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V/v thr,rc hiQn Quy0t dinh v0 kiOm so6t

ATTP vd ATDB d6i v6i t6m xu6t
khAu sane Uc

Kinh qui:  , , '" D*^' - Citc doanh nghiOp chd bi6n xudt khAu t6m vdro Uc;

- Ctrc Trung tdm ChAt lugng n6ng 16m thuy sin virng.

Cbn cir y6u cdu cua BQ Ndng nghiQp vd Tdi nguy6n nu6c Uc vd viQc ki6m
so6t t6m vi sin phdm tOm xudt khdu sang Uc dung lhm thirc phAm, ngdy 251812017,

BO N6ng nghiQp vd Ph6t tri6n ndng th6n dd ban hdnh Quy6t dfnh s0 34961QD-BNN-

QLCL vA viQc ki6m so6t, chimg nhfln an toDrn dich bqnh, an toan thgc phdm d6i voi
tdm vd s6n phAm tdm xuAt khdu sang Uc. Ed thgc hiQn Quyet dinh ndy, Cr,rc QuAn ly

, A, , t^ ' \ ,r ' . tl 4 | ! - -l -.chdt lugng n6ng l6m sAn vd thuy sin thOng b6o vd y6u cAu c6c dcrn vf nhu sau:

L Cdc doanh nghiQp cn6 Uit5n xu6t khAu t6m vdo Uc:

1.1. VA ki6m so6t an todn dich benh AOi vOi t6m vlr s6n phAm t6m chua n6u

chin vh chua ctrt5 bi6n sdu d6ng lanh:

- D6i v6i nguy6n liQu trudc khi ch6 bi6n: c6c doanh qghiOp chtr dQng rd so6t,

didu chinh chucrn[ tiinn quAn ly ch6t lugng OC Uem so6t m6i nguy benh d6m tring,
,.). . .i ^ ;. ^ , 

" - -!.- 1-t-: -+--.^ --f ^ddu vdng doi vdi nguy6n liQu tdm tru6c khi dua vdo ch6 bi6n

- OOi v6i 16 t6m s6n 
"uat 

sau ch6 bitln: doanh nghi€p l6y mdu t6m tirng 16 sAn

*,r6t ru,, ch6 Ui6n theo quy dinh cria Uc vd gui t6i Phdng thu nghiQm dugc BQ N6ng
nghiQp & PTNT chi dinh d0 xdt nghiQm benh d6m trdng, dAu vdng (danh s6ch dugc

Cpc Thu y c6ng bO).

Lwu y:
- NhAn vi6n lAy m6u cua doanh nghiQp ph6i dugc CUc Thri y cap chimg chi

.t !
clao tao lay mau theo quy dinh cua TO chirc Thu y tht5 gi6i (OIE).

- Ld s6n xu6t dugc x6c dinh bing mQt trong cdc chch:

(i) luqng sAn phAm dugc s6n xuAt tir mQt d6y chuyOn trong mQt m6 s6n xu6t

(product from a single line in a single processing run),'

(ii) luqng s6n phAm sAn xudt tu mQt ao nguyOn LiQu (product hqrvestedfrom a

single aquaculture pond),'

(iii) luqng sAn phAm cua mdt lodi t6m trong mQt chuy6n khai th6c (one species

of prawnwild caught during one continuous fishing period).

1.2. VA ki6m tra,l6y mdu ki6m nghiQm thuc phAm cho lo hirng xu6t khAu.

- DOi v6i t6m vd sAn phAm tOm chua n6u chin vd chua cn6 UiCn sdu d6ng

lanh: Doanh ngliqp cung qapk6t quA xdt nghiQm bQnh d6m tring, ddu vdng cua c19

16 hdng sin xuAt dpt y6u cAu cho Trung tAm ChAt lugng n6ng 16m thuy s6n vung dO



dugc ki6m :;ra, cdp chung thu cho 16 hdng xu6t khAu theo quy dinh tai Th6ng tu
481201 3/TT-BNNPTNT ngay 13 I I I 12013 .

- pOi v6i t6m vir s6n phAm t6m dd n6u chin vd dd ch6 bi6n s6u: Doanh nghiQp
av t , t.A
ddng ky ki€m tra, cdp chirng thu cho 16 hdng xu0t khdu theo quy dinh tai Th6ng.tu
4812013/TT-bNNPTNT ngdy I3lIIl2013.Lw ),: ri€ng ddi v6i t6m vd s6n phdm
t6m dd nAu chin, doanh nghiOp cAn cnng c6p th6ng tin v€ cn6 eg xu ly nhi6t s6n

t A ,1 t ^ r ^ ,1phdm theo quy dinh cria Uc cho Trung t6m ChAt lugng n6ng ldm thuy s6n vung dO

dugc chimg nhfln.

