BONONG NGHIEP CONG HOA XA HOI CHU NGHIA VIET NAM
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CUCQUANLY CHATLUONG
NONG LAM SAN VA THUY SAN o , .
Ha Noi, ngay3d thang 8 nam 2017
S64/6#4/QLCL-CL1

V/v thuc hién Quyét (jinh vé kiém soét
ATTP va ATDB doi vdi tom xuat
khau sang Uc

inh gui: , A XA e A oA R
Ruhgul Cac doanh nghiép ché bién xuat khau tdm vao Uc;

- Céc Trung tm Chét luong néng 1am thiy san vung.

Can ctr yéu cau cla Bo Nong nghiép va Tai nguyén nude Uc vé viée kiém
S04t tdm va san pham tém Xuat khéu sang Uc ding l1am thuc pham ngay 25/8/2017,
B6 Nong nghiép va Phat trién n6ng thon da ban hanh Quyét dinh s6 3496/QD-BNN-
QLCL vé viéc kiém soat, chimg nhén an toan dich bénh, an toan thuc pham dbi véi
t6m va san pham tom xuét khau sang Uc. Bé thuc hién Quyet dinh nay, Cuc Quan ly
chét luong noéng 14m san va thiy san thong bao va yéu cau cac don vi nhu sau:

1. Céc doanh nghiép ché bién xuét khau tém vao Uc:

1.1. V& kidm soat an toan dich bénh déi véi t6m va san pham t6m chua nau
chin va chua ché bien sau dong lanh:

- B6i véi nguyén lidu trude khi ché bién: c4c doanh nghi¢p chu dong ra soat,

diéu chinh chuong trinh quan ly chat luong d8 kiém soat mdi nguy bénh dém trang,
dau vang doi v6i nguyén liéu tom trude khi dua vao ché bién

- P6i v6i 16 tdm san xudt sau ché bién: doanh nghiép lay mau tom timg 16 san
xudt sau ché bién theo quy dinh ctia Uc va gt téi Phong thtr nghiém dugce B6 Nong
nghiép & PTNT chi dinh dé xét nghiém bénh dém trang, dau vang (danh sach dugc
Cuc Thu y cong bd).

Luuy:

- Nhan vién ldy mau cta doanh nghiép phai dugc Cuc Thu y cap ching chi
dao tao 1y mau theo quy dinh clia Té chire Thi y thé gidi (OIE).

- L6 san xuét duoc xac dinh bang mot trong céac céach:

(i) luong san pham dugc san xuét tir mot day chuyén trong mot mé san Xuat
(product from a single line in a single processing run),

(i1) luong san pham san xuét tir mot ao nguyén liéu (product harvested from a
single aquaculture pond);

(iii) lwong san pham ctia mot loai tdm trong mot chuyén khai théc (one species
of prawn wild caught during one continuous fishing period).

1.2. V& kiém tra, ldy mau kiém nghiém thyc pham cho 16 hang xuat khau.

- Pbi véi tom va san pham t6m chua nau chin va chua ché bién séu dong

lanh: Doanh nghiép cung cap két qua xét nghiém bénh dém trang, dau vang cua cac
16 hang san xuét dat yéu cau cho Trung tdm Chét luong ndng 1am thiy san ving dé



duoc kiém tra, cap chtng thu cho 16 hang xuét khau theo quy dinh tai Thong tu
48/2013/TT-BNNPTNT ngay 13/11/2013.

- P6i v6i tdm va san pham tdm da nau chin va da ché bién sau: Doanh nghiép
dang ky kiém tra, cAp chung thu cho 16 hang xuét khau theo quy dinh tai Thong tu
48/2013/TT-bNNPTNT ngay 13/11/2013. Luu y: riéng 601 v6i tom va san pham
t6m d& nau chin, doanh nghiép can cung cip thong tin vé ché do xir Iy nhiét san
pham theo quy dinh ctia Uc cho Trung tim Chét lugng néng 1am thily san ving dé
dugc chung nhén.

Ngoai ra, cac doanh nghiép can chu dong lién hé voi nha nhép khau dé tuan
thi cac quy dinh cua Uc, tranh vudng méc phat sinh trong qué trinh xuét khau 16
hang.

