hanh vé chét lwgng, vé sinh, an toan thwc phdm ctia Bo Y té va gl tra
lai cho thwong nhan 01 bd (c6 déng dau giap lai cla co quan cép).

b) Théng bao va hwéng dan bang van ban cho thuwong nhan hoan chinh bd hé so néu néi dung cua tiéu chuén
co s& hodc nhan san pham chwa phu hop véi cac quy dinh hién hanh vé chat lwgng, vé sinh, an toan thyc
pham.

Piéu 5. Quy dinh cach ghi s6 chirng nhan céng bé tiéu chuan

1. D6i voi san phadm do B Y t& cAp, nguyén tic ghi nhu sau: sb thir tw dwoc cdp + gach chéo + ndm cép +
gach chéo + YT. Vi du: 234/2003/YT.

2. Béi v6i san phdm do y té dia phwong cép: twong tw nhw trén chi khac & chi viét tat YT (chi in hoa) cong
thém cac chi cai dau cla tén tinh. Vi du: 123/2004/YTHN c6 nghia la "y t& Ha N&i" cap. Trwong hop tén cac
tinh trung nhau: chi tring nhau chi tring mét chi¥ cai dau nhwng khac chi lién ké thi thém ch d6 & dang chir
viét thwong.

Vi du: Quang Nam - QNa; Quang Ngai - QNg; Quang Ninh - QNi; Ha Noi - HN; Ha Nam - HNa; Ky higéu viét tat
tén céac tinh thanh phd theo Mau 5 ban hanh kém theo Quy ché nay.

Diéu 6. Trach nhiém cta thwong nhan
1. Cong bb tiéu chuan san pham tai co quan nha nwéc co thdm quyén duoc B Y té phan cép quy dinh tai Diéu
4 cla Quy che nay; bdo dam tiéu chuan céng bo ap dung dap wng cac quy dinh bat budc ap dung doi voi san

phém va chiu trach nhiém vé tinh chinh xac, trung thye ctia ndi dung da cong bo.

2. Tén san pham cdng bd phai thé hién dung ban chat va khdng gay ngd nhan vé chat lwong déi véi san phadm
cung loai cé trén thi trvdng.

3. B&o dam thuc hién day da cac yéu cau vé diéu kién co' s& san xudt theo quy dinh clia phap luat va thiét bi
cdng nghé twong xtrng v&i chat lwgng da cong bo.

4. Bdo dam chét Ivgng, ndi dung ghi nhan va néi dung théng tin quang cao clta san ph&m Iwu hanh dung nhw
céac ndi dung da cong bo.
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5. Bdo ddm canh tranh lanh manh theo quy dinh cta phap luat.

6. Cht dong thuc hién hodc d& xuét kiém nghiém dinh ky theo dung quy dinh tai Diéu 9 clia Quy ché nay.

7. Phai ndp phi kiém tra co s&, kiém nghiém san pham dinh ky cho co quan ki&ém tra truc tiép cé thdm
quyén hodc duwoc uy quyén kidm tra va khong phai ndp phi kiém tra, kiém nghiém trong trweéng hop bi
kiém tra dot xuét khong duoc théng bao lich kiém tra theo quy dinh clia phap luat hodc khéng dwoc tra
két qua kidm nghiém.

Chwong 3:

HO SO, THU TUC GIA HAN CONG BO TIEU CHUAN SAN PHAM
Piéu 7. Hb so

Thwong nhan gia han lai s6 chirng nhan sau 03 nam ké tir ngay dwoc ky cap sé chirng nhan hozc gia han. H6
so xin gia han gom:

a) Cong van xin gia han Gidy chirng nhan tiéu chuan san pham (theo Mau 6 ban hanh kém Quy ché nay) kem
Gidy chirng nhan tiéu chuan san phdm va tiéu chuan co sé Ian trudc (ban gbc hodc ban sao cong chirng).

b) Phiéu két qua xét nghiém dinh ky dbi v&i san pham san xuat trong nwéc va thwe phdm dac biét nhap khau
(do thwong nhan tw gri hodc do co quan kidm tra 1y mau tai co s& san xuét, phan phéi g co quan thir
nghiém dwoc cong nhan hodc duoc chi dinh cia Viét Nam cap) hoac cac théng bao 16 hang dat chét lwong
nhap khau dbi v&i thic pham thong thudng nhap khdu cia co' quan kiém tra nha nwéc vé thuc phadm nhap
khau.

c) 01 mau san pham c6 nhan dang luu hanh (kém nhan phu di véi thuc phdm nhap khau).

d) Ban sao Gidy ching nhan co s& thuc pham da diéu kién vé sinh chung (d6i voi san phdm san xuét trong
nwéc) do co quan nha nuéc co thdm quyén cap.

d) Ban sao bién lai ndp phi thdm dinh hé so va 1& phi cap sb ching nhan cho co quan nha nuéc c6 tham quyén
cap giay chirng nhan.

- B6i v&i nhirng san pham thyc phdm da duoc cap Phiéu tiép nhan hd so cong b tiéu chudn chat lvong, vé
sinh an toan thuc pham theo Quyét dinh s6 2027/2001/QD-BYT ngay 30 thang 5 nam 2001 ctia Bo trwéng Bo Y
t&, c6 hiéu lwc 03 ndm ké tir ngay ky, sau thi han trén, thwong nhan phai thwe hién céng bé lai theo quy dinh
tai Quy ché nay.

- Trwong hop thay ddi cac noi dung da cong bd, thwong nhan co trach nhiém cong b lai, trir trwérng hop chi
thay doi hinh thike nhan hodc quy cach bao gai thi nép bo sung nhén dé thay doi kém cong van xin bo sung
hoac thay thé nhan dang Iwu hanh.

Piéu 8. Tha tuc gia han

Thwong nhan cong bé tiéu chuan & dau, thi xin gia han cong bb & do.
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KIEM TRA, THANH TRA, CHE PO THU PHi VA BAO CAO
Pidu 9. Ché do kiém tra dinh ky
Co quan quan Iy nha nuéc co jhém quyén €O trach nhiém t6 chirc kiém nghiém dinh ky va don déc kigm
nghiém dinh ky vé chat lwong doi véi san pham. Mot trong cac phieu két qué kiem nghiém dinh ky phai dwoc

thwe hién dbi voi san pham gan hét han hodc tham chi vira hét han d& chirng minh thdi han s dung da coéng
b Ia ding. Ché dd kiém tra dinh ky nhw sau:

a) 01 14n/03 n&m dbi véi san phadm cia co s& duoc cap chirng chi GMP, GHP, HACCP hodc hé théng twong
duwong.

b) 01 1an/n&m di v&i san phdm clia co' s& c6 phong kiém nghiém, giam sat chat lwgng thuc phdm tai co sé.
c) 02 1an/nam dbi v&i sdn pham clia co' s& khdng cé phong xét nghiém giam sat chét lwgng thue phdm.
d) 04 1&n/nam ddi véi san phdm clia hd kinh doanh tai gia dinh.

d) 01 1an/nam va Gidy xac nhan cla cac co' quan kiém tra nha nwdc vé chét lvong clia cac 16 hang nhap khau
doi voi san pham thong thwong nhap khau.

e) 01 1an/nam va Gidy xac nhan cla cac co quan kiém tra nha nwéc vé chét lwong cla cac 16 hang thuc phdm
déc biét nhap khau.

Diéu 10. Phwong thirc lay mau kiém tra dinh ky

Viéc kiém tra chét Iuo’ng GOI vé6i thwe phdm ché bién trén day chuyén céng nghlep dwoc thye hién déi véi mau
dai dién la san phdm cudi cting ho&c ban san phdm thudc cung mot nhém san phdm cé chung chi tiéu chat
lwong cha yeu thanh phan nguyén liéu cht yéu. Cac san phdm ché bién thi cdong dwoc thwe hién kiém nghiém
dbi vai san pham cubi cung.

Piéu 11. Phan cép kiém tra dinh ky

Viéc kiém tra dinh ky nham lay mau cac san pham dé kiém nghiém co thé tién hanh tai co' s& hogc do thwong
nhan ty g&ri mau dén cac phong thr nghiém nhwng phai chju hoan toan tinh dai dién cia mau ty lay nhw sau:

1. D6i v6i cac san phdm thwc phdm san xuét trong nwéc do Bo Y té (Cuc An toan vé sinh thuc pham) quan ly
cép sb chirng nhan, Trung tdm Y t& dw phong tinh chiu trach nhiém kiém tra dinh ky tai co s& san xuét dong
trén dia ban co thé tw 14y mau déi véi san phdm can bao quan dac biét hoac niém phong mau dé thuwong nhan
chiu trach nhiém gt di kiém nghiém.

2. S6 Y té phan cong, phan cAp kiém tra cac co s& san xuét trong nudc dong trén dia ban cho cac don viy té
dv phong tinh va huyen Trung tdm Y t& dw phong tinh chiu trach nhiém kiém nghiém, néu vuot qua kha nang
thi mau phai dwoc g dén Vién chirc nang khu viec hay phong thr nghiém dwoc cong nhan d& kiém nghiém.

Piéu 12. Kiém tra, thanh tra dét xuat

Co quan nha nwéc co thdm quyen tlen hanh kiém tra, thanh tra d6t xuat cac co sd khi phat hién co dau hiéu vi
pham hogc c6 don khiéu nai, t6 cao vé& viéc vi pham cac quy dinh vé chét lwgng, vé sinh, an toan thwc pham
theo chi dao cla cap c6 tham quyen

Piéu 13. Ché do thu phi va bao cao
Co quan nha nuwéc c6 thAm quyén quy dinh tai Diéu 4 1ap sé theo dbi tinh hinh céng b tiéu chuén san phdm va

phéi hop véi co quan Quan ly thi treéng cung cdp quan ly d& phdi hop kidm soat chét lwong san pham Iwu
théng trén thj trvong.
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1. T6 chirc thu phi, 16 phi kiém tra, kiém nghiém va chirng nhan cong bb tiéu chuan san pham theo quy dinh
hién hé‘nh clia B6 Tai chinh. Khéng thu phi trong cac trudng hop phuc tra, thanh tra dot xuat hodc kiém nghiém
san pham dang Iwu thong trén thi tredng.

2. Ban hanh van ban uy quyén cho co' quan c6 thdm quyén kiém tra dinh ky vé vé sinh thyc phdm déi vi co s&
va kiém nghiém dinh ky ve chat lvgng, vé sinh doi voi san pham, dong thoi thong bao cho co s& biet vé viéc uy
nhiém nay. Trwdng hop cé vi pham, co quan kiém tra phai lap bién ban va glri co' quan cé tham quyén xt ly.

3. Binh ky 6 thang/lan S& Y té tinh, thanh phé trwc thudc trung wong co trach nhiém tdng hop, bao cao tinh
hinh quan ly chat lwong va vé sinh thwe pham trén dia ban gvi v& Bo Y té (Cuc An toan vé sinh thwc pham) dé
theo déi va téng hop.
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(Ban hanh kém theo Quyét dinh sb 42/2005/QD-BYT ngay 08 thang 12 ndm 2005 cta B truéng B6 Y té)

BAN CONG BO TIEU CHUAN SAN PHAM

TRUWONG NNAN: L. et

DT o] o | TSR

£ D 12T 0 IR (g [0

X e e e e

E-Malil et
CONG BO

Tiéu chuén co sé sb:

Ap dung cho san pham:

Xuét x( (nha san xuét va nwéc xuét xi)

Chung t6i cam két san xuét, kinh doanh san phdm thuc pham theo dung tiéu chuén co s& da cong bd
trén day va chiu hoan toan trach nhiém trwdc ngwoi tiéu dung va co quan quan ly nha nwéc vé nhirbng vi pham
doi v&i nhirng tiéu chuan chat lwgng da céng bo./.

DAI DIEN THPONG NHAN

(Ky tén, dong dau)
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Mau 2

(Ban hanh kém theo Quyét dinh s6 42/2005/QP-BYTngay 08 thang 12 ndm 2005 cta Bé truéng Bo Y té)

TEN CO QUAN TIEU CHUAN CO SO SO TC:

CHU QUAN

Tén co s& san xuat Tén san pham Co hiéu lwc tup
ngay......thang......nam......

(Ban hanh kém theo Quyét dinh sé......... foouan. cta Giém déc............ (tén co s6)

Tiéu chuén nay ap dung cho............ (tén san phém)
1. Yéu cau ky thuat:
1.1. Céc chi tiéu cdm quan:
- Trang thai: ..........
- Mau séc: .........

- Muivi: ...

_1.2. Céc chi tiéu chét lwgng chli yéu, chi tiéu chi diém chét lwong, gia tri dinh dwdng va mirc dap (ng
nhu cau hang ngay (chi doi v&i cac chat cé hoat tinh sinh hoc da cé quy dinh).

1.3. Cac chi tiéu vi sinh vat: ......

1.4. Ham lwgng kim loai nang: ..........

1.5. Ham lvgng hoa chat khéng mong mudn (hoa chét bao vé thuyc vat, hoa chéat khac).
2. Thanh phan c4u tao (gém tat ca nguyén liéu va phu gia thwc phdm dwoc sir dung trong ché bién thwc pham):
3. Th&i han s dung (néu 6 vi tri ghi & dau trén bao bi ciia san phdm ban 18)

4. Hudng dan st dung va bao quan (bao gom co' ché tac dung, cong dung, dbi tvong st dung, liéu st dung ...
néu la san pham dac biét).

5. Chét liéu bao bi va quy cach bao goi.

6. Quy trinh san xuét (co thé dua ra hinh khéi) va thuyét minh quy trinh san xuét, cong nghé. Phan nay chi yéu
cau déi véi sdn pham san xuat trong nwéc.

7. Céc bién phap phan biét that, gia (néu co).
8. NOi dung ghi nhén (hodac nhan dang lwu hanh).

9. Xuét x(r va thuwong nhan nhap khu (dbi véi thwe pham nhap khau).
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Mau 3a

(Ban hanh kém theo Quyét dinh sé 42/2005/QB-BYTngay 08 thédng 12 ndm 2005 cia B truéng Bo Y té)

BOYTE CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc
CUC AN TOAN

VE SINH THU'C PHAM

CHUNG NHAN TIEU CHUAN SAN PHAM
Sbi ... /20.../YT - CNTC

Cuc An toan vé sinh thue phdm chieng nhan:
Tiéu chuén co s& sb:

Cho san pham: .......coooiieeeeeen, (KUBE XCP)..oooeeeeeeeeeen
CUa throng NhAN: ...
L 3T 1o o PR

Pha hop véi cac quy dinh hién hénl;l vé chéat Iu’qngx, vé sinh, an toan thuc pham va dwoc phép
Iwu hanh néu thwong nhan bao dam san pham dat tiéu chuan nhw da céng bo.
Giady chirng nhén tiéu chuan san pham cé gia tri 03 nam ké tir ngay ky
Ha Néi, ngay......... thang......... nam...........
CUC TRUONG
(ky tén, déng déu)
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Mau 3b

(Ban hanh kém theo Quyét dinh sé 42/2005/QD-BYTngay 08 théng 12 ndm 2005 ctia B6 trudng B Y té)

UBND TiNH/TP... CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc

SOYTE

CHUNG NHAN TIEU CHUAN SAN PHAM
Sb: ... /20.../YT...- CNTC

S& Y té.... chirng nhan:
Tiéu chuan co s& sb:

ChO SAN PRAM: ...ttt
CUa thWONG NNAN: ..ot
D TT= 1o o | PR

Phu hop véi céac quy dinh hién hanh vé chét lwong, vé sinh, an toan thuc phdm va dwoc phép
Iy hanh néu thwong nhan bédo dam san pham dat tiéu chuan nhw da céng bé.

Gidy chirng nhén tiéu chuén san pham cé gia tri 03 ndm ké ttr ngay ky

GIAM POC SO’ Y TE

(ky tén, déng dau)
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Mau 4a

(Ban hanh kém theo Quyét dinh s6 42/2005/QP-BYTngay 08 thédng 12 ndm 2005 ctia B6 truéng Bo Y té)

BOYTE CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phuc
CUC AN TOAN

VE SINH THY'C PHAM

GIA HAN CHU’NG NHAN TIEU CHUAN SAN PHAM
(Lan thir ...)

Cuc An toan vé sinh thuc phdm chirng nhén:
Tiéu chudn co s& sb:

ChO SAN PRAM: ..ottt en e s
CUa thPONG NNAN: ...t
L D IF= 1o o[

Phu hop véi cac quy dinh hién hanh vé chét lwong, vé sinh, an toan thwc pham va dwoc phép
Iwu hanh néu thwong nhan bdo dam san phadm dat tiéu chuan nhw da céng bé.

Gidy chirng nhéan tiéu chuén séan pham sé: ........ /20.../YT — CNTC c6 gia

tri 03 ndm ké tir ngay ky
Ha Néi, ngay......... thang......... nam...........
CUC TRUONG
(ky tén, déng déu)
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M&u 4b

(Ban hanh kém theo Quyét dinh sé 42/2005/QP-BYTngay 08 théang 12 ndm 2005 cua Bo trudng Bo Y té)

UBND TINH/TP... CONG HOA XA HOI CHU NGHIA VIET NAM
SO Y TE Doc lap - Tw do - Hanh phuc

GIA HAN CHU’'NG NHAN TIEU CHUAN SAN PHAM
(Lan ther ...

Sé Y té.... chieng nhan:
Tiéu chuan co s& s6:

ChO SAN PRAM: ..o
CUa thWONG NNAN: ...ooiiie et
L D= ot o TR

Phu hop véi céc quy dinh hién hanh vé chét lwong, vé sinh, an toan thuc pham va dwoc phép
Iy hanh néu thwong nhan béo dam san pham dat tiéu chuan nhw da céng bé.

Gidy chirng nhan tiéu chuan san pham séb: ........ /20.../YT... - CNTC c6 gia trj 03 ndm ké tir ngay ky
............. , hgay......... thang......... nam ...........

GIAM DPOC SO Y TE

(ky tén, déng déu)
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(Ban hanh kém theo Quyét dinh s6 42/2005/QP-BYTngay 08 théng 12 ndm 2005 ctia Bo trudng Bo Y té)

Quy wée viét tat tén cac tinh, thanh phé

Mau 5

TT Tén tinh, thanh phé XXX
1 An Giang AG

2 B4c Can BC

3 Binh Dwong BD
4 Binh Binh BD

5 B4c Giang BG

6 Bac Liéu BL

7 B&c Ninh BN

8 Binh Phuwéc BP
9 Bén Tre BT

10 Binh Thuan BTh
11 Ba ria-Ving tau BV
12 Cao Bang CB
13 Ca Mau CM

14 Can Tho CT

15 Da Nang BNa
16 Dac Lac BL

17 Déc Nong DNo
18 bién Bién BB
19 Bdng Nai BN

20 béng Thap BT
21 Gia Lai GL

22 Ha Giang HG
23 Ha Nam Hna

24 Ha Néi HN

TT Tén tinh, thanh phé XXX
33 Khanh Hoa KH
34 Kon Tum KT

35 Lai Chau LC

36 Lam Béng LD

37 Lang Son LS

38 Lao Cai LCa

39 Long An LA

40 Nam Binh NB

41 Nghé An NA

42 Ninh Binh NB

43 Ninh Thuan NT
44 Phu Tho PT

45 Phu Yén PY

46 Quang Binh QB
47 Quang Nam QNa
48 Quang Ngai QNg
49 Quang Ninh QN
50 Quang Tri QT

51 TP.H& Chi Minh HCM
52 Son La SL

53 Séc Trang ST

54 Tay Ninh TN

55 Thai Binh TB

56 Thai Nguyén TNg
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25 Ha Tay HTa
26 Ha Tinh HT

27 Hai Dwong HD
28 Hai Phong HP
29 Hau Giang HGi
30 Hoa Binh HB
31 Hwng Yén HY

32 Kién Giang KG

57 Thanh Hoa TH

58 Thira Thién Hué TTH
59 Tién Giang TG

60 Tuyén Quang TQ

61 Tra Vinh TV

62 Vinh Long VL

63 Vinh Phuc VP

64 Yén Bai YB
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Mau 6

(Ban hanh kém theo Quyét dinh sé 42/2005/QP-BYT ngay 08 thang 12 ndm 2005 ctia B6 truéng Bo Y té)

TEN CO QUAN CHU QUAN CONG HOA XA HOI CHU NGHIA VIET NAM
boc lap - Tw do - Hanh phuc

TEN CONG TY

Sb: ...

DON XIN GIA HAN CHU’NG NHAN TIEU CHUAN SAN PHAM

Kinh gtri: (Tén co’ quan cép Gidy chirng nhan tiéu chuan san pham)

Hb so xin gia han bao gém:

1. Cong van xin gia han Gidy chirng nhan tiéu chuan san pham kem Gidy chirng nhan tiéu chuén san
pha&m va tiéu chuan co s& (néu ré ban gbc hodc ban sao cong chirng).

2. Phiéu két qua xét nghiém dinh ky déi v&i san pham san xut trong nuéc va thyc pham dac biét nhap
khau hoac cac thong bao 16 hang dat chat lvong nhap khau dbi véi thue pham thong thuong nhap khau (néu r6
may ban).

3. 01 mAu san pham cé nhan dang lwu hanh (kém nhan phu déi véi thwe phdm nhap khau).

4. Ban sao Gidy ching nhan co s& da didu kién vé sinh, an toan thuc phdm (déi véi san pham san xuét
trong nwéc).

Cang ty chung t6i kinh @& nghi quy co' quan xem xét va gia han sé chirng nhan tiéu chuan san pham dé
Cong ty tiép tuc dwoc phép lvu hanh san pham.

Cong ty ching tdi cam két bao dadm chét lwong, vé sinh, an toan thwc pham nhw da cong bb.
GIAM BOC CONG TY

(Ky tén, déng dau)

Copyright by aT All Rights Reserved



Mau 7

T

(Ban hanh kém theo Quyét dinh s6 42/2005/QD-BYT ngay 08 thang 12 ndm 2005 ctia B6 trudng Bo Y té)

BANG KE KHAI CHAT LUQNG NGUYEN LIEU VA PHU GIA THY'C PHAM NHAP KHAU

NHAM PHUC VU SAN XUAT TRONG NOI BQ DOANH NGHIEP

Tén doanh nghiép:
Dja chi:
Dién thoai: Fax: E-mail:
TT [ Ténsan | Tén hoa hoc | Tén héng san | Mirc cua cac chi Thei han | Quy Str dung
pham (Chi so6 quoc | xuat va tén tiéu chat lwong str dung | cach bao | cho san
té) nwéc chu yéu goi pham

(M

() @)

4

()

(6)

@

®)
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THE MINISTER OF HEALTH

DECISION No. 42/2005/QD-BYT OF DECEMBER 8, 2005, PROMULGATING
THE REGULATION ON STATEMENT OF FOOD PRODUCT
SPECIFICATIONS

THE MINISTER OF HEALTH

Pursuant to the Government’s Decree No. 49/2003/ND-CP of May 15, 2003, defining
the functions, tasks, powers and organizational structure of the Health Ministry;

Pursuant to Ordinance No. 12/2003/PL-UBTVQH11 of July 26, 2003, on Food Hygiene
and Safety, and the Government’s Decree No. 163/2004/ND-CP of September 7, 2004,
detailing the implementation of a number of articles of the Ordinance on Food Hygiene
and Safety,

Pursuant to Ordinance No. 18/1999/PL-UBTVQH10 of December 24, 1999, on Goods
Quality, and the Government’s Decree No. 179/2004/ND-CP of October 21, 2004,
stipulating the state management over quality of products and goods;

At the proposal of the director of the Vietnam Food Administration, the Health
Ministry,

DECIDES:

Article 1.- To promulgate together with this Decision the Regulation on statement of
food product specifications.

Article 2.- This Decision takes effect 15 days after its publication in “CONG BAO” and
replaces the Health Minister’s Decision No. 2027/2001/QD-BYT of May 30, 2001,
promulgating the provisional regulation on statement of food quality, hygiene and
safety standards.

Article 3.- The director of the Office, the chief inspector, the director of the Legal
Department of the Health Ministry, the director of the Vietnam Food Administration,
the directors of the provincial/municipal Health Services, the heads of the concerned
units under the Ministry and the persons in charge of health in other branches shall have
to implement this Decision.

For the Health Minister
Vice Minister
TRINH QUAN HUAN

REGULATION ON STATEMENT OF FOOD PRODUCT SPECIFICATIONS

(Promulgated together with the Health Minister’s Decision No. 42/2005/QD-BYT of
December 8, 2005)

Chapter [
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GENERAL PROVISIONS
Article 1.- Scope and subjects of application
1. Governing scope:

a/ This Regulation provides for dossiers and procedures for statement of product
specifications and extension of the statement time limit; testing and inspection; the
regime of fee collection and reporting on statement of product specifications.

b/ Food products subject to specification statement include:

- Foods, food additives, food processing enhancers, cigarettes and food raw materials
manufactured at home or imported for sale and consumption in Vietnam.

- Products related to food safety (containers and packing materials in direct contact with
foods and principal raw materials for manufacture thereof) and products for export only,
which shall also be encouraged to have their specifications stated according to the
provisions of this document.

- Domestically manufactured products for export, specifications of which must be stated
at competent state agencies at the request of importing countries.

¢/ Products of unstable quality, simply-packed products for daily use and products
manufactured seasonally or on short-term orders and with an expiry duration of less
than 10 days under normal environmental conditions shall not be liable to statement of
specifications under this Regulation.

2. Subjects of application: This Regulation shall apply to organizations and individuals
that manufacture and/or trade in foods and have business registrations in Vietnam and
to representatives of foreign companies which put their food products in circulation on
the Vietnamese market (hereinafter referred to collectively as traders).

Article 2.- Interpretation of terms
In this Regulation, the terms and expressions below are construed as follows:

1. Product quality means a combination of properties (technical criteria and typical
characteristics) of products, determined by measurable and comparable parameters,
compatible with existing technical conditions, showing their ability to satisfy the
requirements of society and individuals under definite production and consumption
conditions and suitable to such products’ utility.

2. Product quality standards mean technical documents defining technical properties
and requirements of products, methods of testing such technical properties and
requirements, requirements on packing, labeling, transport and preservation of products,
and requirements for the quality control system and other matters related to product
quality.

3. Food quality means a combination of properties of a food product which is
identifiable and necessary for the state control, including: sensible criteria, principal
quality criteria, quality indicators, physio-chemical and microbiological hygienic
standards; composition of food raw materials and additives; expiry date; use and
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preservation instructions; packing and packing material specifications; labeling
contents.

4. Hygienic standards mean the limits or permitted maximum levels of chemical,
physical and microbiological elements found in a product, in order to ensure stable
product quality and safety for users.

5. Institute standards mean technical requirements on food quality of a product (under
the same product name, brand, principal quality standards and hygienic standards)
formulated and stated by traders themselves, who shall bear responsibility before law
and consumers. Institute standards must usually not be lower than the Vietnamese
standards and branch standards.

6. Principal quality criteria mean levels or quantities of substances decisive to
nutritional values and typical characteristics of products, which are used to recognize,
classify and distinguish them from food of the same type.

7. Quality indicators mean technical specifications through which the stability of
product quality or contents of main ingredients of products can be determined.

8. Certificates of statement of product specifications (called product specification
certificates for short) mean those granted by competent state agencies to traders that
have stated their food quality, hygiene and safety standards in compliance with binding
provisions of Vietnamese law. Such a certificate shall be valid for three (03) years after
it is signed and stamped by a competent health agency.

9. Certification numbers mean those written in certificates of statement of product
specifications granted by competent state agencies to traders that have made valid food
quality, hygiene and safety standard statement for eligible circulation of the latter’s
products on the market. Certification numbers are not meant to certify that the quality of
every goods lot is up to the already stated specifications, the responsibility for which
shall rest with traders.

10. Special foods mean a common term for a group of products of special natures or
intended for use by special consumers, with a special usage or special effects on health.
Special foods may be products of new technologies and include, for the purpose of this
Regulation, the following types:

a/ Nutritious products intended for use by infants.

b/ Nutritious foods intended to be taken through catheters.
¢/ Genetically modified foods.

d/ Radiation-treated foods.

e/ Functional foods.

11. Functional foods, depending on their specific utilities, contents of microelements
and use instructions, may be given different names as follows:

a/ Nutritional supplements (supplements), which mean foods processed from raw
materials with a high biological activity (nutritional supplements) and/or added with
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micronutrients (micronutrient-fortified foods), recommended for use by consumers of
appropriate age according to regulations.

b/ Micronutrient-fortified foods, which mean ordinary foods fortified with
micronutrients.

¢/ Nutritious foods for medical use, which mean a special type of food which has been
clinically tested and proved to have effects as stated by manufacturers and already
permitted by competent authorities for circulation, and must be used with specific
indications and instructions as well as physicians’ assistance and supervision.

d/ Health-supporting foods, which are referred to by Chinese manufacturers as an
equivalent to functional foods.

Chapter I1

DOSSIERS AND PROCEDURES FOR STATEMENT OF PRODUCT
SPECIFICATIONS

Article 3.- Statement dossiers

1. For domestically manufactured foods and materials in direct contact with finished
food products (their wrapping or packing), a dossier shall be made in two sets, each
comprising:

a/ A written statement of product specifications (made according to a set form, not
printed herein);

b/ A table of institute standards set out by the trader (affixed with stamp), including the
following contents: sensible criteria (color, smell, state), principal quality criteria,
quality indicators, hygienic criteria to physio-chemical, microbiological or heavy metal
elements; material and food additive ingredients; expiry date, use and preservation
instructions; packing materials and specifications (made according to a set form, not
printed herein); manufacturing process.

¢/ The business registration certificate, for Vietnamese traders, or the permit for setting
up of representative office, for foreign manufacturing companies (notarized copies).

d/ A slip of testing results on principal quality criteria, quality indicators and hygienic
criteria of the food subject to specification statement, issued by a testing laboratory
accredited or designated by a competent state management agency. Particularly for
natural mineral water, a slip of source water-testing results is required.

e/ Labeled samples and labels or draft contents to be inscribed in labels in compliance
with the provisions of law on labeling (affixed with the trader’s stamp).

f/ The institute’s application for certificate of satisfaction of food hygiene and safety
conditions to be granted by a competent state agency or already granted certificate

(copy).
g/ A copy of the certificate of registered trademark (if any).

h/ Copies of receipts of payment of the dossier-examining fee and the certification
number-issuing fee to the agencies competent to grant certificates.
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i/ Particularly for radiation-treated foods, genetically modified foods, products of new
technologies or products with ingredients containing genetically modified or radiation-
treated materials, the statement dossiers must include copies of certificates of biological
safety, radiation safety and explanations of manufacturing process.

2. For imported foods:

2.1. For imported foods other than special foods defined in Clause 10 of Article 2, a
dossier shall be made in two sets, each comprising:

a/ Papers specified at Points a and b, Clause 1 of this Article.

b/ Business registration certificate, for Vietnamese traders, or permit for setting up of
the representative office, for foreign manufacturing companies (notarized copies).

¢/ Product specifications of the manufacturer or a slip of testing results (principal
quality criteria, quality indicators and relevant hygienic standards) of the manufacturer
or an independent testing agency of the country of origin.

d/ Product label or photos thereof and draft contents to be inscribed in the auxiliary
label (affixed with the trader’s stamp); labeled samples (if requested for testing).

e/ Copy of one of the following certificates (if any): Good Manufacturing Practices
(GMP); Hazard Analysis and Critical Control Points (HACCP); or an equivalent
certificate, notarized by a Vietnamese or foreign notary public.

f/ Copies of receipts of payment of dossier-examining fee and certification number-
granting fee to agencies competent to grant certificates.

g/ Copy of the commercial contract (if any).

h/ Particularly for radiation-treated foods, genetically modified foods or foods with
ingredients containing genetically modified or radiation-treated materials, statement
dossiers must have copies of certificates of exporting countries permitting such foods to
be used for the same purpose within such countries’ territories and explanations of
manufacturing process.