Ngodi ra, c6c doanh nghiQp cdn chu dQng 1i6n hC vdi nhd nhflp khdu d0 tudn
thu c6c quy dinh cria Uc, tr6nh vu6ng m6c ph6t sinh trong qu6 trinh xuAt khAu 16

hdng.

2. C|c Trung tAm Ch6t lugng n6ng l6m thuy sAn virng:

2.1. Thuc hi6n ki6m tra,I6y m6u ki6m nghiQm an toirn thqc phAm vd c6p chimg
thu cho c6c 16 hdng t6m vd sin phAm t6m xuAt khAu sang Uc theo quy dinh tpi Quytit
dinh s6 34}6IQLCL-CL1. Chi ti6u an todn thpc phAm phAi ldy m6u ki6m nghiQm d6i
v6i 16 hdng t6m vir sAn phdm t6m xudt khAu sang Uc dugc n€u t4i Phu luc giri kdm.

56 mdu thUc hiqn phdn tich thirc hiQn theo quy dinh tai Quyt5t dinh2864/QD-BNN-

QLCL llgdy 2411112011 cria BQ N6ng nghiQp & PTNT. TAn su6t thAm tra 16 hdng
s6n xuAt ctra doanh nghiQp trong danh s6ch rru ti6n theo quy dinh tpi Th6ng tu
0212017/TT-BNNPTNT ngey i3rc2.2017 sfta eOl, UO sung mQt s6 didu ctra Th6ng
tu 48 I 20 1 3 /TT-BNNPTNT.

2.2.Mdu chimg thu: sri dUng m6u chimg thu ban hdnh kdm theo Quy€t dinh
[6, cAn luu y:

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

* "Product country of harvest": ghi 16 t6n nu6c xu6t khAu nguy6n li6u t6m vdo
ViQt Nam de ch6 bi6n xu6t khAu sang Uc.

* "Batch definition applied": ghi rd mQt trong 03 c6ch.x6c dinh 16 s6rn.xuAt

dugc n6u tpi Mpc I n6u tr6n (khong dp dung d6i voi tom dd nau chfn vd dd ch€ bi€n
sdu).

* "BatcVlot identifl.ing number/s": Di6n md sO 16 xu6t knAu - lot identifuing
number (chi dp d.ung dtit vdt to hdng t6m dd ndu chin vd dd che bian sdu).

- OOi v6i 16 hdng t6m dd n6u chin: dim b6o du th6ng tin vd thoi gian vd nhiQt

dQ xu li nhiet trOn chimg thu.

2.3.Ph6 biiin nQi dung vdn b6n ndy tdi c6c doanh nghiQp cn6 UiOn xuAt khAu

t6m vdo Uc tr6n dia bdn.

YOu cAu c6c dcrn vi luu ri thuc hi€n./.

KT. CUC TRUONG
Noi nltQn:
- Nhu tr6n;
- TTr. V[ Vdn TAm (dO b/c);
- Cpc tru6ng (dC b/c);
- Cuc Thir y (dO p/h);
- VASEP;
- Co quan Trung b6, Nam b6;
- Luu: VT, CL1.

g Phong



Phg lgc
Chi ti6u an tohn thgc phAm phii ki6m nghiQm Oiii vOi sin phAm tdm xu6t khAu vdro Uc

(Kdm theo c6ng van sii4ft4 /QLCL-CLI nsdy 34 /B/2017 cila Cqc Qudn li CL NLSaTS)

TT Chi tiOu Gi6ri h3n cho ph6p Ghi chf

I. Chi ti6u vi sinh v6t

I

Tdm vi sin ph6m t6m dfl n6u chin (cooked prawn)

Coagulase-positive
staphylococci/g

o:5, c:2,m:102,M:103
Tham chi6u Chucrns trinh ki6m,^
tra thuc ph6m nh4p khdu cua UcSalmonella/25g fl: 5, c : 0, kh6ng ph6t hiQn

[:5,c:2,m:105,M:106

Vibrio cholerae/25g tr: 5, c: 0, khdng ph6t hiQn

2

Sin phffm ptriii trQn (marinara mix/seafood mix)

Coagulase-positive
staphylococci/g

n: 5, e:2,m: 102, M: 103
Tham chit5u Chucrns trinh ki6m

IA
tra thuc phdm nh4p khdu cira UcE. coli/e fl:5, e:2rm:2.3rM:7

Salmonella/25g n: 5, c : 0, kh6ng ph6t hiQn

II. Chi ti6u h6a hgc

I

Nitrofurans
(Furaltadone,
Furazolidone,

Nitrofurantoine,
Nitrofurazone)

Kh6ng cho ph6p
- Tham chi6u Chucrne trinh ki6m:. .^
tra thuc phdm nh4p kh6u cta Uc
vd quy dinh Australia New
Zealand Food Standards Code -
Standard 1.4.2 -.Agvet chemicals
- Chi 6p dung ddi v6i 16 hdng t6m
c6 ngu6n g6c tt nu6i trdng,
kh6ng 6p dr,rng d6i v6i 16 hdng c6
ngu6n g6c tir khai th6c tu nhi6n.

)
Fluoroquinonolones

(Ciprofloxacin,
Enrofloxacin,
Sarafloxacin)

Kh6ng cho ph6p
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VA rIIAT TRIEI\ NONG THON DQc t$p - Tq do - H4nh phric

so: 7f€6pD-BNN-QLCL Hd I'l.Oi, nsdy l7f thdng ff ndm 2017

QUYET DINH

Vd viQc ki6m so6t, chring nh$n an toin dich bQnh, an todn thqg phAm

o6i voi t6m vh s6n phffm t6m xu6t khiu sang thi trulng Uc

Be TRUOxc BQ N$NG NGHIpP VA PHAT TRIEN xoxC THON

c6n cir Nght dinh 15/2017ND-CP ngd/ 1710212017 c'ia chinh phu quy

dinh chirc ndng, nhiQm vp, quy6n han vd co cAu t6 chirc cua BQ NOng nghiQp vd

Ph6t tritin n6ng th6n;

Cdn cir y€u cAu ctra BQ NOng nghiQp vd Tdi nguy6n nu6c Uc v0 viQc ki6m

sodt an todn dfch benh vd an toan ifrpc ph?m AOi vOi t6m vd sAn phAm t6m xu6t

khAu sang uc dung ldLm thuc pham t4i c6ng thu ngiry 181712017

Theo d0 nghi ctra Cuc tru6ng Cr,rc QuAn ly ch6t luong nong ldm s6n vd thuy

sAn,

QUYET DINH:

. Dii,u 1. Ap dyXg cnc oq \iilso6t an j.:ei.dict.bet+, an,to^an thsc phAm

eOi vOi t$m vdr s6n phAm t6m xuAt khAu sang Uc dung ldm thuc phAm, cu th6 nhu

sau:

1. Ki6m so,at a.n tohn dich bQnh OOi vOi t6m vir sin phAm tdm chua n6u

chin vi chua ch6 bi6n siu tl6ng l4nh

a) O6i v6i nguy6n liQu tru6c khi ch6 bi6n: C6c doanh nghiQp chu dQng co

biQn phap tg ki6m-soat mOi nguy bqnh d6m tring, dAu vdrng eOi vOi nguyOn liQu

t6m tru6c khi dua vdro ch6 bi6n.

b) Ddi v6i 16 t6m sin 
"rr6t 

,a, ch6 bi6n: Doanh nghiOp 16y m6u t6m trmg 16

,6n rrAi sau ch$ bi€n theo quy dinh cua Uc vir gui mAu t6i Phong thu'nghiQm dugc

BQ N6ne.nghi6p vd PTNT chi dtnh d0 x6t nghiQm b€nh d6m trdng, dAu vdng theo

nguy€n tdc sau:

- NhAn vi6n lAy m6u cria dganh nghiQp dd dugc Cr,rc Thu y cap chimg chi ddo

tao lAy mAu theo quy dinh cua T6 chuc Thu y th0 gi6i (OlE).

- L6 s6n xu6t dugc x6c dinh bing mQt trong chc chch (1) luqng s6n phAm

duoc sAn xu6t tu mQt dAy chuyOn trong mQt m6 s6n xuAl (product from a single line

in a single processing run); (2) luo"-ng sirn phAm sirn xudt tu mQt ao nguydn liQu; (3)



luqng s6n phAm cua mQt lodi t6m trong m6t chuyOn khai th6c.

2. Ki6m tra,l6y m6u ki6m nghiQm an todn thr;c ph6m cho 16 hing *u6t
khAu. F

a) D6i v6i t6m vd s6rn phAm t6m chua nAu chin vir chua cnO Ult5n sAu d6ng

lpnh:

Doanh nghiQp cung.c6p c6c ket quA xet nghiQm d6m tr6ng, dAu vdng cua cdc

16 hdng s6n xuft Oat Vl, IAu nO, tai diem b, Kho6n 1, ?idy,1 .cho :yluu" ki6m tra

tfru0c C.pc Quan ly chAt lt?'g,'6'.s ?l ::: l?*lY 
s6rn d0 dusc ki6m t1i 

?" P*
muc pnam meo quy dinh cua lJc va cAp chimg thu cho tung 16 hdng xudt kh6u theo

trinh tU thri tpc duoc quy dinh tpi Mpc 2 &,3, Chuong III, Th6ng tu 48120I3/TT-

BNNPTNT ngdy I3lIIl2013 cua BQ N6ng nghiQp vd PTNT.

b) DOi v6'i t6rn vd sin phArn t6m dd n6u chin vd dd cho bitin sau:

Cpc QuAn Iy chdtlugng n6ng 16m s6n vd thuy sAn ki6m tra antoAn thuc ph6rn

theo quy dinh cua Uc vdr c6p chimg thu cho trmg 16 hdng xudt kh6u theo quy dinh

tai Mr,rc 2 &3,Chuong III, Th6ng tu 48120I3/TT-BNNPTNT ngey 131112013 cua

BO N6ng nghiQp vd PTNT.

c) Chrmg thu cAp cho c6c 16 hdng t6m xuAt khAy sang thi trucrng Uc dugc

thqc hiQn theo mflu tai Phu luc ban hdnh kdm theo Quy$t dinh nay.

Didu 2. Trdch nhi6m uha chc b6n 1i6n quan

L. Cgc Quin ly ch6t lugng n6ng lAm sin vh thriy sin:

. a) Hudng d5n c6c doanh nghiCp chti Uitln xuAt khAu tdm sang Uc thr,rc hiQn

Quydt dinh ndy.

b) C6p nhQt, th6ng b6o danh muc chi ti6u an todn.thgc phAm ph6i lAy m6u
, .l 1 .^ ' 'A. '. r^ r r

Klem ngnleln an todrn thpc phAm ddi v6i 16 hdng tdm xuAt khdu sang Uc.

c) Cap G:6V chring nh4" an todrn thuc phAm vDr an todrn dich bQnh cho tirng

16 hdng t6m xuAt ldrAu sang Uc theo quy dinh.

2. Cgc Thti y:

u) T6 chirc ddo tao vd c6p chirng chi cho c6c nhdn vi6n cua doanh nghiOp

ud qry irinh lAy m6u phu hop voi quy dinh cira T6 chuc Thu y Th6 gi6i (OIE).

b) COng b6 danh s6ch c6c Phdng thu nghiQm dugc BQ NOng nghiQp vd

PTNT chi dinh x6t nghiOm dOi v6i virut d6m trdng' ddu vdng tr6n t6m.

c) C6ng bO c6c co so nupi, uyrg nu6i dd dugc c6ng nh0n hodc gi6m s6t an

todn dich benh d6i v6i benh d6m trdng, ddu virng.

3. C6c doanh nghiQp cfr6 ni6n *u6t khffu tdm sang Uc:

a) D6m b6o h6 so truy xu6t ngu6i 96: 
tylg 16.hdne, p6 phucrng 6n tp ki6m

so6t hiQu quir ngu6n nguydn ii6u sach bqnh d6m trdng, ddu vhng trudc khi dua
. t i t .,{

vao cne Dlen.



b) Th6'g btto c6c co s6' nu6i cung c6p tdm,nggyen liQu cho.doanh nghiQp

vd d6ng tcy voiCpc Thf y d6 duqc hucrng dAn, thiet k€ va tri6n khai chucng trinh

gt6ms6t, xAy dqng .r 15 nu6i an todn d-6i voi bQnh ddm tring, ddu vdng vdr c6c

benh Hr6c theo y€u cAu ctra Uc.

c) Thr*c hi6n viQc Iey mhlOOi vOi 16 hdng sdn xu6t theo quy dinh tqi di6m

b), Khoin 1, Di6u 1 Quydt dinh ndy. Chi tra ttti pni x6t nghiQm, ki6m nghiQm,

chfng nhQn theo quY dinh hiQn hdnh.

