BQ NONG NGHIEP CONG HOA XA HOI CHU NGHIA VIET NAM

VA PHAT TRIEN NONG THON Poc lap - Tw do - Hanh phic
s6: 4701 /Qb-BNN-QLCL Ha Néi, ngay A4 thang 5 nam 2019
QUYET DINH

Ve viée kiém soat, chirng nhén an toan thue phiam, dich bénh doi véi tom va san

pham tém xuat khau sang thi truong Ue va Han Qudc dung lam thye pham

BO TRUONG BQ NONG NGHIEP VA PHAT TRIEN NONG THON

Can cu Nghi dinh 15/2017/NB-CP ngay 17/02/2017 cia Chinh phu quy
dinh chuc nang, nhiém vy, quyén han va co ciu to chirc cua Bo Nong nghiép va
Phat trién nong thon;

Can cir quy dinh ngay 08/02/2017 cia B Thuy san va Pai duong Han Quéc
(MOF) vé viéc thi hanh dao luat kiém soat dich bénh thity san; cac Thong bao s&
NFQS/QI/2017/15 ngay 15/3/2017 va sé NFQS/QI1/2017/29 ngay 06/4/2017 cua
Cuc Quan Iy Cht lugng Thuy san Han Quoc (NFQS);

Can cu yéu cAu ctia Bo Néng nghiép va Tai nguyén nude Uc vé viée kiém
so4t an toan dich bénh va an toan thuc pham ddi voi tom va san pham tém Xuat
khiu sang Uc dung lam thuc phém tai cong thu ngay 18/7/2017;

Theo dé nghi cua Cuc truong Cuc Quan ly chat luong nong 1am san va thuy
san.

QUYET PINH:

piéu 1. Ddi tuong ap dung:

1. Ddi voi thi truomg Uc: céc loai gidp xac thudc nhém Dendrobranchiata
(Decapoda) va Caridea (Pleocyemata: Decapoda) trr cac loai thugc ho
Palinuridae, Scyllaridea, Polychelidae, Nephropidae va phan bo Astacidea,
Stenopodidea.

2. Pbi vai thi truong Han Quéc: theo danh muc tai Phu luc I kém theo Quyét
dinh nay trlr cac san phém t6m da ndu chin (duge xu ly nhiét theo quy dinh tai Phu
luc 11 kém theo Quyét dinh nay); tom da dugc bo diu va bo vo (ké ca con dot dudi
cudi); tom sushi ebi; tom tam bdt; tom tAm gia vi; thity san phoi tron c6 chira tom.

Pidu 2. Quy trinh lay mau xét nghidm bénh, chimg nhén 16 hang trudc khi
xuat khau:

1. Ldy mau xét nghiém bénh:

a) Doi vai thi trudong Uc: Doanh nghiép ldy mau téom tung 16 san xuat theo
quy dinh cua Uc dé xét nghiém bénh dém trang, dau vang.



b) Di voi thi truong Han Quédc: Doanh nghiép té chirc ldy mau ting 16
hang xuat khau dé xét nghiém cac bénh tuong mg vai timg loai tai Phu luc [ kém
theo Quyét dinh nay.

2. Guri mau xét nghiém bénh:

Céc doanh nghiép giri mau téi Phong thir nghiém du nang luc quy dinh tai
Piéu 3 Quyét dinh nay dé xét nghiém céc bénh theo quy dinh cua thi truong Uc
va Han Qudc.

3. Tham dinh, cép gidy chimg nhan cho 16 hang xuat khau.

a) Poi vai 16 hang xuat khau vao Uc:

i. L6 hang tom va san pham tém chua niu chin ho#c chua ché bién sau don g
lanh: Doanh nghiép cung cép cac két qua xét nghiém dom tring, dau vang cua cac
16 hang san xuat dat yéu cau néu tai diém a) Khoan 1 Diéu 2 Quyét dinh nay cho
Trung tam Chét lugng néng lam thiy san ving thuée Cuc Quan ly chat luwong nong
lam san va thiy san dé duoc tham dinh, cap gidy chimg nhén cho timg 16 hang xuat
khau theo quy dinh tai Thong tu 48/2013/TT-BNNPTNT ngay 13/11/2013, Théng
tu 02/2017/TT-BNNPTNT ngay 13/02/2017 va Théng tu 16/2018/TT-BNNPTNT
ngay 29/10/2018 cia Bd Nong nghiép va PTNT.