2. Céc Trung tam Chét lugng ndng 1am thily san ving;:

2.1. Thuc hién kiém tra, 1dy mau kiém nghiém an toan thuc pham va cdp chimg
thu cho cac 16 hang tom va san pham tém xuét khau sang Uc theo > quy dinh tai Quyet
dinh s6 3496/QLCL-CL1. Chi tiéu an toan thue pham phai ldy mau kiém nghiém ddi
vo1 10 hang tom va san pham t6m xuét khau sang Uc duoc néu tai Phu luc gui kém.
S6 méu thuc hién phan tich thuc hién theo quy dinh tai Quyet dinh 2864/QD-BNN-
QLCL ngay 24/11/2011 cua Bo Nong nghiép & PTNT. Tén suat tham tra 16 hang
san xuét ctia doanh nghiép trong danh sach wu tién theo quy dinh tai Thong tu
02/2017/TT-BNNPTNT ngay 13/02/2017 stra d6i, b6 sung mét sé didu ctia Thong
tu 48/2013/TT-BNNPTNT.

2.2. Méau ching thu: sir dung mau chung thu ban hanh kém theo Quyét dinﬁ
s6 3496/QD-BNN-QLCL. Trong d6, can luu y:

- Tai Muc 2 (Identification of Prawns for export to Australia):

+ “Product country of harvest”: ghi r& tén nudc xuat khau nguyén liéu tom vao
Viét Nam dé ché bién xuit khau sang Uc.

+ “Batch definition applied”: ghi rd mot trong 03 cach xac dinh 16 san xuat
duge néu tai Muc 1 néu trén (khéng dp dung doi véi tom da ndu chin va dé ché bién
sdu).

+ “Batch/lot identifying number/s”: Dién ma s6 16 xuét khau - lot identifying
number (chi dp dung déi véi 16 hang toém dd ndu chin va dd ché bién sau).

- D61 véi 16 hang tém d& ndu chin: dam bao di thong tin vé thoi gian va nhiét
do xtr ly nhiét trén chung thu.

2.3. Pho bién ndi dung van ban nay t6i cac doanh nghiép ché bién xuét khiu
tdm vao Uc trén dia ban.

Yéu cau cac don vi luu y thuc hién./.

KT. CUC TRUONG
Noi nhn: fPH() CUC TRUONG
- Nhu trén; Ja,
- TTr. Vi Van Tam (dé ble);
- Cuc trudng (dé b/c);
- Cuc Thu y (dé p/h);
- VASEP;
- Co quan Trung bd, Nam bd;
-Luu: VT, CL1.




Phu luc

Chi tiéu an toan thwe phAm phai kiém nghiém ddi voi san phim tdom xuit khau vao Uc
(Kem theo cong vin s6 4571 /OLCL-CL1 ngay 31 /8/2017 ciia Cuc Qudn Iy CL NLS&TS)

TT Chi tieu

Gidi han cho phép

Ghi chu

I. Chi tiéu vi sinh vat

T6m va san pham tom da nau chin (cooked prawn)

Coagulase-positive
staphylococci/g

n=3%5,c=2,m=10>, M=10°

1 Salmonella/25g

n =135, ¢ =0, khong phat hién

SPC (vi sinh vdt tong s6)/g

n=>5c¢=2,m=10,M=10°

Vibrio cholerae/25g

n =135, ¢c= 0, khong phat hién

Tham chiéu Chuong trinh kiém
tra thuc pham nhap khau cta Uc

San pham phoi tron (marinara mix/seafood mix)

Coagulase-positive
2 staphylococci/g

n=5.c¢=2,m=10%,M=10°

E. coli/g

n=5c¢c=2,m=23,M=7

Salmonella/25g

n =35, ¢ =0, khong phat hién

Tham Chiéy Chuong trinh kiém
tra thuc pham nhap khau ctua Uc

II. Chi tiéu héa hoc

Nitrofurans
(Furaltadone,
1 Furazolidone,
Nitrofurantoine,
Nitrofurazone)

Khong cho phép

Fluoroquinonolones
(Ciprofloxacin,
Enrofloxacin,
Sarafloxacin)

Khong cho phép

- Tham chiéu Chuong trinh kiém
tra thuc phdm nhép khéu cua Uc
va quy dinh  Australia New
Zealand Food Standards Code —
Standard 1.4.2 — Agvet chemicals
- Chidp dung d6i v4i 16 hang om
cO nguodn goc tur nuoi trong,
khong ap dung dbi véi 16 hang ¢6
nguon goc tur khai thac tu nhién.