2.2. For food additives and processing enhancers, a dossier comprises:
a/ Papers specified in Clause 1 of this Article;

b/ Certificate of free sale or health certificate granted by a competent state agency of the
country of origin for a food additive or processing enhancer.

2.3. For special foods defined in Clause 10 of Article 2, a dossier shall be made in two
sets, each comprising:

a/ Papers specified at Point 2.1, Clause 2 of this Article;
b/ Papers specifically required for special foods of all kinds, including:

- For foods being nutritious products intended for use by infants: Certificate of free sale
or health certificate granted by a competent state agency of the country of origin,
certifying that such products are suitable to a certain age group or type of users.
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- For nutritious foods for medical use: In addition to above-said papers, results of
clinical research into such foods’ functions are required.

- For nutritious foods intended to be taken through catheters: In addition to above-said
papers, results of clinical research into safety of use through catheters and effects on
health of indicated users are required.

- For functional foods: In addition to above-said papers, results of clinical research or
documents evidencing special effects and safety of such foods are required.

2.4. For food additives restricted from use:

a/ For food additives outside Vietnam’s list of food additives permitted for use but
permitted for use in manufacturing countries or on the Codex list, the Health Ministry
(the Vietnam Food Administration) shall consider to permit the statement of product
specifications on a case-by-case basis or only permit the import thereof in shipment as
for synthetic sweets specified in Item b, Point 2.4, Clause 2 of this Article.

b/ For synthetic sweets:

- If they are already in mixed forms or put in per-serving packs: Traders shall state their
specifications as for food additives permitted for use in Vietnam.

- If they are packaged for multiple consumption: Traders shall only be permitted to
import them lot by lot under import consignment notes of manufacturers of dietary
foods (for use by sick people, obese people and people who do not want to gain weight)
or under contracts with manufacturers of dietary foods. For subsequent import
shipments, traders must produce invoices or vouchers proving that they sell such foods
only for dietary food manufacturers and for other purposes.

7. For materials in direct contact with finished food products (their wrapping or
packing), food additives imported only in service of production within importing
enterprises and products imported for trading only at hotels and supermarkets of
importing enterprises, such enterprises shall state the products’ specifications according
to the enclosed list (not printed herein).

8. All dossiers specified in this Article, if written in foreign languages, must be enclosed
with their Vietnamese translations made by traders themselves, or with lawfully valid
Vietnamese translations, if so requested by competent health agencies.

Article 4.- Procedures for statement

1. Traders shall state their products’ specifications with “product specification
statements,” made according to a set form (not printed herein) and enclosed with the
institute standard tables, made according to a set form (not printed herein).

2. Traders trading in bottled natural mineral water, cigarettes or special foods and
traders importing foods, food raw materials and additives and materials in direct contact
with foods shall carry out procedures for stating the specifications of such products at
the Health Ministry (the Vietnam Food Administration). Specifications of home-made
ordinary products for export may be stated at the Health Ministry (the Vietnam Food
Administration) if so requested by importing countries.
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3. Traders manufacturing and/or trading in foods not specified in Clause 2 of this
Article shall submit dossiers for specification statement to the Health Services of the
provinces or centrally-run cities where their manufacturing establishments are located
or agencies authorized by the Health Services.

4. Competent state agencies defined in Clauses 2 and 3 of this Article or their
authorized agencies shall receive dossiers and examine their compliance with the
State’s regulations, and within 15 working days after the receipt of complete and valid
dossiers, have to:

a/ Grant product specification certificates (made according to set forms, not printed
herein) or extended product specification certificates (made according to set forms, not
printed herein) if contents of statement dossiers are compliant with the Health
Ministry’s current regulations on food quality, hygiene and safety and return to each
trader one dossier set (affixed with seals of granting agencies).

b/ Notify and guide in writing the traders for completion of dossiers if contents of
institute standards or product labels are incompliant with current regulations on food
quality, hygiene and safety.

Article 5.- Method of inscribing specification statement certification numbers

1. For products with certificates issued by the Health Ministry, the inscribing principle
shall be as follows: Serial number of granted certificate + slash + year of issue + slash +
YT. For example: 234/2003/YT.

2. For products with certificates issued by local health agencies: The inscribing
principle shall be the same, except for the acronym (YT) which shall be added with the
first capital letters of names of provinces or cities. For example: Certificate No.
123/2004/YTHN means certificate numbered 123, granted in 2004 by the Health
Service of Hanoi city. For names of some provinces having the same first letters,
acronyms thereof shall be added with second letters of the second words in lower case.

For example: Quang Nam — QNa; Quang Ngai — QNg; Quang Ninh — QNi; Hanoi —
HN; Ha Nam — HNa. Acronyms of names of the provinces and cities are specified in an
appendix to this Regulation (not printed herein).

Article 6.- Responsibilities of traders

1. To state product specifications at competent state agencies decentralized by the
Health Ministry as defined in Article 4 of this Regulation; to ensure that specifications
stated for application satisfy the regulations binding on products and to bear
responsibility for the accuracy and truthfulness of their statements.

2. To ensure that stated names of products are true to the products’ natures and do not
cause confusion with the quality of products of the same type on the market.

3. To guarantee full satisfaction of requirements on conditions of manufacturing
establishments according to the provisions of law and technological equipment
corresponding to stated quality.
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4. To ensure that quality, labeling contents and advertising information of circulated
products are true to the statements.

5. To ensure fair competition according to the provisions of law.

6. To take initiative in conducting or propose periodical tests to be conducted in strict
compliance with Article 9 of the Regulation.

7. To pay fees for inspection of establishments and periodical tests of products to
agencies competent or authorized to conduct inspections and tests, except for inspection
and testing fees in case of extraordinary inspections or tests without advance notices
according to the provisions of law or where no test result is returned to them.

Chapter III

DOSSIERS AND PROCEDURES FOR EXTENSION OF TIME LIMIT FOR
PRODUCT SPECIFICATION STATEMENT

Article 7.- Dossiers

Traders shall have their certificates extended after three years counting from the dates
such certificates are granted or extended. An extension application dossier comprises:

a/ A written request for extension of product specification certificate (made according to
a set form, not printed herein) enclosed with the granted product specification certificate
and institute standard certificate (the originals or notarized copies).

b/ Slips on results of periodical tests, for domestically manufactured products and
imported special foods (issued by accredited or designated Vietnamese testing agencies
for product samples sent by traders themselves or by inspecting agencies which have
taken such samples at manufacturing or distributing establishments) or notices on
import quality satisfaction by goods lots, for imported ordinary foods, issued by
agencies in charge of state inspection of imported foods.

¢/ One sample of labeled product currently in circulation (enclosed with auxiliary labels
for imported foods).

d/ Copy of certificate of satisfaction of common hygienic conditions by the food
establishment (for domestically manufactured products) issued by a competent state
agency.

e/ Copies of receipts of payment of dossier-examining fee and certification number-
granting fee to state agencies competent to grant certificates.

- For food products, for which slips of receipt of dossiers for statement of food quality,
hygiene and safety standards under the Health Minister’s Decision No. 2027/2001/QD-
BYT of May 30, 2001 have been issued for a valid duration of three years after their
signing, traders shall, upon expiration of such valid duration, have to make re-
statements according to the provisions of this Regulation.

- In case of changes in the already stated contents, traders shall have to make
restatements. Where only label presentations or packaging specifications are changed,
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changed labels shall be additionally submitted together with written requests for
addition of new labels or replacement of labels currently in circulation.

Article 8.- Procedures for extension

Traders shall apply for extension of valid duration of product specification statements at
agencies where they have made such statements.

Chapter IV
TESTING, INSPECTION AND REGIME OF FEE COLLECTION AND REPORTING
Article 9.- Regime of periodical testing

Competent state management agencies shall have to organize periodical tests and urge
periodical tests of quality of products to be conducted. One of slips of periodical test
results must be made for nearly expired products or even newly expired products for
proving that the stated expiry date is true. The periodical testing regime shall be as
follows:

a/ Once every three years, for products of establishments granted with GMP, GHP or
HACCEP certificates or certificates of equivalent systems.

b/ Once a year, for products of establishments having their own food testing and quality
control laboratories.

¢/ Twice a year, for products of establishments having no food testing and quality
control laboratories.

d/ Four times a year, for products of business households.

e/ Once a year and state quality control agencies’ certificates of quality of import goods
lots, for imported ordinary products.

f/ Once a year and state quality control agencies’ certificates of quality of imported
special food lots.

Article 10.- Method of taking samples for periodical inspections

The inspection of quality of foods processed on industrial chains shall be conducted on
typical samples being finished products or semi-finished products of the same group of
products having common principal quality criteria and main ingredients. For manually

processed products, only finished products shall be tested.

Article 11.- Decentralization of periodical inspection

Periodical inspections for purpose of taking samples for testing may be conducted at
concerned establishments or on samples sent to testing laboratories by traders
themselves, provided that they must bear full responsibility for the typicality of such
samples, as follows:

1. For domestically manufactured food products which are managed and granted the
certification numbers by the Health Ministry (the Vietnam Food Administration), the
provincial preventive medicine centers shall have to conduct periodical inspections at
manufacturing establishments located in their localities in order to take by themselves
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samples of products which need special preservation or seal up samples to be sent by
traders for testing.

2. Provincial/municipal Health Services shall assign responsibilities to provincial and
district preventive medicine units for inspecting domestic manufacturing establishments
located in their localities. Provincial preventive medicine centers shall have to conduct
tests. When the testing goes beyond their capability, samples shall be sent to regional
functional institutes or accredited laboratories for testing.

Article 12.- Extraordinary tests and inspections

Competent state agencies shall conduct extraordinary tests or inspections of
establishments upon detecting signs of violations or receiving complaints or
denunciations about violations of regulations on food quality, hygiene and safety under
directions of competent authorities.

Article 13.- Fee collection and reporting regime

Competent state agencies defined in Article 4 shall open books for monitoring the
situation of statement of product specifications and coordinate with market managing
offices of the same management level in controlling the quality of products circulated in
the market.

1. To organize the collection of fees and charges for testing, inspection and certification
of product specification statements according to the Finance Ministry’s current
regulations. Not to collect charges in case of re-inspection, extraordinary inspection or
testing of products circulated in the market.

2. To issue documents authorizing competent agencies to conduct periodical food
hygiene inspections at food establishments and periodical tests of product quality and
hygiene, and concurrently notify such agencies of the authorization. In case of
violations, inspecting agencies shall have to make written records thereon and send
them to competent agencies for handling.

3. Once every six months, provincial/municipal Health Services shall have to sum up
and report on the management of food quality and hygiene in their localities to the
Health Ministry (the Vietnam Food Administration) for monitoring and sum-up.

For the Minister of Health
Vice Minister
TRINH QUAN HUAN
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NGHI BINH SO 89/2006/NP-CP NGAY 30/8/2006 CUA THU TUGNG CHINH PHU
VE NHAN HANG HOA
CHiNH PHU
Cén ctr Luat Té chirc Chinh phi ngay 25 thang 12 ndm 2001;
Can cw Luéat Thwong mai ngay 14 thang 6 nam 2005;
Cén ctr Phép l1énh Bdo vé quyén loi ngudi tiéu ding ngady 27 thang 4 ndm 1999;
Cén ctr Phép Iénh Chét luong hang hoé ngay 24 théang 12 ném 1999;
Theo dé nghij ctia Bo trudng Bo Khoa hoc va Cong nghé,
NGHI DINH:

B Chwong |
NHUNG QUY DPINH CHUNG

Piéu 1. Pham vi diéu chinh

1. Nghi dinh nay quy dinh ndi dung, cach ghi va quan Iy nha nwéc v& nhan déi v&i hang hoa
Iwu thong tai Viét Nam, hang hoa xuat khau, nhép khau.

2. Nhirng hang hoa sau day khéng thudc pham vi diéu chinh cta Nghi dinh nay:
a) B4t dong san;

b) Hang hoa tam nhap tai xuét; hang hoa tam nhap dé tham gia hoi cho, trién Iam sau do tai
xuat; hang hoa qua canh, hang hoa chuyén khau;

c) Qua biéu, tang; hanh ly ctia ngudi xuat canh, nhap canh; tai san di chuyén.

Ngoai cac dbi twong quy dinh tai cac diém a, b va ¢ khodn nay, tuy theo s phat trién cla thj
trwdng, co quan quan ly nha nuwéc vé nhan hang hoa sé dé xuét bd sung.

Piéu 2. Bbi twong ap dung

Nghi dinh nay ap dung dbi voi té chirc, ca nhan san xuét, kinh doanh hang hoa tai Viét Nam; t6
chire, ca nhan xuat khau, nhap khau hang hoa.

Piéu 3. Giai thich tr ngt®

Trong Nghj dinh nay, nhirng tlr ngr dwéi day dwoc hiéu nhw sau:

1. "Nhan hang hoa" 1a ban viét, ban in, ban v&, ban chup ctia chi¥, hinh v&, hinh anh dwoc dan,

in, dinh, duc, cham, khéc truc tiép trén hang hoa, bao bi thuong phdm cta hang hoa hoac trén
céac chét lieu khac dwoc gén trén hang hoa, bao bi thwong pham clia hang hoa.

2. "Ghi nhan hang hod" Ia thé hién néi dung co ban, can thiét vé hang hoa Ién nhan hang hoa
dé nguoi tiéu dung nhan biét, lam can cw Iua’chon, tiéu thu va st dung; dé nha san xuégt, kinh
doanh quéng ba cho hang hoa clia minh va dé cac co quan chirc nang thuwc hién viéc kiém tra,
kiem soét.

3. "Nhan gbc cla hang hoa" 1a nhan thé hién 1an dau dwoc gén trén hang hoa.

4. "Nhan phuy" 14 nhan thé hién nhirng ndi dung bét budc dich tir nhdan gbc ctia hang hoa béng

tiéng nwéc ngoai ra tiéng Viét va bé sung nhirng ndi dung bat bugc bang tiéng Viét theo quy
dinh clia phap luat ma nhan goc clia hang hoa con thiéu.
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5. "Bao bi thwong phdm clia hang hod" 1a bao bi chira dwng hang hoa va lwu théng ciing voi
hang hoa.

Bao bi thwong phdm clia hang hoa gdm hai loai: bao bi truc tiép va bao bi ngoai.

a) Bao bi tryc tiép la bao bi chiva dwng hang hoa, tiép xuc tryc tiép voi hang hod, tao ra hinh
khdi hoac boc kin theo hinh khoi cla hang ho3;

b) Bao bi ngoai la bao bi dung d& bao géi mét hodc mét s6 don vi hang hoa c6 bao bi truc tiép.
6. "Lwu thong hang hoa" la hoat ddng trwng bay, van chuyén, lwu gitr hang hoa trong qua trinh
mua ban hang hod, trir treong hop van chuyén hang hoa clia té chirc ca nhan nhap khau hang
hoa tir clra khau vé kho lwu gitr.

7."Tén va dia chi clia td chlrc, ca nhan chiju trach nhiém v& hang hoa" 1a tén va dia chi t chirc,
ca nhan san xuat, nhap khau hoac dai ly theo dang ky kinh doanh clia cac déi twong quy dinh
tai Diéu 14 cta Nghj dinh nay.

8. "Pinh lvong clia hang hod" la lwgng hang hoa duoc thé hién bang khéi lwong tinh, thé tich
thwe, kich thwéc thye hay so lvong theo s dém hang hoa.

9. "Ngay san xuét" la méc thoi gian hoan thanh san xuét, ché bién, 1ap rap, dong chai, dong goi
hodc cac hinh thirc khac dé hoan thién cong doan cudi cling clia hang hoa do.

10. "Han st dung" la méc thdi gian ma qua thoi gian do thi hang hoa khéng dwoc phép lwu
théng.

11. "Han bao quan” la méc thoi gian ma qua thoi gian d6 hang hoa khdng con dam béao gitr
nguyén chat lwgng va gia tri str dung ban dau.

12. "Xuét x(r hang hoa" la nwdc hodc ving lanh thé noi san xuét ra toan bd hang hoa hoéc noi
thiwe hién cong doan ché bién co ban cudi cung doi voi hang hoa trong trwong hop co nhieu
nwéc hodc ving lanh thé tham gia vao qua trinh sén xuét hang hoa d6.

13. "Thanh phan" ctia hang hoa la cac nguyén ligu ké ca chét phu gia dung dé san xuét ra san
pham hang hoa va ton tai trong thanh pham ké ca truong hop hinh thirc nguyén liéu da bi thay
doi.

14. "Thanh phan dinh lvong" 1a lvong cta mbi loai nguyén liéu ké ca chét phu gia dung d¢é san
xuat ra hang hoa do.

15. "Hwéng ‘dén str dung, hwéng da&n bao quan hang hoa" 1a théng tin lién quan dén cach st
dung, cac dieu kién can thiét dé siv dung, bao quan hang hoa; canh bao nguy hai; cach xt ly khi
xay ra s ¢ nguy hai.

Diéu 4. Ap dung didu wéc qubc té

Trong trwdng hop diéu wéc quéc té ma Cong hoa xa hoi chli nghta Viét Nam Ia thanh vién co
quy dinh khac vé&i quy dinh cia Nghi dinh nay thi ap dung quy dinh cla diéu wéc quoc té do.

Diéu 5. Hang hoa phai ghi nhan

1. Hang hoa lvu thong trong nwéc, hang hoa xuét khdu, nhap khiu phai ghi nhan theo quy dinh
cta Nghi dinh nay, trtr nhirng trwdng hop quy dinh tai cac khoan 2, 3 va 4 Dieu nay.

2. Hang hoa khéng bat budc phai ghi nhan:

a) Hang hoa la thuc phdm twoi, sbng, thwe phadm ché bién khong cé bao bi va ban tryc tiép cho
nguoi tiéu dung;
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b) Hang hoa la nhién liéu, nguyén liéu (ndng san, thuy san, khoang san), vat liéu xay dung
(gach, ngoi, voi, cat, da, soi, xi mang, dat mau, vira, hon hop bé téng thwong pham), phé liéu
(trong sén xuat, kinh doanh) khéng c6 bao bi va ban tric tiép theo thod thuan véi ngudi tiéu
dung.

3. Trwong hop t6 chire, ca nhan nwéc ngoai nhap khau hang hoa clia Viét Nam yéu ciu ghi
nhan hang hoa theo hgp ddng mua ban hang hoa va chiju trach nhiém vé yéu cau ctia minh thi
td chirc, ca nhan xuét khau hang hoa dwoc thuyc hién theo hop ddng véi didu kién nhirng yéu
cau nay khéng lam sai léch ban chét ctia hang hoa, khong vi pham phap luat Viét Nam va phap
luat ctia nwéc nhap khau.

4. Hang hoa thudc linh vire an ninh, quéc phong; hang hoa la chat phong xa, hang hoa str dung
trong trwerng hop khdn c&p nham khéc phuc thién tai, dich bénh; phwong tién giao théng duwdng
sat, dwong thuy, dwong khdng; hang hoa do cac co quan nha nuwéc tich thu dem ban dau gia,
thanh ly c6 quy dinh riéng.

B6 quan ly chuyén nganh cha tri, phdi hop véi Bé Khoa hoc va Céng nghé quy dinh ghi nhan
hang hoa trong cac trwdng hgp quy dinh tai khoan nay.

Diéu 6. Vi tri nhan hang hoa

1. Nhén hang hoé phai duoc génﬂtrén hang hoa, bao bi thuvong phdm ctia hang hoa & vi tri khi
quan sat c6 thé nhan biét duwoc de dang, day du cac néi dung quy dinh cta nhén ma khong phai
thao roi cac chi tiét, cac phan cta hang hoa.

2. Trvong hop khong dugc hodc khong t’hé ma& bao bi ngoai thi trén bao bi ngoai phai c6 nhan
va nhan phai trinh bay day da ndi dung bat buéc.

3. Trwdng hop khong thé thé hién tat ca ndi dung bét budc trén nhan thi:

a) Cac ndi dung: tén hang hoa; tén té chirc, ca nhan chiu trach nhiém vé hang hoa; dinh luvong;
ngay san xuat; han st dung; xuat x&r hang hoa phai dwgc ghi trén nhan hang ho3;

b) Nhirng néi dung bat budc khac phai dwoc ghi trong tai liéu kém theo hang hoa va trén nhan
hang hoa phai chi ra noi ghi cac ndi dung d6.

Piéu 7. Kich thwdc nhan hang hoa

T& chtre, ca nhan chiu trach nhiém ghi nhan hrg\ng hoa tw xac dinh kich thwc’rc cla nhén hang
hoa nhwng phai bao dam ghi day d ndi dung bat budc theo quy dinh tai Dieu 11 va bieu 12 cua
Nghi dinh nay va nhan biet dé dang bang mat thwong.

Diéu 8. Mau séc cuta chi, ky hiéu va hinh anh trén nhan hang hoa

Mau sac cta chtr, ch® s6, hinh V&, hinh anh, dau hiéu, ky hiéu ghi trén nhan hang hoa phai ro
rang. Boi v&i nhivng ndi dung bat budc theo quy dinh thi chi, chir s6 phai c6 mau twong phan
v&i mau nén clia nhan hang hoa.

Biéu 9. Ngbn ngi trinh bay nhan hang hoa

1. Nhitng ndi dung bét budc thé hién trén nhan hang hoa phai dugc ghi bang tiéng Viét, truv
trwdng hgp quy dinh tai khoan 4 Diéu nay.

2. Hang hoa dwoc san xuét va lwu thong trong nwéc, ngoai viéc thuc hién quy dinh tai khoan 1
Diéu nay, noi dung thé hién trén nhan co thé dwoc ghi bing ngdn ngir khac. Néi dung ghi bang
ngdn nglr khac phai twong (rng ndi dung tiéng Viét. Kich thuéc chiv dwoc ghi bing ngdn ngir
khac khong dugc I¢n hon kich thwée chir cia ndi dung ghi béng tiéng Viét.

3. Hang hoa nhap khdu vao Viét Nam ma trén nhan chwa thé hién hodc thé hién chua dd
nhirng nodi dung bat budc bang tiéng Viét thi phai c6 nhdn phu thé hién nhitng néi dung bét
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budc bang tiéng Viét va gitr nguyén nhan géc clia hang hoa. Ngi dung ghi bang tiéng Viét phai
twong (rng v&i ndi dung ghi trén nhan goc.

4. Céac ndi dung sau dwoc phép ghi bang cac ngén ngir khac c6 gbc chiy cai La tinh:

a) Tén qudc té hozc tén khoa hoc clia thudc dung cho ngudi trong trudng hop khéng co tén
tieng Viét;

b) Tén quédc t& hodc tén khoa hoc kém cong thirc hoa hoc, cong thirc cAu tao clia hoa chét;

¢) Tén quéc té hoac tén khoa hoc clia thanh phan, thanh phan dinh lugng cta hang hoa trong
trwdng hop khdng dich dwoc ra tieng Viét hoac dich duorc ra tiéng Viét nhwng khdng c6 nghia;

d) Tén va dia chi doanh nghiép nwéc ngoai san xuét, nhuweng quyén san xuét hang hoa.
Diéu 10. Trach nhiém ghi nhan hang hoa

N6i dung ghi nhé&n hang hoa ké ca nhan phu phai bdo dam trung thuc, rd rang, chinh xac, phan
anh dang ban chat clia hang hoa.

1. Hang hoa dwoc san xuét, 13p rap, ché bién, dong goi tai Viét Nam dé Iuu théng trong nuéc
thi t& chirc, ca nhan san xuat hang hoa phai chiu trach nhiém vé viéc ghi nhan.

2. Hang hoa duoc san xuét, ché bién tai Viét Nam dé xudt khau thi tb chirc, ca nhan xuét khau
hang hoa phai chju trach nhiém vé viéc ghi nhan.

Trong trudng hop hang hoa khdng xuét khidu duwoc ma dua tréd lai lwu thong trong nwée thi td
chlrc, ca nhan dwa hang hoa ra lwu thdng phai ghi nhan theo quy dinh ctia Nghi dinh nay.

3. Hang poé nhap khau vao Viét Nxam ma nhéan géc khéng phu hop v&i quy dinh cua Nghi dinh
nay thi to chire, ca nhan nhép khau phai ghi nhén phu theo quy dinh tai khoan 3 bieu 9 cua
Nghi dinh nay truwdc khi dwa ra lwu thong va phai gite nguyén nhan goc.
Chwong I

NOI DUNG VA CACH GHI NHAN HANG HOA
Diéu 11. N&i dung bt budc phai thé hién trén nhan hang hoa
1. Nhan hang hoa bat budc phai thé hién cac ndi dung sau:
a) Tén hang hog;
b) Tén va dia chi cla tb chirc, ca nhan chiu trach nhiém vé& hang hoa;
c) Xuat x&r hang hoa.
2. Ngoai n6i dung quy dinh tai khoan 1 bidu nay, tuy theo tinh chét cla méi loai hang hoa, phai
thé hién trén nhan hang hoa cac ndi dung bat budc quy dinh tai Diéu 12 ctia Nghij dinh nay va
quy dinh tai cac van ban luat, phap Iénh chuyén nganh cé lién quan.
Piéu 12. N&i dung bt budc phai thé hién trén nhan theo tinh chét ctia hang hoa
1. Lwong thyc:
a) Dinh lvgng;
b) Ngay san xuét;

¢) Han str dung.
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2. Thuc phdm:

a) Binh lvong;

b) Ngay san xuét;

¢) Han st dung;

d) Thanh phan hoac thanh phan dinh lvgng;
d) Thong tin, canh bao vé sinh, an toan;

e) Huwéng dan st dung, huéng dan bao quan.
3. Bd ubng (trlr rvou):

a) binh lvgng;

b) Ngay san xuét;

c) Han st dung;

d) Thanh phan ho&c thanh phan dinh lwvong;
d) Thong tin, cdnh bao vé sinh, an toan;

e) Hwéng dan st dung, hwéng dan bao quan.
4. Rwou:

a) Binh lvong;

b) Ham lwong etanol;

¢) Hwéng dan bao quan (déi véi rwgu vang).
5. Thuée la:

a) binh lvgng;

b) Ngay san xuét;

c) Thong tin, canh bao vé sinh, an toan, strc khoé.
6. Phu gia thuc pham:

a) Binh lvgng;

b) Ngay san xuét;

c) Han st dung;

d) Thanh phan dinh lwong;

d) Hwéng dan sir dung, huéng dan bao quan.
7. Thudc dung cho ngudi:

a) Binh lvong;

b) Ngay san xuét;

c) Han st dung;
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d) Thanh phan dinh lvong;

d) Thong tin, cadnh bao vé sinh, an toan, strc khoé.

e) Hwéng dan str dung, huéng dan (didu kién) bao quan.
8. Vaccine, ché pham sinh hoc dling cho ngudi:

a) binh lwong;

b) Ngay san xuét;

¢) Han st dung;

d) Thanh phan dinh lwong;

d) Thoéng tin, canh bao vé sinh, an toan, strc khoé.
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e) Hwéng dan s dung, hwéng dan (didu kién) bao quan.
9. Duorc liéu:

a) binh lvgng;

b) Ngay san xuét;

c) Han st dung;

d) Thanh phan dinh lvong;

d) Hwéng dan (diéu kién) bao quan.

10. Vat tw, trang thiét bj y té:

a) Binh lvong;

b) Ngay san xuét;

¢) Han st dung;

d) Thanh phan ho&c théng sb k§ thuat;

d) Thong tin, cadnh bao vé sinh, an toan, strc khoé.
e) Hwdng dan s dung, hwdng dan bao quan.

11. My pham:

a) Binh lvgng;

b) Ngay san xuét;

¢) Han st dung;

d) Thanh phan;

d) Thoéng tin, cdnh bao vé sinh, an toan, strc khoé.
e) Huwéng dan sir dung, huéng dan bao quan.

12. Hoa chét gia dung dung cho ngudi:

a) Binh lvong;
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b) Ngay san xuét;
c) Han st dung;
d) Thanh phan ho&c thanh phan dinh lwong;
d) Thong tin, canh bao vé sinh, an toan, strc khoé;
e) Huwéng dan st dung, huwéng dan bao quan.
13. Thrc an chan nuéi:
a) Binh lvong;
b) Ngay san xuét;
¢) Han str dung;
d) Thanh phéan dinh luong;
d) Hwéng dan stiv dung, hwéng dan bao quan.
14. Thudc tha y, vaccine, ché pham sinh hoc ding trong tha y:
a) Binh lvgng;
b) Ngay san xuét;
c) Han st dung;
d) Thanh phéan dinh luvong;
d) Thong tin, cdnh bao vé sinh, an toan;
e) Huwéng dan sir dung, huéng dan bao quan.
15. Thubc tha y thuy s@n, ché phdm sinh hoc dung trong thuy san:
a) binh lvgng;
b) Ngay san xuét;
c) Han st dung;
d) Thanh phan dinh lvong;
d) Thong tin, cdnh bao vé sinh, an toan;
e) Hwéng dan str dung, hwéng dan bao quan.
16. Thudc bao vé thuwc vat:
a) binh lwong;
b) Ngay san xuét;
¢) Han st dung;
d) Thanh phan dinh lwong;
d) Thong tin, cdnh bao vé sinh, an toan;
)

e) Hwong dan siv dung, hwéng dan bao quan.
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17. Gibng cay tréng:
a) Binh lvong;
b) Ngay san xuét;

)
)

¢) Han st dung;
)

d) Hwéng dan st dung, huwéng dan bao quan.

18. Gibng vat nuobi:
a) Binh lvong;

b) Ngay san xuét;
¢) Han str dung;

)

19. Gibng thuy san:
a) Binh lvong;

)
b) Ngay san xuét;
c) Han st dung;

)

d) Hwéng dan stiv dung, hwéng dan bao quan.

20. B4 choi tré em:

a) Thanh phan;

b) Théng sb ky thuat;

¢) Thong tin, canh bao vé sinh, an toan;

d) Hwéng dan st dung.

21. San pham dét, may, da, gidy:

a) Thanh phan ho&c thanh phan dinh lwvong;

)
b) Théng sé ky thuat;
c) Théng tin, canh bao vé sinh, an toan;
)

d) Hwéng dan stiv dung, hwéng dan bao quan.

22. San pham nhwa, cao su:
a) binh lwong;

b) Thang san xuét;

c) Thanh phan;

d) Théng sb ky thuat;

d) Thong tin, cadnh bao vé sinh, an toan.

23. Gidy, bia, cacton:
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a) Binh lvong;

b) Thang san xuét;

c) Théng sb ky thuat.

24. b dung giang day, db dung hoc tap:
a) binh lwong;

b) Théng sb k¥ thuat.

H| £ =

25. An pham chinh tri, kinh t&, van hod, khoa hoc, gido duc, nghé thuat:

a) Nha xuét ban (Nha san xuét), nha in;

b) Tén tac gia, dich gia;

c) Gidy phép xuét ban;

d) Thong sb ky thuat (khd, kich thudrc, s trang).
26. Nhac cu:

Théng sb k¥ thuat.

27. Dung cu thé duc thé thao:

a) Binh lvgng;

b) Thang san xuét;

¢) Thanh phan;

d) Théng sb ky thuat;

d) Hwéng dan st dung.

28. Db gé:

a) Thanh phan;

b) Thong sé ky thuat;

¢) Huwéng dan sir dung, huwéng dan bao quan.
29. San pham sanh, s, thuy tinh:

a) Thanh phan;

b) Théng sé ky thuat;

¢) Hwéng dan st dung, hwdng dan bao quan.
30. Hang thu cong my nghé:

a) Thanh phan;

b) Théng sb ky thuat;

¢) Hwéng dan s dung, hwéng dan bao quan.