ii. L6 hang tdm va san phdm tém da néu chin hodc di ché bién sau: Doanh
nghiép dang ky tham dinh, cap gidy chimg nhan déi véi timg 16 hang xuét khau
theo quy dinh tai Théng tu 48/2013/TT-BNNPTNT ngay 13/11/2013, Thong tu
02/2017/TT-BNNPTNT ngay 13/02/2017 va Théng tu 16/2018/TT-BNNPTNT
ngay 29/10/2018 cia B§ Nong nghiép va PTNT.

iii. Gidly chimg nhan an toan thuc pham, dich bénh: theo mau tai Phu luc III
ban hanh kém theo Quyét dinh nay.

b) Di véi 16 hang xuat khau vao Han Quéc:

i. Doanh nghiép cung cap két qua xét nghiém bénh dat yéu cau cua 16 hang
xuat khdu néu tai diém b) Khoan 1 Diéu 2 Quyét dinh nay cho Trung tdm Chat
lugng nong lam thiy san ving thude Cuc Quan ly chét lwong nong lam san va thuy
san dé dugc thdm dinh, cép gidy chimg nhén cho timg 16 hang xuét khiu theo quy
dinh tai Thong tu 48/2013/TT-BNNPTNT ngay 13/11/2013, Théng tu 02/2017/TT-
BNNPTNT ngay 13/02/2017 va Thong tu 16/2018/TT-BNNPTNT ngay
29/10/2018 ctia B Nong nghiép va PTNT.

ii. Giay chimg nhan an toan thuc phém, dich bénh: theo mau tai Phu luc [V
ban hanh kem theo Quyét dinh nay.

Piéu 3. Yéu cau déi voi Phong thir nghiém:

a) Da dang ky hoat dong thir nghiém theo quy dinh tai Nghi dinh s6
107/2016/ND-CP ngay 01/7/2016 ctia Chinh phti quy dinh vé diéu kién kinh
doanh dich vu danh gia su phu hop.

b) Ap dung quy trinh xét nghiém ctia T6 chire thi y thé gidi (OIE) hoic quy
trinh xét nghiém theo yéu cau cua nudc nhap khau.



¢) D4 tham gia danh gia va dat yéu céu vé do thuan thuc phuong phap xét
nghiém véi phong thi nghiém tham chiéu cua OIE hoac NACA hoac Uc/Han
Quée dinh ky it nhat 05 nam/01 lan.

Piéu 4. Trach nhiém cua cac bén lién quan

1. Cuc Quan ly chat luvong néng lam san va thuy san:

a) Huong dan cac doanh nghiép ché bién xuét khau tom sang Uc va Han
Québc thuc hién Quyét dinh nay.

b) Té chure thuc hién tham dinh, cép giéy ching nhéan cho céc 16 hang tom
xuét khau sang Uc va Han Qudc theo quy dinh.

2. Cuc Thu y:

a) To chuc dao tao va cip ching chi cho can bg cua doanh nghiép vé quy
trinh 14y mau phu hop véi quy dinh ctia T6 chirc Tha y Thé gioi (OIE);

b) Cong bé danh sach cac co s& nudi, viing nudi da dugc cong nhan an toan
dich bénh ddi vai cac bénh theo quy dinh;

¢) Dinh ky hodc dot xudt khi can thiet kiém tra hoat dong tu kiém soat dich
bénh, léy mau g xét nghiém bénh cua cac doanh nghiép va hoat dong xét nghiém
cua cac Phong thir nghiém.

3. Cac doanh nghiép ché bién xuét khau tom sang Uc va Han Qufic:

a) Tuén thi quy dinh tai Diéu 1, 2,3 Quyét dinh nay; chi tra phi xét nghi¢m,
tham dinh, kiém nghiém theo quy dinh hién hanh.

b) Pam bio nguoi liy mau duge Cuc Tha y (hode don vi duge Cuc Thi y
giao nhiém vu) dao tao quy trinh ldy mau pht hgp voi quy dinh cua T6 chire Thi y
thé gigi (OIE);

¢) Gri méu t&i cac Phong thir nghiém dap ng céc tiéu chi quy dinh tai Piéu
3 Quyét dinh nay va cung clp cac hd so chirng minh cho Trung tam Chét lugng
nong lam thay san vang thugc Cuc Quan ly chét luong nong 1am san va thuy san
khi c6 yéu cau.

d) Dam béo hd so truy xudt ngudn goc timg 16 hang; c6 phuong an tir kiém
soat mbi nguy dich bénh ddi véi nguyén ligu tom trude khi ché bién, xuat khau
sang Uc va Han Quéc.

d) Pang ky véi Cuc Thiy dé duge hudng dan, thiét ké va trién khai chuong
trinh giam sat, xdy dung co s¢ nudi an toan déi voi cac bénh theo quy dinh cua
Uc va Han Qudc trong trudng hop ¢6 nhu cau;

e) Dang ky nhu cau dé duoc Cuc Tha y dao tao va cap chimg chi vé kiém
so4t va lay mau xét nghiém bénh phu hop véi quy dinh cua OIE.

4. C4c Phong thir nghiém tham gia xét nghiém bénh cho 16 hang tom XUt
khiu sang Uc, Han Quéc:

a) Cung cap day du ho so nang luc theo quy dinh tai Diéu 3 Quyét dinh nay
khi duoc yéu cau;

b) Chu dong ra soat, cap nhat phuong phap xét nghiém cua OIE hoac nuoc
nhép khau.



Diéu 5. Hiéu luc thi hanh
1 Quyét dinh nay c6 hiéu luc ké tir ngay k}'f ban hanh.

2. Quyét dinh nay thay thé Quyét dinh sé 3496/QD-BNN-QLCL ngay
25/8/2017 cua B¢ truong Bo Nong nghi¢p va PTNT vé viéc kiém soat, chimg
nhan an toan dich bénh, an toan thyc pham doi véi tom va san pham t6m xuét
khau sang thi truomg Uc va Quyét dinh s6 1 162/QD-BNN-QLCL ngay 02/4/2018
cua B¢ truong Bo Nong nghiép va PTNT vé viéc klern soat, chimg nhén an toan

thue pham, an toan dich bénh déi véi tém va san phidm tém xuat khau sang thi
trudng Han Qudc.

Piéu 6. Chanh Van phong B9g, Cuc truéng Cuc Quan ly chét lugng nong
lam san va thiy san, Cuc truong Cuc Tha y va Gidm dbc céc doanh nghiép ché

bién xuét khiu tdm sang Uc, Han Quéc chiu trach nhiém thi hanh Quyet dinh
nay./.

Noi nhén: - BO TRU'ONG
- Nhu Diéu 6; ‘ 7' TRUONE

- Bo trudng Nguyén Xuin Cudng (dé béo céo);
- Hiép héi CB va XK thuy san Viét Nam;

- Luu: VT, QLCL.
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PHAI XET NGHIEM THEO LOAI

(Ban hanh kem tii4 01 /0D-BNN-QLCL ngayA4thing 5 nam 2019

Bénh truyén nhiém o il il (T8
0al cam nhiem en 4 Ak "
e T g
iehica Hoe) Két qua én tiéng Anh thudng goi
Tén bénh Tée nhin giy
bénh
|.Crayfish p | ces astaci 5 : .
Crayfish, plague nASE e Freshwater crayfish negative Freshwater crayfish

Cambaridae negative
Astacidae negative
Parastacidae negative

2 Infectious|infectious  hypodermallGenus Penacus negative

hypodermal and|and haematopoietic

haematopoieticlnecrosis virus (IHHNV) | :

necrosis. IHHN Genus Trachypenaeus negative
Genus Protrachypene negative

3. Yellow head|Yellow — head  virus P d : Gi s

disease, YHD (YHV) enaeus monhodon negative lant tiger prawn
Litopenaeus stylirostris negative Pacific blue prawn
Litopenaeus setiferus negative White prawn
Farfantepenaeus aztecus negative Brown prawn
Farfantepenaeus duorarum negative Southern pink shrimp
Marsupenaeus japonicus negative Kuruma prawn
Penaeus esculentus negative Brown tiger prawn
Fenneropenaeis merguiensis negative White banana prawn
Metapenaeus ensis negative Red endeavour prawn
Metapenaeus bennettae negative Greentail prawn
Macrobrachium sintangense negative Sunda river prawn
Exopalaemon styliferus negative Mysid shrimp
Palaemon serrifer negalive Rarred estuarine shrimp
Asceles sp. negative Paste prawn
Euphausia superba negative krill
Litopenaeus vannamei negative Pacific white shrimp
Palaemoneies pugio negative daggerblade grass shrimp

4, White spot|White  spot  syndrome| ¢ ‘l; a negative

isease  WSD viris (WSSVY L LL




Bénh truyén nhiém

- L,f!fi:i"‘c;'higm (Tén | w4 qua Tén tiéng Anh thuomg goi
n bénh Téc nhan giy o
bénh

ST syudeins %5) syndrome  virus Litopenaeus vannamei negative  |Pacific white shrimp
Litopenaeus stylirosiris negative |Pacific blue shrimp
Litopenaeus setiferus negative |Gulf white shrimp
Penaeus monodon negative |Giant tiger prawn
Metapenaeus ensis negative |Red endeavour prawn
Marsupenaeus japonicus negative |Kuruma prawn
Farfantepenaeus aztecus negative |Brown prawn
Farfantepenaeus duorarum negative |Pink prawn
Litopenaeus schmitti negative |Southern white shrimp
Fenneropenaeus chinensis negative |Chinese white shrimp
Fenneropenaeus indicus negative |Indian white prawn

g‘li({]JSeft;focsi;.i ?ﬁ; I&_ﬁscﬁ(%lvsmwmyonecmsis Litopenaeus vannamei negative |Pacific white shrimp
Litopenaeus stylirostris negative |Pacific blue shrimp
Penaeus monodon negative (Giant tiger prawn

7.White tail| Macrobrachium

disease, WTD Eﬁfﬁj{f}fgﬁ nodavirus |\ facrobrachium rosenbergii negative [Giant fresh water prawn




DANH MUC BENH PHAI XET NGHIEM POI VOI TOM

1
|
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Yellow head disease (YHD)

UGP LANH/DONG LANH
[z i
‘ T Tén bénh Loai cim nhiém T
;‘ ) . Genus Penaeus
‘ Infectious hypodermal and haematopoietic | Genys Trachypenaeus

Ile:IDSls (I : Genus Ilohacll}pellf

Penaeus monodon

Litopenaeus stylirostris |
Litopenaeus setiferus

Farfantepenaeus aztecus

Farfantepenaeus duorarum

Marsupenaeus japonicus

Penaeus esculentus

Fenneropenaeus merguiensis

Metapenaeus ensis

Metapenaeus bennettae

Macrobrachium sintangense
Exopalaemon styliferus
Palaemon serrifer

Ascetes  sp.

Euphausia superba
Litopenaeus vannamei

Palaemonetes pugio

White spot disease (WSD)

Crustacea

Taura syndrome (TS)

Litopenaeus vannamei
Litopenaeus stylirostris
Litopenaeus setiferus
Penaeus monodon
Metapenaeus ensis
Marsupenaeus japonicus
Farfantepenaeus aztecus
Farfantepenaeus duorarum

Litopenaeus schmitii

Fenneropenaeus chinensis

Fenneropenaeus indicus

5

L

Infectious myonecrosis (IMN)

|

Litopenaeus vannamei
Litopenaeus stylirostris

Penaeus monodon







Phu luc II

1 VOI TOM KHONG PHAI XET NGHIEM BENH
56 AF01/0D-BNN-QLCL ngay A4théng 5 nam 2019
ng nghiép va Phat trién néng thén)

Che dq xir ly |

| Infection with
Yellow Head

' Virus Genotype 1 |

| (YHV-1)

a. cacsan phém giap xac dugce ti€t trung bang nhiét trong budng kin (xur ly

i nhiét & 121 © C trong it nhat 3.6 phut hoac tuong duong):

b. cac san pham giép xac néu chin phai dugc xur ly nhigt o 60 ° C trong it |
nhat 15 phut (hoac bat ky thoi gian / nhiét d6 tuong duong nao da duoc |
chimg minh la da lam bat hoat YHV1): ‘

¢c. céc san pham giap xac thanh trung phai duge xir ly nhiét & 90 ° C trong |
it nhét 10 phut (hodc bat ky thoi gian / nhiét d6 twong duong nao da

| dugc chimg minh la da lam bat hoat YHV1); |

Infectious

| Hypodermal and

| Haematopoietic

| Necrosis

a. cac san pham giap xac dugc tiét trung bang nhiét trong budng kin ( xﬂ
ly nhiét & 121 ° C trong it nhét 3,6 phut hodc bit ky thoi gian / nhiét do |

tuong duong);
b. cac san pham giap xac da néu chin phai dugc xur ly nhiét & 90 ° C trong \
‘ it nhat 20 phut (hoac bat ky thoi gian / nhigt d§ tuong duong nao da ‘
duoc ching minh 1a da lam bat hoat [HHNV). ‘

i (IHHN)

Infectious
Myonecrosis
(IMN)

a. cac san pham glap xéc dugc | tiét trung bang nhiét trong bubng kin (xur ly

‘ nhiét & 121 ° C trong it nhét 3.6 phut hodc bat ky thoi gian / nhigt do tuong |
duong): |

b. cdc san pham giép xac da néu chin phai duge xir ly nhiét & 600C trong it ‘
nhat 3 phut (hodic bt ky thoi gian / nhiét d twong duong ndo da duoc |
chtmg minh la da lam bat hoat IMNV):

}_

I! Taura syndrome
" (1$)

a. cac san pham giap xac dugc tiét trang bang nhiét trong bubng kin (xur ly |
nhiét & 121 ° C trong it nhét 3,6 phut hodc bat ky thoi gian / nhigt do
‘ twong duong); i

‘b, céc san pham gidp xéc da néu chin phai dugc xir ly nhiét & 70 © C trong |

it nhat 30 phut (hogic bat ky thoi gian/ nhiét do twong duong nao di duoc |
| chimg minh la da lam bét hoat TSV); |
cac san phidm gi4p xdc thanh trung phai duge xur ly nhigt ¢ 90 © C trong |
- itnhit 10 phut (hoge bat ky thoi gian / nhiét d¢ trong duong nao da

duoc chimg minh la da lam bt hoat TSV):



Bénh

Ché dp xir Iy nhiét

White Spot
| Disease (WSD)

céc san phdm gidp xac da tiét trung béng nhiét trong budng kin (xir Iy
nhiét & 121 ° C trong it nhat 3,6 phut hodc bét ky thoi gian / nhiét do tuong
duong);

céc san phdm gidp xdc di ndu chin phai duge xir ly nhiét ¢ 60 ° C trong it
nhat mot phit (hodc bét ky thoi gian / nhiét dé twong duong nao di duoc
chimg minh la da lam bat hoat WSSV);

céc san pham gidp xac thanh tring phai duge xir ly nhiét & 90 ° C trong it
nhit 10 phut (hodc bét ky thoi gian / nhiét d§ twong dwong nao da dugc
chitng minh 1a da lam bét hoat WSSV);




Phu luc 111

gtho cac 16 hang tom xuit khdu vao Uc

01 /QD-BNN-QLC L ng(‘z)/mrhdng b nam 2019
jiép va Phat trién nong thon)

MINISTRY OF AGRICULTURE AND RURAL DEVELOPMENT — SOCICALIST REPUBLIC OF VIETNAM
NATIONAL AGRO-FORESTRY-FISHERIES QUALITY ASSURANCE DEPARMENT
NATIONAL AGRO-FORESTRY-FISHERIES QUALITY ASSURANCE DEPARMENT — BRANCH...
(Name, address and telephone)

HEALTH CERTIFICATE FOR PRAWNS AND PRAWN MEAT FOR HUMAN CONSUMPTION?

FOR EXPORT TO AUSTRALIA
[_ 1. CERTIFICATE DETAILS
Certificate reference Seal number
number
Exporting country Container number
Competent Authority Place of shipment
Inspection department Date of departure
_Destination country AUSTRALIA
2. IDENTIFICATION OF PRAWNS FOR EXPORT TO AUSTRALIA

Species (list all common and scientific name(s)):

Product name/description:

Product country of harvest (if different to the country of export):

Batch definition applied’(not applicable for uncooked highly processed prawns or cooked prawns) :

Batch/lot identifying number/s*:

Number of cartons per batch:

Net weight of prawns for export (Kg):

3. PROCESSING FACILITY

1 gffective 7 July 2017, this model health certificate and attestations for raw prawns (i.e. those that are uncooked, frozen and have had the
head and shell removed (the last shell segment and tail fans permitted)) should be used when exporting uncooked prawns and uncooked
prawn products marinated for human consumption and Australian origin wild-caught prawns processed overseas.
? A batch may be defined by one of the following (to be determined by the competent authority) butin any case, 2 batch cannot be
greater than 1 shipping container:
. product from a single line in a single processing run
. product harvested from a single aguaculture pond

one species of prawn wild caught during one continuous fishing period
3 Lot identifying number shall be applicable for consignment of cooked prawns, uncooked highly processed prawns
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Name:

Address:

Competent Authority approval number/I1.D:

4. EXPORTER DETAILS

Name:

Address:

Transport type (air, ship):

5. IMPORTER DETAILS

Name:

Address:

Port of import:

6. POST PROCESSING TESTING LABORATORY DETAILS (Not applicable for uncooked highly
processed prawns or cooked prawns)

Name of laboratory:

Address:

Testing report number:

7. HEALTH ATTESTATIONS

I, the undersigned, certify that the prawns or prawn meat products for human consumption (tick as
appropriate) are:

O 7.1 Uncooked prawns* frozen with the head and shell removed (the last shell segment and tail
fans permitted);

1. The uncooked prawns are frozen and have had the head and shell removed (the last shell segment
and tail fans permitted);

2. The uncooked prawns have been processed, inspected, and graded in a premises approved by and
under the control of the Competent Authority;

3. The uncooked prawns are free from visible signs of infectious diseases;

4. Product from each batch has been found post-processing to be free of white spot syndrome virus
and yellow head virus genotype 1 based on a sampling and testing method recognised by the
World Organisation for Animal Health (OIE) for demonstrating absence of disease;

The uncooked prawns are fit for human consumption;
6. Each package is marked with the words “for human consumption only-not to be used as bait or feed
for aquatic animals”.

* Effective 7 July 2017, uncooked prawns also includes marinated prawns, Australian prawns processed overseas ina
non-Australian government approved supply chain and breaded, battered or crumbed prawns that are unable to meet
the par-cooking health attestation.

O 7.2 Uncooked highly processed prawns* which have had the head and shell removed (the last shell
segment and tail fans permitted);

1. The uncooked highly processed prawns have been processed, inspected and graded in premises
approved by and under the control of the Competent Authority;
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2. The uncooked highly processed prawns are free from visible signs of infectious diseases;

* Uncooked highly processed prawns include prawns whereby the raw prawn meat is processed into dumpling, spring
roll, samosa, roll, ball or dim sum-type product

O 7.3 Breaded, battered or crumbed prawns which have had the head and shell removed (the last
shell segment and tail fans permitted) and are par-cooked;

1. The breaded, battered and crumbed prawns have been processed, inspected and graded in
premises approved by and under the control of the Competent Authority;

2. The prawns are free from visible signs of infectious diseases prior to coating;

3. The breaded, battered and crumbed prawns have undergone a par-cooking step (for example, pre-
frying or baking) after the prawns have been coated, to solidify and adhere the coating to the
prawn.

* Effective 28 September 2018, breaded, battered and crumbed prawns have been removed from the “uncooked highly
processed prawns” product category.

O 7.4 Cooked prawns;

1. The cooked prawns have been cooked* in premises approved by and under the control of the
Competent Authority and as a result of the cooking process, all the protein in the prawn meat has
coagulated and no raw prawn meat remains;

2. The cooked prawns are fit for human consumption.

* For example, cooking to a minimum 70°C core temperature for at least 11 seconds is considered to achieve
coagulation of all proteins in prawns and prawn products.

8. CERTIFYING GOVERNMENT OFFICIAL DETAILS

Name (print):

Position:

Issued at (location):

Phone:

Fax:

E-mail:

Office Address:

Signature:

Date:

Official stamp: J
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_ Phu luc IV ) )
{hk cho cac 16 hang tom xufit khiu vao Han Quoc
A1 /OD-BNN-QLCL ngay A4thdng & nam 2019

Mau ¢
(Ban hanh k

MINISTRY OF AGRICULTURE AND RURAL DEVELOPMENT - SOCIALIST REPUBLIC OF VIET NAM
NATIONAL AGRO-FORESTRY-FISHERIES QUALITY ASSURANCE DEPARTMENT (NAFIQAD)

BRANCH ..........
T L TR e TR PR P A RS Lo A
Tel: rveeeienenns FaxXimnee R it ) L
QUARANTINE/HEALTH CERTIFICATE

For fishery products originated from the Socialist Republic of Vietnam
and intended for export to Republic of Korea

I. Consignment information: Reference No: ...

Name of Consignor: Name of Consignee:
Address: Address:

Tel - Tel ;

Notify Party:
Adress:
Tel:
Description of Goods: Temperature of product:

Weight Declared (kg): Ambient O Chilled O Frozen O

Commodities certified for:

Transplantation [J Ornamental Aquatic animal O Research & Investigation OJ Human consumption &
N Species (Scientific name) Type of packages Number of packages Net weight (kg) Date (period)
0 of Production

| | | |

Name of the Establishment:

Address

Approval Number :

Container No : ‘ Bill of Lading No : Seal No ; i Mean of Conveyance:
Place of Dispatch (port): Place of Destination (port):

Date of Dispatch : Source: wild O Farmed O

I1. Quarantine/Health Attestation:

This is to certify that:
1. The above fishery products were come from the establishment approved by National Agro-Forestry-Fisheries Quality
Assurance Department (NAFIQAD).
2. The products were produced, packed, stored and transported under sanitary condition, which were under the supervision
and inspection of NAFIQAD.
3. The products were inspected and not found any disease regulated by the Aquatic A nimal Life Control Act of the Republic
of Korea based on the Manual of Diagnostic Tests for Aquatic Animals of OIE or the diagnostic methods approved by the
Republic of Korea.
4. The products were inspected by NA FIQAD and not found any pathogenic bacteria and harmful substances regulated in
the Republic of Korea.
5. The products were verified that not processed by contaminated raw materials affected by contamination
happened in April 2016 in coastal areas of 04 central provinces of Vietnam namely Ha Tinh, Quang Binh,
Quang Tri, Thua Thien Hue.

Stamp Date Of iSSUC: ... .o vavsivuessnsasore sasnreone

(Signature)

Note: Item 11.3 apply only for consignments covered by the Aquatic Animal Life Control Act of the Republic of Korea;
ltem 11.5 apply only for consignments processed by raw materials originated from 04 central provinces of Vietnam
namely Ha Tinh, Quang Binh, Quang Tri, Thua Thien Hue.
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