
BO NONG NGHXP 
VA PHAT TRIEN NONG THON 

CVC QUAN IA' CHAT LONG 
NONG LAM SAN VA THU'i SAN 

CQNG HOA XA HQI CHU NGHIA VICT NAM 
DOc lap - Tkr do - Hanh phtic 

   

S6: 5'0,6 /QLCL-CL1 

V/v cap nh4t,chi tieu kiem tra d6i voi  
they san xuat khau sang Han Qu6c 

Ha N0i, ngay2, thong 3 nam 2019 

Kinh 
- Cac coy sa the bien,xuat khau thily san vao Han QuOc; 

- Cac Trung tam Chat luting nong lam thus' san 

Cuc Quin chit luting nong lam san va thay san nhan dugc ding thu so 
NFQS/QI/2018/101 cua Cuc Quan V/ chat luting san pham thily san (NFQS), Bo  
Thiry san va Hai ducmg Han Quik (MOF) thong bao ve viec cap nhat cac chi tieu 
kiem nghiem doi vOi they san va san pham thily san nhap khau vac) Han Quoc. 
Theo do, mot so chi tieu vi sinh va h6a hoc da dugc Ca quan tharn quyen Han Quoc 
siva doi, bo sung, cu the: 

- DOi viii chi tieu vi sinh: 

+ San pham sashimi: 66 chi tieu Coliforms, b6 sung chi tieu E.Coli dOi vOi 

san pilaff' sashimi da bao g6i; chi ap dung chi tieu TPC doi 	san pham sashimi 

di bao g6i; dieu chinh mirc giad han cho phep dt)i yen cac chi tieu Staphylococcus 

aureus, Salmonella, Vibrio parahaemolitycus, Listeria monocytogenes. 

+ San pham hau chua nau chin (uncooked raw oyster) : kiem nghiem chi tieu 

E.Coli 
+ Dau ca va not tang an dugc: 1)6 chi tieu TPC, dieu chinh mirc giai han cho 

phep doi ved chi tieu E.Coli. 

- DOi vori chi tieu h6a hoc: 

+ Dieu chinh mirc giai han cho phep dOi vai chi tieu SO2 trong san pham 

tom kho. 
+ BO sung dOi tugng ap dung (ca cam) va dieu chinh mirc giai han cho phep 

doi veri chi tieu CO trong san pham ca. 

+ Dieu chinh d6i tugng ap dung va mirc giai han cho phep d6i vOri chi tieu 
Histamin trong ca. 

(Thong tin cu the xin xem tai Phu lyc kern theo) 
Thuc hien viec cap nhat cac quy dinh, quy chuan ky thuat ciaa Viet Nam va 

nu&c nhap khau ye dieu kien bao dam an toan thgc pham they san quy dinh tai 
diem i, khoan 1 Dieu 41 ThOng to so 48/2013/TT-BNNPTNT ngay 12/11/2013 dm 
Bo Nong nghiep va PTNT, Cuc Quan V,  chat luting ruling lam san va thily san thOng 
bao va yeu cau cac dcm vi nhu sau: 

1. Cac co se the bien xuat khau they san vac, Han QuOc: 
- Cap nhat cac chi tieu kiem tra de dieu chinh Chucmg trinh quan 1/ chat 

luting (neu can thiet) doi vefi cac san pham thtly san xuat khau sang Han Quoc. 



Noi nhtin: 
- Nhu tren; 
- Cuc twang (de b/c); 
- VASEP; 
- Luu: VT, CL I . 
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CFTC TRVOING 
C TRU'ONG 
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I 	'  .41G LAM SA N VA  

- Nghiem tuc tuan thu cac quy dinh ve an toan thkrc pham va an toan dich 
benh dm Han Qu6c khi xuat lchau san pham vao thi trueng nay. 

2. Cac Trung tam Chat lugng nong lam they san 
- Chuyen tiep van ban ten cac co soy the bien xuat Ichau thtly san vao Han 

Quoc teen dia ban. 
- Thtrc hien kiem tra, chimg nhan cho cac to hang they san xuat khau vao 

Han Quoc theo dung quy dinh. 
Ckic thong bao de cac don vi biet, thirc hien./. 
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