31. DB gia dung kim khi:
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a) Thanh phan;

b) Thong sé ky thuat;

¢) Hwéng dan sir dung, huwéng dan bao quan.

32. Vang bac, da quy:

a) binh lwong;

b) Thanh phan dinh lwgng hodc théng sb k¥ thuat.
33. Trang thiét bi bao ho lao dong, phong chay chira chay:
a) Binh lvong;

b) Ngay san xuét;

¢) Han str dung;

d) Thanh phan;

d) Thong sb ky thuat;

e) Thong tin, cadnh bao vé sinh, an toan;

g) Hwéng dan stiv dung, hwéng dan bao quan.

34. San pham dién, dién to:

a) Binh lvong;

b) Thang san xuét;

c) Thong sb ky thuat;

d) Théng tin, canh bao an toan;

d) Hwéng dan sir dung, huéng dan bao quan.

35. Thiét bi tin hoc, théng tin, bwu chinh vién théng:
a) Nam san xuét;

b) Théng sé ky thuat;

¢) Huwéng dan sir dung, huwéng dan bao quan.

36. May méc, trang thiét bi co’ khi:

a) Binh lvgng;

c) Thong sé ky thuat;

)
b) Thang san xuét;
)
d) Théng tin, cdnh bao an toan;
d) Hwéng dan sir dung, huéng dan bao quan.
37. May méc, trang thiét bi do lwéng, thir nghiém:

a) Binh lvong;

Copyright by aT All Rights Reserved



b) Thang san xuét;

c) Théng sb ky thuat;

d) Thong tin, cadnh bao an toan;

d) Hwéng dan st dung, huwéng dan bao quan.
38. San pham luyén kim:

a) Binh lwong;

b) Thanh phan dinh lvgng;

c) Thong sb ky thuat.

39. Dung cu danh bét thuy san:

a) Thanh phén;

b) Théng sé ky thuat.

40. 0 to:

a) Nhan hiéu va s6 loai (Model);

b) Tw trong (Khéi lwong ban than);
c) Tai trong;

d) Ma nhan dang phwong tién (VIN);
d) Sb chirng nhan kiéu loai dwgc phé duyét (Type Approved);
e) N&m san xuét.

41. Mb t6, xe may:

a) Nhan hiéu va sé loai (Model);

b) Tw trong (Khéi lwong ban than);
c) Dung tich xi lanh;

d) Sé chirng nhan kiéu loai dwoc phé duyét (Type Approved);
d) Nam san xuét.

42. Xe may chuyén dung:

a) Nhan hiéu va sé loai (Model);

b) Théng sb k¥ thuat;

c) Nam san xuét.

43. Xe dap:

a) N&m san xuét;

b) Théng sé ky thuat.

44. Phu tung phwong tién giao thdng:
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a) Nam san xuét;
b) Thong sé ky thuat.
45, Vat liéu xay dwng va trang tri néi that;
a) binh lwong;
b) Théng sb k¥ thuat;
c) Thang san xuét;
)
46. Cac san pham tlr d&u mo:
a) Binh lvong;

)
b) Thanh phan;
c) Théng tin, canh bao an toan;
)

d) Huwéng dan str dung, huéng dan bao quan.

47. Chét tay riva:

a) Binh lvong;

b) Thang san xuét;

c) Thanh phan ho&c thanh phan dinh lwong;
d) Thong tin, cdnh bao vé sinh, an toan;

d) Hwéng dan st dung.

48. Hoa chét:

a) binh lvgng;

b) Ngay san xuét;
c) Han st dung;

d) Thanh phan ho&c thanh phan dinh lwong;

d) Thong tin, cadnh bao an toan;

49. Phan bon:

a) binh lwong;

b) Ngay san xuét;

¢) Han st dung;

d) Thanh phan hoac thanh phan dinh lwong;

)
d) Thong tin, cadnh bao an toan;
)

e) Hwong dan siv dung, hwéng dan bao quan.
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)
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e) Hwéng dan str dung, hwéng dan bao quan.
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50. Vat liéu né cong nghiép:

a) Binh lvong;

b) Ngay san xuét;

¢) Han st dung;

d) Thanh phan hoac thanh phan dinh lwgng;

d) Thong tin, cdnh bao an toan;

e) Hwéng dan siv dung, huwéng dan bao quan.

B& Khoa hoc va Céng nghé ch tri, phdi hop véi cac Bé quan Iy chuyén nganh quy CIZinh cu thé
cac loai hang hoa thu?c _ciéc rlh()m rléng‘hoé tr{an va trinh Chinh pht viéc stra doi, bd sung noi
dung bat budc phai thé hién trén nhén hang hoa.

Piéu 13. Tén hang hoa

Tén hang hoa ghi trén nhan do td chlrc, ca nhan san xuét, kinh doanh hang hoa tw d&t. Tén
hang hoa khéng dwgc lam hiéu sai léch vé ban chat va cong dung clia hang hoa.

Trwong hop tén clda thanh phan dwoc st dung 1am tén hay mot phan cda tén hang hoa thi
thanh phan d6 bat budc phai ghi dinh lwgng, trir tredng hop quy dinh tai khoan 4 bieu 18 cua
Nghi dinh nay.

Piéu 14. Tén va dia chi td chirc, ca nhan chiu trach nhiém vé hang hoa

Ghi tén va dia chi cia t6 chirc, ca nhan chiu trach nhiém vé hang hoa dbi voi tirng treong hop
cu thé quy dinh nhw sau:

1. Hang hoa duoc san xuét trong nwéc thi ghi tén cta td chirc, ca nhan va dia chi co s san
xuat hang hoa dé.

2. Hang hoa duoc nhap khau dé lwu thong tai Viét Nam thi ghi tén va dia chi cla tb chirc, ca
nhan san xuét va ghi tén, dja chi ciia té chirc, ca nhan nhap khau.

3. Hang hoa cla tb chirc, ca nhan lam dai ly ban hang truc tiép cho thwong nhan nwdc ngoai
nhap kh&u hang hoa vao Viét Nam thi ghi tén va dia chi cta t& chirc, ca nhan san xuét va tén,
dia chi ctia td chirc, ca nhan lam dai ly ban hang hoa dé.

4. Hang hoa dwoc nhwong quyén hodc cho phép clia mét t& chirc, ca nhan khéc thi ngoai viéc
thwe hién nhw quy dinh tai khoan 1, 2 va 3 Biéu nay con phai ghi thém tén, dia chi cua t6 chure,
ca nhan nhuong quyen hodc cho phép.

Piéu 15. Binh lwong hang hoa

1. Hang hoa dinh luvong bang cac dai lwgng do lwdng phai ghi theo quy dinh cha phap luat Viét
Nam ve do luwong.

2. Hang hoa dinh lwong béng sb lwgng thi phai ghi theo sé dém tw nhién.

3. Truong hop trong mot bao bi thwong phdm c6 nhiéu don vi hang hoa thi phai ghi dinh luong
cla tirng don vi héng hoa va dinh lwgng tong cac don vi hang hoa hodc dinh Iwgng cda tirng
don vi hang hoa va so lwgng don vi hang hoa.

4. Cach ghi dinh lwgng hang hoa quy dinh tai Phu luc | ctia Nghi dinh nay.

Diéu 16. Ngay san xuat, han st dung, han bdo quan
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1. Ngay san xuét, han s dung, han bao quan hang hoa dwoc ghi theo thi tw ngay, thang, nam
cla nam dwong lich.

M&i s6 chi ngay, chi thang, chi nam ghi bang hai chir s6, duoc phép ghi s6 chi nam bang bon
chir s6. SO chi ngay, thang, nam ctia mét moc thoi gian phai ghi cung mét dong.

Trwdng hop quy dinh ghi thang san xuét thi ghi theo th(r tw thang, ndm ctia ndm duong lich.
Trwdng hop quy dinh ghi ndm san xuét thi ghi bén chi s& chi nam ctia ndm duwong lich.

2. Truong hop hang hoa bét budc phai ghi ngay san xuét va han s dung hoac ngay san xuét
va han bao quan theo quy dinh tai Dieu 12 cta Nghj dinh nay ma nhén hang hoa da ghi ngay
san xuat theo quy dinh tai khoan 1 Dieu nay thi han s dung, han bao quan duoc phép ghi la
khoang thoi gian k& tir ngay san xuét.

3. Hang hoa c6 cach ghi méc théi gian khac véi quy dinh tai khoan 1 Bigu nay quy dinh tai Phy
luc 1l Nghj dinh nay.

Diéu 17. Xuét xir hang hoa

Cach ghi xut xi* hang hoa dwoc quy dinh nhw sau: ghi "san xuét tai" hoac "ché tao tai" hoac
“xuét x(” kém tén nwéc hay vung 1anh thd san xuét ra hang hoa dé.

Déi voi hang hoa san xuét tai Viét Nam dé lwu thong trong nuéc, da ghi dia chi ciia noi san
xuat ra hang hoa dé thi khong bat budc phai ghi xuat x&¢ hang hoa.

Diéu 18. Thanh phéan, thanh phan dinh lwgng

1. Ghi thanh phan Ia ghi tén nguyén liéu ké ca chét phu gia dung dé san xuét ra hang hoa va
ton tai trong thanh pham ké ca trweong hop hinh thire nguyén liéu da bj thay doi.

Trwong hop tén cia thanh phan dwoc ghi trén nhan hang hoa dé gay sw cha y dbi véi hang
héa thi thanh phan dé bat budc phai ghi dinh lwgng.

2. Ghi thanh phan dinh lwong la ghi thanh phan kém dinh lwgng cla tirng thanh phan. Tuy theo
tinh chét, trang thai clia hang hoa, thanh phan dinh lwgng dwoc ghi 1a khdi lweng cta thanh
phan d6 co6 trong mét don vi sdn pham hodc ghi theo mét trong cac ty 1&: khdi lwong voi khéi
lwong; khdi lwgng véi thé tich; thé tich vai thé tich; phan trdm khéi lwgng; phan trdm thé tich.

3. Dbi voi mot sb loai hang hoa, viéc ghi thanh phan, thanh phan dinh lwong dwoc quy dinh nhw
sau:

a) Béi v&i thwe phdm phai ghi thanh phan theo thir ty t&r cao dén thdp vé khéi luvong.

Néu thanh phan la chét phu gia, phai ghi tén nhom chét phu gia, tén chét phu gia, ma sb quéc
té (néu co); trwdng hop chat phu gia la hwong liéu, chat tao ngot, chat tao mau ngoai cac néi
dung trén con phai ghi thém chét d6 la chét "tw nhién" hay chéat "téng hop";

b) i voi thube ding cho ngudi, vaccine, sinh phdm y té, ché pham sinh hoc, thubc thu vy,
thudc bado vé thwe vat, phai ghi thanh phan va ham lwvgng cac hoat chat;

c) Béi véi my pham phai ghi thanh phan bao gbdm ca cac chét phu gia;

d) Déi véi @6 gia dung kim khi, d dung dwgc ché tao tir mét loai nguyén liéu chinh quyét dinh
gia tri st dung thi phai ghi tén thanh phan nguyén li¢u chinh cung véi tén hang hoa va khong
phai ghi thanh phan va thanh phan dinh lwgng.

4. Thanh phan, thanh phan dinh lwong cta hang hoa cé cach ghi khac véi quy dinh tai khoan 3
Diéu nay quy dinh tai Phu luc lll cia Nghi dinh nay.
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Diéu 19. Thong sb ky thuat, théng tin, cdnh bao vé sinh, an toan
1. D4i v&i hang dién, dién t&, may mac, thiét bi phai ghi cac théng sb kj thuat co ban.

2. Thubc dung cho ngwdi, vaccine, sinh phdm y té, ché phdm sinh hoc thudc tha y, thubc bao
vé thye vat phai ghi:

a) Chi dinh, cach dung, chéng chi dinh cla thubc (néu co);
b) Sé dang ky, sb 16 san xuét, dang bao ché, quy cach déng géi;
c) Céac dau hiéu can lwu y cho tirng loai thudc theo quy dinh hién hanh.

3. Thanh phan ho&c chét trong thanh phan phuc hop cla hang hoa thudc loai dédc biét co st
dung chét bao quan ma da quy dinh liéu lwong s& dung va xep trong danh sach gay kich tng,
doc hai ddi v&i ngudi, ddng vat va méi trweng phai ghi tén chat bao quan kém theo cac thanh
phan nay.

4. Hang hoa hozc thanh phan clia hang hoa da chiéu xa, da ap dung ky thuat bién ddi gen ghi
theo cac bieu wéc quoc té ma Viét Nam la thanh vién.

5. Cac théng sb ky thuat; théng tin, canh bao vé sinh, an toan clia hang hoa co cach ghi khac
voi quy dinh tai cac khoan 2 va 3 biéu nay quy dinh tai Phu luc IV cta Nghi dinh nay.

Diéu 20. Cac ndi dung khac thé hién trén nhan hang hoa
Té chirc, ca nhan chiu trach nhiém vé hang hoa duwoc phép ghi 1én nhan nhitng néi dung khac.
Nhirng ndi dung ghi thém khong dwoc trai voi phap luét va phai dam bao trung thue, chinh xac,
phan anh dung ban chat ctia hang hoa, khéng che khuat, khéng lam sai léch nhitng ndi dung
bat budc ghi trén nhan.
Chwong lll
TRACH NHIEM QUAN LY NHA NU'G'C VE NHAN HANG HOA

Piéu 21. Trach nhiém cta Bo Khoa hoc va Céng nghé

B& Khoa hoc va Céng nghé chiu trach nhiém trueéc Chinh pha thwe hién thdng nhét viéc quan ly
nha nudc vé nhan hang hoa trén pham vi ca nwédc véi cac nhiém vu cu thé sau day:

1. Xay dyng va trinh co quan nha nudc co thdm quyén ban hanh hodc ban hanh theo tham
quyén cac van ban quy pham phap luat vé nhan hang hoa.

2. Phd bién, tuyén truyén chinh sach, phap luat, t6 chirc huwong dan, boi dueng nghiép vu,
chuyén mén vé nhan hang hoa.

3. Kiém tra, thanh tra viéc chdp hanh cac van ban quy pham phap Iuat vé nhan hang hoa. Cha
tri gidi quyét va xtr ly cac hanh vi vi pham vé nhan hang hoa.

4. Quy dinh viéc cong bé nhan hang hoa.
5. T6 chirc xay dwng va quan ly co s& di¥ liéu vé& nhan hang hoa.

Tong cuc Tiéu chuén Do luong Chét lwvong thude Bo Khoa hoc va Cong nghé 1a co' quan gidp
B6 trwdng B6 Khoa hoc va Cong nghé thwe hién quan ly nha nwdc vé nhan hang hoa.

Diéu 22. Trach nhiém cutia cac Bo, co quan ngang B, co quan thudc Chinh ph

Cac B, co quan ngang B, co' quan thudc Chinh phi theo thdm quyén co trach nhiém phdi
hop voi B6 Khoa hoc va Céng nghé thwc hién viéc quan ly nha nwéc vé nhan hang hoa.
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Cén clr yéu cau cu thé dbi voi hang hoa thude linh vire minh quan ly, cac B, co' quan ngang
B6 hwéng dan chi tiét néi dung va cach ghi nhan sau khi thong nhat véi B6 Khoa hoc va Cong
nghé.

Piéu 23. Trach nhiém cta Uy ban nhan dan tinh, thanh phé truc thudc Trung wong

Uy ban nhan dan tinh, thanh phé truc thudc Trung wong trong pham vi nhiém vy, quyén han
cda minh thwc hién quén ly nha nwédc vé nhan hang hoa tai dia phwong.

Chuwong IV
XU’ LY VI PHAM VE NHAN HANG HOA
Diéu 24. Tham quyén x& ly vi pham v& nhan hang hoa

Céac co quan cong an nhan dan, hai quan, quan ly thj trwdng, quan ly chat lwong hang hoa,
thanh tra chuyén nganh va cac co quan khac trong pham vi chirc nang, nhiém vu, quyén han
duwoc giao khi phat hién cac hanh vi vi pham phap luat v& nhan hang hoa dwoc quyén xi ly
theo quy dinh clia phap luat hién hanh.

Didu 25. Xt ly vi pham dbi v&i t6 chirc, ca nhan san xuét kinh doanh, dai ly, xuat khau, nhap
khau

T4 chtre, ca nhan vi pham cac quy dinh ctia phap luat v& nhan hang hoa thi tuy theo tinh chét,
mirc d§ vi pham sé bj x& Iy vi pham hanh chinh hodc truy cru trach nhiém hinh sy, néu gay
thiét hai phai boi thwdng theo quy dinh cla phap luat.

Diéu 26. X ly vi pham ddi v&i td chirc, ca nhan thudc co quan quan ly nha nuéc

Ngwdi ndo loi dung chirc vy, quyén han can tr& hoat dong hop phap hoc vi pham phap luat vé
nhan hang hoa thi tuy theo tinh chat, mirc do vi pham sé bj xtr ly hanh chinh hodac truy ctru
trach nhiém hinh sy, néu gay thiét hai phai boi thwong theo quy dinh ctia phap luéat.

Diéu 27. Giai quyét khiéu nai tb cao
T chirc, ca nhan co thdm quyén co trach nhiém gidi quyét cac khiéu nai td cao vé nhan hang

hoa theo quy dinh clia phap luat vé& khiéu nai, té cao, phap luat v& nhan hang hoa va quy dinh
khac cua phap luat co lién quan.

Chuwong V
PIEU KHOAN THI HANH
Diéu 28. Hiéu lyc thi hanh
1. Nghi dinh nay c6 hiéu lwc thi hanh sau 6 thang, ké tiv ngay dang Cong béo.

2. Quyét dinh sb 178/1999/QD-TTg ngay 30 thang 8 nam 1999 cla Thd twong Chinh pha ban
hanh Quy che ghi nhan hang hoa lwu théng trong nwéc va hang hoa xuét khau, nhap khau
Quyet dinh sb 95/2000/QD-TTg ngay 15 thang 8 nam 2000 cda Tha twéng Chinh pha vé viéc
didu chinh b sung mot s6 ndi dung clia Quy ché ghi nhan hang hoa Iwu thdng trong nwéc va
hang hoa xuét khau, nhap khdu ban hanh kém theo Quyét dinh sb 178/1999/QD-TTg ngay 30
thang 8 ndm 1999 clia Thi twéng Chinh phd hét hiéu luc thi hanh ké tir ngay Nghi dinh nay co
hiéu lwc.

3. Hang hoa co6 nhan ghi theo Quyét dinh s& 178/1999/QD-TTg ngay 30 thang 8 ndm 1999 va
Quyét dinh sb 95/2000/QD-TTg ngay 15 thang 8 am 2000 cla Tha twéng Chinh phl da dwa
vao lwu théng trén thi trudng trwde ngay Nghi dinh nay cé hiéu lwc dwoc tiép tuc lwu thong.

Piéu 29. Trach nhiém thi hanh
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1. Bd trwéng Bd Khoa hoc va Cong nghé co trach nhiém hwdng dan thwe hién Nghi dinh nay.
2. Cac Bo trudng, Tha trwdng co quan ngang B, Tha trwdng co quan thudc Chinh phd, Cha
tich Uy ban nhan dan cac tinh, thanh pho triec thudc Trung wong chiu trach nhiém thi hanh Nghi

dinh nay.

TM. CHINH PHU
THU TUONG
ba ky
Nguyén Tan Diing
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THE PRIME MINISTER OF SOCIALIST REPUBLIC OF VIET
GOVERNMENT NAM
No: 89/2006/ND-CP Independence - Freedom -
Happiness
Ha Noi, day 30 month 08 year
2006
DECREE

On labeling of goods
THE GOVERNMENT

Pursuant to the December 25, 2001 Law on Organization of the
Government;

Pursuant to the June 14, 2005 Commercial Law;

Pursuant to the April 27, 1999 Ordinance on Protection of Consumer
Interests;

Pursuant to the December 24, 1999 Ordinance on Goods Quality;
At the proposal of the Minister of Science and Technology,
DECREES:
Chapter I
GENERAL PROVISIONS
Article 1.- Scope of regulation
1. This Decree provides for contents, ways of presentation and state
management of labels of goods circulated in Vietham, exported and
imported goods.
2. The following goods shall not be regulated by this Decree:
a/ Immovables;
b/ Goods temporarily imported for re-export; goods temporarily imported

for re-export after participation in fairs or exhibitions; transited goods,
goods transported from border gate to border gate;
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¢/ Gifts, presents; personal effects of persons on entry and exit; moving
property.

Apart from the objects specified at Points a, b and c of this Clause,
depending on the market development, the state management agency in
charge of goods labeling shall propose additional ones.

Article 2.- Subjects of application

This Decree shall apply to organizations and individuals manufacturing and
trading in goods in Vietnam; organizations and individuals exporting and
importing goods.

Article 3.- Interpretation of terms

1. Goods label means written, printed, drawn or photocopied words,
drawings or images which are stuck, printed, pinned, cast, embossed or
carved directly on goods or their commercial packings or on other
materials attached to goods or their commercial packings.

2. Labeling of goods means the presentation of necessary and principal
contents about goods on their labels in order to help consumers identify
the goods and serve as the basis for purchasers to select, consume and
use such goods, and for manufacturers and traders to advertise their
goods, and for functional agencies to conduct inspection and supervision.

3. Original label of goods means the initial label attached to goods.

4. Supplementary label means a label showing compulsory contents of the
original label of goods translated from a foreign language into Vietnamese
and additional compulsory contents in Vietnamese as required by law
which do not yet appear on the original label.

5. Commercial packing of goods means packing containing goods and
circulated together with such goods.

Commercial packings of goods include holding packings and exterior
packings:

a/ Holding packing means packing in direct contact with and directly
holding goods, forming the shape of goods, or tightly covering goods by
their shape;

b/ Exterior packing means packing used to cover one or several units of
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goods contained in holding packings.

6. Circulation of goods means activities of displaying, transporting or
storing goods in the process of goods sale and purchase, except the
transport of goods by importing organizations or individuals from the
border gate to a storehouse.

7. Name and address of organization or individual responsible for goods
means name and address of manufacturing or importing organization or
individual or agent according to the business registration of the subjects
stipulated in Article 14 of this Decree.

8. Quantity of goods means the quantity of goods expressed in net weight,
net volume, actual size or the count of goods.

9. Date of manufacture means the point of time by which the
manufacture, processing, assembly, bottling, packaging or another activity
is completed as the last finishing stage of the goods.

10. Expiry date means the point of time beyond which the goods shall not
be permitted for circulation.

11. Preservation period means the duration beyond which the goods shall
not assure its original quality and usage value.

12. Origin of goods means the country or territory where the whole goods
is manufactured or the final processing stage is carried out for goods the
manufacturing process of which involves the participation of many
countries and/or territories.

13. Ingredients of goods means materials, including also additives, used
for the manufacture of goods and existing in finished products, even when
the form of such materials has been altered.

14. Ingredient quantity means the quantity of each kind of material,
including additives, used for the manufacture of the goods.

15. Instructions on use, preservation means information about the use,
necessary conditions for use and preservation of the goods; hazard
warnings; and ways of dealing with hazardous incidents.

Article 4.- Application of treaties

In case treaties to which the Socialist Republic of Vietham is a contracting
party contain provisions different from those of this Decree, the provisions
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of such treaties shall apply.
Article 5.- Goods which require labels

1. Domestically circulated goods, imported and exported goods must have
labels presented under the provisions of this Decree, except for cases
specified in Clauses 2, 3 and 4 of this Article.

2. Goods which do not require labels:

a/ Goods which are raw and fresh foodstuffs, unpacked processed
foodstuffs for sale directly to consumers;

b/ Goods which are unpacked fuels or materials (agricultural, aquatic or
mineral), construction materials (bricks, tiles, lime, sand, rock, cement,
colored earth, mortar, commercial concrete mixtures), scraps (discharged
from production and business) for direct sale to consumers as agreed
upon.

3. In case foreign organizations or individuals that import Viethamese
goods request the labeling of goods as stipulated in contracts for goods
sale and purchase and take responsibility for their requests, exporting
organizations or individuals shall comply with such requests as contracted,
provided that such requests do not lead to misunderstanding of the
substance of the goods and violate the laws of Vietham and importing
countries.

4. Goods in the domains of security and defense; goods which are
radioactive substances, goods used in emergency circumstances to
overcome disaster consequences, epidemics; means of transport by rail,
water or air; and goods which are confiscated by state agencies and put
up for auction or liquidation shall be subject to separate regulations.

Specialized management ministries shall assume the prime responsibility
for, and coordinate with the Ministry of Science and Technology in, issuing
regulations on labeling of goods specified in this Clause.

Article 6.- Position of goods labels

1. Goods labels must be attached to goods or commercial packings thereof
in a position where the compulsory contents of goods labels can be easily
and fully noticeable without requiring detachment of the goods' details or
components.

2. In case it is disallowed or impossible to open exterior packings, labels

Copyright by aT All Rights Reserved



T

containing all compulsory contents must be attached to exterior packings.
3. If compulsory contents cannot be fully presented on a label, then:

a/ Contents, including name of goods; name of organization or individual
responsible for goods; quantity; date of manufacture; and origin of goods,
must be shown on the label;

b/ Other compulsory contents must be presented in documents supplied
together with the goods and the place where such information is presented
must be indicated on the goods labels.

Article 7.- Size of goods labels

Organizations and individuals responsible for labeling goods shall
determine by themselves the size of goods labels and, however, must
ensure that such labels show all compulsory contents specified in Articles
11 and 12 of this Decree, which are easily readable by naked eyes.

Article 8.- Colors of letters, signs and images shown on goods labels

Colors of letters, numerals, drawings, images, marks and signs shown on
goods labels must be clear. For compulsory contents as required, the color
of letters and numerals must contrast with the label's background color.

Article 9.- Languages used on goods labels

1. Compulsory contents of goods labels must be in Viethamese, except the
case specified in Clause 4 of this Article.

2. For goods domestically manufactured and circulated, their labels, apart
from complying with the provisions of Clause 1 of this Article, may contain
information in another language. Contents in another language must be
similar to those in Viethamese. The size of letters in another language
must not be bigger than that of contents in Viethamese.

3. If labels of goods imported into Vietham do not contain or fully contain
compulsory contents in Vietnamese, they shall be kept together with
supplementary labels showing compulsory information in Viethamese.
Contents in Vietnamese must be similar to those of the original label.

4. The following contents may be presented in other languages of Latin
origin:

a/ International names or scientific names of medicines for humane use, in
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case there are no corresponding Viethamese names;

b/ International names or scientific names enclosed with chemical
formulas or chemical composition formulas;

¢/ International names or scientific names of ingredients or ingredient
quantities of goods, in case they cannot be translated into Vietnamese or
their Vietnamese translations are meaningless;

d/ Names and addresses of foreign manufacturing or franchising
enterprises.

Article 10.- Responsibility for goods labeling

Contents shown on goods labels, including supplementary labels, must be
truthful, clear, precise and correctly reflect the substance of the goods.

1. For goods manufactured, assembled, processed or packaged in Vietham
for domestic circulation, their manufacturing organizations and individuals
shall be responsible for goods labeling.

2. For goods manufactured or processed in Vietnam for export, exporting
organizations and individuals shall be responsible for goods labeling.

In case goods cannot be exported and are returned for circulation in the
country, organizations and individuals shall, before putting such goods into
circulation, label them in accordance with the provisions of this Decree.
3. For goods imported into Vietnam with original labels unconformable with
the provisions of this Decree, importing organizations and individuals shall
make supplementary labels in accordance with the provisions of Clause 3,
Article 9 of this Decree before putting such goods into circulation together
with their original labels.
Chapter II

CONTENTS AND WAYS OF LABELING OF GOODS
Article 11.- Compulsory contents which must be shown on goods labels
1. Goods labels must show the following information:

a/ Name of goods;

b/ Name and address of the organization or individual responsible for the

Copyright by aT All Rights Reserved



goods;

¢/ Origin of goods.

2. Apart from the information specified in Clause 1 of this Article,
depending on the substance of each kind of goods, compulsory contents
stipulated in Article 12 of this Decree and relevant specialized laws must

be shown on labels.

Article 12.- Contents which must be shown on labels depending on the

characteristics of goods:
1. Food:

a/ Quantity;

b/ Date of manufacture;
¢/ Expiry date.

2. Foodstuffs:

a/ Quantity;

b/ Date of manufacture;
¢/ Expiry date;

d/ Ingredients or ingredient quantities;

e/ Hygiene and safety information, warnings.

f/ Instructions on use and preservation.
3. Drinks (excluding alcohol):

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredients or ingredient quantities;
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e/ Hygiene and safety information, warnings;
f/ Instructions on use and preservation.

4. Alcohol:

a/ Volume;

b/ Ethanol content;

¢/ Instructions on preservation (for wines).
5. Cigarettes:

a/ Quantity;

b/ Date of manufacture;

¢/ Hygiene, safety and health information, warnings.
6. Food additives:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredient quantities;

e/ Instructions on use and preservation.

7. Medicines for human use:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredient quantities;

e/ Hygiene, safety and health information, warnings;
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f/ Instructions on use and preservation (conditions).
8. Vaccines, biologicals for human use:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredient quantities;

e/ Hygiene, safety and health information, warnings;
f/ Instructions on use and preservation (conditions).
9. Pharmaceutical materials:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredient quantities;

e/ Instructions on preservation (conditions).

10. Medical supplies and equipment:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Composition or technical specifications;

e/ Hygiene, safety and health information, warnings;
f/ Instructions on use and preservation (conditions).

11. Cosmetics:
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a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredient quantities;

e/ Hygiene, safety and health information, warnings;
f/ Instructions on use and preservation.

12. Chemicals for domestic human use:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredients or ingredient quantities;

e/ Hygiene, safety and health information, warnings;
f/ Instructions on use and preservation.

13. Feeds:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredient quantities;

e/ Instructions on use and preservation.

14. Veterinary drugs, vaccines and biologicals for animal health:
a/ Quantity;

b/ Date of manufacture;
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¢/ Expiry date;
d/ Ingredient quantities;
e/ Hygiene, safety information and warnings;

f/ Instructions on use and preservation.

15. Veterinary drugs, biologicals for use in fishery:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredient quantities;

e/ Hygiene, safety information and warnings;
f/ Instructions on use and preservation.

16. Plant protection drugs:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Ingredient quantities;

e/ Hygiene, safety information and warnings;
f/ Instructions on use and preservation.

17. Plant seeds:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;
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d/ Instructions on use and preservation.

18. Animal seeds:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Instructions on use and preservation.

19. Aquatic seeds:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Instructions on use and preservation.

20. Children's toys:

a/ Composition;

b/ Technical specifications;

¢/ Hygiene, safety information and warnings;
d/ Instructions on use.

21. Textile, garment, leather and footwear products:
a/ Composition or quantitative compositions;
b/ Technical specifications;

¢/ Hygiene, safety information and warnings;
d/ Instructions on use and preservation.

22. Plastic and rubber products:
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a/ Quantity;

b/ Month of manufacture;

¢/ Composition;

d/ Technical specifications;

e/ Hygiene, safety information and warnings.
23. Paper, cardboard, carton:
a/ Quantity;

b/ Month of manufacture;

¢/ Technical specifications.

24. Teaching and learning aids:
a/ Quantity;

b/ Technical specifications.

25. Political, economic, cultural, scientific, educational and art
publications:

a/ Publisher (manufacturer), printer;

b/ Name of author or translator;

¢/ Publishing permit;

d/ Technical specifications (size, number of pages).
26. Musical instruments:

Technical specifications.

27. Sport and physical training tools:

a/ Quantity;

b/ Month of manufacture;
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¢/ Composition;

d/ Technical specifications;

e/ Use instructions.

28. Wood furniture:

a/ Composition;

b/ Technical specifications;

¢/ Instructions on use and preservation.
29. Porcelain, ceramic and glass products:
a/ Composition;

b/ Technical specifications;

¢/ Use instructions, preservation instructions.
30. Fine arts and handicrafts:

a/ Composition;

b/ Technical specifications;

¢/ Instructions on use and preservation.
31. Domestic metal appliances:

a/ Composition;

b/ Technical specifications;

¢/ Instructions on use and preservation.
32. Gold, silver, gems:

a/ Quantity;

b/ Quantitative composition or technical specifications.
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33. Labor protection, fire prevention and fight equipment:
a/ Quantity;

b/ Month of manufacture;

¢/ Expiry date;

d/ Composition;

e/ Technical specifications;

f/ Hygiene, safety information and warnings;
g/ Instructions on use and preservation.

34. Electric and electronic products:

a/ Quantity;

b/ Month of manufacture;

¢/ Technical specifications;

d/ Safety information and warnings;

e/ Instructions on use and preservation.

35. Informatic, communication, post and telecommunications equipment:
a/ Year of manufacture;

b/ Technical specifications;

¢/ Instructions on use and preservation.

36. Machines, mechanical equipment:

a/ Quantity;

b/ Month of manufacture;

¢/ Technical specifications;
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d/ Safety information and warnings;

e/ Instructions on use and preservation.
37. Measuring and testing machines, equipment and devices:
a/ Quantity;

b/ Month of manufacture;

¢/ Technical specifications;

d/ Safety information and warnings;

e/ Instructions on use and preservation.
38. Metallurgical products:

a/ Quantity;

b/ Component quantities;

¢/ Technical specifications.

39. Fishing gear:

a/ Composition;

b/ Technical specifications.

40. Cars:

a/ Model;

b/ Self weight;

¢/ Tonnage;

d/ Vehicle identification number;

e/ Number of certificate of type approved;

f/ Year of manufacture.
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41. Mopeds, motorcycles:

a/ Model;

b/ Self weight;

¢/ Cylinder capacity;

d/ Number of certificate of type approved;
e/ Year of manufacture.

42. Special-use vehicles:

a/ Model;

b/ Technical specifications;

¢/ Year of manufacture.

43. Bicycles:

a/ Year of manufacture;

b/ Technical specifications.

44, Spare parts of means of transport:
a/ Year of manufacture;

b/ Technical specifications.

45. Construction and interior decoration materials:

a/ Quantity;

b/ Technical specifications;

¢/ Month of manufacture;

d/ Instructions on use and preservation.

46. Petroleum products:
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a/ Quantity;

b/ Composition;

¢/ Safety information and warnings.

d/ Instructions on use and preservation.
47. Detergents:

a/ Quantity;

b/ Month of manufacture;

¢/ Ingredients or ingredient quantities;
d/ Hygiene, safety information and warnings;
e/ Instruction on use.

48. Chemicals:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Composition or composition quantities;
e/ Safety information and warnings;

f/ Instructions on use and preservation.
49. Fertilizers:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Composition or composition quantities;
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e/ Safety information and warnings;

f/ Instructions on use and preservation.

50. Industrial explosives:

a/ Quantity;

b/ Date of manufacture;

¢/ Expiry date;

d/ Composition or quantitative composition;

e/ Safety information and warnings;

f/ Instructions on use and preservation.

The Ministry of Science and Technology shall assume the prime
responsibility for, and coordinate with specialized management ministries
in, amending and supplementing compulsory contents of goods labels.
Article 13.- Names of goods

Names of goods shown on labels shall be given by goods manufacturing or
trading organizations or individuals. Names of goods must not lead to
misunderstanding about the substance and uses of goods.

In case the name of an ingredient is used as the name or part of the name
of the goods, the quantity of such ingredient must be shown, except for

the case specified in Clause 4, Article 18 of this Decree.

Article 14.- Names and addresses of organizations and individuals
responsible for goods

Names and addresses of organizations and individuals responsible for
goods shall be shown specifically as follows:

1. For domestically manufactured goods, their labels must show the name
of the organization or individual and the address of the manufacturing
establishment.

2. For goods imported for circulation in Vietnam, their labels must show
the name and address of the manufacturing organization or individual and
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the name and address of the importing organization or individual.

3. For goods imported into Vietnam by organizations or individuals acting
as sale agents directly for foreign traders, their labels must show the name
and address of the manufacturing organization or individual and the name
and address of the organization or individual acting as agents to sell such
goods.

4. For goods franchised or permitted by another organization or individual,
their labels must, apart from complying with the provisions of Clauses 1, 2
and 3 of this Article, additionally show the name and address of the
franchising or permitting organization or individual.

Article 15.- Quantity of goods

1. For goods with their quantities expressed in units of measurement, such
units of measurement must comply with the provisions of the Viethamese
law on measurement.

2. For goods with their quantities expressed in quantity, such quantity
must be expressed in cardinal numbers.

3. In case there are different units of goods contained in a commercial
packing, the quantity of each unit of goods and the aggregate quantity of
all units of goods or the quantity of each unit of goods and the number of
units of goods must be shown.

4. The ways of presenting goods quantities are stipulated in Appendix I to
this Decree.

Article 16.- Date of manufacture, expiry date and preservation period

1. The date of manufacture, expiry date and preservation period of goods
shall be presented in the order of date, month and year according to the
calendar year.

Each number indicating the date, month or year shall consist of two
numerals; the number indicating the year may consist of four humerals.
The numbers indicating the date, month and year of a point of time must
be presented on the same line.

In case the month of manufacture is required to be shown, it shall be
shown in the order of month and year according to the calendar year.

In case the year of manufacture is required to be shown, the number
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indicating the year shall consist of four numerals indicating the year
according to the calendar year.

2. For goods the labels of which must contain such compulsory contents as
date of manufacture and expiry date or date of manufacture and
preservation period as stipulated in Article 12 of this Decree, if such labels
have shown the date of manufacture as stipulated in Clause 1 of this
Article, the expiry date and preservation period shall be permitted to be
expressed in a length of time starting from the date of manufacture.

3. Goods with their points of time shown in ways different from those
stipulated in Clause 1 of this Article are listed in Appendix II to this
Decree.

Article 17.- Origin of goods

Origin of goods shall be shown as follows: The words "Produced at" or
"Manufactured at" or the word "origin" shall be followed by the name of
the country or territory where the goods are made.

For goods manufactured in Vietham for domestic circulation, if the address
of the place where the goods are manufactured has been shown, the origin
of goods shall not be required to be shown.

Article 18.- Ingredients, ingredient quantities

1. Ingredients to be shown shall include names of materials, including
additives which are used in the manufacture of goods and exist in finished
products, even when the form of such materials has been altered.

If names of ingredients are shown on labels of goods for the purpose of
attracting attention to the goods, the quantities of such ingredients must
be shown.

2. Ingredient quantities to be shown shall include ingredients together with
the quantity of each ingredient. Depending on the nature and state of
goods, ingredient quantity shown may be the weight of such ingredient per
unit of product or one of these ratios: weight to weight; weight to volume;
volume to volume, percentage of weight; or percentage of volume.

3. For certain kinds of goods, the presentation of their ingredients and
ingredient quantities shall be as follows:

a/ For foodstuffs, their ingredients must be presented in the order of high
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to low weight;

For additives, the name of the category of additives and the name of the
additive and international code (if any) must be shown; for additives which
are flavorings, sweeteners or colorings, apart from the above-mentioned
contents, whether such additives are "natural" or "synthetic" must be
indicated;

b/ For medicines for human use, vaccines, medical bio-products,
biologicals, veterinary drugs and plant protection drugs, the composition
and content of active elements must be shown;

¢/ For cosmetics, their ingredients, including additives, must be shown;

d/ For domestic metal appliances and articles created from a principal
material which determines their usage value, the names of ingredients of
the principal material shall be shown together with the name of the goods
but the goods' ingredients or ingredient quantities are not required to be
shown.

4. Ingredients or ingredient quantities of goods which are shown in ways
different from those stipulated in Clause 3 of this Article are included in
Appendix III to this Decree.

Article 19.- Technical specifications, hygiene and safety information and
warnings

1. For electric and electronic goods, machines and equipment, their basic
technical specifications must be shown.

2. Medicines for human use, vaccines, medical bio-products, biologicals,
veterinary drugs and plant protection drugs, the following must be shown:

a/ Indications, uses and contraindications (if any) of medicines;

b/ Registration number, manufacture lot batch, preparation form and
packing specifications;

¢/ Signs which should be taken into account for each kind of medicine
according to current regulations.

3. For ingredients or substances in compound ingredients of goods of
special categories which contain preservatives with prescribed dosage and
included on the list of those which may be allergic or harmful to humans,
animals and the environment, the names of preservatives accompanying
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these ingredients must be shown.

4. For goods or goods ingredients which have been x-rayed or genetically
modified, their labels shall be presented in accordance with treaties to
which Vietnam is a contracting party.

5. Technical specifications, information and warnings on hygiene and
safety of goods which are presented in ways different from those
stipulated in Clauses 2 and 3 of this Article are included in Appendix IV to
this Decree.
Article 20.- Other contents of goods labels
Organizations and individuals responsible for goods may print other
contents on goods labels. Such additional contents must not contravene
the laws and must be truthful, precise and true to the substance of goods,
not conceal or lead to misunderstanding of the compulsory contents of the
labels.
Chapter III

STATE MANAGEMENT RESPONSIBILITIES FOR GOODS LABELS
Article 21.- Responsibilities of the Ministry of Science and Technology
The Ministry of Science and Technology shall take responsibility to the
Government for performing the unified state management of goods
labeling nationwide with the following specific tasks:
1. Drafting and submitting to competent state agencies for promulgation
or promulgating according to its competence legal documents on goods
labeling;

2. Disseminating and propagating policies and laws, organizing
professional guidance and training in goods labeling.

3. Supervising and inspecting the observance of legal documents on goods
labeling. Assuming the prime responsibility for settling and handling
violations of goods labeling.

4. Stipulating the announcement of goods labels.

5. Organizing the building and management of a database on goods labels.

The General Department of Standardization, Metrology and Quality Control
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under the Ministry of Science and Technology shall assist the Minister of
Science and Technology in performing the state management of goods
labeling.

Article 22.- Responsibilities of ministries, ministerial-level agencies and
government-attached agencies

Ministries, ministerial-level agencies and government-attached agencies
shall, according to their respective competence, have to coordinate with
the Ministry of Science and Technology in performing the state
management of goods labeling.

Basing themselves on the goods under their management, ministries,
ministerial-level agencies and government-attached agencies shall guide in
detail contents and ways of presentation of labels after consulting the
Ministry of Science and Technology.

Article 23.- Responsibilities of provincial/municipal People's Committees

Provincial/municipal People's Committees shall, within the scope of their
tasks and powers, perform the state management of goods labeling in
localities.

Chapter 1V
HANDLING OF VIOLATIONS OF GOODS LABELING
Article 24.- Competence to handle violations of goods labeling

People's police, customs, market management, goods quality management
and specialized inspection and other agencies shall, within the scope of
their assigned functions, tasks and powers, shall, when detecting law-
breaking acts related to goods labeling, have the right to handle such acts
according to current provisions of law.

Article 25.- Handling of violations committed by production, trading,
agency, importing and exporting organizations and individuals

Organizations and individuals violating the provisions of law on goods
labeling shall, depending on the nature and severity of their violations, be
administratively sanctioned or examined for penal liability; if causing
damage, they shall have to pay compensations therefor according to the
provisions of law.

Article 26.- Handling of violations committed by organizations and

Copyright by aT All Rights Reserved



individuals of state management agencies

Those who abuse their positions and powers to hinder lawful activities or
violate the law on goods labeling shall, depending on the nature and
severity of their violations, be administratively sanctioned or examined for
penal liability; if causing damage, they shall have to pay compensations
therefor according to the provisions of law.

Article 27.- Settlement of complaints and denunciations

Competent organizations and individuals shall have to settle complaints
and denunciations related to goods labeling in accordance with the
provisions of law on complaints and denunciations and goods labeling, and
other relevant provisions of law.

Chapter V
IMPLEMENTATION PROVISIONS
Article 28.- Implementation effect

1. This Decree shall take effect six months after its publication in "CONG
BAO."

2. The Prime Minister's Decision No. 178/1999/QD-TTg of August 30,
1999, promulgating the Regulation on labeling of domestically circulated
goods and exported and imported goods, and Decision No. 95/2000/QD-
TTg of August 15, 2000, adjusting and supplementing a number of
contents of the Regulation on labeling of domestically circulated goods and
exported and imported goods, issued together with the Prime Minister's
Decision No. 178/1999/QD-TTg of August 30, 1999, shall cease to be
effective as from the effective date of this Decree.

3. Goods which have labels presented under the Prime Minister's Decision
No. 178/1999/QD-TTg of August 30, 1999, and Decision No. 95/2000/QD-
TTg of August 15, 2000, and were put into circulation on the market
before the effective date of this Decree shall be permitted for continued
circulation.

Article 29.- Implementation responsibility

1. The Minister of Science and Technology shall have to guide the
implementation of this Decree.

2. Ministers, heads of ministerial-level agencies, heads of government-
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attached agencies and presidents of People's Committees of provinces and
centrally run cities shall have to implement this Decree.

THE PRIME
MINISTER OF
GOVERNMENT

PRIME MINISTER
(signed)

Nguyen Tan Dung
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Appendix I

REGULATIONS ON WAYS OF PRESENTATION OF GOODS QUANTITIES
(Issued together with the Government’s Decree No. 89/2006/ND-CP of August 30, 2006)

Ordinal State, form or category of Way of presentation
number goods
1 - Solid or gaseous goods. - Net weight.
- Mixed solid and liquid - Net mixed weight and weight of solid
goods. substances.
- Goods being compressed - Net weight of compressed gas and net
gas. weight of pressurized containers (or net
weight of compressed gas and aggregate
weight of compressed gas and pressurized
container).
2 - Pasty goods. - Net weight or volume.
- Pasty goods contained in - Net weight of both pasty and
sprayers. pressurizing substance.
3 - Liquid goods. - Net volume at 200C.
- Liquid goods contained in | - Net volume at 200C, including both
sprayers. liquid and pressurizing substances.
4 Medicines for human use;
veterinary drugs; plant
protection drugs:
- In pellets. - Quantity of pellets, weight per pellet.
- In powder. - Net weight.
- In liquid form. - Net volume.
- Sexual stimulants for fish. | - International unit.
5 Plant seeds:
- Seeds. - Net weight.
- Seedlings. - Seedling.
6 Aquatic seeds:
- Artermia eggs. - Net weight (g).
- Unicellular plant seeds. - Quantity of cells.
- Multicellular plant seeds. - Net weight.
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different

7 Goods which are articles of

diameter or

Sizes of surface: length and width or

sizes of their surface

diagonal.

8 Goods in sheet form
arranged in plates.

plate.

Thickness, area or length x width of a

9 Goods in sheet form
arranged in rolls.

Thickness, width of sheet and length or
net weight of a roll.

10 Goods in fibers or bars.

Section or equivalent parameters
(parameters inferable from such section)
and length or net weight of fiber or bar.

- For fibers or bars made of
smaller fibers.

be shown.

- Section/fiber, quantity of fibers and
length or net weight of fiber or bar should

- For covered fibers or bars.

- Thickness of cover should be added.

11 Pipelines.

Outer and inner diameters or thickness
and length of pipelines.

12 Fishing nets.

weight.

Stretched length, stretched width or
number of meshes by length and net

appliances

13 Machines, equipment, tools,

Sizes of the mass of products or goods.

Appendix 11

REGULATION ON OTHER WAYS OF PRESENTATION OF POINTS OF TIME

FOR GOODS

(Issued together with the Government’s Decree No. 89/2006/ND-CP of August 30, 2006)

Category of goods

Goods items

Way of presentation

Food

Agricultural products, grains

Harvest or date of packing

Medicines for human use

Medicines for human use.

Date of start of manufacture.

- For medicines prepared
according to prescriptions.

- The date of preparation
should be additionally shown.

Plant protection drugs

Plant protection drugs.

Date of processing or bottling
or packing.

Plant seeds; animal breeds

Plant seeds, animal breeds

Date of ex-work or delivery
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for sale.

Artermia eggs

Date of canning.

Petroleum products

hydrocarbon gases

Accompanying gas and other

Date of ex-work inspection

Appendix 111

REGULATION ON OTHER WAYS OF PRESENTATION OF INGREDIENTS AND
INGREDIENT QUANTITIES OF GOODS
(Issued together with the Government’s Decree No. 89/2006/ND-CP of August 30, 2006)

Category of goods Goods items Way of presentation
Foodstuffs Aquatic foodstuffs: if added | Ingredient quantities of other
with other materials, materials and foodstuff additives
foodstuff additives. should be additionally shown.
Foodstuff additives Foodstuff additives.

- If there are two or more
additives in a single pack.

- All the weights of additives should
be shown in the order of their ratios.

Animal feeds

Aquatic animal feeds.

Principal ingredient quantities.

- If added with non-nutrients.

- Ingredients of non-nutrients should
be additionally shown.

- For synthetic feeds.

- Protein, lipid, ash contents, fiber,
humidity and absorbability levels
should be additionally shown.

- For supplementary feeds.

- Contents of supplementary
substances should be additionally
shown.

vaccines and
biologicals used in
veterinary medicine

Pharmaceutical Pharmaceutical materials. Content or concentration of active
materials substances.
Veterinary drugs, Veterinary drugs. Ingredients, ingredient quantities of

active substances.

Veterinary drugs and
biologicals used in
aquaculture

Aquatic resource protection
drugs.

Composition formula or
composition.

Plant protection drugs

Plant protection drugs.

Ingredient quantities of main active
substances, content of solvent (if
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solvents increase toxicity or physic
nature).

Textile, garment,
leather and footwear
products

Garments.

Principal ingredient quantity of
material.

- For multi layers.

- Principal ingredient quantity of
each layer should be additionally
shown.

Wood furniture

- Sawn timber of the same
species of tree.

- Name of species.

- Sawn timber of different
species of trees.

- Category of timber.

Household wood products

- Name of timber.

Metallurgical products | - Steel. - Steel mark.
- Metal. - Category and purity (% of metal).
- Ores - Ore content (% of weight)

Petroleum products Accompanying gas and other | Gas composition (% of volume).
hydrocarbon gases
Chemicals Chemicals. Chemical formula, composition
formula, composition.
- For chemicals contained in | - Containing capacity should be
pressurized containers additionally shown.
Fertilizers Fertilizers Ingredient quantity.

Industrial explosives

Industrial explosives

Principal ingredient quantity
affecting the usage value.

Appendix IV

REGULATION ON OTHER WAYS OF PRESENTATION OF TECHNICAL
SPECIFICATIONS AND HYGIENE AND SAFETY INFORMATION AND

WARNINGS OF GOODS
(Issued together with the Government’s Decree No. 89/2006/ND-CP of August 30, 2006)

Category of goods Goods items Way of presentation
Foodstuffs additives | Foodstuff additives. - The phrase “Used for foodstuff”” should
be shown.
Veterinary drugs, Veterinary drugs. Main effects, side effects, registration
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vaccines and
biologicals used in
veterinary medicine

number, manufacture lot number and the
phrase “Only for veterinary use” should
be additionally shown.

- For schedule-A toxic
substances.

- The phrase “Do not overuse prescribed
dosage” (in black) should be additionally
shown.

- For schedule-B toxic
substances.

- The phrase “Do not overuse prescribed
dosage” (in red) should be additionally
shown.

- For drugs for external
use.

- The phrase “For external use only” (in
black) should be additionally shown.

Plant protection
drugs

Plant protection drugs.

Use registration number, quality control

number (KCS), information on toxicity,

warnings and instructions on prevention
of intoxication, instructions on treatment
upon intoxication.

Plant seeds; animal
breeds, aquatic
seeds

Seedlings subject to
grade classification

The grade of seedlings should be shown.

Aquatic plant seeds

Length, diameter of main trunk, growth
stage.

Animal breeds.

Grade of breed, yield indicator typical of
the breed.

- For egg-oriented
poultry.

- The egg yield per year should be
additional shown.

- For meat-oriented
poultry.

- The gained weight per unit of time
should be additionally shown.

- For pork-oriented pigs.

- The weight gain capability, amount of
feeds and thickness of back fat should be
additionally shown.

- For sows.

- Number of piglets per brood and number
of broods per year should be additionally
shown.

Aquatic animal species:

- Reared species.

- Number of age days, length of breeding
animals.

- Artermia eggs.

- Quantity of eggs per gram, ratio of
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hatched eggs (%).
Parental breeds. - Weight (g), reproductive stage.
Metallurgical - Alloy - Typical indicators for identification,
products which are decisive to the use purpose.
Fishing gear - Fishing nets. - Color, fineness (tex), strength (N), mesh
size.
- Fishing yarns and - Diameter, fineness (tex), strength (N)
ropes. twistedness (twists/m).
Chemicals Chemicals. Typical quality indicators.
- For chemicals which - Relevant warnings should be shown.
are inflammable, toxic,
corrosive.
- For chemicals - The code of container, containing
contained in pressurized | capacity, loading person and hazard
containers. warnings should be additionally shown.
Fertilizers Fertilizers.
- For micro-organic - The category and quantity of
fertilizers. microorganisms should be additionally
shown.
Industrial explosives | Industrial explosives Principal quality indicators and usability
in industrial activities.
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CHINH PHO CONG HOA XA HOl CHT NGHTA VIET NAM
——————— Déc lap — Tw do — Hanh phlc

Sé: 38/2012/Nb-CP Ha Néi, ngay 25 thang 04 nam 2012

NGH1 DINH
QUY DINH CHI TIET THI HANH MOT SO BIEU CUA LUAT AN TOAN THUC PHAM
Céan ci Luat 76 chizc Chinh pha ngay 25 thang 12 nam 2001,
Can ci Luat an toan thuc phadm ngay 17 thang 6 nam 2010
Can cu Luat tiéu chuan va quy chuan ky thuat ngay 29 thang 6 nam 2006;
Can cir Luat chat hrong san pham, hang héa ngay 21 thang 11 ndm 2007;
Theo dé nghi cua Bé trueng B3 Y té&;

Chinh pha ban hanh Nghi dinh quy dinh chi tiét thi hanh mét sé6 didu caa
Luat an toan thuc pham,

Chuwong 1.
QUY BINH CHUNG
Diéu 1. Pham vi diéu chinh

Nghi dinh nay quy dinh chi tiét thi hanh mat sé diéu cuaa Luat an toan thuc
phim vé:

1. Cong bd hop guy hoic cdng bd pht hop guy dinh an toan thuc phiam.
2. Bao dam an toan thuc phadm bién di gen.
3. Cép, thu hai Gidy ching nhan co s& dua diéu kien an toan thuc pham.

4. Kigdm tra nha nudéc vé an toan thuc pham dbi véi thuc phdm nhap khau, xuéat
khiu.

5. Ghi nhan thuc pham.

6. Phan cong trach nhiem quan ly nha nusc vé an toan thuc pham:
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a) Trach nhiam quan ly nha nuéc vé an toan thuc phdm cua Bs Y té;

b) Trach nhiem quan ly nha nuséc vé an toan thuc pham cua B Nong nghiép
va Phat trién nong thon;

c) Trach nhiam quan ly nha nuéc vé an toan thuc pham cuna Bs Cong Thuong;

d) Trach nhiém quan ly nha nudc vé an toan thuc phdm caa Uy ban nhan dan
CAc cap;

d) Phéi hop gita cac bs quan ly nganh trong viéc thuc hién chac nang quan ly
nha nuéc vé an toan thuc pham.

7. Thanh tra chuyén nganh vé& an toan thuc pham.
Diéu 2. Déi tuwong ap dung

Nghi dinh nay ap dung déi véi co quan, té chac, ca nhan Viet Nam; té chac,
ca nhan nudéc ngoai tai Viet Nam tham gia san xuét, kinh doanh thuc pham; té
chic, ca nhan co6 hoat dang lién quan dén an toan thuc pham tai Viet Nam
(sau day goi chung la t& chac, ca nhan).

Chuwong 2.
CONG B6 HoP QUY VA CONG B6 PHU HoP QUY BINH AN TOAN THUC PHAM
Diéu 3. Céng bé hop quy va cong bd phi hop quy &dinh an toan thuc pham

1. Thuc phadm da qua ché& bién bao goi sin; phu gia thuc pham; chét hé tro
ché bién thuc pham; dung cu, vat lieu bao gobi, chta dung thuc pham (sau day
goi chung la san phadm) da co6 quy chuan kg thuat phai duoc céng bd hop quy
va dang ky ban cong bd hop quy véi co guan nha nusc cd thadm quyén trusc
khi dua ra luu thong trén thi truong.

2. San phadm chua c6 quy chuan ki thuat phai duec cdng bd pht hgp quy
dinh an toan thuc pham va dang ky ban cdng bé pht hop quy dinh an toan
thuc pham véi co guan nha nuéc c6 thdm quyén truéc khi dua ra luu thong
trén thi truong cho dén khi quy chuin ki thuat tuong wng duoc ban hanh va
co6 hieu luc.

Diéu 4. Tiép nhan ban céng béd hop quy va cdng bé phu hop quy dinh an toan
thuc pham

1. Bd Y té co trach nhieam t& chac quan ly cong tac tiép nhan hé so déang ky
ban cébng bd hop quy va céng bd pht hop quy dinh an toan thuc phadm cua té
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chic, ca nh&n san xuéat, kinh doanh san phidm, bao gém: thuc phadm chac
nang; phu gia thuc pham; chéit hd tro ché bién thuc phadm:; cac san pham nhap
kh&u la thuc phadm d& qua ché bién bao gbi s&n, dung cu, vat lieu bao goi,
cha dung thuc pham.

2. Sa 'Y té co trach nhiem td chac quan ly cong tac tiép nhan hé so dang ky
ban cong bé hop quy va cong bd phl hop quy dinh an toan thuc phadm déi vai
cac san pham san xuét trong nuéc cua té chac, ca nhan san xuét, kinh doanh
san pham do dong trén dia ban trir cac san phdm da quy dinh tai Khoan 1
Didu nay.

3. Trong vdong 7 ngay lam viéc k& tir khi nhan da hd so hop 1&, co quan nha
nuéc cO thAm quyén phai cap Gidy Tiép nhan ban cdong b hop quy dbi véi hd
so codng bd hop quy theo mau duoc quy dinh tai Mau sé 01a ban hanh kém
theo Nghi dinh nay; truong hop khong cép Gidy Tiép nhan co quan nha nuéc
cd thdAm quyén phai tra loi bang van ban ly do khong cép.

4. Trong vong 15 ngay lam viec k& tir khi nhan da hd so hop 1&, co quan nha
nusc co thdm quyén phai cap Gidy Xac nhan cong bé pht hop quy dinh an

toan thuc pham déi vai hé so cong bd phi hop quy dinh an toan thuc pham
theo mau duoc quy dinh tai Mau sé 01b ban hanh kém theo Nghi dinh nay;
truong hop khdong cap Gidy Xac nhan, co quan nha nuéc c6 tham quyén phai
tra loi bang van ban ly do khéng cép.

5. Trong vong 30 ngay lam viec k& tu khi nhan dua hé so hop &, co quan nha
nusc co thdm quyén phai cap Gidy Xac nhan cong bé pht hop quy dinh an
toan thuc pham déi vai hé so cong bé pht hop quy dinh an toan thuc pham la
thuc phdm chac nang, thuc phdm tang cusong vi chéat dinh dudng theo mau
duoc quy dinh tai Mau sé 01b ban hanh kém theo Nghi dinh nay; trusng hop
khong cip Gidy Xac nhan, co guan nha nuséc cod thdAm quyén phai tra loi bang
van ban ly do khéng cép.

6. Cac co quan tiép nhan hé so cong bé hop quy hoac cong bé pht hop quy
dinh an toan thuc phadm co6 trach nhiem théng bao cong khai cac san pham
da duoc cép Gidy Tiép nhan ban cdbng bé hop quy hoac Gidy Xac nhan coéng
bé pht hop quy dinh an toan thuc pham trén trang thong tin dien ta (website)
ctia minh va trén phuong tien thong tin dai chung khi c6 yéu cau.

Dinh ky hang thang, cac So Y té bao cao Ba Y té k&t qua tiép nhan hd so
coOng bd hop quy hoic cdng bbd pht hop quy dinh an toan thuc pham.

Diéu 5. Hé so cong bé hop quy déi véi san pham da co6 quy chuan ki thuat
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1. Cobng bé hop quy dua trén ké&t qua chitng nhan hop quy cuaa td chac chang
nhan hop quy duoc chi dinh (bén tha ba), hd so gém:

a) Ban cong bbd hop quy duoc quy dinh tai Mau sé 02 ban hanh kém theo
Nghi dinh nay;

b) Ban thdng tin chi tiét san phadm, duoc quy dinh tai Mau sé 03a hoac Mau
s 03c ban hanh kém theo Nghi dinh nay (c6 dong dau giap lai caa bén tha
ba);

c) Chang chi chung nhan su phu hop cua bén thi ba (ban sao c6 cdng chung
hoic ban sao cb6 xuét trinh ban chinh dé déi chiéu);

d) Chung chi pht hop tiéu chudn HACCP hoic ISO 22000 hoic tuong duong
trong truong hop td chic, ca nhan san xuat san pham c6 hé théng quan ly
chét lugng duoc ching nhan pht hop tiéu chudn HACCP hoic ISO 22000 hoac
tuong duong (ban sao cong ching hoic ban sao c6 xuéat trinh ban chinh gé
dbi chiéu).

2. Cong bbd hop quy dua trén két qua tu danh gia caa té chic, ca nhén san
xu4t, kinh doanh thuc phiam (bén thi nhat), hé so gém:

a) Ban cong bd hop quy duoc quy dinh tai Mau sé 02 ban hanh kém theo
Nghi dinh nay;

b) Ban thdng tin chi tiét vé san pham, duoc quy dinh tai Mau sé 03a hoac
M&u sb6 03c ban hanh kém theo Nghi dinh nay;

c) K&t qua kiém nghieém san pham trong vong 12 thang, gdm cac chi tiéu theo
yéu cau cua quy chuan k¢ thuat tuong tng; do cac déi tugng sau cép: Phong
kidm nghiem duoc co quan nha nusc c6 tham gquyén chi dinh hodc phong
kidm nghiem dac lap duoc cdng nhan (ban géc hoac ban sao c6 cdbng chung);
hoac Phong kiém nghieém cua nuéc xuat x@ duoc co quan cod thdm quyén tai
Viet Nam thwua nhan (ban géc hodc ban sao c6 cdng chung hoac hop phap

hoa lanh su);

d) K& hoach kiém soat chét luong duoc xay dung va ap dung theo mau duoc
quy dinh tai Mau sé 04 ban hanh kém theo Nghi dinh nay (ban xac nhan cua
bén tha nhat);

d) K& hoach giam sat dinh ky (ban xac nhan cuaa bén thu nhat);

e) Bao cao danh gia hop quy (ban xac nhan cua bén thu nhat);
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g) Chung chi phut hop tiéu chudn HACCP hoic ISO 22000 hoac tuong duong
trong trusng hop t& chuac, ca nhan san xuat san phadm co6 co6 hé théng quan ly
chét luong duoc ching nhan phu hop tiéu chuidn HACCP hoac ISO 22000 hoac
tuong duong (ban sao cod cdng chung hoic ban sao cod xuét trinh ban chinh
dé dbéi chiéu).

Piéu 6. H6 so cong bé phu hop quy dinh an toan thuc pham d&éi véi san pham
chua c6 quy chuén ki thuat

1. Dbi véi san phdm nhap khau (trir thuc phdm chac nang va thuc pham tang
cuong vi chat dinh dusng), hd so gdm:

a) Ban cong bbd phu hop quy dinh an toan thuc phidm, duoc quy dinh tai Mau
s6 02 ban hanh kém theo Nghi dinh nay;

b) Ban thdng tin chi tiét vé san pham, duogc quy dinh tai Mau sé 03a hoic
M&u sé 03c ban hanh kém theo Nghi dinh nay;

c) K&t qua kiém nghiém san pham trong vong 12 thang, gdm cac chi tiéu chéat
luong cha yéu, chi tiéu an toan, do cac déi tuong sau cip: Phong kiém
nghiém duoc co quan nha nuéc cod tham quyén chi dinh hoic phong kiém
nghiem déc lap duoc cdng nhan (ban géc hoic ban sao co6 cong chang);
hodc Phong kiém nghiem cua nuéc xuat xa dugc co quan co thdm quyén tai
Viet Nam thira nhan (ban géc hoac ban sao c6 cong chung hoic hop phap
hoa lanh su).

d) K& hoach giam sat dinh ky (c6 xac nhan cua té chuac, ca nhan);

d) M&u nhan san ph&dm luu hanh tai nuéc xuat xa va nhan phu bang tiéng Viét
(co6 xac nhan cua té chac, ca nhan);

e) Mau san phadm hoan chinh déi vai san phadm 1an dau tién nhap khau vao
Viet Nam dé abi chiéu khi nep hé so:

g) Gidy dang ky kinh doanh c6 nganh nghé kinh doanh thuc phdm hoic chung
nhan phap nhan déi véi t& chac, ca nhan nhap khau thuc phdm (ban sao cb
xac nhan cua té chuac, ca nhan);

h) Gidy chang nhan co s& du digu kien an toan thuc phadm déi véi co s& nhap
khiu thusc déi tuong phai cap gidy chang nhan co s& dua diéu kién an toan
thuc pham theo quy dinh (ban sao c6 xac nhan caa tdé chac, ca nhan);

i) Chung chi phut hop tiéu chudn HACCP hoic ISO 22000 hoic tuong duong
trong truong hop td chic, ca nhan san xuat san pham c6 hé théng quan ly
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chét luong duoc ching nhan phu hop tiéu chuidn HACCP hoac ISO 22000 hoac
tuong duong (ban sao c6 cdng chung hoic ban sao cod xuét trinh ban chinh
dé& dbéi chiéu).

2. Dbi voi san phdm san xuét trong nuéc (trir thuc phdm chac nang va thuc
phim tang cuong vi chat dinh dusng), hd so gém:

a) Ban cong bé pht hop quy dinh an toan thuc phadm, duoc quy dinh tai M&u
s6 02 ban hanh kém theo Nghi dinh nay;

b) Ban thdng tin chi tiét va san pham, duoc quy dinh tai Mau sé 03b hoac
M&u sé 03c ban hanh kém theo Nghi dinh nay;

c) K&t qua kiém nghiém san pham trong vong 12 thang, gdm cac chi tiéu chéat
luong cha yéu, chi tiéu an toan do phong kiém nghiém duoc co guan nha
nusc co thdm quyén chi dinh hoic phong kiém nghiem dac lap duoc cdng
nhan cép (ban géc hoic ban sao co6 cdng chang);

d) K& hoach kiém soat chat luong duoc xay dung va ap dung theo mau duoc
quy dinh tai Mau sé 04 ban hanh kém theo Nghi dinh nay (c6 xac nhan cuaa
té chuac, ca nhan);

d) K& hoach giam sat dinh ky (c6 xac nhan cua té chuc, ca nhan);
e) Mau nhan san pham (c6 xac nhan cua té chac, ca nhan):

g) Giay dang ky kinh doanh c6 nganh nghé kinh doanh thuc phdm ho&c chang
nhan phap nhan déi véi t& chac, ca nhan (ban sao co xac nhan cuaa té chac,
ca nhan);

h) Gidy chiang nhan co s& du didu kien an toan thuc phdm déi véi co s& thusce
adbi tuong phai cap gidy ching nhan co sé du diéu kien an toan thuc pham
theo quy dinh (ban sao c6 xac nhan cua té chuc, ca nhan);

i) Chang chi phu hop tiéu chuan HACCP hoac I1ISO 22000 hoic tuong duong
trong truong hop td chic, cd nhan san xuat san pham c6 hé théng quan ly
chét lugng duoc ching nhan pht hop tieu chudn HACCP hoic ISO 22000 hoac
tuong duong (ban sao c6 cdHng chung hoic ban sao cod xuét trinh ban chinh
dé dbéi chiéu).

3. Déi vai thuc phdm chac nang va thuc pham tang cusong vi chat dinh dusng
nhap khiu, hé so gém:
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a) Ban cdng bé phu hop quy dinh an toan thuc phdm, duoc quy dinh tai M&u
s6 02 ban hanh kém theo Nghi dinh nay;

b) Ban thong tin chi tiét vé san phiam, duoc quy dinh tai Mau sé 03b ban hanh
kém theo Nghi dinh nay (c6 dong d&u giap lai cua té chac, ca nhan);

c) Gidy chang nhan luu hanh tu do hoic chang nhan y t& hoic gidy chung
nhan tuong duong do co quan nha nuséc o tham quyén cta nudc Xuat xa cap
trong do c6 nai dung thé hién san pham an toan vai stc khoe ngudi tiéu dung
va phu hop v&i phap luat vé thuc pham (ban géc hoac ban sao cdng chung
hosc hop phap hoa lanh su);

d) K&t qua kidm nghiem san pham trong vong 12 thang, gdm cac chi tiéu chéat
luong cha yéu, chi tiéu an toan, do cac dbi tuong sau cip: Phong kiém
nghiém duoc co quan nha nuéc cod tham quyén chi dinh hoic phong kiém
nghieam dac lap duoc cdHng nhan (ban géc hoac ban sao cd cdHng chung);
hodc Phong kiém nghiem cua nuéc xuat xa duoc co quan co6 thadm quyén tai
Viet Nam thwra nhan (ban gbéc hoac ban sao c6 cdong chung hoic hop phap
hoa lanh su);

d) K& hoach giam sat dinh ky (c6 xac nhan cua té chuc, ca nhan);

e) Nhan san pham luu hanh tai nuéc xudt x@ va nhan phu bang tiéng Viét (co
xac nhan cuaa td chuc, ca nhan);

g) Mau san phadm hoan chinh dé& déi chiéu khi nép hé so;

h) Gidy dang ky kinh doanh c6 nganh nghé kinh doanh thuc pham hoac chang
nhan phap nhan déi véi t& chac, ca nhan nhap khau thuc phdm (ban sao cb
xac nhan cua té chuac, ca nhan);

i) Gidy chung nhan co s& dua diéu kién an toan thuc pham déi véi co s& nhap
kh&u thusc déi tuong phai cap gidy chang nhan co s& dua diéu kién an toan
thuc pham theo quy dinh (ban sao c6 xac nhan cuaa té chac, ca nhan);

k) Chung chi phu hop tiéu chudn HACCP hoac I1ISO 22000 ho&c tuong duong
trong trusng hop t& chuc, ca nhan san xuat san phdm co hé théng quan ly
chét luong duoc ching nhan pht hop tiéu chudn HACCP hosc ISO 22000 hoac
tuong duong (ban sao c6 cdng chung hoic ban sao cod xuét trinh ban chinh
dé déi chiéu);

[) Théng tin, tai lieu khoa hoc chang minh vé tadc dung caa mai thanh phan tao
nén chac ndng da cdng bb (ban sao cod xac nhan cua té chac, ca nhan).
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4. Déi véi thue phdm chac nang va thuc phadm tang cuong vi chét dinh duang
san xuat trong nusc, hé so géom:

a) Ban cong bbd pht hop quy dinh an toan thuc phidm, duoc quy dinh tai Mau
s6 02 ban hanh kém theo Nghi dinh nay;

b) Ban thdng tin chi tiét vé san pham, duoc quy dinh tai Mau sé 03b ban hanh
kém theo Nghi dinh nay (c6 dobng d&u giap lai cua td chuc, ca nhan);

c) K&t qua kiém nghiém san pham trong vong 12 thang, gdm cac chi tiéu chéat
luong cha yéu, chi tiéu an toan do phong kiém nghiém duoc co guan nha
nusc co thdAm quyén chi dinh hoic phdong kiém nghiem dsc lap duoc cdng
nhan cép (ban géc hoic ban sao co6 cdng chang);

d) Mau nhan san pham (c6 xac nhan cuaa té chac, ca nhan);
d) Mau san phadm hoan chinh dé& dbi chiéu khi nép hé so:

e) Gidy dang ky kinh doanh c6 nganh nghé kinh doanh thuc phdm hoic chang
nhan phap nhan déi véi t& chac, ca nhan (ban sao co6 xac nhan cuaa té chuac,
ca nhan);

g) Gidy chung nhan co s& dua diéu kién an toan thuc pham déi véi co s& thusc
adbi tuong phai c4p gidy ching nhan co sé du diéu kien an toan thuc pham
theo quy dinh (ban sao c6 xac nhan cua té chuc, ca nhan);

h) Chang chi phu hop tiéu chudn HACCP hoac 1SO 22000 hoic tuong duong
trong trusng hop t chuac, ca nhan san xuat san phdm co hé théng quan ly
chét lugng duoc ching nhan pht hop tiéu chudn HACCP hoic ISO 22000 hoac
tuong duong (ban sao c6 cdHng chung hoic ban sao cod xuét trinh ban chinh
dé déi chiéu);

i) Thong tin, tai lisu khoa hoc chiang minh vé tac dung caa méai thanh phan tao
nén chac nang da cong bd (ban sao co xac nhan cuaa té chac, ca nhan);

k) Bao cao thu nghiém hiéu qua vé cdbng dung cua san phadm thuc pham déi
véi san phdm maéi 1an dau tién dua ra luu thong trén thi truong (ban sao co
cdng chung hoac ban sao co xuét trinh ban chinh dé déi chiéu);

1) K& hoach kiém soat chéat luong duoc xay dung va ap dung theo mau duoc
quy dinh tai Mau s4 04 ban hanh kém theo Nghi dinh nay (c6 xac nhan cua
té chuac, ca nhan);

m) K& hoach giam sat dinh ky (c6 xac nhan cua té chac, ca nhan).
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Diéu 7. Nép hé so cdng bé hop quy hodc céng bd phl hop quy dinh an toan
thuc pham

1. H& so cbng bé hop quy hodc cdng bé phu hop quy dinh an toan thuc pham
dugc dong quyén nhu sau:

a) Hé so phap ly chung, duoc lap thanh 01 quyén, bao gém:

- Gi&y dang ky kinh doanh c6 nganh nghé kinh doanh thuc ph&dm ho&c chang
nhan phap nhan déi véi td chuc, ca nhan (ban sao co6 xac nhan cua té chac,
ca nhan);

- Gi&dy ching nhan co s& du diéu kien an toan thuc pham dbéi vai cac co s&
thusc déi tuong phai c6 gidy chung nhan co sa du diéu kién an toan thuc
pham theo quy dinh (ban sao cb6 xac nhan cua td chuac, ca nhan);

- Chuang chi phu hop tiéu chuidn HACCP hoac ISO 22000 hoac tuong duong
trong truong hop té chac, ca nhan co hé théng quan ly chat lugng duoc chung
nhan phut hop tiéu chudn HACCP hoic ISO 22000 hosac tuong duong (ban sao
cH cdHng chung hoic ban sao co xuét trinh ban chinh @& déi chiéu).

b) H& so cdng bé hop quy hodc cdng bd phi hop quy dinh an toan thuc phidm
déi véi san pham duoc lap thanh 02 quyén, bao gém cac hd so nhu quy dinh
tai Diéu 5, Diéu 6 caa Nghi dinh nay, trix cac gidy to duoc quy dinh tai Biém
a Khoan 1 Diéu nay.

2. Té chuc, ca nhan san xuéat, kinh doanh san phdm nép truc tiép hd so codng
bb hop quy hodc cdng bd phu hop quy dinh an toan thuc phdm cho co quan
nha nuéc co6 thAm quyén cua Bo Y té va So Y té hoac nép hd so theo duong
buu dién.

3. D&i vai td chic, ca nhan san xuat, kinh doanh san pham tién hanh cong bé
hop quy hoic cdng bbd phll hop quy dinh an toan thuc phdm tir san pham tha
hai tra 18n chi phai nép 01 bé hd so phap ly chung.

Diéu 8. Cap lai Giay Tiép nhan ban céng bé hop quy va Gidy Xac nhan cong bé
phl hop quy dinh an toan thuc pham

1. Truong hop khdng co su thay dbi vé quy trinh san xuat, ché bién thuc pham
lam anh huong dén cac chi tiéu chit luong va vi pham cac mac gisdi han an
toan thuc phadm so véi cong bé, té chac, ca nhan san xuét, kinh doanh thuc
pham phai dinh ky thuc hian dang ky lai ban cong bb hop quy hodc céng b
phu hop quy dinh an toan thuc phim:
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a) 05 nam déi véi san pham cua co s& san xuéat, kinh doanh c6 mét trong cac
chiang chi vé hé théng quan ly chéat luong tién tién: HACCP, ISO 22000 hosc
tuong duong;

b) 03 nam dbi véi san phdm cua co sé san xuéat, kinh doanh khdng co cac
chung chi trén.

2. Viac dang ky lai ban cong bé hop quy hodc cdng bd phtu hop quy dinh an
toan thuc phadm duoc thuc hién tai co quan nha nuéc cd thdm quyén da cép
Gidy Tiép nhan ban céng bé hop quy va Gidy Xac nhan cong bé phu hop quy
dinh an toan thuc phadm lan dau tién cho san pham do.

3. H5 so dé nghi cép lai Gidy Tiép nhan ban céng bé hop quy va Gidy Xac
nhan cong bé pht hop quy dinh an toan thuc phadm, bao gém:

a) Don dé nghi cép lai Gidy Tiép nhan ban cdng bd hop quy hoac Gidy Xac
nhan cong bé phu hop quy dinh an toan thuc phdm theo mau duoc quy dinh
tai Mau sé 05 ban hanh kém theo Nghi dinh nay (c6 xac nhan cua té chuc,
ca nhan);

b) Gidy Tiép nhan ban cdng bé hop quy hoic Gidy Xac nhan cdng bé phu hop
quy dinh an toan thuc pham lan gan nhét (ban sao);

c) K&t qua kiém nghiem san pham dinh ky do phong kiém nghiem duoc cong
nhan do co guan nha nuéc co6 thadm quyén chi dinh (ban sao c6 cdng chang
hosc ban sao c6 xuét trinh ban chinh dé déi chiéu):

- 1 1an/nam déi véi co s& cO mét trong cac chang chi vé hé théng quan ly
chét luong tién tién: GMP, HACCP, 1SO 22000 va tuong duong.

— 2 1an/nam déi véi cac co s khong cd cac chung chi trén.

d) Chung chi phu hop tiéu chuidn HACCP hoic ISO 22000 hoic tuong duong
trong truong hop t chuc, ca nhan c6 hé théng quan ly chét luong duoc chang
nhan phu hop tiéu chuan HACCP hoac I1ISO 22000 hoic tuong duong (ban sao
cH c¢dHNng chung hoic ban sao co xuét trinh ban chinh dé déi chiéu);

4. Trong vdng 7 ngay lam viéec, k& tr ngay nhan duoc don dé nghi, co quan
nha nuéc co6 thAm quyén phai cap lai Gidy Tiép nhan ban céng bé hop quy
hodc Gidy Xac nhan cdng bé phlu hop quy dinh an toan thuc pham; truong
hop khdng cép lai, co quan quan ly nha nuéc co6 thdm quyén phai tra loi bang
van ban ly do khong cép lai.
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5. Khi c6 b4t ky su thay déi nao trong qua trinh san xuit, ché bién thuc pham
lam anh husong dén cac chi tiéu chéat luong va vi pham cac mac gisdi han an
toan thuc phadm so véi cong bé, té chac, ca nhan san xuat, kinh doanh san
ph&m phai thuc hién lai viec cong b hop quy hodc cdng bd phl hop quy dinh
an toan thuc pham véi co quan nha nuéc c6 tham quyén theo quy dinh tai
Diéu 4, 5, 6 caa Nghi dinh nay.

Piéu 9. Dau hop quy déi véi san pham

San pham quy dinh tai Khoan 1 Diéu 3 cua Nghi dinh nay duoc mang dau
hop quy theo quy dinh cua phap luat vé tiéu chuédn va quy chuin kg thuat sau
khi duoc co quan nha nuéc cod tham quyén tiép nhan ban céng bé hop quy.

Viec st dung dau hop quy duoc thuc hién theo Diém ¢ Khoan 1 Diéu 49 Luat
tieu chuan va quy chuan kg thuat va Diéu 15 Nghi dinh sé 127/2007/ND-CP
ngay 01 thang 8 nam 2007 quy dinh chi tiét thi hanh mét sé diéu cua Luat tiéu
chuén va quy chuan k¥ thuat.

Chuong 3.
BAO PAM AN TOAN THYC PHAM BIEN Dol GEN

Diéu 10. Bao dam an toan dai véi thuc pham c6 thanh phan ti sinh vat bién dai
gen va san pham caa sinh vat bién déi gen

1. Quy dinh vé diéu kian c&p Giady Xac nhan sinh vat bién déi gen dua diéu
kian st dung lam thuc pham; trinh tu, thu tuc cp, thu héi Gidy Xac nhan sinh
vat bién déi gen du diéu kien sa dung lam thuc phidm; danh muc sinh vat bién
ddi gen duogc cip Gidy Xac nhan du diéu kien st dung lam thuc phidm thuc
hien theo quy dinh tai Muc 1 Chuong VI Nghi dinh sé 69/2010/ND-CP ngay
21 thang 6 nam 2010 vé an toan sinh hoc déi vai sinh vat bién déi gen, mau
vat di truyén va san pham cuaa sinh vat bién dai gen.

2. Bo truang Bs Nong nghiep va Phat trién ndng thon chiu trach nhiem cép,
thu héi Gidy Xac nhan sinh vat bién déi gen dua diéu kien st dung lam thuc
ph&m; lap va cdng bé Danh muc sinh vat bién dbi gen duoc cap Gidy Xac
nhan sinh vat bién déi gen du diéu kién su dung lam thuc pham: thanh lap,
guy dinh chic ndng, nhiém vu va co ché hoat déng cua Hai ddng An toan
sinh vat bién ddi gen va san pham cua sinh vat bién dai gen dung lam thuc
pham.

Diéu 11. Ghi nhan déi véi hang hba ch&a sinh vat bién déi gen, san pham caa
sinh vat bién déi gen s dung lam thuc pham
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1. T& chac, ca nhan luu thdng thuc phdm cd chaa sinh vat bién dai gen, san
phadm cua sinh vat bién déi gen trén thi truong véi ty 1& 16n hon 5% méi thanh
phan thi ngoai viec phai tuan thu cac quy dinh cuaa phap luat vé ghi nhan
hang hoa con phai thé hien cac thong tin lien guan dén sinh vat bién dai gen
trén nhan hang hoa.

2. Bd Nong nghiép va Phat trién ndng thon cha tri, phéi hop véi Bé Khoa hoc
va Cong nghé huéng dan chi tiét viec ghi nhan déi vai thuc phdm cb6 chia sinh
vat bién ddi gen, san pham cua sinh vat bién dai gen.
Chuong 4.

CAP, THU HOAl GIAY CHING NHAN Co S6 DU DIEU KIEN AN TOAN THuC PHAM
Diéu 12. C4p gidy chang nhan co s& da diéu kién an toan thuc pham

1. Viéc cép gidy chuang nhan co s& dua diéu kién an toan thuc phdm duoc thuc
hiean déi vai titng co s& san xuat, kinh doanh; tixtng nha may san xuat dac lap
tai mét dia diém (sau day goi tat 1a co s&), tru cac trusng hop sau:
a) San xuat ban dau nho le;
b) Kinh doanh thuc ph&dm nho lé;

c) Ban hang rong;

d) Kinh doanh thuc phdm bao go6i s&n khdong yéu cau diéu kien bao quan dac
biet theo quy dinh.

2. Bad truong Ba Y t&, Bo truang Bs Nong nghiép va Phat trién ndng thon, Bs
truang Bo Cong Thuong quy dinh thdm quyén cép, thu hai gidy ching nhan
co s& du diéu kien an toan thuc phadm thusc ITnh vuc duoc phén cong quan ly
tai Didu 62, 63, 64 cua Luat an toan thuc phdm va Nghi dinh nay va quy dinh
phuong thac quan ly déi véi cac loai hinh san xuét, kinh doanh tai Diém a, b, ¢
va d Khoan 1 Diéu nay.

Piéu 13. Thu héi gidy chiang nhan co s& da diéu kién an toan thuc pham

Co s& san xuéat, kinh doanh thuc phadm bi thu héi gidy chang nhan co s& da
diéu kien an toan thuc pham trong truong hop:

1. T4 chuc, ca nhan san xuét, kinh doanh khéng hoat déang nganh nghé kinh
doanh thuc ph&dm da dang ky.
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2. Co6 quyét dinh cua co quan nha nuéc cod thdAm quyén chuyén déi nganh
nghé& kinh doanh tai co s& cd.

3. Co s& san xuét, kinh doanh thuc phdm bi tuéc quyén sa dung gidy chung
nhan theo quy dinh caa phap luat vé xa phat vi pham hanh chinh trong ITnh
vuc an toan thuc pham.
Chuong 5.

KIEM TRA NHA NuéC VE AN TOAN THYUC PHAM NHAP KHAU, XUAT KHAU
Diéu 14. Kiém tra thuc pham nhap khau
1. T4t ca cac loai thuc pham, nguyén licu thuc phadm, phu gia thuc phadm, chét
hé& tro ché bién, dung cu, vat lieu bao goéi, chita dung thuc pham khi nhap
khau vao Viet Nam phai kiém tra tai co quan kiém tra nha nusc cod thdm quyén
do cac Bs quan ly nganh chi dinh, trix cac truong hop duoc quy dinh tai

Khoan 2 Diéu nay.

2. CAc truong hop sau day duoc mi&n kiém tra nha nuéc vé an toan thuc phadm
dbi vai thuc phdm nhap khau:

a) Thuc phadm mang theo ngudi nhap canh dé tiéu dung ca nhan trong dinh
mac duoc mién thué nhap khiu;

b) Thuc pham trong tui ngoai giao, tui 1anh su;

c) Thuc phadm qua canh, chuyén khau;

d) Thuc ph&dm gui kho ngoai quan;

d) Thuc pham la mau tha nghiém hoic nghién cau;

e) Thuc pham la mau trung bay hai tro, trién lam.

3. Bd Y té co trach nhiem kiém tra va cdp thong bao két qua kiém tra cho 16
hang nhap khiau nhiéu loai thuc phadm thuac thAm quyén quan ly caa tir 2 bo
tra 1én.

Bs Nong nghiép va Phat trién ndng thdon co trach nhiem kiém tra va cip thong
bao k&t qua kiém tra cho 16 hang nhap khau nhiéu loai thuc phdm thusc thdm

quyén quan ly caa tx 2 bs tré 1&n, trong d6 c6 thuc phadm tuoi séng.

Diéu 15. Kiém tra nha nuéc vé an toan thuc pham tai nuéc xuat khau
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1. Trong trusng hop danh gia dé thua nhan I&n nhau, co quan quan ly nha
nuédc c6 thaAm quyén cuaa Viet Nam xay dung k& hoach kiém tra, thdng bao va
phdi hop véi co quan c6 thdm quyén cua nusdc xuat khau thuc hien kiém tra he
théng kiém soat an toan thuc phdm cua nuédc xuat khau va co sé san xuét,
kinh doanh thuc phadm xuit khau vao Viet Nam theo diéu uéc quéc t& ma nusc
Cang hda xa hai chu nghta Viet Nam la thanh vién:

a) Co guan thdm quyén nuéc xuat khau gui hd so dang ky vé Bs quan ly nganh;

b) Trong thai han 30 ngay lam viéc ké tir ngay nhan da hd so dang ky danh
sach co s& san xuéat, kinh doanh cua co quan coé thAm quyén nusc xuat khau,
co quan c6 thdm quyén cua Bs quan ly nganh thuc hién thdm tra hé so, thdng
bao cho Co quan c6 thdm quyén cuaa nuéc xuat khdu két qua tham tra va ké
hoach kiém tra trong truong hop can thiét thuc hien kiém tra déi véi nudc xuat
kh&u vao Viet Nam.

2. Co quan thdm quyén nuéc xuat khdu gui 01 bd hd so dang ky vé co gquan cb
thdm quyén cuaa Viet Nam: Bo Y t& hoic Bs NOng nghiép va Phat trién nong
thon hoac Bs Céng Thuong, bao gém:

a) Danh sach cac co s& san xuéat, kinh doanh thuc phdm dang ky xuét khau
vao Viet Nam theo mau quy dinh tai Mau s4 06 ban hanh kém theo Nghi dinh
nay,

b) Thong tin vé ha théng quan Iy va nang luc kiém soat an toan thuc phadm cuaa
co quan tham quyén nuéc xuat khidu theo mau quy dinh tai Mau sé 07 ban
hanh kem theo Nghi dinh nay;

c) Tom luoc thdng tin vé diéu kien bao dam an toan thuc phadm cua co s& san
xuat, kinh doanh thuc phdm theo mau quy dinh tai Mau sé 08 ban hanh kém
theo Nghi dinh nay.

Diéu 16. Kiém tra nha nuéc vé an toan thuc pham déi véi thuc pham xuéat khau

1. B& truong Ba Y t&, Bo truang Bd Nong nghiép va Phat trién ndng thon, B
truang Bo Cong Thuong quy dinh thdm quyén kiém tra nha nuéc vé an toan
thuc phadm déi véi thuc phdm xuét khau thusc ITnh vuc duoc phén cdong quan ly
tai Diéu 62, 63, 64 cua Luat an toan thuc pham.

2. Bo Nong nghiep va Phat tridn ndng thon co trach nhiem kiém tra déi vai 16
hang thuc pham xuét khdu gédm nhiéu m&t hang thusc thdm quyén quan ly caa

tx 2 bd tra 1én.

Chuong 4.
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GHI NHAN THuC PHAM
Piéu 17. Ghi han s@& dung trén nhan thuc pham

1. Han st dung an toan b4t buac phai ghi “Han s dung”, hoic “Su dung dén
ngay” déi vai thuc phdm chac nang, thuc phadm bd sung, thuc phadm bao vé
suc khoe, thuc phdm dinh duang y hoc, thuc phadm tadng cuong vi chéat va
nhing thuc phadm dé& c6 kha nang bi hu héng do vi sinh vat. Han st dung an
toan déi véi cac thuc pham khac co thé ghi “Su dung tét nhéat truéc ngay” phu
hop véi loai san pham thuc pham.

2. D&i vai thuc pham ghi “Han st dung” hoic “Su dung dé&n ngay” thi khong
duoc phép ban ra thi truong khi da qua thoi han nay.

3. Déi vai thuc pham ghi “Swu dung tét nhat truéc ngay” thi sau thoi diém nay
thuc pham van duoc phép ban trén thi truodng néu nha san xuit ching minh
duoc thuc phdm do6 an toan vai co quan nha nuéc co6 thdm quyén va phai ghi
han st dung rd rang theo maét trong hai hinh thac “Han su dung”, hoac “Su
dung dé&n ngay”. Chi nha san xuit thuc phdm méi duoc kéo dai han s dung
cho san pham thuc phadm cuaa minh va han st dung kéo dai téi da chi bang
han s& dung d& quy dinh Ian dau tién.

Diéu 18. N&i dung bt buéc ghi nhan

1. Cac thuc phadm bao go6i s&n phai bat buadc ghi nhan theo quy dinh caa phap
luat vé ghi nhan thuc pham.

2. Tay tung loai thuc pham bao gbdi s&n, ngoai cac quy dinh tai Khoan 1 biéu
nay, ndi dung bit busc ghi nhan con phai dap ang mat sé quy dinh sau day:

a) Thong tin trén nhan phai dang ban chit san phadm, trung thuc, chinh xac, ro
rang, khéng gay hiéu Iam cho ngudsi st dung;

b) Déi véi thuc phdm chac nang, thuc phdm tadng cuong vi chat dinh duang,
trén nhan phai thé hian duoc cac nai dung chinh sau: Cong bb thanh phan
dinh duang; hoat chét tadc dung sinh hoc; tac dung déi véi sac khoe; chi rd
déi tuong, lidu dung, cach ding, canh bao néu co;

c) Dbi véi thuc pham dinh dusdng y hoc, thuc phdm bd sung vitamin, khoang
chéat, chit vi luong khdng nham phd cap céng déng nhu thiac &n cong thac
danh cho ba me mang thai, tré em dudi 36 thang tudi va thiac an qua éng
thdng cho ngusi bénh phai cdong bé mac dap ang so véi nhu cau dinh dusdng,
lidu luong su dung cua tung déi tuong va huséng dan cua bac sT;
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d) Thuc phdm chac nang, thuc phdm tang cusng vi chat dinh dusng, phu gia
thuc pham, mat sé thuc pham bién dbi gen (thusc déi tuong phai ghi nhan
theo quy dinh cua phap luat vé ghi nhan déi véi thuc pham bién &éi gen) phai
ghi rd thanh phan va ham luong c6 trong thuc pham;

d) Khi 14y thanh phan nao do6 trong san pham lam t&n san pham thi phai ghi rd
ham luong thanh phan d6 bén canh tén san pham;

e) Tén san pham phai la c& ch 16n nhéat, rd nhat va téi thiéu gép 3 14n ¢c& chi
khac trén nhan;

g) Khi chuyén dich nhan phai dam bao khéng sai lech ndi dung so véi nhan
agbe.

3. Ba Y té& chu tri, phéi hop véi Bd Nong nghiép va Phat trién néng thon, Bo
Cong Thuong huséng dan chi tiét viec ghi nhan thuc pham.

Chwong 7.
PHAN CONG TRACH NHIEM QUAN LY NHA Nu6C VE AN TOAN THUC PHAM

Diéu 19. Nguyén tac phan cong trach nhiém quan ly nha nuéc vé an toan thuc
pham

1. Trén co s& cac quy dinh cua Luat an toan thuc phdm va bao dam phu hop
véi cac van ban phap luat hien hanh.

2. Trén co s& théng nhat quan ly nha nuéc vé an toan thuc pham.

3. Bao dam viéc quan ly xuyén subt toan bs qua trinh san xuét, kinh doanh
thuc pham.

4. Phéi hop chat che gita cac bs nganh.

5. Dam bao nguyén tic mast cra, mét san phdm, mét co s& san xuéat, kinh
doanh chi chiu su quan ly caa mét co quan quan ly nha nuéc.

6. Bao dam tinh khoa hoc, day du va kha thi.

7. Phan cé&p quan ly nha nusc gira Trung uong va chinh quyén dia phuong
cac cép trong quan ly nha nusc vé an toan thuc pham.

8. Trong qua trinh quan ly, néu c6 van dé phat sinh, giao thoa khdong thé phan

dinh rd, Bo Y té chu tri, phéi hop vai Bd Nong nghiép va Phat trién néng thon,
Bs CAng Thuong xay dung Thong tu lién tich huéng dan cu thé.
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Diéu 20. Trach nhiem quan ly nha nuéc vé an toan thuc pham caa Bs Y té

1. Bo Y té& chiu trach nhiem trusc Chinh pha thuc hien théng nhat quan ly nha
nuséc vé an toan thuc pham.

2. Trong pham vi nhiém vu, quyén han caa minh, Bé Y té co6 trach nhiem:

a) Thuc hién cac quy dinh vé trach nhiém chung trong quan Iy nha nuéc vé an
toan thuc phdm quy dinh tai Khoan 1 Biéu 62 Luat an toan thuc pham;

b) Bao cao dinh ky, dst xuat vai Chinh pha vé cong tac quan ly an toan thuc
ph&m trén co s& giam sat va tdng hop bao cao cua cac bé quan ly nganh;

c) Tham dinh, xay dung k& hoach va 16 trinh xay dung, soat sét quy chuan k¢
thuat quéc gia déi vai tat ca cac san pham thuc phdm, phu gia thuc pham,
chét hé trg ché bién, dung cu, vat lieu bao goi, chta dung thuc phdm dap ang
véi y8u cau quan ly va phu hop véi phat trién kinh t& — xa hai trong tung thoi ky;

d) Chu tri x&y dung quy chuan kg thuat quéc gia déi véi san pham thusc pham
vi quan ly quy dinh tai Diéu 62 Luat an toan thuc pham; Ban hanh quy chuin
k¢ thuat quéc gia hodc quy dinh vé chi tiéu va mac gisi han an toan déi vai
t4t ca cac san pham thuc pham, phu gia thuc phdm, chéat hd tro ché bién,
dung cu, vat lieu bao go6i, chta dung thuc pham;

d) Chi dinh céac té chuc chang nhan hop quy déi véi cac san pham thuc
pham, phu gia thuc pham, chit hd tro ché bién, dung cu, vat lieu bao goi,
chwa dung thuc phdm d& co quy chuan ki thuat duoc ban hanh trén co s&
tham van cac boé quan ly nganh khi can thiét;

e) Quan ly an toan thuc pham trong subt qué trinh san xuét, so ché, ché bién
thuc phdm, bao quan, van chuyén, xuat khau, nhap khiu, kinh doanh déi vai:
Phu gia thuc phdm, chét hé tro ché bién, nuéc udng dong chai, nuéc khoang
thién nhién, thuc phdm chuac nédng, thuc pham tdng cuong vi chat dinh dusng,
dung cu, vat lieu bao goi, chta dung thuc pham;

g) Quy dinh cu thé vé& quan ly thuc phdm chac nang, phu gia thuc phdm va
thuc phadm tadng cuong vi chat dinh dusng;

h) Té chuc viec cap Giady Tiép nhan ban céng bé hop quy, Gidy Xac nhan

codng bd pht hop quy dinh an toan thuc pham, Gidy Xac nhan naéi dung quang
cao thuc pham déi véi cac thuc pham thusc Iinh vuc dugc phan cong quan 1y;
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i) TS chuc va phan cép viéc cép gidy chang nhan co s& dua diéu kién an toan
thuc phadm cho cac té chac, ca nhan san xuat, kinh doanh cac san pham
thusc ITnh vuc duoc phén cong tai Diém e Khoan 2 cuaa Diéu nay;

k) Chung nhan y té déi véi thuc pham; phu gia thuc pham; chét hé tro ché
bién; dung cu, vat lieu bao goi, chta dung thuc pham khi té chac, ca nhan co
yéu cau;

1) Quy dinh diéu kién co s& kidém nghiem, chi dinh don vi tham gia kiém
nghiém thuc pham phuc vu quan ly nha nuéc thusc pham vi quan ly; chi dinh
don vi thuc hién kiém nghiem trong tai va két luan cudi cuing khi c6 su khac
biet vé k&t qua kiém nghiem cua cac don vi kiém nghieam thuc phdm trong va
ngoai nganh Y té;

m) Quy dinh diéu kién an toan thuc phadm déi véi bép an tap thé, khach san,
khu nghi dusng, nha hang, co s& kinh doanh dich vu &n uéng;

n) Chi dinh co quan kiém tra nha nuéc vé an toan thuc phadm nhap khau déi
véi cac san phadm thuac ITnh vuc dugoc phén cdng tai Diém e Khoan 2 cuaa Diéu
nay va Khoan 3 Diéu 14 Nghi dinh nay.

Diéu 21. Trach nhiem quan ly nha nuéc vé an toan thuc pham caa Bé Nong
nghiép va Phat trién néng thon

1. Phéi hop xay dung quy chuan ky thuat qubc gia déi véi san pham thuc
pham.

2. Quan ly an toan thuc phidm déi vsi san xuat ban dau néng, 1am, thay san,
mubi bao gém: Quéa trinh tréng trot, chan nudi, thu hai, danh bét, khai thac
nong, lam, thay san; san xuat muéi.

3. Quan ly an toan thuc pham trong suét qua trinh san xuét, thu gom, giét mé,
so ché, ché& bién, bao quan, van chuyén, xuat khau, nhap khau, kinh doanh
dbi vai ngd cbe; thit va cac san pham tu thit; thay san va san phadm thuay san;
rau, ct, qua va san pham rau, ca, qua; trang va cac san pham tu trang; sa
tuoi nguyén ligau; mat ong va cac san pham tir mat ong; thuc pham bién dai
gen; mudi; gia vi; duong; ché; ca phé; cacao; hat tiéu; diéu va cac ndng san
thuc ph&dm; dung cu, vat lieu bao goi, chta dung thuc pham thusc ITnh vuc
dugc phan cbng quan ly.

4. T& chuc viec cap Gidy Xac nhan nai dung quang cao thuc pham déi vai cac
thuc pham thusc ITnh vuc duoc phan céng quan ly. Truong hop xac nhan nadi
dung quang cao thuc pham c6 cong bé tac dung téi suc khee phai co y kién
cua Ba Y té.
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5. T& chac va phan cép viec cép gidy ching nhan co sé du diéu kién an toan
thuc pham cho cac té chtic, ca nhan san xuét, kinh doanh cac san pham
thuac Inh vuc dugc phan cong tai Khoan 2, 3 va 7 cua Diéu nay.

6. Xay dung, ban hanh quy dinh diéu kién bao dam an toan thuc pham dbéi vai
Co S& San xuéat, so ché, ché bién, kinh doanh cac san pham thusc linh vuc
duoc phén cong tai Khoan 3 cua Diéu nay trén co s& quy dinh vé diéu kien
chung bao dam an toan thuc pham déi véi co s& san xuét, kinh doanh thuc
ph&dm do B& Y té ban hanh.

7. Quan ly an toan thuc pham dbéi véi cac cho dau méi, dau gia ndéng san.

8. Quy dinh diéu kien co s& kiém nghiem; chi dinh don vi kiém nghiem va
don vi kidém nghieam kiém chang; cong bb két qua kiém nghiem déi véi thuc
pham thusc Iinh vuc duoc phan cong quan ly.

9. Chi dinh co quan kiém tra nha nusc vé an toan thuc phdm nhap khau dbi
véi cac san pham thusc Iinh vizc duoc phan cong tai Khoan 3 caa Diéu nay va
Khoan 3 Diéu 14 Nghi dinh nay.

Diéu 22. Trach nhiem quan ly nha nuéc vé an toan thuc pham caa Bs Coéng
Thuwong

1. Phéi hop xay dung quy chuén k¥ thuat qubc gia dbi véi san phadm thuc
pham.

2. Quan ly an toan thuc phim trong suét qua trinh san xu4t, ché bién, bao
quan, van chuyén, xuat khdu, nhap khau, kinh doanh déi véi cac loai ruou, bia,
nuséc giai khat, sita ché bién, dau thuc vat, san phadm ché bién bat, tinh bat,
banh, mut, keo, bao bi chaa dung thudéc pham vi quan ly.

3. Té chuc viec cap Gidy Xac nhan ndi dung quang cao thuc pham déi véi cac
thuc phadm thuac ITnh vuc duoc phan cdng quan ly. Truong hop Xac nhan nai
dung quang cao thuc phadm co6 cdng b tac dung tsi sac khoe phai co v kién
cua Bo Y té.

4. T4 chuc va phan cép viec cap gidy ching nhan co s& du diéu kién an toan
thuc phadm cho cac té chuic, ca nhan san xuét, kinh doanh cac san pham
thusc Iinh vuc duoc phan cong tai Khoan 2, 5 caa Diéu nay.

5. Quan ly an toan thuc pham déi véi cac cho, siéu thi, va cac co sa thuéc hé
théng du tri, phan phéi hang hoa thuc phim.
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6. Thuc hieén viec kiém tra phong chéng thuc phidm gia, gian lan thuong mai
trén thi truong déi vai tat ca cac loai thuc pham, phu gia thuc pham, chit hé
tro ché bién thuc phdm, dung cu, vat lieu bao goi, chta dung thuc pham.

7. Quy dinh diéu kien co s& kiém nghiem; chi dinh don vi kiém nghiém va
don vi kidgm nghiam kiém chang; cong bé ké&t qua kiém nghiem déi véi thuc
pham thusc Iinh vuc duoc phan cdong quan ly.

8. Chi dinh co quan kiém tra nha nudéc vé an toan thuc phadm nhap khau déi
vai cac san pham thuac Iinh vuc duoc phan cong tai Khoan 2 cua Diéu nay.

Piéu 23. Trach nhiem quan ly nha nuéc vé an toan thuc pham caa Uy ban nhan
dan cac cap

1. Uy ban nh&n dan tinh, thanh phb truc thusc Trung wong thuc hién quan ly
nha nudéc vé an toan thuc phadm trén pham vi dia phuong, chiu trach nhiem
truéc Chinh phua vé an toan vé sinh thuc phadm tai dia phuong.

a) Té chuc, didu hanh Ban Chi dao lién nganh vé vé sinh an toan thuc pham
tinh, thanh ph truc thusc Trung wongs

b) Chi dao thuc hién cac quy dinh cua Chinh phua, cac bé, nganh vé an toan
thuc pham.

2. Ban hanh quy chuan k¥ thuat dia phuong vé an toan thuc phim déi véi cac
san pham thuc phdm dic thd caa dia phuong.

3. S& Y té chiu trach nhiem trusc Uy ban nhan dan tinh, thanh phé truc thusc
Trung wong thuc hién quan ly nha nusc vé an toan thuc phadm trén dia ban;
dau méi Thuong truc Ban Chi dao lién nganh vé an toan thuc pham tai dia
phuong.

a) La dau méi téng hop, bao cao tinh hinh an toan thuc pham tai dia phuong
cho Uy ban nhan dan tinh, thanh phé truc thusc Trung wong, Bs Y té;

b) Binh ky hing nam té chac kiém tra tinh hinh an toan thuc pham trén dia
ban; 1a dau mai giam sat méi nguy 6 nhiém thuc phadm trén dia ban;

c) Thanh tra, kiém tra san pham va cac co s& san xuat, kinh doanh phu gia
thuc pham, chit hd tro ché bién, nuéc udng dong chai, nusc khoang thién
nhién, thuc phdm chuc nang, thuc phdm tadng cuong vi chat dinh dusang trén
dia ban theo phan cép caa Bs Y té&; co s& kinh doanh dich vu an uéng, thac
an duong phé;

Copyright by aT All Rights Reserved



T

d) Chu tri, phéi hop véi cac S& chuyén nganh té chuc thuc hién thanh tra, kiém
tra dot xuat déi véi toan bd qua trinh san xuét, kinh doanh thuc phdm thusc
pham vi quan ly caa cac nganh khac khi c6 chi dao cua Uy ban nhan dan,
Truéng Ban Chi dao lién nganh vé sinh an toan thuc pham tinh, thanh phé
truc thusc Trung wong, Ba Y té&; khi phat hien thuc pham, phu gia thuc pham,
chét h& tro ché bién thuc pham, dung cu, vat lieu bao goi, chwa dung thuc
pham luu thdng trén dia ban vi pham c6 nguy co gay anh huéng nghiém trong
dén suc khoe nguai tiéu dung; khi c6 su khac biét trong ké&t luan thanh tra cuaa
cac sa chuyén nganh; theo dé nghi cua s& chuyén nganh;

d) Té chuac tiép nhan ban cong bd hop quy hoac xac nhan cong bé phtu hop

quy dinh an toan thuc phdm: xac nhan néi dung quang cao thuc phim theo

ph&an cdng tai khoan 2 Diéu 4 Nghi dinh nay; ci&p gidy chitng nhan co s& du
diéu kien an toan thuc phadm déi véi co s& san xuét, kinh doanh cac loai hinh
san phadm theo ph&n cép cua Ba VY té;

e) Chiu trach nhiam quan ly an toan thuc phdm trén dia ban; quan ly diéu
kian bao dam an toan déi véi co s& san xuat, kinh doanh thuc pham nheo I,
thiac an duong phé, co sé kinh doanh, dich vu &n ubdng, an toan thuc pham tai
cac cho trén dia ban va cac déi tuong theo phan cép quan ly.

4. Sa Nong nghiép va Phat trién ndng thon chiu trach nhiem:

a) Thanh tra, kiédm tra san pham va cac co s& san xuat, kinh doanh thuc phadm
theo phan c4p cua Ba Nong nghiép va Phat trién nong thon;

b) Té chuc cap gidy chung nhan co s& du diéu kién an toan thuc pham déi véi
Co S& san xuéat, kinh doanh cac loai hinh thuc phadm theo phén cép cua Bs
NOong nghiegp va Phat trién néng thon;

c) Td chuc viec cap Gidy Xac nhan nai dung quang cao thuc phim theo phan
cap cua Bs Nong nghiép va Phat trién ndng thon;

d) Pinh ky, dat xuit bado cao Thuong truc Ban Chi dao lién nganh (So Y té&)
dé tédng hop bao cao Uy ban nhan dan tinh, thanh phé truc thusc Trung wong,
Bs Y t&, Bs quan ly nganh.

5. S& Co6ng Thuong chiu trach nhiem:

a) Thanh tra, kiédm tra san phdm cac co s& san xuéat, kinh doanh thuc pham
theo phan cép cuna Bs Cong Thuong;
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b) Té chuc cép gidy chung nhan co s& da diéu kien an toan thuc phadm déi voi
Co s& san xuét, kinh doanh cac loai hinh thuc phadm theo phén cé&p cua Bs
Coéng Thuong;

c) Té chuc viec cap Gidy Xac nhan nai dung quang cao thuc phdm theo phan
c4p cua Bs Cong Thuong:

d) Thuc hién viec kiém tra phong chéng thuc pham gia, gian lan thuong mai
trén thi truong déi vai tat ca cac loai thuc phidm, phu gia thuc phadm, chat hé
tro ché& bién thuc ph&dm, dung cu, vat lieu bao goi, chia dung thuc pham;

d) Dinh ky, dét xuat bao cao Thuong truc Ban Chi dao lién nganh (S Y té&)
dé tédng hop bao cao Uy ban nhan dan tinh, thanh phé truc thusc Trung uong,
Ba Y t&, Bs quan ly nganh.

6. Uy ban nhan dan quan, huyén chiu trach nhiem trusc Uy ban nhan dan tinh,
thanh phé truc thudc Trung wong vé an toan thuc pham trén pham vi dia ban.

a) Té chuc, didu hanh Ban Chi dao lién nganh vé vé sinh an toan thuc pham
quan, huyén;

b) Chi dao, thuc hién cac quy dinh cua Chinh phu, cac bé, nganh va Uy ban
nhan dan tinh, thanh phé truc thudéc Trung wong vé an toan thuc pham;

c) Quan ly hoat @ang kinh doanh thac &n duong phd, nha hang, khach san trén
dia ban quan, huyén theo phan céip.

7. Uy ban nhan dan xa, phuong chiu trach nhiem truéc Uy ban nhan dan quan,
huyén vé an toan thuc phadm trén pham vi dia ban.

a) Té chuc, digu hanh Ban Chi dao lién nganh vé vé sinh an toan thuc pham
Xxa, phuong;

b) Thuc hién cac quy dinh cua Chinh phua, cac bé, nganh va Uy ban nhan dan
cap trén vé an toan thuc pham;

c) Chiu trach nhiem truéc Uy ban nhan dan quan, huyén vé quan ly cac hoat
dang kinh doanh thiac an dusng phé, nha hang, khach san trén dia ban xa,
phuong theo phan cép.

Diéu 24. Phéi hop gita cac bs quan ly nganh trong quan ly nha nuéc vé an toan
thuc pham

Cac ba quan ly nganh trong pham vi quan ly nha nuéc cua minh co6 trach
nhiem phbi hop vaéi Bd Y té trong viéc thuc hién cac hoat deng quan ly nha
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nusc dé bao dam théng nhat quan ly nha nusc vé an toan thuc phadm co hiéu
qua.

1. Bo Y t&, Bs Nong nghiep va Phat trién néng thon, Bo Cong Thuong té chac
thuc hien chuong trinh giam sat, phong ngua va ngan chan su cb an toan thuc
pham theo quy dinh tai Diéu 52 Luat an toan thuc pham thusc Iinh vuc duoc
phan cbéng.

2. Khi xay ra ngdé dac thuc pham, Bo Y té chiu trach nhiem té chuac cép cuu,
diéu tri kip thoi cho nguoi bi ngd doc thuc pham. Bs quan ly nganh co trach
nhieém cung cép day da hd so thong tin lién quan téi ngudn gbéc thuc pham
nghi ngd gay ngd déc thusc pham vi guan ly; phbi hop véi Bs Y té diéu tra
nguyén nhan va giam sat diéu tra can nguyén, tién hanh truy xuat ngudn géc
va xu ly thuc phdm gay ngsé dac.

Chuong 8.
THANH TRA CHUYEN NGANH VE AN TOAN THuC PHAM
Piéu 25. Co quan duoc giao chic nang thanh tra an toan thuc pham

Thanh tra vé an toan thuc pham la thanh tra chuyén nganh, do nganh vy té,
nganh ndng nghiép va phat trién ndng thén, nganh cdng thuong thuc hién.
Viéc giao cac co quan thuc hién chac nang thanh tra chuyén nganh an toan
thuc phdm duoc thuc hién theo quy dinh cua Chinh phu vé co quan duoc giao
thuc hién chiac nang thanh tra chuyén nganh.

Piéu 26. Phéi hop giwra cac bs, nganh va cac luc leong khac trong thanh tra an
toan thuc pham

1. Cac Bs: Y t&, Nong nghiép va Phat trién néng thon, Cong Thuong chiu
trach nhiam thanh tra vé an toan thuc phadm trong subt qua trinh san xuéat, ché
bién, bao quan, van chuyén, xuat khiu, nhap khau, kinh doanh thuc phiam
thusc Iinh vuc duoc phan cong quan ly theo quy dinh tai cac Diéu 62, 63, 64,
65, 67 Luat an toan thuc pham.

2. Bd Y t&, co quan thuong truc Ban chi dao lién nganh trung wong vé vé sinh
an toan thuc pham, chu tri, phéi hop véi cac bs quan ly nganh, cac luc luong
lien quan khac té chac va phan cong thuc hien thanh tra lién nganh.

3. Ba Y té& thanh tra, kiém tra dot xuat déi véi toan bé qua trinh san xuét, xuat

khau, nhap khau, kinh doanh thuc pham thusdc pham vi quan ly caa cac bé
khac trong nhttng truong hop sau:
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a) Theo chi dao cua Thu tuéng Chinh pha hoac Trusng Ban Chi dao lién
nganh trung wong vé vé sinh an toan thuc pham:

b) Phat hien thuc ph&dm, phu gia thuc phdm, chét hé tro ché bién thuc pham,
dung cu, vat lieu bao goi, chia dung thuc phadm vi pham c6 nguy co gay anh
hudng nghiém trong dén suc khae nguasi tiéu dung:

c) Khi c6 su khac biat trong ké&t luan thanh tra caa cac bé quan ly nganh, ITnh
vucC,

d) Theo d& nghi caa bs quan ly nganh, Iinh vuc.
Chuong 9.
DIEU KHOAN THI HANH
Diéu 27. Hiéu luc thi hanh
Nghi dinh nay c6 hiéu luc thi hanh ké tu ngay 11 thang 6 nam 2012.
Piéu 28. Trach nhiem thi hanh

Cac Bo trueng, Tha trueng co quan ngang Bd, Thu trudng co quan thusc Chinh
phu, Chua tich Uy ban nhan dan céac tinh, thanh phb truc thusc Trung wong va
cac té chuc, ca nhan co lién quan chiu trach nhiem thi hanh Nghi dinh nay.

TM. CHINH PHG
THG TUONG
Noi nhan:
— Ban Bf thu Trung uong Bang;
- Thu tuéng, cac Pho Thu tuéng Chinh phu;
- Céac Bos, co quan ngang Bs, co quan thusc CP;
- VP BCD TW vé& phong, chéng tham nhing;
- HDND, UBND céac tinh, TP truc thusc TW; - .
- Van phong Trung wong va cac Ban cua Dang; Nguyén Tan DCIng
- Van phong Chu tich nuéc
— Hosi déng Dan téc va cac Uy ban caa Quéc hai;
- Van phong Quéc hai;
- Toa an nhan dan téi cao;
- Viéen kiém séat nhan dan téi cao;
- Kiém toan Nha nuéc;
— Uy ban Giam sat tai chinh Quéc gia;
- Ngéan hang Chinh sach Xa hai;
- Ngan hang Phat trién Viet Nam;
- UBTW M4t tran T6 quéc Viet Nam;
- Co quan Trung wong cua cac doan thé;
- VPCP: BTCN, cac PCN, Céng TTDT, cac Vu, Cuc,
don vi truc thudc, Cong béo;
= Luu: Van thu, KGVX (5b)
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PHU LyC

(Ban hanh kém theo Nghi dinh sé 38/2012/NO—-CP ngay 25 thang 4 nam 2012

cua Chinh phua)

M&u sé O1la | Mau Giay Tiép nhan cdong bé hop quy

M&u sé 01b | M&u Gidy Xac nhan cong bé pht hop quy dinh an toan thuc
pham

M&u sé 02 M&u ban cdng bd hop quy hodc cdng bd phu hop quy dinh
an toan thuc pham

Mau s6 03a | Mau ban thdong tin chi tiét vé san pham

M&u sé 03b | M&u ban théong tin chi tiét vé san pham déi vai thuc pham
chic nang, thuc phdm tadng cuong vi chéat

M&u sé 03c | M&u ban thong tin chi tiét vé san pham dbi vai dung cu, vat
lieu bao goi, chia dung thuc pham

Mau sb 04 M&u k& hoach kiém soat chét luong

M&u sé 05 M&uU don dé& nghi cép lai Gidy Tiép nhan ban cdng bé hop
quy hoic Giady Xac nhan cong bé phu hop gquy dinh an toan
thuc phdm

Mau sb 06 M&u danh sach co s& san xuét, kinh doanh thuc phdm dang
ky xuit khiu vao Viet Nam

M&u sé 07 Thong tin vé hé théng quan ly va nang luc kiém soat an toan
thuc phdm cua co quan thdAm guyén nuéc xuat khau

M&u sé 08 Ban tom luoc thong tin vé diéu kien bao dam an toan thuc

ph&dm cua co s& san xuat, kinh doanh

M&u sé O1a

TEN Co QUAN CHU QUAN CONG HOA XA HOl CHE NGHIA VIET NAM

TEN Co QUAN TIEP NHAN
BAN CONG B6 HoP QUY -

Déc lap — Tw do — Hanh phuc

At vevnennes /ky hléu caa Co 0 eeeeeeees .., nga'y...” fha’ng e ném vee

quan—-TNCB
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GIAY TIEP NHAN BAN CONG B6 HoP QUY
------ . (Tén co quan tiép nhan céng bd) -+ xa4c nhan da nhan Ban cong bé
hop quy caa: ==+ e (180 cua 8 chic, ¢4 nhén) dia chi
.......................................... d‘lén thoal’.... Fax....... Emall
........................ . Cho Sén phém: e e e s see see sasaescessen e taseescnssen e anons do

........................... . (['én! d‘la C/?i /70/ Sa’n XUéf Va‘ nuo’c Xué‘l‘XL’T).....
san xuat, phu hop quy chuan kg thuat (sé hiéu quy chuén ks thuat)

Ban thong bao nay chi ghi nhan su cam két caa doanh nghiép, khdng cod gia
tri chang nhan cho san phidm pht hop véi guy chuin kg thuat tuong ung.
Doanh nghiép phai hoan toan chiu trach nhiem vé tinh pht hop caa san pham
da cong bé.

Dinh ky -+ (5 ndm hodc 3 ndm) --- t& chic, ca nhan phai thuc hién lai viec
dang ky ban cong bd hop quy.

al DIEN CO THAM QUYEN
CUA Co QUAN CAP GIAY
Noi nhan: (Ky tén, chac vu, dong dau)

- T& chac, ca nhan;
- Luu tra.

M&u sé 01b

TEN Co QUAN CHU QUAN CONG HOA XA HOl CHT NGHTA VIET NAM
TEN Co QUAN XAC NHAN Déc lap — Tw do — Hanh phuic
CONG BO6 PHU HoP QuUY -
DINH AN TOAN THUC
PHAM

SE: e /Ky hieu caa co ~ eeeeeeees .., ngay---.. thang ---.. ndm ---..
guan—-XNCB

XAC NHAN CONG B6 PHU HoP QUY BINH AN TOAN THYC PHAM
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------ . (Tén co quan xéc nhan céng bs) ------ xac nhan codng bd phu hop quy
dinh an toan thuc pham caa: =« -==-ee- (1én cua té chzc, ca nhéan) dia
CRE oe vemeeremeeme et e e dien thoai, -=orreerereeereneees B
FQ)eeeersresovesenarnons Email +++eeevrerreeeensanen eeeeeeeeenee cho san pham:
.................................................................. dO (fé/?,
dia chi nol San XUat va nxdc XUEL Xiz)--=-wwee san xuat, phu hop quy dinh
an toan thuc pham.

T4 chic, ca nhan co6 trach nhiem thuc hién ché ds kiém tra va kiém nghiem
dinh ky theo quy dinh hién hanh va phai hoan toan chiu trach nhiem vé tinh
phU hop cua san pham da cong bé.

Dinh ky -+ (5 ndm hodc 3 ndm) --- t& chic, ca nhan phai thuc hién lai viec
dang ky ban cdong bd phu hop quy dinh an toan thuc pham.

Dal DIEN CO THAM QUYEN COA
Co QUAN XAC NHaAN
Noi nhan: (Ky tén, chac vu, dong dau)

- T& chac, ca nhan;
- Luu tra.

CONG HOA XA HOl CHI NGHTA VIET NAM
Déc lap — Tw do — Hanh phuc

BAN CONG B6 HoP QUY HOAC CONG B6 PHU HoP
QUY BINH AN TOAN THYC PHAM

Tén té chuac, ca nhan:
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CONG Bé:

San pham:

XUt x@: tén va dia chi, dién thoai, fax, email cua nha san xuat (déi véi san
phadm nhap kh&u phai co tén nuéc xuat xa)

Phu hop véi quy chuan kg thuat/quy dinh an toan thuc pham (sé hiéu, ky higu,
tén gol)

Chung t6i xin cam két thuc hien ché ds kiém tra va kiém nghiem dinh ky theo
quy dinh hién hanh va hoan toan chiu trach nhieém vé tinh phd hop cua san
ph&dm da cong bé.

......... .., nga‘y cee Z‘ha’ng cereas na"m......'
Pal DIEN T6 CHEC, CA NHAN
(Ky tén, chac vu, dong dau)

MA&u sé 03a
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BAN THONG TIN CHI TIET VE SAN PHAM

TEN Co QUAN CHu

QUAN Tén nhOm san pham 86: ...........................

Tén té chac, ca nhan Tén san pham

1. Yéu cau kg thuat:

1.1. Cac chi tiéu cam quan:

— Trang thai: (ghi rd thé rin, lang, dac va tinh ddng déu nhu khdng von cuc, )
- Mau s&c: (mo ta dai mau co thé tir khi san phadm hoan thanh dé&n khi hét han)
— MUi vi: (m6 ta mui vi caa san pham)

- Trang théai dac trung khac néu co

1.2. Cac chi tiéu chéat luong cha yéu (1a yéu cau ky thuat cua nha san xuét):

Vi du:
TT Tén chi tiéu Don vi tinh Mac cong bé
1 [Ds &m

2 | Ham luong protein

* Huéng dan:

— Chi tiéu chit luong chu yéu, chi tieéu chi diém chét luong la nhitng chi tiéu
&n dinh va dé kiém soat, gia tri dinh dusng.

- D6 &m hoac ham luong nusc ti do dbi véi san pham kho, thé rdn hoic hén
hop; pH dbi véi san phdm dang long, sét.

— Ham luong chét rén trén téng trong luong thuc déi véi san phdm & dang hén
hop.

- Ham luong tro déi vai san pham hén hop nhiéu thanh phan ciu tao & cac
thé khac nhau khi phéi tron.
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— Chi tiéu chi diém sy phéan hay cta san phadm déi véi cac san phadm giau
chét béo, chat dam (vi du: ham luong NH3 déi véi san pham thit; ds 6i khét,
phan ang Kreiss déi véi dau, ma, )

1.3. Cac chi tiéu vi sinh vat (ap dung theo quy chuin kg thuat hoac quy dinh
an toan thuc pham):

Vi du:

1T Tén chi tiéu Don vi tinh Mac téi da
1 | Tdng sb vi sinh vat hiéu khi CFU/g hoac ml

2 | E Coli CFU/g hoic ml

* Huéng dan:

— Mac téi da la mac ma doanh nghiép céng bd ndm trong giéi han cho phép
trong subt thai gian luu hanh san pham va khong duoc vuot qua mac quy dinh
vé vé sinh d&i véi nhom san phadm hay san phdm da duoc quy dinh bat busc
ap dung theo quy chuén k¢ thuat hodc quy dinh an toan thuc pham.

1.4. Ham luong kim loai ning (4p dung theo quy chuin k¢ thuat hoic quy
dinh an toan thuc pham):

Vi du:

1T Tén chi tiéu Don vi tinh Muc téi da
1 | Arsen ppm

2 | Chi ppm

1.5. Ham luong hoa chat khdng mong muén (héa chat bao vé thuc vat, hoa
chét khac).

* Huong dan: ghi rd ap dung theo quy chuin k¥ thuat hodc quy dinh déi véi
nhom thuc ph&dm nao.

2. Thanh phan céu tao:
* Huong dan: liat ké tat ca nguyén lieu va phu gia thuc phadm duoc s dung

trong san xuét thuc phadm, duoc ligt ké theo tht tu giam dan vé khéi luong.
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Néu nguyén lieu chinh dugc &y lam tén san pham thi co thé ghi ty trong % tru
truong hop da ghi trén thanh phan chinh gan tén san pham.

3. Thai han s dung (c6 néu rd vi tri ghi @ dau trén bao bi cua san phdm ban
le).

4. Huéng dan su dung va bao quan: ké khai day dua cach ché bién, cach dung,
déi tuong st dung, khuyén cao néu c6 va cach bao quan.

5. Chét lieu bao bi va quy cach bao goi.

6. Quy trinh san xuét (co thuyé&t minh chi tiét quy trinh san xuét): Dua vao phan
phu luc cuaa ban thong tin chi tiét vé san pham.

7. Cac bién phap phan biat that, gia (néu co).

8. Nai dung ghi nhan: phai pht hop véi cac quy dinh phap luat vé ghi nhan
hang hoa thuc pham.

9. Xuét x va thuong nhan chiu trach nhiam vé chét lugng hang hoa

* Huong dan: Xuat xa 1a noi san phdm duoc dong goi va dan nhan hoan chinh.
- Déi vai thuc phdm nhap khiu:

+ Xuét xa: tén nha san xuat va nuéc xuat xa.

+ Tén va dia chi cua té chac, ca nhan cdong bd, nhap khiu, phan phéi déc
quyén.

- D&i vai san phadm trong nusc:

+ Tén va dia chi cua: té chic, ca nhan cong bé, san xuat, phan phéi dac
quyén.

Dal DIEN T6 CHUC, CA NHAN
(Ky tén, chac vu, dong dau)

M&u sé 03b
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BAN THONG TIN CHI TIET VE SAN PHAM D4l V6!
THYC PHAM CHGC NANG, THUC PHAM TANG CuoNG VI CHAT

TEN CO QUAN CHﬁ A A 2 2 A tiedereancaansen
QUAN Tén nhom san pham Sé: ..
Tén té chac, ca nhan Tén san pham

1. Yéu cau kg thuat:
1.1. Cac chi tiéu cam qguan:

— Trang thai: (ghi rd thé rén, long, dac, tinh ddng déu nhu khéng von cuc,
dang vién, )

— Mau sic: (md ta dai mau co thé tir khi san phdm hoan thanh dén khi hét han)
— Muivi: (mé ta muivi caa san pham)
- Trang thai dac trung khac néu co

1.2. Cac chi tiéu chét luong chu yéu (la yéu cau ki thuat caa nha san xuét):

Vi du:
TT Tén chi tiéu Don vi tinh Mac cbng Mac dap ang/
bé khau phan an
(serving size)
1 [ Vitamin A
2 | Vitamin D

* Huong dan:

- D3 &m hodc ham luong nusc tu do dbi vai san phdm kho, thé rdn hoac hén
hop: pH déi véi san phadm dang léng, sét.

— Ham luong cac hoat chat lam nén cong dung caa san pham (vitamin,
khoang chét, thao duoc, chat dinh duang:--).

1.3. Cac chi tiéu vi sinh vat (ap dung theo quy chuin k¢ thuat hoic quy dinh
an toan thuc pham):

Vi du:
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1T Tén chi tiéu Don vi tinh Mac téi da
1 | Tdng sé vi sinh vat hiéu khi CFU/g hoac ml
2 | EColi CFU/g hoac ml

* Huong dan:

- Muac t6i da la mac ma doanh nghiép coéng bé nam trong giséi han cho phép
trong suét thoi gian lwu hanh san pham va khdong duoc vuot qua mac quy dinh
v& vé sinh déi vai nhom san phdm hay san pham da duoc quy dinh b&t busc
ap dung theo quy chuan k¢ thuat hoic quy dinh an toan thuc phadm.

1.4. Ham luong kim loai nang (ap dung theo quy chuén k¢ thuat hoic quy
dinh an toan thuc pham):

Vi du:

1T Tén chi tiéu Don vi tinh Muc téi da
1 | Arsen ppm

2 | Chi ppm

1.5. Ham luong hoa chat khdng mong muén (hda chét bao vé thuc vat, hoa
chéat khac).

* Huéng dan: ghi rd ap dung theo quy chuan k¢ thuat hoic quy dinh déi vai
nhom thuc phdm nao.

2. Thanh phan céu tao:

* Huong dan:

— Liet ké t&t ca nguyén lieu va phu gia thuc phdm duoc st dung trong san xuéat
thuc pham theo tha tu giam dan vé khéi luong. Néu nguyén lieu chinh duoc 14y
lam tén san pham thi co thé ghi ty trong % tri trudng hop da ghi trén thanh

phan chinh gan tén san pham.

- Nguyén lieu c6 tinh nang dic biét thi thuyét minh rd vé xuit xa, ngudn
nguyén lieéu, cbng nghé, tai lieu chitng minh tinh néang,--- tao nén céng dung.

— Nguyén ligu quy hiém c6 ngudn gbc dong thuc vat, thusc loai duoc phap
luat bao vé nghiém ngat, phai k& khai, chng minh rd xuét x@, ngudn gbc va
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guyén su dung (vi du xuong hd, ngua bach hay cac san pham cua déng vat
hoang da duoc phéap luat bao vé).

3. Thai han s dung (néu rd vi tri ghi & dau trén bao bi cua san phadm ban l&).

4. Huong dan s dung: (k& khai day du theo tha tu: co ché tac dung, cong
dung, dbi tuong st dung, cach dung, lidu ding, khuyén céao néu co6 va cach
bao quan).

— Co ché tac dung cua san pham dua vao phan phu luc cuna Ban thong tin chi
tiét vé san pham.

Giai thich co ché tao nén cdng dung cuaa san pham mat cach khoa hoc, rd
rang (trén co s& théng nhat cong dung, lidu dung caa cac thanh phan céu tao
chua yéu, dang san phadm va cdong nghé ché bién déi véi cac béanh ly va chac
nang ma san pham co6 tac dung). Cac khuyén céo, canh bao va quang céao
ngoai cbng dung da ghi trén nhan clng phai duoc giai thich.

Cac san pham dung cho tre nho dudi 2 tudi co6 bd sung vi chat dinh duang thi
phai c6 phan Giai thich cong thiac dinh dusng dé thay cho phan Giai thich co
ché tac dung.

— Cbng dung cua san pham: phai tap trung va thuong khéng phai la téng cac
cOng dung cua tat ca cac thanh phan céu tao. Ludn phai co6 dong cha “Cha y:
San pham nay khéng phai la thuéc va khdong co tac dung thay thé thuéc chiza
béenh” ngay sau phan cong bé cdng dung. Cac khuyén cao khac néu co quy
dinh bit budc ap dung hodc néu thiy can thiét dé bao vé ngusi st dung va
bao vé thuong hiéu.

5. Chét licu bao bi va quy cach bao goi.

6. Quy trinh san xuéat (c6 thuyé&t minh chi tiét quy trinh san xuat): Dua vao phan
phu luc caa Ban Thong tin chi tiét vé san pham.

7. Cac bien phap phan biat that, gia (néu co).

8. Nai dung ghi nhan (hoic nhan dang luu hanh): phai pht hop véi quy dinh
b&t busc déi vai ghi nhan hang hoa thuc pham.

9. Xu4t x& va thuong nhan chiu trach nhiem vé chét luong hang hoa:
* Huéong dan: Xuat x 1a noi san phdm dugc dong goi va dan nhan hoan chinh.

- Déi vai thuc phdm nhap khiu:
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+ Xu4t x: tén nha san xuit va nudéc xuat xu.

+ Tén va dia chi cua té chac, ca nhan cong b

quyén.

- D&i vai san phadm trong nusc:

+ Tén va dia chi cua td chuac, ca nhan cong bb, san xuat, phan phéi dac

quyén.

Dal DIEN T6 CHUC, CA NHAN
(Ky tén, chac vu, doéng dau)

, nhap khau, phan phéi dac

M&u sé 03c

BAN THONG TIN CHI TIET VE SAN PHAM D6l V&I DUNG Cu, VAT LIEU BAO GO,

CHUA ByNG THYC PHAM

TEN Co QUAN CHuo
QUAN

Tén nhom &7 serursverennns .

Tén té chac, ca nhan

Tén san pham

1. Yéu cau kg thuat:

1.1. Cac chi tiéu cam quan:

- Trang thai:
- Mau sic:
- Mui vi:

— Cac dac tinh khac:

1.2. CaAc chi tiéu vé muac thoi nhiém

Vi du:
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TT Tén chi tiéu Don vi tinh Mac cong bé

1 | Ham lugng can kho

Ham luong chéat thoi
nhiém

2. Thanh phan ciu tao (gém tat ca nguyén lieu va phu gia duoc sa dung trong
ché bién, duoc liet k& theo tha tu giam dan vé khéi luong).

3. Huséng dan s dung.
4. Chét lieu bao bi va quy cach bao goi.

5. Quy trinh san xuét (c6 thuyét minh chi tiét quy trinh san xuét): Dua vao phan
phu luc caa Ban Thoéng tin chi tiét vé san pham.

6. Cac bien phap phan biat that, gia (néu co).

7. Noi dung ghi nhan (hoic nhan dang luu hanh) phai phd hop véi quy dinh
cua phap luat vé ghi nhan hang hoa thuc pham.

8. Xuat xt va thuong nhén chiu trach nhiem vé chit lugng hang hoa:
* Huong dan:

- D&i véi thue phdm nhap khau:

+ Xuét xa: tén nha san xuat va nuéc xuat xua.

+ Tén va dia chi cua td chuc, ca nhan cong bb, nhap khau, phan phéi dac
quyén.

- Déi vai san phadm trong nusc:

+ Tén va dia chi cua td chuc, ca nhan cong bb, san xuat, phan phéi dac
quyén.

Pal DIEN T6 CHUC, CA NHAN
(Ky tén, chae vu, dong dau)
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M&u sé 04

Tén té chic, ca nhan:

KE HOACH KIEM SOAT CHAT LUoNG

San
phém e
Cac Ké hoach kiém soéat chét luong
qua
winh | % | Qu | Tan |Thiétbs|Phuong | .
N chi . iz A Bieu
san . dinh | suét lay tha phap . .
< tieu - X . - ghi Ghi chu
XUat cu x kg mau/cs | nghiem/ | tha/ ,
R Kiém . z = .z chép
thé thuat mau kiem tra | kiem tra
soat
(1) (2) (3) (4) (5) (6) (7) (8)
......... .., nga"y cee Z‘/’]a’/’]g PP
na"m ...... i

DPal DIEN T6 CHUC, CA NHAN
(Ky tén, déng dau)

MA&u sé 05

CONG HOA XA HOl CHT NGHTA VIET NAM
Déc lap — Tw do — Hanh phuc

TEN T6 CHUC, CA NHAN

86 ......... PP PP R .., nga‘y.. I‘ha’ng e na"m ves
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DoN BE NGHI CAP Lal GIAY TIEP NHAN BAN CONG B6 HoP QUY HOAC GIAY
XAC NHAN CONG B6 PHU HoP QUY DINH AN TOAN THYC PHAM

Kinh gai: (Tén co quan cap Giay Tiép nhan hoac Gidy Xac nhan)

- “Tén t6 chizc, ca nhan” . da duoc cé&p Giay Tiép nhan ban cdng bé hop
quy hoic Gidy Xac nhan cong bé pht hop quy dinh an toan thuc phdm Giay
SE e .., ngay ...... . théng ...... .onam - o dO e . “7_6’”/7 co quan Xac
nhan coéng bé phu hop quy dinh an toan thuc pham hoac tiép nhan ban céng

b hop quy ™. cap.

Nay, ching tdi lam don nay dé nghi quy co quan céap lai Giay Tiép nhan ban
cong bbd hop quy hoic Gidy Xac nhan cong bbd pht hop quy dinh an toan thuc
pham.

Hé so dé nghi cép lai gém:

1. Don dé nghi cép lai Gidy Tiép nhan ban coéng bd hop quy hoic Gidy Xac
nhan cong bé pht hop quy dinh an toan thuc pham.

2. Phiéu két qua xét nghiem dinh ky dbi vai san pham.

3. Chang chi phu hop tiéu chuidn HACCP hoac ISO 22000 hoac tuong duong
trong truong hop td chic, ca nhan san xuat san pham c6 hé théng quan ly
chét luogng duoc ching nhan pht hop tiéu chuidn HACCP hoac ISO 22000 hoac
tuong duong.

4. Gidy Xac nhan cong bd pht hop quy dinh an toan thuc pham hodc Giay
Tiép nhan ban cdng bd hop quy da duoc cap lan truéc.

Chung t6i lam don nay kinh dé nghi quy co quan cip lai Gidy Xac nhan coéng
bé pht hop quy dinh an toan thuc pham ho&c Gidy Tiép nhan ban cong bb
hop quy.

Chung t6i cam két bao dam tinh pht hop caa san phdm nhu da cong bé.

Dal DIEN T6 CHUC, CA NHAN
(Ky tén, chuc vu, doéng dau)
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MA&u sé 06

DANH SACH Co S& SAN XUAT, KINH DOANH THYC PHAM DANG KY XUAT KHAU

VAO VIET NAM

1T

Tén co s& san
XU&t kinh doanh

San pham dang
Piachi ky xuat khau vao | Ghi chu
Viet Nam

n&m----.
Co QUAN THAM QUYEN VE ATTP
CUA NuoC XUAT KHAU
(Ky tén, dong dau)

M&u sé 07

THONG TIN VE HE THONG QUAN LY VA NANG LyC KIEM SOAT AN TOAN THYC
PHAM CUA Co QUAN THAM QUYEN NudC XUAT KHAU

1. Hé théng té chac va bs may quan ly:
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2. Can bs thuc thi nhiem vu (s luong, trinh d6, cac khoa dao tao vé kg
thuat--+):

3. Hé théng cac van ban, tiéu chuén, quy trinh kiém soat va ching nhan ATTP:

4. He théng kiém tra, giam sat cac chéat tédn du, vi sinh vat gay bénh, -+ déi véi
cac co s& san xuét, kinh doanh:

......... .., ngay cee f/’]a’ng P
na"m ...... i
Co QUAN THAM QUYEN VE ATTP
CUA Nu6C XUAT KHAU
(Ky tén, dong dau)
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BAN TOM LugC THONG TIN VE DIEU KIEN BAO DAM AN TOAN THYC PHAM CUA
Co S& SAN XUAT, KINH DOANH

1. Tén co s& san xuét, kinh doanh:
2.PHiachi:

3. San pham:

4. M6 ta quy trinh san xuét:

5. Hé théng quan ly chét lugng ap dung:

XAC NHAN COA Co QUAN THAM
QUYEN VE ATTP CUA Nu6C XUAT
KHAU
(Ky tén, dong dau)
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GOVERNMENT THE SOCIALIST REPUBLIC OF VIETNAM
No: 38/2012/ND-CP Independence - Freedom - Happiness
Hanoi, April 25, 2012

DECREE DETAILING THE IMPLEMENTATION OF
SOME ARTICLES OF THE FOOD SAFETY LAW

GOVERNMENT

Pursuant to Government Organizing Law dated December 25, 2001;
Pursuant to the Law on Food Safety No.55/QH12/2010 dated June 17, 2010;
Pursuant to the Law on Standards and National Technical Standards dated June 29. 2006

Pursuant to the Law on Quality of Goods dated November, 11, 2007
At the proposal of the Minister of Health;
The Government issues the Decree regulating details on implementing some provisions

(articles?) of the Food Safety Law.

DECREES:
Chapter I
GENERAL PROVISIONS

Article 1. Scope of Application

This Decree details the implementation of some provisions of the Law on Food Safety:
1. Declaration of Conformity to technical regulations or food safety regulations

2. Safety requirements for genetically modified foods.

3. Granting, withdrawing Food safety certificates for establishments that have eligible
conditions to meet food safety requirements.

4. State inspection on food safety for imported and exported foods;
5. Labeling of food products

6. Delegation of responsibilities for state management of food safety to the relevant
Ministries:

a) Responsibilities of state management of food safety, the Ministry of Health;

b) Responsibilities of state management of food safety, the Ministry of Agriculture
and Rural Development;

¢) Responsibilities of state management of food safety, the Ministry of Trade and
Industry;

d) Responsibilities of state management of food safety of the People's Committees at
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all levels.
e¢) Coordination between Ministries and sectors in the implementation of state
management functions on food safety.

7. Food safety specialized Inspection

Article 2. Scope of Application

The decree is applied for the authorities, organizations, individuals in Vietnam; the
individuals, er foreign organizations in Vietnam engaging in food production, trading; the
organizations and individuals, who have activities related to food safety in Vietnam
(hereinafter referred to as organizations and individuals).

Chapter 11
DECLARATION OF CONFORMITY TO TECHNICAL REGULATIONS and TO
FOOD SAFETY REGULATIONS

Article 3. Declaration of Conformity to Technical Regulations/ Food Safety Regulations

1. Pre-packaged - processed foods; food additives; processing aids; utensils, packaging
materials or containers in direct contact with food (hereinafter referred to as products), that
have had technical regulations, shall be declared of conformity to technical regulations and
the declaration submitted to competent authority before circulated to the market.

2. Products, for that technical regulations are not available, shall be declared of
conformity to food safety regulations and - the declaration submitted to competent authority
before circulated to the market until related national technical standards are issued and
adopted.

Article 4. Receiving the declaration of conformity to technical regulations, or
food safety regulations.

1. Ministry of Health shall have responsible for receiving the declaration of
conformity to technical regulations or food safety regulations of organizations, individuals
producing and trading products, including: functional foods; food additives; food processing
aids; pre-packaged and processed imported food products, utensils, packaging materials or
containers in direct contact with food.

2. Provincial Department of Health shall have responsible for receiving the declaration
of conformity to technical regulations or food safety regulations for products that are
domestically produced and traded by organizations, individuals located in the localities.

3. Within 7 working days from the date of receiving proper dossier, the competent
agency shall grant the Receipt of Declaration of Conformity to technical regulation as
regulated in Appendix Ola of this Decree; in case of refusal, the competent state agency shall
reply in writing specifying clearly the reasons for such refusal.
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4. Within 15 working days from the date of receiving proper dossier, the competent
agency has to grant the Certificate of Conformity to food safety regulation as regulated in
Appendix 01b of this Decree; in case of refusal, the competent state agency shall reply in
writing specifying clearly the reasons for such refusal.

5. Within 30 working days from the date of receiving proper dossier, the competent
agency has to grant the Certificate of Conformity to food safety regulation for functional food,
fortified food as regulated in Appendix 01b of this Decree; in case of refusal, the competent
state agency shall reply in writing specifying clearly the reasons for such refusal.

6. Receiving or certificating agencies shall have responsible for public announcement
the list of products that already granted the Certificate of Conformity to technical regulation
or Certificate of Conformity to food safety regulation in their website and other mass media
when requested.

Every month, provincial Health Department shall have responsible for reporting to
Ministry of Health the results of receiving dossiers applied for conformity registration.

Article 5. A dossier for declaration of conformity for products for that technical
regulations are available.

1. Declaration of conformity based on results certified by a designated certifying
organization (third party), a dossier shall include:

a) Declaration of conformity to technical regulation as regulated in Appendix 02 of
this Decree;

b) Product Specification as regulated in Appendix 03a or 03c of this Decree (cross-
sealed by a third party);

c) Certificate of conformity to technical regulation granted by third party (legitimate
copy or the notarized copy together with the original for reference);

d) A certificate of HACCP or ISO 22000 or equivalent where the organizations or
individuals producing the products have a quality control system certified for conformity to
HACCEP or ISO 22000 or equivalent (legitimate copy or the notarized copy together with the
original for reference).

2. Declaration of conformity based on results of self conformity assessment by
organizations, individuals producing and trading food (first party), a dossier shall include:

a) Declaration of conformity to technical regulation as regulated in Appendix 02 of
this Decree;

b) Product Specification as regulated in Appendix 3a or Appendix 3c of this Decree
(cross-sealed by a third party);

¢) Testing results within 12 months, including criteria’s regulated by relevant technical
regulations, granted by the following agencies: a testing lab designated by a state competent
agency or by recognized independent lab (origin or notarized copy) or a foreign testing lab of
origin country that is recognized by Viet Nam competent authority, (an original or a
notarized or a consular legalized copy).
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d) Quality control Plan developed and applied as regulated in Appendix 04 of this
Decree (certified by first party);

d) Periodically monitoring Plan (certified by first party);
e) Report of Conformity Assessment (certified by first party);

g) A certificate of HACCP or ISO 22000 or equivalent where the organizations or
individuals producing the products have a quality control system certified for conformity to
HACCP or ISO 22000 or equivalent (a notarized copy or copy together with the original for
reference).

Article 6. A dossier of declaration of conformity to food safety regulations for
products not having technical regulations.

1. For imported products (except for functional foods, micronutrient fortified foods), a
dossier shall include:

a) Declaration of conformity to food safety regulation as regulated in Appendix 02 of
this Decree;

b) Product Specification as regulated in Appendix 03a or Appendix 03c of this Decree;

c) Testing results for key quality and food safety criteria’s within 12 months by a
testing lab designated by a state competent agency; or by a recognize independent lab
(original or notarized copy); or by a testing lab of origin country recognized by Viet Nam
competent authority (original or notarized copy or consular legalized copy);

d) Periodically monitoring Plan (certified by organization or individual);

d) Sample of product label as circulated in the origin country and supplementary label
in Vietnamese (certified by organization or individual).

¢) Sample of finished products only for the products that first time imported into Viet
Nam for reference when dossier submitted;

2) Business registration certificate with food trading sector or certification for having
legal person status for food importing individuals and organizations ( copies certified by
organization or individual); B

h) Certificate of satisfaction of food safety conditions (if subject to a certificate of
satisfaction of food safety conditions under the law) (copies certified by with organization or
individual);

i) A certificate of HACCP or ISO 22000 or equivalent where the organizations or
individuals producing the products having a quality control system certified for conformity to
HACCP or ISO 22000 or equivalent ( the notarized copy or copy together with the original
for reference).

2. For domestically produced products (except for functional foods and micronutrient
fortified foods), a dossier shall include:

a) Declaration of conformity to food safety regulation as regulated in Appendix 02 of
this Decree;
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b) Product Specification as regulated in Appendix 03a or Appendix 03¢ of this Decree;

¢) Testing results within 12 months, for key quality and food safety criteria’s, by a
testing lab designated by a state competent agency; or independent lab recognized by Vietnam
(an original or a notarized copy );

d) Quality control Plan developed and applied as regulated in Appendix 04 of this
Decree (certified by organization or individual);

d) Periodically monitoring Plan (certified by organization or individual);
e) Sample of label (certified by organization or individual);

g) Business registration certificate with food trading sector or certification for having
legal person status for individuals and organizations (copies certified by organization or
individual);

h) Certificate of satisfaction of food safety conditions (if subject to a certificate of
satisfaction of food safety conditions under the law) (copies certified by organization or
individual);

i) A certificate of HACCP or ISO 22000 or equivalent where the organizations or
individuals producing the products have a quality control system certified for conformity to
HACCP or ISO 22000 or equivalent ( the notarized copy or copy together with the original
for reference).

3. For imported functional foods, micronutrient fortified foods, a dossier shall include:

a) Declaration of conformity to food safety regulation as regulated in Appendix 02 of
this Decree;

b) Product Specification as regulated in Appendix 3a or Appendix 3c of this Decree
(with cross seal by organization or individual);

c) Free Sale Certificate or Health Certificate or equivalent certificate granted by
competent authorities of origin country indicating that the product is safe for human
consumption and in compliance with legislation of food safety (an original; or a notarized
copy; or a consular legalized copy);

d) Testing results within 12 months, including key quality criteria’s, food safety
criteria’s, by a testing lab designated by a state competent agency; or by an recognized
independent lab; or by a testing lab of origin country that recognized by Viet Nam competent
authority, (an original; a notarized copy; or a consular legalized copy);

d) Periodically monitoring Plan (certified by organization or individual);

e) Product label as circulated in the origin country and supplementary label in
Vietnamese (certified by organization or individual).

g) Sample of finished products for reference when the dossier submitted;

h) Business registration certificate with food trading sector or certification for having
legal person status for food importing individuals and organizations (copies certified by
organization or individual);
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i) Certificate of satisfaction of food safety conditions (if subject to a certificate of
satisfaction of food safety conditions under the law) (copies certified by organization or
individual);

k) A certificate of HACCP or ISO 22000 or equivalent where the organizations or
individuals producing the products have a quality control system certified for conformity to
HACCP or ISO 22000 or equivalent (the notarized copy; or copy together with the original
for reference);

1) Information, scientific documents supporting the effects of each ingredient
contributing to the declared functions of product (copy certified by organization or
individual).

4. For domestically produced functional foods and micronutrient fortified foods, a

dossier shall include:

a) Declaration of conformity to food safety regulation as regulated in Appendix 02 of
this Decree;

b) Product Specification as regulated in Appendix 03a or Appendix 03c of this Decree
(cross seal by organization, individual);

c) Testing results within 12 months, consist of key quality criteria and safety criteria,
by a testing lab designated by a state competent agency, or recognized independent lab (an
original or a notarized copy);

d) Sample of product label (certified by organization or individual);
d) Sample of finished products for reference when the dossier submitted;

e¢) Business registration certificate with food trading sector or certification for having
legal person status for individuals and organizations (copies certified by organization or
individual);

g) Certificate of satisfaction of food safety conditions (if subject to a certificate of
satisfaction of food safety conditions under the law) (copies certified by organization or
individual);

h) A certificate of HACCP or ISO 22000 or equivalent where the organizations or
individuals producing the products have a quality control system certified for conformity to
HACCP or ISO 22000 or equivalent ( the notarized copy; or copy together with the original
for reference);

i) Information, scientific documents supporting the effects of each ingredient
contributing to the declared functions of product (certified by organization or individual);

k) Reports on efficiency trial of declared functions for the products circulated in the
market for the first time (notarized copy or copy with the original for reference);

1) Quality control Plan developed and applied as regulated in Appendix 04 of this
Decree (certified by organization or individual);

m) Periodically monitoring Plan (certified by organization or individual).
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Article7. Submission of a dossier for declaration of conformity to technical
regulation or food safety regulations

1. A dossier should be prepared as follow:
a) General legal documents, should be made in 1 booklet, the book shall include:

- Business registration certificate with food trading sector or certification for having
legal persen status for individuals and organizations (notarized copies with seal of
organization or individual);

- Certificate of satisfaction of food safety conditions (if subject to a certificate of
satisfaction of food safety conditions under the law) (copies certified by organization or
individual);

- A certificate of HACCP or ISO 22000 or equivalent where the organizations or
individuals producing the products subject to a quality control system certified for conformity
to HACCP or ISO 22000 or equivalent (a notarized copy; or copy together with the original
for reference);

b) Dossier of conformity declaration or in compliance to food safety regulation
should be made into 2 booklets, including documents listed in Article 5 and 6 of the Decree,
except documents listed in item a, Clause 1 of this Article.

2. Organization, individual shall directly submit the dossier to competent agencies of
Ministry of Health and Provincial Department of Health or by mail.

3. For a food producing/trading organization, individual, that do conformity
declaration for the second product or more, is required to submit one set of general legal
documents only.

Article 8. Re-Granting the Certificate of Conformity to Technical Regulations or
Certificate of Conformity to food safety regulations

1. In case, there is no change in food production or process that have impact on
quality criteria and food safety levels allowed to compare with the declared criteria, the
organization, individual have periodically re-register for the Declaration of Conformity to
Technical Regulation or Conformity to Food Safety regulations:

-a) 05 years for food product produced by establishment having one of the advanced
quality control systems certificates: HACCP, ISO 22000 or equivalent;

b) 03 years for food producing/trading establishment does not have the above
mentioned certificates.

2. Re-registration for conformity declaration to technical regulations or conformity to
food safety regulation shall be done at the same competent agency from where the Certificate
for conformity to technical regulation or conformity to food safety regulation issued for the
same product.

3. A dossier for re-register shall include:
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a) Application form for re-granting the Certificate of conformity to technical
regulation/Certificate of conformity to food safety regulations regulated in Appendix 05 of
this Decree (certified by organization, individual);

b) Copy of the recent (or latest) Certificate of conformity to technical
regulation/Certificate of conformity to food safety regulations (copy);

c¢) Periodically test results by recognized testing labs or designated testing labs (
notarized copy; or copy together with original for reference):

- Once per year for the establishment having certificate of advanced quality
management: GMP, HACCP, ISO 22000 or equivalent;

- 2 times per year for others that don’t have the above mentioned certificates.

d) A certificate of HACCP or ISO 22000 or equivalent where the organizations or
individuals producing the products subject to quality control system certified for conformity
to HACCP or ISO 22000 or equivalent (the notarized copy; or copy together with the original
for reference).

4. Within 7 working days from the date of receiving dossier, competent agencies shall
have responsible for re-granting the Certificate of conformity to technical
regulation/Certificate of conformity to food safety regulations; in case of refusal, the
competent state agency shall reply in writing specifying clearly the reasons for such refusal.

5. In case of there is not any change in food production; process that should have
impact on quality of product or declared level of food safety, food producing organization/
individual shall have responsible for re-register to the competent agencies as regulated in
Atrticle 4,5 and 6 of this Decree.

Article 9. Mark of conformity to technical regulations for products

Products specified in clause 1, Article 3 of this Decree will receive the Mark of
Conformity to technical regulations in accordance with the Law on Standards and National
Technical Standards after the overseeing state competent agency announces their conformity
declaration.

The use of conformity mark shall be in compliance with Point C, Item 1 of Article 49
of the Law on Standards and National Technical Standards, and Article 15 of the Government
Decree No. 127/2007/ND-CP stipulating in details on implementation of some Articles of the
Law on Standards and National Technical Standards.

Chapter III
SAFETY REQUIREMENTS FOR GENETICALLY MODIFIED FOODS

Article 10. Ensuring of Safety of Genetically Modified Organism (GMO) Foods
and Products Containing GMO Components

1. Regulation on conditions to grant a Certificate of Eligibility to Use as Food for
GMOs and GM products; orders, procedure of granting the certificate, recall of the certificate
of Eligibility to Use as Food for GMOs, the List of GMOs certified for Food Use, must be
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done in compliance with Item 1, Chapter IV of the Government Decree No. 69/2010/ND-CP
dated June 21, 2010 on Bio-Safety of GMOs, GM products, and genetic samples.

2. The Minister of Agriculture and Rural Development has the responsibility for
granting, recalling the Certificate of Eligibility to Use as Food for GMOs; for development
and announcing the List of GMOs that-are certified for Food Use; for forming and approving
and- the functions, duties and operations of the Bio-Safety Committee on approval of GMOs
and GMO products-eligible to use as foods.

Articlell. Labeling of goods containing genetically modified organisms and products
made of genetically modified organisms used as foods

1. Organizations and individuals, which sell food products containing more than 5%
GMOs in each component in the market, in addition to complying with the provisions of the
Good Labeling regulation, have to provide GM related information on the food label.

2. MARD is responsible for taking lead and coordinating with Ministry of Science and
Technology (MOST) in providing detailed guidelines on the labeling of foods containing
GMOs, GM products.

Chapter IV
GRANTING AND WITHDRAWING OF CERTIFICATION OF ESTABLISHMENTS
HAVING ELIGIBILE CONDITIONS FOR FOOD SAFETY

Article 12. Granting the food safety certificate to establishments meeting
Conditions for Food Safety

1. Granting food safety certificate is applied to each producing/trading establishment;
each independent manufacturer in one location (hereafter called as establishment), except the
following:

a) Small scale production of food at the beginning stage;
b) &) Small scale food retailer;
¢) b) Street food vendors;

d) e) Establishments selling packaged food that does not require special storage
conditions as prescribed.

2. Ministers of Health; Agriculture and Rural Development; Industry and Trade within
the scope of their state respective duties and managements, are responsible to provide detailed
regulation on authorization of granting, withdrawing the certificates for establishments
meeting eligible conditions for food safety as stipulated in Article 62. 63, 64 of the Food
Safety Law and this Decree, and regulation on methods to manage of types of establishments
listed in Item a, b, ¢ and d of Clause 1 of this Article.

Article 13. Withdrawing the Certificate of Establishments meeting Conditions
for Food Safety

Food Producing and/or Trading Establishments are requested withdrawing their
Certificate of Establishments Meeting Conditions for Food Safety in the following cases:
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a) No operation of activities as registered,

b) Having approval from competent state agency for changing the business type at
the existing facility.

¢) The violating establishment is punished under the laws on settlement of
administrative violations regarding the food safety.

Chapter V
STATE INSPECTION OF
FOOD SAFETY FOR IMPORTED AND EXPORTED FOODS

Article 14. Inspection on imported foods

1.

2.

Imports of all kinds of foods, food ingredients, food additives, processing aids,
packaging materials, and food containers, into Vietnam are subjects to inspection by
competent state agencies assigned by line-ministries, except the import cases
prescribed in Clause 2 of this Article.

The following import cases shall be exempted from state inspection on food safety:

a) Foods in certain quantity passed through immigration for personal consumption within

the limit of duty free paid;

b) Foods in diplomatic bags, consular bags;

c¢) Transited food and re-exported foods;

d) Foods kept in bonded warehouses;

d) Foods served as samples or for testing or research purposes.

e) Foods served as samples for displaying at fairs and exhibitions.

3. Ministry of Health is responsible for inspection and informing the results of the imported

shipment containing many kinds of foods which are under the management of more than two

ministries.

Ministry of Agriculture and Rural Development is responsible to inspection and

inform the results of inspection of imported shipment containing many kinds of foods,

including raw and fresh foods, which are under management of more than two ministries.

Article 15. State Inspection of Food Safety in Exporting Country

1. In

case of assessment for mutual recognition, the competent government authorities of

Vietnam will develop an in-site inspection plan, notify, and coordinate with the competent

authorities of the exporting country to inspect the food safety control system of the

exporting country, and of the food producers/traders exporting to Vietnam, in accordance

to the international treaties of which Vietnam is a member:

a)

The competent government authorities of the exporting country submit registration
files to relevant ministries;
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b) Within 30 working days from the date of receiving proper registration files including a
list of food producers/traders from the competent agency of the exporting country, the
competent agencies of relevant ministries must review the files and inform the
competent agencies of the exporting country the results and inspection plan if needed.

2. The competent agency of the export country will send a set of registering dossier to the
competent agency of Vietnam: Ministry of Health, Ministry of Agriculture and Rural
Development, Ministry of Industry and Trade. A dossier shall include:

a) A list of food producers/traders registered for exporting to Vietnam in the form
issued in Appendix 6 of this Decree. ;

b) Information on the system of food safety management and the food safety control
capacity of competent agency of exporting country in the form stated isswed in Appendix 07
attached hereto;

¢) Brief information on the conditions to ensure food safety of food producers/traders
in the form issued in Appendix 08 attached hereto.

Article 16. State inspection for food safety of exported food

1. Minister of Health, Minister of Agriculture and Rural Development, Minister of
Industry and Trade stipulates the functions of state inspection on food safety for exported
food within its management as stipulated in Article 62, 63, 64 of the Food Safety Law.

2. Ministry of Agriculture and Rural Development is responsible for the state
inspection on food safety for exported shipment containing many kinds of foods which are
under management of more than two ministries.

CHAPTER VI
FOOD LABELING
Article 17. Recording shelf-life on food labels

1. It is mandatory that the "Expiry Date” or “Use by Date” be shown on labels of food
products which are supplement foods, health protecting foods, medical nutrient foods,
fortified foods and perishable foods that are likely to be damaged by microorganisms. For
other food products, food labeling can use "Best Use Before Date" appropriately.

2. For food items labeled with the "Expiry Date" or "End of Use Date,” are not allowed to
sell in the market after the expired date.

3. Food items labeled with "Best Use Before Date” labeling are still allowed to be sold in the
market if producers can prove the safety of the food to the competent government authorities
and it should be labeled clearly as one of these two sentence: “Expiry Date” or “End of Use
Date”. Only the food producer can extend shelf life of the product, and the maximum time
length of the extended shelf-life is strictly equal to the original shelf-life.

Article 21. Mandatory content on the label
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1. Pre-packaged foods must be labeled in accordance with regulations of food labeling

Depending on each kind of re-packaged food, in addition to regulations stipulated in
Clause 1 of this Article, the mandatory content of the label must meet some of stipulations
as following:

a. The information on the label should be true, honest, accurate, apparent, should not be
misleading to the consumers;

b. Labels of functional foods and micro-nutrition fortified foods must have the following
contents: nutrient content; active ingredients to biology; explanation of the use for
health; applicable users of the product, dosage and administration, precautions (if

any);

c. Labels of medical nutrient foods, foods modified with Vitamins, minerals,
micronutrients that are not recommended for the general public including nutritional
formula for pregnant women, nutritional formula for infants younger than 36 months,
and foods for syringe feeding, should be declared with the responsive levels to
nutritional demand, dosage for each applicable user group and in accordance to
instructions from physicians.

d. For functional foods, micro-nutrition fortified foods, food additives, and some
genetically modified (GM) foods (that are subject to labeling requirement on GM
foods), the label should be clearly declared the composition and content in food;

d) When selecting any composition of the product to be labeled as the product’s name,
that composition must be clearly printed next to the name of the product;

e. The name of products should be printed with the biggest and clearest font and it
should be at least 3 times bigger than the font of others on the label.

f. The content of the translated label must be the same as the content of origin one.

g. 3) Ministry of Health is taking lead and coordinating with Ministry of Agricultural and
Rural Development and Ministry of Industry and Trade to provide detail guideline on
food labeling,

Chapter VII

ASSIGNMENT OF STATE MANAGEMENT RESPONSIBILITIES OF FOOD
SAFETY

Article 19. Principles of State Management(—)f Food Safety

1. On the basis of the provisions of the Food Safety Law and to ensure compliance with the

current legislations.

2. On the basis of state unified management of food safety.

3. State management of food safety is ensured throughout the entire production and trading
process.

4. Closely coordinating among ministries, agencies.
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5. To ensure the “one-gate” principle that each specific product, a producer/trader is subject
to the management of only one specific government authority of food safety.

6. It must be scientific, comprehensive, and feasible.

7. Decentralization of state management between the central Government and the local
Government at all levels in state management of food safety.

8. During the management process, if any issue arises and it is difficult to distinguish the
responsibility among ministries to solve the problem, Ministry of Health takes lead,
coordinates with Ministry of Agriculture and Rural Development, Ministry of Industry and
Trade to develop the Inter-Ministerial Circular for providing guidance in detail.

Article20. Responsibilities for State Management of Food Safety of the Ministry of
Health

1. Ministry of Health is responsible for implementing state unified management of food
safety to Government.

2. Within the scope of duties and functions, Ministry of Health is responsible for:

a) Implementing the State general management of food safety provisions stated in
Clause 1 of Article 62 of the Food Safety Law;

b) Based on supervision and collection of information from reports of other ministries
in- line, periodically, extraordinarily provides the Government with reports on food
safety management;

¢) Appraising, developing plan and roadmap for developing, reviewing National
Technical Regulations for all kinds of foods, food additives, processing aids, utensils,
packaging materials, food containers in accordance to the management requirements
and appropriate to the social-economic development in each period,

d) Presiding over, developing National Technical Regulations for the products within
its management as stipulated in Article 62 of Food Safety Law; issuing National
Technical Regulations on safety criteria and safety levels for all food products, food
additives, processing aids, packaging materials, food containers;

d) Indicating competent organizations to certify the conformity to technical
regulations for food products, food additives, processing aids, packaging materials,
food containers for that National Technical Regulations are issued based on the
consultation of line ministries when necessary;

e) Managing food safety during production, primary processing, processing, storage,
transport, exports, imports, and trading with regard to food additives, processing aids,
bottled water, natural mineral water, functional foods, food fortified with micro
nutrients, utensils, packaging materials and food containers;

g) Stipulating in detail the management of functional food, food additives and food
fortified with micro nutrients;

h) Organizing and granting the Certificate of conformity to technical regulations;
Certificates of conformity to food safety regulations; Certificate of conformity to
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content of food advertisement for pre-packaged and processed food, food additives,
food processing aids, utensils, food packaging materials and food containers;

i) Organizing and decentralizing the grant of certificate of meeting adequate food
safety conditions for organizations, individuals engaging in producing, trading with
food within its assignment as stipulated at Item e, Clause 2 of this Article;

k) Granting health certificates for foods; food additives; food processing aids, utensils;
food packaging materials, food containers, upon requests from organization or
individual;

1) Regulating conditions for testing facilities, indicating competent agencies to do
testing of foods for the purpose of State management within its management;
indicating testing agencies to do testing for arbitrations and final testing result
statements when there are discrepancies between testing results from its testing bodies
and from testing bodies outside of MOH;

m) Management of food safety for collective kitchens, resorts, hotels, restaurants, food
catering services.

n) Indicating competent agencies to do state food safety inspection of imported food
products within its management as stipulated at Item e, Clause 2 of this Article and
Clause 3, Article 14 of this Decree;

Article 21. Responsibilities for State Management of Food Safety, the Ministry of
Agriculture and Rural Development

+— Coordinating in development of national technical regulations for food products

2

Food safety management for the primary production of agricultural-forestry-fishery
products and salt including cultivation, husbandry, harvesting, fishing, exploitation of
agriculture, forestry, aquaculture, and salt production.

Food safety management during production, collection, slaughtering, preliminary
processing, processing, storage, transport, exports, imports, and trading with regard to
grains; meat and meat products; fish and fish products; vegetables, tubers, fruits, and
and vegetable products; egg and egg products; fresh raw milk; honey and honey
products; genetically modified foods; salt; spices; sugar; coffee; cacao; pepper; cashew
nuts and other agricultural food products; and food packaging materials and food
container under its management.

Organizing issuance of Certification on content of advertisement for food products
under its management. Presiding, coordinating with Ministry of Health to approve
contents of advertisement for food declaring effectiveness to health.

Organizing and decentralizing the grant of certificate of meeting adequate food safety
conditions for organizations, individuals engaging in producing, trading with food
within its assignment as stipulated at Clause 2, 3 and 7 of this Article;

Drafting and promulgating regulations on conditions for food safety assurance for
establishments engaging in producing, primary processing, processing, and trading with
food products within its assignment as stipulated at Clause 3 of this Article, based on the

Copyright by aT All Rights Reserved



T

general regulations by Ministry of Health regarding conditions of food safety assurance
for food producers/traders.

Food safety management for wholesale and auction markets of agri- products

Stipulating the conditions for testing agency; indicating testing agencies and testing
agencies for verification; declaring the testing results of foods within its management.

Indicating competent agency for state inspection of imported products within its
management as stipulated at Clause 3, Article 14 of this Decree;

Article 22. Responsibilities for State Management of Food Safety, the Ministry of

Industry and Trade

+——Coordinating in development of national technical regulations for food products.

2.

Food safety management during production, processing, storage, transporting, exports,
imports, and trade of wines, beers, soft drinks, processed milk, vegetable oil,
processed flour and starch, confectionary, packages and containers within its
management.

Organizing issuance of Certification on content of advertisement for food products
under its management. Presiding, coordinating with Ministry of Health to approve
contents of advertisement for food declaring effectiveness to health.

Organizing and decentralizing the grant of certificate of meeting adequate food safety
conditions for organizations, individuals engaging in producing, trading with products
within its assignment as stipulated at Clause 2, 4 of this Article;

Food safety management for markets, supermarkets, stores under storage and
distribution systems of food.

Conducting examination to prevent fake foods and commercial frauds for all kinds of
food, food additives, processing aids, utensils, packaging materials, food containers.

Stipulating the conditions for testing agency; indicating testing agencies and testing
agencies for verification; declaring the testing results of foods within its management.

Indicating competent agency for state inspection of imported food products within its
management as stipulated at Clause 2 of this Article;

Indicating competent state food safety inspection agencies for products within its
management as stipulated at Clause 2 of this Article;

Article 23. Responsibilities for State Management of Food Safety of People's

Committees of different levels

1. Provincial and Municipal People's Committees under central management shall perform

state management of food safety within their territories, and to be responsible for food safety

within their territories to Government.

a.

Organizing and directing Inter-sector Steering Committee on food safety at provincial

and municipal level.
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b. Directing the implementation of the provisions of the Government, the ministries and
agencies on food safety management

2. Issuing local technical regulations on food safety for local special food products.

3. The Departments of Health are responsible to Provincial, Municipal People’s
committees for implementing state management of food safety at localities; to be the standing
contact point for Inter-sector steering committee on food safety at local.

a. To be the contact point for receiving reports from local authorities; summarizing the
reports and send food safety situation reports to the Provincial, Municipal People’s
Committees, the Ministry of Health;

b. Annually organizing inspections to have actual findings of food safety status in the
area; to be the contact point for the food contamination surveillance in the area;

c. Inspecting and examining products and the establishments engaging in producing
and trading with food additives, processing aids, bottled water, natural mineral water,
functional food, food fortified with micro nutrients in the area as decentralized by Ministry of
Health; food catering services and street-food vendors.

d. Presiding over and coordinating with professional Departments to do unscheduled
inspection and examination for chain of the production and trading of the foods that are under
the management of other ministries upon directed by Provincial, Municipal People's
Committees and Chairman of Inter-sector Standing Committee on food safety at local,
Ministry of Health; When detecting foods, food additives, processing aids, utensils, packaging
materials, food containers circulated in market that are risks impacting on consumer’s health
seriously; when there is discrepancy of the inspection results from professional Department;
upon the request of professional Department.

d. Organizing and receiving the registered application for conformity to technical
regulations or conformity to food safety regulations; certifying advertisement contents of
foods as assigned at Clause 2, Article 4 of this Decree; Granting certificate of adequate
conditions on food safety for food establishments engaging in types of products as
decentralized by Ministry of Health.

e. Being responsible for food safety management in the area; controlling the food
safety conditions assurance of small-scale food establishments, street-food vendors, food
catering services, the food safety assurance in markets in the area and other subjects as
decentralized.

4. Provincial Department of Agricultural and Rural Development are responsible for:

a) Inspecting and examining products and establishments engaging in producing and
trading with foods as decentralized by Ministry of Agriculture and Rural
Development.

b) Granting certificate of adequate conditions on food safety for food establishments
engaging in types of products as decentralized by Ministry of Agriculture and Rural
Development.
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¢) Organizing issuance of Certificate of content for food advertisement as decentralized
by the MARD.

d) Submitting periodical and extraordinary reports to Standing Steering Committee
(Provincial Department of Health Service) for its overall reports to Provincial,
Municipal People’s Committee, Ministry of Health, and the line-ministries.

5. The Provincial/City Departments of Trade and Industry are responsible for:

a) Inspecting and examining products and establishments engaging in producing and
trading with foods as decentralized by Ministry of Industry and Trade.

b) Granting certificate of adequate conditions on food safety for food establishments
engaging in types of products as decentralized by Ministry of Industry and Trade.

¢) Organizing issuance of Certificate for content of food advertisement as decentralized
by MOIT

d) Implementing inspections against fake products, trade frauds for all kinds of foods,
food additives, processing aids, utensils, packaging materials, food containers;

e) Submitting periodical and extraordinary reports to Standing Steering Committee
Provincial/City Department of Health Serviee) for its overall reports to Provincial,
Municipal People’s Committee, Ministry of Health, the line-ministries.

6. District People's Committees are responsible to Provincial, Municipal People’s Committee
for food safety within their territories.

a) Organizing and directing Inter-sector steering committees of food safety at district
levels.

b) Directing implementation of food safety regulations of government, ministries,
agencies and Provincial, Municipal People’s Committee.

¢) Managing the trading with street-food vendors, restaurants, hotels in the district as
decentralized.

7. Commune People’s committees are responsible to District People’s Committee for food
safety within their territories.

a) Organizing and directing Inter-sector steering committees of food safety at Commune
levels.

b) Directing implementation of food safety regulations of government, ministries,
agencies and People’s Committee at higher level.

¢) Being responsible to District People’s Committee for the trading with street-food
vendors, restaurants, hotels in the commune as decentralized.

Article 24. Collaboration among the line-ministries in the state management of food
safety
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The line-ministries within their state management of food safety are responsible for
coordinating with the Ministry of Health in implementing the state managing activities
ensuring state unified management of food safety effectively.

1. The Ministry of Health, Ministry of Agriculture and Rural Development, Ministry of
Trade and Industry will implement programs to monitor, to prevent, and to stop food
safety incidents in accordance with Article 52 of the Food Safety Law.

2. When food poisoning occurs, the Ministry of Health shall be responsible for organizing
emergency treatment timely for food poisoned people. The line ministry shall be
responsible for provide files and information relating to suspended foods within its
management; coordinating with Ministry of Health to investigate causes of food
poisonous case, food supply traceability and handle the causative foods

Chapter VIII
PROFESSIONAL FOOD SAFETY INSPECTION
Article 25. Competent state agencies assigned to implement food safety inspection

Food safety inspection shall be the specialized inspection conducted by the sectors of Health,
Agriculture and Rural Development, Industry and Trade. The assignment of the competent
authorities to conduct specialized food safety inspection as stipulated by the Government’s
regulations assigning competent authorities for conducting the specialized inspection tasks.

Article 26. Coordination among the line-ministries; agencies, and other state forces in
food safety inspection

1. The Ministries of Health, Agriculture and Rural Development, Trade and Industry are
responsible for food safety inspection during the process of production, processing, storage,
transportation, exports, imports and trade with foods within the assigned management, in
accordance with Articles 62, 63, 64, 65, and 67 of the Food Safety Law.

2. The Ministry of Health and the standing body of the inter-sector steering committee shall
take the lead and coordinate with in-line ministries and related forces to organize and carry
out inter-sector inspection.

3. Ministry of Health will carry out unscheduled inspections of the entire production process,
imports, and trade with foods, which are under the management of other ministries in the
following cases:

a) Under the direction of the Prime Minister or Chairman of Inter-ministerial Steering
Committee on food safety.

b) Upon detecting violations in production or use of foods, food additives, processing
aids, utensils, packaging materials, or food containers, which are likely to cause
seriously impact on consumers’ health.

¢) When there is discrepancy of the inspection results from the line-ministries, related
industries.
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d) At the request of the line-ministries, related sectors.

Chapter VIII
EXECUTIVE PROVISIONS

Article 30. Effectiveness

This Decree takes effect from June 11, 2012...

Article 31. Responsibility for Implementation

The Ministers, Heads of ministerial-level agencies, Heads of Governmental agencies,

Chairman of Provincial and Municipal People’s Committee and other relevant organizations

and individuals shall be responsible for implementing this decree.

ON BEHALF OF THE GOVERNMENT

Prime Minister

Nguyen Tan Dung

Recipients:

Secretariat of Communist Party’s Central Committee

Prime Minister, the Deputy Prime Ministers;

The Ministries, Ministerial-level Agencies, Government Agencies;

Office of the Central Steering Committee on the prevention of corruption;

People's Committees of provinces and cities directly under the Central Government;
Central Office and Party Committees;

Office of the President;

People’s Council and Committees of Congress;

Supreme People's Court;

Institute of the Supreme People's Procuracy;

State Auditor;

Financial Supervision Commission Country;

Bank for Social Policy;

Development Bank of Vietnam;

Fatherland Front of Vietnam;

Central offices of associations;

Office: Chairman, Deputy Chairmen, Portal, departments, units, Gazette;
Archive: Office, KGVX (5b).
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Appendixes

(Promulgating with the Decree No.38/2012/ND-CP dated April 25, 2012 of the Government)

Appendix Ola Reciept of Delaration of Conformity to Technical Regulation

Appendix 01b Certificate of Conformity to Technical Regulation

Appendix 02 Declaration of Conformity to Technical Regulation

Appendix 03a Product Specification

Appendix 03b Product Specification for Funcitonal and Fortified Food,

Appendix 04 Quality Monitoring Plan

Appendix 05 Application for Re-Granting Certificate of Conformity

Appendix 06 List of food producers/traders registered for export to Vietnam

Appendix 007 Information on food safety management and monitoring capacity of
compentent agency of exporting country

Appendix 08 Brief information on conditions ensuring food safety of food
producing/trading establishment
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Appendix 01a
"Name of Governing Body " THE SOCIALIST REPUBLIC OF VIET NAM
"Name of Certification Agency » Independence- Freedom — Happiness
No: o /Code of Certification Agency--TNCB ... , Dated. ..... Month ...... Year ...........
RECEIPT OF DECLARATION OF
COMFORMITY TO TECHNICAL REGULATION
...... (Name of Receiving Agency) ....... receiving the Declaration of Conformity to technical
regulation of ............... (name of organization/individual)
AL et
TO PLOAUCT: ...ttt ettt ettt s b et e et e et e b e e st essesseessesseensensesseensenseas
(manufactured/imported by ........ (name of manufacturer/origin country) conform to Technical
REGUIAtION NO....c.iiiiiiiieeee ettt sttt ettt

This Receipt of Acknowledgment only noted the commitment of organization/individual, it is
not a certificate of conformity to technical regulation for the specific product. Organization, individual
shall be fully responsible for the conformity of the declared products

Every .... (3 5 years or 5 3 years), Organization, Individual shall apply to the Re-Declaration
of Conformity to Technical Regulation.

Officer — in —charge of Receiving Agency

(Signed and Sealed))

CC:

- Organization, Individual;;

-- Archive.
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Appendix 01b
"Name of Governing Body " THE SOCIALIST REPUBLIC OF VIET NAM
"Name of Certification Agency » Independence- Freedom — Happiness
NoO: o /Code of Certification Agency-- e, Dated ..... Month ...... Year ...........

XNCB

CERTIFICATE OF COMFORMITY TO FOOD SAFETY REGULATION

...... (Name of Certification Agency) ....... certify that the Declaration of conformity to food
safety regulation of ................. (name of organization/individual)
AL ettt sttt
TO PIOAUCE: ..ottt ettt ettt et e et e e s ae et e e eaeesaesssesssessaesseensaesseesseenssenses
(manufactured/imported by ........ (name of manufacturer/origin country) conform to Food Safety
Regulation
N 0ttt ettt et e h e s h e et a bbbt e b e e b e bt e e b s e nh e e bt e bt e b e e b e et e sate et e eaneeanenn

Organization, Individual shall be responsible for periodical inspection and testing as
described by the law and be responsible for the conformity of the declared products.

Every .... (3 5 years or 5 3 years), Organization, Individual shall apply to the Re-Statement of
Conformity to Food Safety Regulation

Officer — in —charge of Certification Agency

(Signed and Sealed))

CC:

- Organization, Individual;;

-- Archive.
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Appendix 02

THE SOCIALIST REPUBLIC OF VIET NAM
Independence- Freedom — Happiness

DECLARATION OF COMFORMITY TO TECHNICAL REGULATION/FOOD SAFETY

REGULATION

NO: s
Name of organization/Individual.............cceceriiiiiniiiieeeee e
AATESS: .ttt ettt ettt e e et e ettt e eteeetreeereeaaees
Teliuiioiiiieeeeeceeeeee FaXiuuiiiiiie e e
1 0T ¥ | O RTRRPRRRRRN

DECLARE :

PrOAUCE: ettt e e et e e et eeaeeeeaaeeeareeeaaeeeteeeeteeeaeeeaeeenes

Origin: Name and address; telephone, fax; email of manufacturer (for imported product, it should be
written name of origin country)

We would like to commit of applying the periodical inspection and testing as described by the law and
be responsible for the conformity of the declared products.
...... , date..... month....year....
Representative of Organization/Individual
(Signed and Sealed)
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Appendix 03a
PRODUCT SPECIFICATION
NAME OF GOVERNING Name of product group |\ Hp——
BODY
Name of Name of product
organisation/individual

1. Technical requirements:
1.1. Organoleptic properties:

- Physical state (liquid, solid....)

- Color: (describe the possible colors of product from date of finished to the date of
expired)

- Odor: (odor of product)
- Other typical state (if needed)

1.2. Essential quality criteria (technical requirement of manufacturer):

Example:
No Criteria Unit Declared limit
1 Humidity
2 Protein

* Explanation:

- Humidity or free water content for dried, solid or mixed products; pH for liquid or
viscous liquid.

- Essential quality criteria, nutrition value (stable and easy monitored criteria)
- Solid content per net weight for dried or liquid product (mixed).
- Ashy value for mixed products with different components in different state.

- Criteria for disintegration of high lipid content product (eg: NHs content for meat
product; Kreiss reaction for fat and oil...)

1.3. Microorganism criteria (according to technical regulation/food safety regulation):

Example:
No Criteria Unit Maximum limit
1 Total plate count CFU/g or ml
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2 E. Coli CFU/g or ml

* Explanation:

- Maximum limits declared by manufacture must be within allowed limits during
whole product’s life and they are not allowed to exceed the hygienic regulation for food or
food group that are compulsory (technical regulation) to apply in accordance with technical
/food safety regulations.

1.4. Heavy metals (according to technical regulation/food safety regulation):

Example:
No Criteria Unit Maximum limit
1 Arsenic ppm
2 Lead ppm

1.5. Content of contaminated chemicals (pesticide, other chemical).

* Explanation: clearly noted that it was conformed to technical regulation/food safety
regulation for specific food or food group.

2. Ingredients:

* Explanation: list of all ingredients and food additives used in food processing in value
decreased order. If the key ingredient is used as the name of the product, the percentage of
the ingredient should be noted except if the ingredient already printed on the label.

3. Expiry date (best before date) (clearly noted the location of that date in the retailed
package).

4. Instruction for use and Storage: instruction for cooking, using, target group, storage
condition and precaution if needed.

5. Package material and packaging.

6. Processing line (with detailed explanation of processing line): noted in Annex of product
specification.

7. How to distinguish the real and fake products (if available).
8. Labeling content: shall be conformed to food labeling regulations.
9. Origin and organization/ individual in charge of product

* Explanation: origin place where the product is packed and labeled/
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- For imported products:
+ Origin: name of manufacturer and origin country.

+ Name and address of organization/ individual in charge of declaration, importation
or exclusive distribution.

- For domestic products:

+ Name and address of organization, individual in charge of declaration, manufacture
or exclusive distribution.

Representative of Organization/Individual

(Signed and Sealed)
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Appendix 03b
PRODUCT SPECIFICATION
FUNCTIONAL FOOD AND FORTIFIED FOOD
nAME OF GOVERNING Name of product group A ) H
BODY
Name of Name of product
organisation/individual

2. Technical requirements:
1.1. Organoleptic properties:

- Physical state (liquid, solid....)

- Color: (describe the possible colors of product from date of finished to the date of

expired)
- Odor: (odor of product)

- Other typical state (if needed)

1.2. Essential quality criteria (technical requirement of manufacturer):

Example:

No Criteria

Unit

Declared limit

1 Vitamin A

2 Vitamin B

* Explanation:

- Humidity or free water content for dried, solid or mixed products; pH for liquid or

viscous liquid.

- Value of active substances that contributes to the function of product (vitamin,

mineral, herbal, nutrient....).

1.3. Microorganism criteria (according to technical regulation/food safety regulation):

Example:

No Criteria

Unit

Maximum limit
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1 Total plate count CFU/g or ml

2 E. Coli CFU/g or ml

* Explanation:

- Maximum limits are the limits that may remained during the circulating period of
product and they are not allowed to exceed the hygienic regulation for food or food group that
are compulsory (technical regulation) or in specific standard, standard of specific country or
organization.

1.4. Heavy metals (according to technical regulation/food safety regulation):

Example:
No Criteria Unit Maximum limit
1 Arsenic ppm
2 Lead ppm

1.5. Content of contaminated chemicals (pesticide, other chemical).

* Explanation: clearly noted that it was conformed to technical regulation/food safety
regulation for specific food or food group.

2. Ingredients:

* Explanation: list of all ingredients and food additives used in food processing in value
decreased order. If the key ingredient is used as the name of the product, the percentage of
the ingredient should be note, except if the ingredient already printed next to the name of the
product.

- List of ingredients used for food production in value decreasing order

- For special ingredient, must provide with justification for its origin, sources, technology, its
documents to demonstrate its function

- For precious/rare ingredient originated from animals strictly protected, must declare,
approve its origin and right to use (for example: tighter/white horse bone...)

3. Expiry date (best before date) (clearly noted the location on the label of the retailed
package).

4. Instruction and Storage: (fully listed in order: effective mechanism; target users;
instruction for use; dosage for use; precaution if necessary and instruction for storage)

- Effective mechanism shall be put in Annex of product specification

Scientifically, clearly explanation of effective mechanism (based on unified use, dosage for
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use; key ingredients, type of product; processing technology for pathological functions
affected by the product). Recommendations, precaution and advertisement beyond of
product’s use must be clearly explained.

Products supplemented with micro-nutrition used for children below 2 years old must have
explanation on nutrition formula that can replace explanation on effecting mechanism.

Product effectiveness: must focus and generally not all effects of all ingredients of the
product. Always have a sentence:” Note: this product is not medical and cannot substitute for
medical care products” right after the part of effectiveness declaration. Other
recommendations might be requested of if necessary to protect consumer’s health and to
protect trade mark.

5. Package material and packaging.

6. Processing line (with detailed explanation of processing line): put it in the Annex of
product specification

7. How to distinguish the real and fake products (if available).
8. Labeling content: shall be conforming to food labeling regulations.
9. Origin and organization/ individual in charge of product
* Explanation:
- For imported products:
+ Origin: name of manufacturer and origin country.

+ Name and address of organization/ individual in charge of declaration, importation
or exclusive distribution.

- For domestic products:

+ Name and address of organization, individual in charge of declaration, manufacture
or exclusive distribution.

Representative of Organization/Individual

(Signed and Sealed)
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Appendix 03c

PRODUCT SPECIFICATION
PACKAGES, FOOD CONTACT CONTAINERS

nAME OF GOVERNING Name of product group NO: covevrnnenns
BODY

Name of Name of product
organisation/individual

3. Technical requirements:
1.1. Organoleptic properties:
- Physical state:
- Color:
- Odor:
- Other typical state
1.2. Migration limits
Example:
No Criteria Unit Declared limit
1 Dried sediment
2 Migration limits

1.3. Microorganism criteria (according to technical regulation/food safety regulation):

Example:
No Criteria Unit Maximum limit
1 Total plate count CFU/g or ml
2 E. Coli CFU/g or ml

2. Ingredients:
* Explanation: list of all ingredients and food additives used in food processing in value
decreased order.
3. Instruction for use
4. Package material and packaging
5. Processing line (with detailed explanation of processing line).
6. How to distinguish the real and fake products (if available).
7. Labeling content (or label of product that already circulated in the market)
8. Origin and organization/ individual in charge of product
* Explanation:
- For imported products:
+ Origin: name of manufacturer and origin country.
+ Name and address of organization/ individual in charge of declaration, importation
or exclusive distribution.
- For domestic products:
+ Name and address of organization, individual in charge of declaration, manufacture
or exclusive distribution.

Representative of Organization/Individual
(Signed and Sealed)
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Appendix 05
“Name of organization. SOCIALIST REPUBLIC OF VIET NAM
Individual”
Independence-Freedom - Happiness
No: v

Dated, ........,......

APPLICATION FORM FOR RE-GRANTING

THE RECEIPT OF CERTIFICATE OF CONFORMITY TO TECHNICAL
REGULATION /CERTIFICATE OF CONFORMITY TO FOOD SAFETY REGULATIONS

To : (Name of Receiving agency or Certification agency)

. “Name of organization, individual "~ ...... is granted Receipt of Acknowledgement of
conformity to technical regulation/Certificate of conformity to food safety regulations No...... dated
............. ,by ... Name of Receiving agency or Certification agency ... .

We would like to apply this form with the aim of being re-granted the Certificate of
conformity to technical regulation or Certification of the conformity to food safety regulations.
The dossier includes:

1. The application form for re-granting  Certificate of conformity to technical
regulation/Certificate of conformity to food safety regulations.

2. The result of periodical tests of products.

3. Certificate of HACCP or ISO 22000 or equivalent, in case organization or individual
producing products has applied with quality control system that is recognized to meet HACCP or ISO
22000 or equivalent

4. The previous Certificate of conformity to food safety regulations/ Certificate of conformity
to technical regulation.

We are seeking your kind assistance to re-grant the Certificate of conformity to food safety
regulations or Receipt of Acknowledgement of conformity to technical regulation.

We commit to assure the conformity as declared.

Representative of organization or individual

(Signed and sealed)

Copyright by aT All Rights Reserved



Appendix 06

THE LIST OF FOOD PRODUCERS/TRADERS REGISTERING TO EXPORT TO VIET NAM

Name of food Products registered
No Code Address to export to Viet Notes
producers/traders
Nam
........ dated

Food safety competent authority of the exporting country

(Signed and sealed )
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Appendix 07

INFORMATION ON THE MANAGEMENT SYSTEM AND FOOD SAFETY CONTROL CAPACITY
OF THE COMPETENT AGENCY OF EXPORTING COUNTRY

1. Organizational and management system:

5. Food safety inspection and monitoring program:

Food safety authority of the exporting country

(Signed and sealed)
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Appendix 08
BRIEF INFORMATION ON THE FOOD SAFETY

ASSURANCE CONDITIONS AT FOOD PRODUCERS/TRADERS

1. Name of food producers/traders:

2. Address:

3. Name of product:

4. Describing the production processes:

5. Quality control system applied:

Certifying of food safety competent authority of the exporting
country

(Signed and sealed )
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