Diiju 3. Quy6t dfnh ndy c6 hiQu luc tt ngey ky ban hdnh.

Di6u 4. Ch6nh Vdn phdng 89, Cltc trucrng CUc QuAn l1i chdt lugng 
"01q

ldm s6n vd thuy s6n, Cuc tiucrng cuc Thri y vd Gi6m d6c c6c doanh nghiQp ch6

iler 
""ar 

r.rra"io- ,ung uc chirJtr6ch nhiQm thi hdnh Quy6t dinh ndy. Trong qu6

trinh tri6n khai, neu gAp kh6 khdn vu6ng 
^A", 

c6c don."l kiq thoi th6ng b6o v6i

BQ rh6ng qua cuc q"a" ly ch6t lugng n6ng lam s6n va thuy san d6 dugc 916r d6p,

huong ddn.l.

Noi nltQn:
- Nhu Di6u 4;

, ,txt r t
- B0 truong (de D/c.);

- VASEP;
- Luu: VT, QLCL L+)

TRIIONG

in T6m



MINISTRY OF AGRICULTURE AND RURAL DEVELOPMENT - SOCIALIST REPUBLIC OF VIETNAM

NATIONAL AG RO-FO RESTRY-FISH ERI ES QUALITY ASSU RANCE DEPARTM ENT

NATIONAL AGRO.FORESTRY.FISHERIES QUALITY ASSURANCE DEPARMENT - BRANCH...

(Name, address and telePhone)

HEALTH CERTIFICATE FOR PRAWNS AND PRAWN MEAT FOR HUMAN CONSUMPTION1

FOR EXPORT TO AUSTRALIA

r Effective 7 )uly ZOIT,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

i A b.t.h may be defined by one ofthe following (to be determined bythe competent authority) but in any case, a batch cannot be

greater than 1 shipping container:
. product from a single line in a single processing run

. oroduct harvested from a single aquaculture 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

1. CERTIFICATE DETAILS

Certificate reference
number

Seal number

Exportlng 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 countrv of harvest (if different to the country of export):

Batch/lot identifying number/s3:

Net weight of prawns for export (Kg):

3. PROCESSING FACILITY

Name:

Address;



4. EXPORTERDETAILS

Name:

Address:

,ro**,U* t-o-nel

-

5. IMPORTER DETAILS

Name:

Address:

t--t'*t""

6. posT pRoCESSING TESTING LABORATORY DETAILS (Not applicable for uncooked highly

;;;*.J oru*n, or cooked prawns)

Name of laboratorY:

Add ress:

Testing report number:

7. HEALTHATTESTATIONS

l, the undersigned, certify that the prawns or prawn meat products for human consumption (tick as

appropriate) are:

tr Uncooked prawns* frozen with the head and shell removed (the last shell segment and tail fans

permitted);

t. 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 nave 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 (OlE) for demonstrating absence of disease;

I S. The uncooked prawns are fit for human consumption;

I O. Each package is marked with the words "t'or humon consumption only-not to be used as bait or feed

I to, oquotic onimols".

| * rffectiuu 7 July2OtT,uncooked prawns also includes marinated prawns and Australian prawns processed overseas in

I a non-Australian eovernment approved supplv chain.

I I Uncooked highly processed prawns* which have had the head and shell removed (the last shell

I segment and tail fans Permitted);

I t. The uncooked highly processed prawns have been processed, inspected and graded in premises

| ,Oproved by and under the control of the Competent Authority;
II Z. 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

I brttered OR plwns whereby the raw prawn meat is processed into dumpling, sprins roll, samosa, roll, ball or dim sum-

I tvpe proouct
I

I n Cooked prawns;
II r. The cooked prawns have been cooked* in premises approved by and under the control of the

I aompetent Authority and as a result of the cooking process, all the protein in the prawn meat has

I coagulated and no raw prawn meat remains;

| ,. The cooked prawns are fit for human consumption'

| * For e*ampl", cooking to a minimum 70"C core temperature for at least l,l- seconds is considered to achieve

I coagulation of all proteins in prawns and prawn products'



Name (print)

Positio n:

lssued at (location):

Phone:

Fax:

E-mail:

Office Address:

Signature:

Date:

Officialstamp:


