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Ha Nei, ngayA thcing t 1.1 ncim 2018 

Kinh giri: Ca quan tham quyen quanlY an town thuc pham cac nuac 

Cue Quan 11/ chat luting ming lam san va thUy san (NAFIQAD), BO Meng nghiep 
va Phat trien ming then Viet Nam xin giri den Quy ca quan 16i chao tran trong va trinh 
bay nhu sau: 

Theo quy dinh cua Uy ban Chau Au s6 (EC) 178/2002, 852/2004, 853/2004, 
854/2004, cac lo hang thily san xuat khan vao EU phai kem theo chimg 'than v'e viec 
toan be qua trinh danh bit, xir ly tren tau, dua len dat lien va xir ly, the bien, cap dong, 
ra &mg phu hgp vai quy dinh ciia EU. Do vay, de tuan thu dung quy dinh cua EU, vai 
vai fro la ca quan tham quyen Viet Nam ve kiem tra, chimg nhan an town thuc pham 
thtly san xuat khan, NAFIQAD thong bao cac yeu cau d6i vai 18 hang thily san nhap 
khan vao Via Nam a the bier xuat khau vao EU nhu sau: 

1. D6i vai lo hang thay san, san pham thily san va nhuyen the hai math vo, ca 
quan thim quyen cap gidy chimg thu vai cac nOi dung xac nhO.n cu the nhu sau: 

1.1. D6i vai 18 hang thily san, san pham thuy san: 

- Dugc san xuat tai ca sa c6 thiet lap va ap dung chucmg trinh quan 13",  chat 
luting theo nguyen tic HACCP phi). hqp Quy dinh (EC) 852/2004; 

- Dugc danh bat va xu ly ten tau, dua len dat lien va xir 1Y, the biL, cap citing, 
ra dong trong diet lden ye sinh phu hcip vai Phan VIII, Chuang I den IV ctia Phu lac 
III cua Quy dinh (EC) 853/2004; 

- Dap img quy dinh tai Phan VIII, Chucmg V dia Phu lac III cua Quy dinh 
853/2004 va dap *rig cac tieu chuan vi sinh trong thirc pham phu hgp vai Quy dinh 
(EC) 2073/2005; 

- Dugc (tong g6i, bao quan va Van chuyen phu hgp vai quy dinh tai Muc VIII. 
Chucmg VI den VIII Phu lac III Quy dinh (EC) 853/2004; 

- Dugc nhan dien theo quy dinh tai Muc I Phu lac II cua Quy dinh (EC) 
853/2004; 

- Dam bao dong vat sling va san pham cua chfing, neu c6 ngutm goc ttlr nuOi 
tong thay san, dap ung you cau ve chucmg trinh giarn sat du lacing cac chat &X hai 
theo quy dinh tai Chi thi 96/23/EC, dac bit la Dieu 29; va 

- Dugc kiem soat theo quy dinh tai Phu lac III Quy dinh (EC) 854/2004. 

1.2. D6i vai lo hang san pham nhuygn the hai manh v6: 

Ngoai nOi dung xac nhan nhu Muc 1.1 neu tren, ca quan tham quyen can xac 
nhan b6 sung nei dung: "dugc thu hoach to cac vang thu hoach da dugc phan loci theo 
Quy dinh (EC) 854/2004 vai ma so \rung thu hoach la...". 



ITC TRUI5NG 

hu Ti§p 

2. Doi voi 18 hang they san dong lanh nhap lchiu trirc tiep vao Viet Nam tir tau 
cap dong: 18 hang phai kern theo giiy xac nhan cda thuyen Inrang vai cat nOi dung 
sau: 

- Tau c6 ten trong danh sach dugc phep xuat Ichiu vao EU; 

- Tau co ap dung Chuang trinh quan lY chit luting theo nguyen tic HACCP de  
kiem soat mai nguy an town thuc pharn; 

- Khu vcrc 'dr ly thOy san tren tau, thiet bi dung cu, thOng chira va kho lanh sach 
se, duce duy tri trong dieu kien phi). hgp; 

- Thity san dugc luu gifi bao dam khong bi lay nhiem cheo va khong bi anh 
huang bai anh sang mat VIM hoac cac nguem nhiet Ichac ngay sau khi dugc dua len tau, 
(fang thai dugc xu lY bang phucmg phap phu hgp dam bao khong hu hong; 

- ThOy san khong bi anh huang beri nhien lieu, nuac tren san tau hoac dOng vat 
gay hai; 

- Viec cit tiet, bo diu, bo ruOt, bo vay dugc thuc hien trong dieu kien bao dam ve 
sinh va trong thai gian sam nhit sau khi danh bat, thOy san dugc rira that ky. NOi tang 
va cac b6 phan c8 the gay anh huang den sac Ichee con nguai phai dugc loai b6 cang 
sam cang tot va de tach biet vai cac b6 phan dugc climg lam thuc phim. 

- Chi sir dung nuac bien sach thay the nuac sach de xir' va dra thity san; 

- Khong dua thiry san dugc Idem IcY sinh tang, hoac thily san duce phat hien 
nhiem Icy sinh tang ra tieu thp tren thi tnrang lam thuc phim; 

- Viec cap dong dugc thuc hien dam bao ve sinh va ngay sau khi danh Mt; 

- Thily san phai dugc bao quail a nhiet dO khong lan hurl -18°C, thily san bao 
quan bang dd mu6i dung lam thkrc pham dong hOp co the dugc bao quan a 1-Net dO 
khong Ian hcm -9°C; 

- Thi y san sau khi cap dong phai duce bao g6i trong dieu kien bao dam ve sinh 
trade khi cap ben; 

.-- Bao gai phai duce nhan dien thong. qua thong tin ve ma s8 tau cap dong va quec 
gia treo co.; 

- Vat lieu bao goi khong la ngulin lay nhiem cho thay san va phai dugc bao quan 
trong dieu kien phi). hgp. 

Tran trgng./. 

Nmi nh 'On: 
- Nhu ten; 
- TT Vn Van Tam (de b/c); 
- Caz DN the bi'en TSXK; 
- VASEP; 
-  Luu: VT, CL1. 
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Ref.No: 	/QLCL-CL1 	 Hanoi, .4' January, 2018 

To: Food Safety Competent Authorities of exporting countries 

The National Agro-Forestry-Fisheries Quality Assurance Department (NAFIQAD) 
under the Ministry of Agriculture and Rural Development (MARD) of Vietnam would 
like to express its compliments to you. 

According to European Commission regulations (EC) N° 178/2002, 852/2004, 
853/2004, 854/2004, any consignment of fishery product intended for export to the EU 
must be accompanied by a health certificate attesting that fishery product has been 
caught and handled on board vessel, landed, handled and prepared, processed, frozen 
and thawed in accordance with EU regulations. Therefore, NAFIQAD, as the 
Vietnamese competent authority in charge of food safety inspection and certification 
of fishery products for export, would like to inform the requirements for fishery 
consignments imported into Vietnam for further processing and export to the EU as 
follows: 

1. For fish and fishery consignments, bivalve molluscs, the health certificate issued by 
competent authority of exporting country must include the following attestation‘. 
1.1. For fish and fishery consignments: 

- come from (an) establishment(s) implementing a programme based on the 
HACCP principles in accordance with Regulation (EC) No 852/2004; 

- have been caught and handled on board vessels, landed, handled and where 
appropriate prepared, processed, frozen and thawed hygienically in compliance with 
the requirements laid down in Section VIII, Chapters I to IV of Annex III to 
Regulation (EC) No 853/2004; 

- satisfy the health standards laid down in Section VIII, Chapter V of Annex III 
to Regulation (EC) No 853/2004 and the criteria laid down in Regulation (EC) No 
2073/2005 on microbiological criteria for foodstuffs; 

- have been packaged, stored and transported in compliance with Section VIII, 
Chapters VI to VIII of Annex III to Regulation (EC) No 853/2004; 

- have been marked in accordance with Section I of Annex II to Regulation 
(EC) No 853/2004; 

- the guarantees covering live animals and products thereof, if from aquaculture 
origin, provided by the residue plans submitted in accordance with Directive 
96/23/EC, and in particular Article 29 thereof, are fulfilled; and 

- have satisfactorily undergone the official controls laid down in Annex III to 
Regulation (EC) No 854/2004. 

1.2. For bivalve molluscs consignments: 
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Apart from the attestations specified in Item 1.1, the health certificate must include the 
statement "have been havested from the production area(s) with approval number..... 
that has (have) been classified in accordance with Regulation (EC) No 854/2004" 

2. For consignment of frozen fishery product imported directly into Vietnam from 
freezer vessel: the consignment must be accompanied with document signed by the 
captain stating that : 

- the vessel appears on the list of vessels from which imports to the European 
Union are permitted (being "EU-list"); 

- the vessel has a programme based on the HACCP principles in order to 
control hazards; 

- the part of the vessel where fishery products are handled, equiment, containers 
and the cold storage for fishery products are kept clean and maintained in good repair 
and condition; 

- the fishery products have been protected from contamination and from the 
effects of the sun or any other source of heat as soon as possible after they have been 
taken on board, and that they have been handled in a way that prevents bruising and 
other damage; 

- the fishery products have not been contaminated by fuel, bilge water or pets; 

- the slaughter, bleeding, heading, gutting, removing fins, have been carried out 
hygienically as soon as possible after capture, and the products have been washed 
immediately and thoroughly. Viscera and parts that may costitute a danger to public 
health has been removed as soon as possible and kept apart from products intended for 
human consumption; 

- only clean seawater has been used as alternative to potable water for the 
handling and washing of the fishery product; 

- the fishery products have been subjected to a visual examination for the 
purpose of detecting visible parasites, and fishery products that are obviously 
contamintated with parasited are not placed on the market for human consumption; 

- freezing has been carried out hygienically as soon as possible after capture; 

- frozen fishery products have been kept at a temperature of not more than 
-18°C in all parts of the product, except whole fish initialy frozen in brine intended for 
the manufacture of canned food may be kept at a temperature of not more than — 9°C; 

- frozen blocks have been hygienically and adequately wrapped before landing; 

- the packages have been marked with an identification mark indicating the 
approval number of the freezer vessel and the flag state; 

- the wrapping material is not a source of contamination and has been stored in 
such a manner that is has not been exposed to a risk of contamination 

Yours sincerely, 
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