BO NONG NGHIEP CONG HOA XA HOI CHU NGHIA VIET NAM

VA PHAT TRIEN NONG THON Poc lap - Tw do - Hanh phiic
Sé: jff%/QD-BNN—QLCL Ha Néi, ngay 28 thdang § ndm 2017
QUYET PINH

Veé viée kiém soat, chirng nh4n an toan dich bénh, an toan thuc pham
d6i voi tom va sin pham tom xuét khau sang thi truong Uc

BO TRUONG BO NONG NGHIEP VA PHAT TRIEN NONG THON

Céan cu Nghi dinh 15/2017/ND-CP ngay 17/02/2017 cua Chinh phu quy
dinh chtrc nang, nhiém vu, quyén han va co cau t6 chire cia B& Nong nghiép va
Phét trién néng thon;

Céan cu yéu cdu ctia Bo Néng nghiép va Tai nguyén nudc Uc vé viée klem
soat an toan dich bénh va an toan thuc phim ddi véi tdm va san phim tém xuét
khiu sang Uc ding lam thuc pham tai cong thu ngay 18/7/2017,

Theo d@é nghi ctia Cuc trudng Cuc Quan ly chét luong ndng 1am san va thuy
san,

QUYET PINH:

Piéu 1. Ap dung ché do 1<1em so4t an toan dich bénh, an toan thuc pham
dbi v6i tom va san pham tom xuét khau sang Uc dung lam thyc phém, cu thé nhu
sau:

1. Kiém sodt an toan dich bénh doi v&i tom va san pham tom chua nau
chin va chwua ché bién sau dong lanh

a) D6i véi nguyén liéu trudce khi ché blen Céac doanh nghiép chi dong co
bién phap tu kiém soat moi nguy bénh ddm tréang, dau vang d6i voi nguyén lieu
tom trude khi dua vao ché bién.

b) Déi véi 16 tom san xuét sau ché bién: Doanh nghiép 14y mau tom ting 16
san xut sau ché bién theo quy dinh cta Uc va glri mau téi Phong thu nghlem duoc
Bo Nong nghiép va PTNT chi dinh dé xét nghiém bénh dém trang, dau vang theo
nguyen tic sau:

- Nhén vién 14y mau ctia doanh nghiép dé duoc Cuc Thuy cap chimg chi dao
tao 14y mau theo quy dinh clia T chic Thuy thé gidi (OIE).

- L6 san xuit duoc xéc dinh bang mot trong cac cach: (1) luong san pham
duoc san xuat tir mot day chuyén trong mot mé san xuat (product from a single line
in a single processing run); (2) luong san phadm san xuét tir mot ao nguyén liéu; (3)



lwong san pham ctia mot loai tém trong mot chuyén khai thac.

2. Kiém tra, 1Ay miu kiém nghi¢m an toan thl.l’é pham cho 16 hang xuét
khau. ’

a) D61 v6i tom va san pham tém chua nau chin va chua ché bién sédu dong

lanh:

Doanh nghiép cung cap céac két qué xét nghiém dém tring, ddu vang cua cac
16 hang san xuét dat yéu cau néu tai diém b, Khoan 1, Diéu 1 cho co quan kiém tra
thudc Cuc Quan ly chat lugng nong lam san va thuy san dé duoc klem tra an toan
thye pham theo quy dinh cta Uc va cép chimg thu cho timg 16 hang xudt khau theo
trinh tu tht tuc duge quy dinh tai Muc 2 & 3, Chuong III, Thong tu 48/2013/TT-
BNNPTNT ngay 13/11/2013 ctia B Nong nghiép va PTNT.

b) Dbi v6i tdm va san pham tom da nau chin va da ché bién sau:

Cuc Quén Iy chét luong nong |Am san va thiyy san kiém tra an toan thuc pham
theo quy dinh cua Uc va céap chung thu cho timg 16 hang xuét khau theo quy dinh
tai Muc 2 & 3, Chuong I1I, Thong tw 48/2013/TT-BNNPTNT ngay 13/11/2013 cua
B06 Nong nghiép va PTNT.

¢) Ching thu cép cho céc 16 hang tom xudt khau sang thi truong Uc duoc
thuc hién theo mau tai Phu luc ban hanh kem theo Quyét dinh nay.

Piéu 2. Trach nhiém cta cdc bén lién quan
1. Cuc Quan ly chit lwong nong 1Am san va thiy san:

a) Hudng dan céc doanh nghiép ché bién xuat khau tom sang Uc thuc hién
Quyeét dinh nay.

b) Cép nhat, thong béo danh myc chi tiéu an toan thuc pham phai ldy mau
kiém nghiém an toan thuc pham d6i véi 16 hang tom xudt khau sang Uc.

¢) Cép Glay ching nhén an toan thuc phdm va an toan dich bénh cho timg
16 hang tom xuét khéu sang Uc theo quy dinh.

2. Cyc Thuy:

a) T6 chic dao tao va cAp chimg chi cho céc nhén vién ctia doanh nghiép
vé quy trinh 14y mau phu hop véi quy dinh cia Té chie Tha y Thé gisi (OIE).

b) Cong bd danh sach cac Phong thu nghiém dugc B& Nong nghiép va
PTNT chi dinh xét nghiém d6i véi virut ddm trang, dau vang trén tom.

c¢) Cong bd céac co sé nudi, vung nudi di dugc cong nhdn hodc gidm sat an
toan dich bénh ddi v6i bénh dém tréng, dau vang.

3. Cac doanh nghiép ché bién xuit khau tém sang Uc:

a) bam bao ho SO truy xuat ngudn gbe ting 16 hang. Co phuong an tu ki iém
soat hiéu qua ngudn nguyén liéu sach bénh dém tring, dau vang trudce khi dua
vao ché bién.



b) Thong béao céc co s¢ nudi cung cép tom nguyén liéu cho doanh nghiép
védéngky\Mﬂ(hy:Thﬁ§fdéduqchuéngdﬁn,ﬂﬂétkévétﬁénkhaichuongtﬂnh
gidm sét, xay dung co s¢ nudi an toan dbi voi bénh dém tring, dau vang va cac
bénh khac theo yéu cdu cta Uc.

¢) Thuc hién viéc léy mau d6i véi 16 hang san xudt theo quy divnh tai diém
b), Khoan 1, Diéu 1 Quyét dinh nay. Chi tra chi phi xét nghiém, kiém nghiém,
chting nhan theo quy dinh hién hanh.

Pidu 3. Quyét dinh nay c6 hiéu luc tir ngay ky ban hanh.

Pidu 4. Chanh Van phong B, Cuc trudng Cuc Quan ly chét luong nong
Jam san va thiy san, Cuc truong Cuc Thu y va Giam ddc céc doanh nghiép ché
bién xuét khau tom sang Uc chiu trach nhiém thi hanh Quyét dinh nay. Trong qua
trinh trién khai, néu gap kho khan vudng méc, cac don vi kip thoi thong bdo v6i
B6 thong qua Cuc Quan ly chét luong ndng 1am san va thuy san dé duoc giai dép,
hudéng dan./.

Noi nhin:

- Nhu Biéu 4;

- Bo trudng (d blc);

- VASEP;

- Luu: VT, QLCL. )

TRqGNG




MINISTRY OF AGRICULTURE AND RURAL DEVELOPMENT — SOCIALIST REPUBLIC OF VIETNAM
NATIONAL AGRO-FORESTRY-FISHERIES QUALITY ASSURANCE DEPARTMENT
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

Name:

Address:

Competent Authority approval number/I.D:

1 Effective 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 remaved (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.

2 A batch may be defined by one of the following (to be determined by the competent authority) but in any case, a batch cannot be
greater than 1 shipping container:

o product from a single line in a single processing run
o product harvested from a single aquaculture pond
o 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



f 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 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 based on a sampling and testing method recognised by the World
Organisation for Animal Health (OIE) for demonstrating absence of disease;

5. 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 and Australian prawns processed overseas in
a non-Australian government approved supply chain.

| 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;

2. The uncooked highly processed prawns are free from visible signs of infectious diseases;

* Uncooked highly processed prawns include prawns coated for human consumption by being breaded (crumbed) or
battered OR prawns whereby the raw prawn meat is processed into dumpling, spring roll, samosa, roll, ball or dim sum-
type product

O 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:




