BONONGNGHIEP CONG HOA XA HOI CHU NGHIA VIET NAM

VA PHAT TRIEN NONG THON Péoc lap - Tw do - Hanh phic
CUC QUAN LY CHAT LUONG
NONG LAM SAN VA THUY SAN

3 Ha N¢i, ngay /é thang 6 nam 2011
sé: 1022 oLcr-cL
V/v Quy dinh cta Han Quéc vé kiém
soat dau ca va ndi tang thiy san

Kinh gui: o ’
- Céc doanh nghiép CBTS xuat khau vao Han Quoc;
- Co quan QLCL NLS&TS Trung bd, Nam bg.

Cuc Quan ly Chét lugng Nong 1am san va Thiy san nhan dugc thong bdo cua
B6 Thuc phim va ‘Néng Lam Ngu nghiép Han Qubc (MIFAFF) vé cac bién phap
kidm soat nhap khau dbi vi mot sd phu pham thity san c6 thé dung lam thuc phdm
(c6 hiéu Juc tir 16/6/2011). Cu thé nhu sau:

1. D61 twong ap dung:

- Déu ca dong lanh cia mot so loai ca sau: Ca tuyét (Gadus morhua, Gadus
ogac, Gadus macrocephalus); ca Southern Hake (Merluccius australis) va ca ngur.

- Céc phéan c6 thé an dugce ¢ xung quanh dau ca (c6, ma hodc phan dudi ham,
...) cua cac loai ca c6 the an dugc (trir ca noc).

- NOi1 tang cua thuy san dong lanh, bao gom: trimg c4 c6 thé dn dugc (trir
trimg ca ndc), rudt ca Pollack (Pollack entrails), boc trirng (hard roe) va tuyén tao vo
tring (nidamental gland) cia muec.

2. Mot s6 yéu cau doi voi viée nhdp khiu céc san phdm néu trén vao Han
Qudc:

- Co quan tham quyén cta nudc xuat khau phdi x4c nhan cac san pham néu
trén 1a “pht hop lam thuc pham™ (fit for human consumption) kem theo mi HS
tuong ung (0303, 0306, 0307)'

- Co quan thdm quyén ciia nudc xuat khau phai dang ky danh sach cdc co so
ché bién diu ca va ndi tang thiy san déng lanh xuat khau vao Han Qudc theo méu
quy dinh tai Phu luc 1;

- Co quan thim quyén cua nudc xuat khau phai clp ching thu v€ sinh cho
ting 16 hang ddu ca va ndi tang thiy san déng lanh khi xuit khau vao Han Qubc
theo mau tai Phu luc 2;

- Céc co s& ché bién ddu ca va ndi tang thay san xudt khau vao Han Quoc
phai dugc Bo Thuc phdm va Néng Lam Ngu nghiép Han Quéc (MIFAFF) truc tiép
kiém tra, cong nhan.

(Chi tiét xem z‘héng bdo ngay 01/11/2010 cia MIFAFF gui kem).

3. Pé cung cip danh sach doanh nghiép theo yéu céu clia phla Han Quéc, Cuc
Quan ly Chat legng Nong 1am san va Thity san yeu cau cac don vi nhu sau:

3.1. Céc doanh nghiép ché bién thiy san xuit khiu vao Han Qudc:

‘Nghién cttu k¥ quy dinh néu trén cua Han Quéc. Trudng hop doanh nghiép c6
nhu cdu xuit khiu san pham dau ca va noi tang thiy san dong lanh thude ddi tuong

néu tai muc 1 vao Han Quoc @ nghi doanh nghiép gui phiéu dang ky (theo madu tai
Phu luc giri kém) va hd so dang ky kiém tra, cong nhén di diéu kién dam bao an



toan thwc phim vé Cuc hodc Co quan Quan ly Chét lugng Nong lam san va Thuay
san Trung bo, Nam bo (theo dia ban hoat dong) dé duoc kiém tra, cong nhan theo
quy dinh ctia Viét Nam va Han Quéc (quy dinh ctia Han Quéc givi kém).

3.2. Co quan QLCL Néng lam san va Thuy san Trung bd, Nam bo:

- Phé bién ndi dung cong vin nay va quy dinh cua Han Québc t6i cac doanh
nghiép ché bién thiy san xuat khéu trén dia ban phu trach.

- Khi nhén dwoc hd so dang ky cta doanh nghiép. thuc hién kiém tra, cong
nhan diéu kién dam bao an toan thyc phim trong san xudt cac san pham néu trén
theo quy dinh cta Viét Nam va Han Qudc va bao céo két qua kiém tra vé Cuc kem
theo cac thong tin trong phiéu dang ky tai Phu luc gtri kém.

Hién nay, Cuc dang lién hé voi MIFAFT dé théllg nhit mau ching thu va lam
& quy dinh vé cac chi tiéu chét lugng, ATTP cin kiém tra ddi voi cac san phém néu
trén. Cuc s& thong bao va hudng dan cu thé cc nodi dung nay sau khi nhan duoc tra
101 cta phia Han Qubc.

Yéu cau cac don vi luu y thuc hién. Trudng hop cd kho khin vudng mac, dé
nghi cc don vi bdo céo vé Cuc bang véan ban dé duoc huong dan giai quyét.

Noi nhidn:

- Nhu trén;

- Cuc truong (dé b/c);

- Higp hoi VASEP (dé biét);
- Cac Trung tdm vung 1-6;

- Luuw: VT, CL1.




PHU LUC: Mau phiéu diing ky xuit khdu diu ca va ndi tang thiy sin dong lanh vao HQ

(Tén doanh nghiép) CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tu do - Hanh phuc

.., hgay ... thdng 6 nam 2011

| o | PHIEU DANG KY S
XUAT KIAU SAN PIIAM DAU CA VA NOI TANG THUY SAN PONG LANH
VAO THI TRUONG HAN QUOC

Kinh gti: coooovviiiiinna, (Cuc Quan ly Chat lirong Nong lam san va Thuy san

hode Co quan Quan v Chat heong Néong lam san va Thuy san Trung bo/Nam bo)

...... (tén doanh nghiép) dang ky xuat khau san pham déu ca va ndi tang
thuy san dong lanh vao thi truong Han Quéc cu thé nhu sau:

1'én san pham (bao gém loai Ghi chu
Tén Dia hinh ché bién cua san pham) Ma s6 (Tén
doanh | Ma s0 m, S cha | Latinh cua
C

nghicp san pham | loai thuy

Tiéng Vi€t Tiéng Anh
san, ...)

Dai di¢n doanh nghi¢p
(Ky tén, dong dau)






(3 == MAMNFH
Ministry for Food, Agriculture, Forestry & Fisheries
{ Joongang-dong, Gwacheon city, Gyeonggi-Do,
Republic of Korea, 427760
Tel: +82-2-500-2123
Fax: +82-2-504-9427

E-mail: redjoo@koreakr

01. November 2010

Dear Representatives of the Fishery Products Inspection -Authority

On behalf of the Ministry for Food, Agriculture, Forestry & Fisheries
(MIFAFF) of the Républic of Korea (Korea), I would like to express my

deep appreciation to you.

As circulated to WTO Members on ‘23 March 2009 (Notiﬁcatidn
G/SPS/N/KOR/320) based on the WTO/SPS Agreement, the Korean Food
& Drug Administration (KFDA) amended ‘the Criteria and Standards for
frozen fish heads and frozen fish intestines for human consumption’ on
16 June 2010. The implementation of this notification will be 'supervised
by MIFAFF which is responsible for inspection and quarantine of fishery

products.



. The important points of the notification are as follows;

O The expansion of the species and parts of frozen fish heads for

W

human consumption

The species for frozen fish heads approved as fit for human
consumption (before 16 June 2010, only the head of cod (Gadus
morhua, Gadus ogac, Gadus macrocephalus) was approved as fit
for human consumption) have been expanded to Southern
hake(Merluccius australis) and tuna. Also the parts that can be
consumed as food, now include the frozen head cut with pectoral
and ventral fin attached, and frozen edible parts around the
head(neck, lower jaw and cheek etc.) collected from any edible
fish species(excluding puffer).

New establishment of the sanitarj management criteria for frozen
fish intestines for human consumption

Sanitary management criteria have been newly established for the
visceral by-products of fish such as edible fish roe (except puffer

eggs), Pollack entrails, hard roe and nidamental gland of squid.

According to this notification, MIFAFF has established specific procedures

and methods to manage the imports of the above-mentioned products such

as how to confirm that the products meet the necessary requirements, and

will only allow the importation of frozen edible fish heads and frozen

edible fish intestines which meet these requirements.



The procedures for confirming that the above products  imported into

. Korea meet the requirements are as follows;

1' The Government of the exporting country should Arecognize the
exported frozen fish heads and intestines as fit for human
consumption (Frozen edible fish heads : HS 0303, Frozen edible
fish intestines : HS 0303, HS 0306 or HS 0307) according to the
Harmonized Commodity Description and Coding system of the
World Customs Organization (WCO).

2. The Government of the exporting country should submit the list_of
p@g@glggsﬁtglgl_ishm@ts where the edible fish heads or intestines
to be exported to Korea is collected or processed according to the
form (Attachmentl).

3. The Government of the exporting country should issue a sanitary
fggiﬁcate, for each shipment of frozen fish heads and intestines
exported to Korea according to the form (Attachment2). However,
in the case of countries that have an ‘Arrangement on import and
export fisheries hygiene and safety’ with Korea, the aforementioned
sanitary certificate can be substituted by the agreed certificate.

4, The processing establishment where the edible fish heads or
intestines to be exported to Korea are collected or processed shall
be subject to an on-site inspection by MIFAFF and théy should be
located in the country approved by MIFAFF.



The above four requirements will be applied as follows;

O Processing establishments in the couniry with record of having
exported frozen edible fish heads or intestines to Korea before 16
June 2010, a grace period shall be granted for the implementation
of above points 1 to 3 until 15 June 2011 and with regard to
point 4, after monitoring inspection, some establishments may be
subject to an on-site inspection by MIFAFF. But all points (1 to
4) will be applied to the establishments planning to eprrt new
fish species or items to Korea.

O Countries without record of having exported frozen edible fish
heads or intestines to Korea before 16 June 2010, all points 1 to

4 are applied with immediate effect from 16 June 2010.

In order to facilitate bilateral trade of fishery products, 1 ask for your
kind cooperation in on-site inspection of MIFAFF in the future and in
ensﬁring that the above measures are implemented as soon as possible by

your Government.

With kind regards,



JOEHe

Kiyoonn Chang
Director of Quarantine Policy Division

Ministry for Food, Agriculture, Forestry and Fisheries



[Attachment 1]

List of the Processing Establishments

+

Name of Name of the
Exporting | Registration the Address of the Registered |  Product Note
Country | Number | Registered Facility (Including the

Facility Process Type)




[Attachment 1I]

t

< Please fill in with name of the certifying service >

SANITARY(HEALTH) CERTIFICATE
Serial No :

Name and Address of Consignor *

Name and Address of Consignee :

Description of Goods(IiS Code) *

Weight Declared :

Number and Type of P'ackages :

Container No. ® Seal No. :

Name, Address and Approval No.
of the Establishment Approved

Place of Dispatch(Port) * Place of Destination(Port) :

Means of Conveyance : Date of Dispatch :

Date(Period) of Production :

This is to certify that ©

1. The above fishery products were produced and/or processed by the establishment which <
Please fill in with name of the certifying service > notified t0 the Republic of Korea.

2. The products were produced, packed, stored and transported under supervision of < Please
fill in with name of the certifying service > in compliance with the food safety criteria of

the Republic of Korea.

3. The products are classified as HS code 03 and are [it for human consumption.

Date of Issue :

Stamp - SIGNATURE

Chief of

< Please fill in with name of the cerlifying service >




[Reference]

The Sanitary Management Criteria for the Processing Facility of Fish Head and Such

t

1. The Sanitary Management Criteria for Raw Materials and Such

1) Regarding the raw materials and container - packaging, on—site inspection should
be carried out when needed or in the case when the test report was confirmed
by the supplier, the report should be kept at the facility.

2) materials and container - packaging should be stored and managed in a clean
and sanitary manner.

2. The Sanitary Management Criteria for the Facility

1) The establishment should be maintained at a certain distance away from pollution
sources including livestock wastewatér, chemical materials, and other pollutants,
or secure a way to prevent the facility and products from the being contaminated.

2) The establishment must have equipped a sufficient ventilating equipment to discharge
bad smell, harmful gas, exhaust fumes and steam.

3) The workplace should be effectively separated (with wall or on a separate floor)
from an area which can contaminate food.

4) Raw material processing room, manufacture * processing room, charge + packaging
room should be separated or divided (divided with a screen, curtain etc.). Only,
in the case in which isolation is deemed not necessary due to automated
equipments or special characteristics of the products, it is considered separated
or divided by lines or strings.

5) The establishment should be equipped with an adequate sewage sysiem to prevent
the facility and products from being contaminated. Only, it could be exempted if
the special characteristics of the facility - products render water sewage unnecessary.

6) Floor, wall and ceiling should be treated with waterproof material which can be
cleaned easily.

7) The establishment must install an equipment in the entrance, window, ventilati

" on and drainage to block rats, pests and dust from entering.

8) Regarding food handling equipment, the part that actually comes into contact

with food should be treated with sanitary water proof material (stainless steel

- aluminum - teflon etc.), so as to be able to be cleaned - disinfected - sterilized.



9) Freezing - refrigerating facility and Heating equipment should have thermometer
installed so as to maintain - manage at an adequate temperature.
10) The restroom should be installed with flushing toilet constructed to prevent
contamination or equipped with septic tank, and the floor and inner wall (minimum
1.5 meters) should be treated waterproof so that it can be maintained in a
clean manner.
11) A restroom should have a hand washing stand to allow the workers to wash
thelr hands for their sanitary treatment.
12) A properly operating foreign material removal equipment (metal detector etc.)
should be installed and maintained. (Only when needed)
13) Raw material storage room - manufacturing & processing room - packaging room
which handles foods should be managed sanitarily.
3. Sanitary Management Criteria for the Staff
1) The staff directly involved in manufacturing, processing, cooking or packaging
foods should wear sanitary hat, sanitary clothes and sanitary shoes, and remove
their personal acceséories such as ring which could affect adversely to sanitation.
9} When entering the site, the staff should follow sanitary management criteria
(washing hands, disinfecting, and removing foreign materials, etc.).
3) A worker with infectious diseases such as purulent inflammation and diarrhea
should be restricted from handling food.
4. Sanitary Management Criteria for Manufacturing and Processing
1) Machine, tools and cooking materials used directly for manufacturing, processing
and cooking food should be washed and sterilized after usage so as to be
maintained clean at all times. |
2) Food and such, while being processed, should be treated in a way to minimize
the grbwth of microorganism and to prevent contamination.
3) The equipment for treating waste material should be sealed so as to not allow
leachate and smell leak from it.
4) The water used directly for manufacturing or processing food, or used for the
surface of the equipment, tools, containers, or washing hands should be fit for drinking.
5) Raw materials and finished products should be stored and transported either frozen,

refrigerated or at a room temperature according to the characteristics of the product.



5. Management Criteria Such as Finished Product Safety

1) The finished products should be inspected regularly in order to meet the criteria
and standards of the exporting country and ‘the inspection results should be
recorded and kept for one year after the expiration date of the products.

2) The finished products should be stored so as not to be contaminated by
pathogenic microorganism.

3) When alerted for food safety hazards, materials and packaging which may contain
harmful substances or are likely to contain harmful substances should be inspected

for the concerned harmful materials.



