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QUYET DINH

v6 viQc ki6m so5t, chf,ng nhfln an toin dich bQnh, an toin thrlg ph6m

OOi uO'i t6m vir sa.t [nam tdm xu6t khiu sang thi trubng U.

Be TRUONG BQ xoxc NGHIBP VA PHAT TRIEN xoNc THflN

cdn cri Nghi dinh 1 5l20I7a{E-cP ngd/ 1710212017 c'ia chinh phu quy

dinh chuc ndng, nhiQm vp, quydn han vd co cAu tO chilc cria BQ Nong nghiQp vd

Ph6t tritin n6ng thdn;

Cdn cir y6u cAu cria BQ NOng nghiQp vd Tdi nguy6n nu6c Uc yA viQc ki6m

so6t an todn dich benh vlr an toan tnUc phd- AOi vOi t6m vd s6n phAm t6m xuAt

kliAu sang uc ddng ldm thuc pham tai c6ng thu ngdry I8l7l20I7;

Theo dO nghi ctra Cuc truong Cpc Quirn Iy chdtluong ndng lAm sAn vd thuy

sAn.

QUYET EINH:

Di6u 1. Ap dUng ch6 dQ kiiim so6t an todn dich bQnh, an todn thuc phArn

AOi uOi t6m vd ta" pnA'- tom xu6t khAu sang Uc dtrng lam thpc phAm, cp th6 nhu

sau:

1. Ki6m so6t an toirn dich bQnh COi vOl

chin vi chua cn6 ni6n siu ddng l4nh

a) D6i v6i nguyen liqu tru6c 1&i c4e bi6n: C6c doanh nghiOp chir dQng c6

biQn ph6p tp ki6m soer m6i nguy bcnh d6m tr6ng, dAu virng d6i v6i nguy0n liQu

t6m tru6c khi dua vdro ch6 bi6n.

b) DOi v6'i 10 t6m sAn xuAt sau ch6 bitln: Doanh nghiQp 16y m6u t6m trmg 16

,6n 
"u6i 

sau ch6 bi6n theo quy dinh cta Uc vd gui m6u t6i Phdng thu'nghiQm dugc

BQ N6ng.nghiQp vd PTNT chi dinh d0 xdt nghigm benh d6m tring, dAu vdrng theo

nguy0n tdc sau:

- NhAn vi6n 16y mfiu cua dganh nghiOp dd dugc Cpc Thu y cap chimg chi ddo

tqoI6y m6u theo quy dinh cira T6 chfrc Thir y th6 gioi (OIE)'

- L6 sin xuAt duoc x6c dinh bdng mQt trong c6.c cilch: (1) iuqng san phAm

duoc s6n xuAt tu mQt dAy chuy6n trong mQt md s6n xuAt (product from a single line

in a single processing run); (2) luqng san pham s6n xuAt tu mQt ao nguyen liQu, (3)

'Atdm vi sin phim t6m chu'a nfiu



lugng sAn phAm cua mQt loAi t6m trong mQt chuy6n khai th6c.

2. Ki6m tra,l6y m6u ki6m nghiQm an toin thqc phAm cho 16 hirng xuit
khiu.

a) Doi v6i t6m vd sAn phAm t6m chua n6u chin vir chua chO bi6n sdu d6ng

lanh:

Doanh nghiQp cung..ap c6c k6t quA_xd_t nghiel {y t18n.g, dau vdng oba circ

16 hdng san xuAt dat yQu cAu n6u t4i di€m b, I(ho6rn 1,?iOY,1.cho :gl"un ki€m tra

tliu0c c"sc Quan ly ch.6t lugng,.nonp ?l :::::J.lll s6n d0 duoc ki6m 1i ?" P*
muc pnam meo quy dfnh cua Uc va cap chrmg thu cho timg i6 hdng xuAt khAu theo

trinh tr,r thtr tuc duoc quy dinh tpi Mpc 2 &.3, Chuong III, Th6ng tu 48l20I3lTT-

BNNPTNT ngdy I3llIl20I3 ciaBQ NOng nghiOp vd PTNT.
, t ^I' "D) r/o1 vor t6m vir sirn phAm t6m dd n6u chin vd dd ch$ bi$n sAu:

Cpc QuAn ly ch6t lugng n6ng idm sdn vd thtry sAn ki6m lra altoan thuc phArn

theo quy dinh cua Uc vd cAp chung thu cho timg 16 hdng xudt khdu theo quy dinh

tai Muc 2 & 3, Chuong III, Thdng tu 4812013/TT-BNNPTNT ngay l?.l11l20l3 cua

BO N6ng nghiQp vd PTNT.

c) Chrmg thu cAp cho cac 16 hdng torn xuAt f.hAy sang thi trudng Uc duoc

thlrc hiQn theo mflu t4i Php luc ban hdnh kdm theo Quy$t dinh ndy.

Di6u 2.Tr6ch nhiqm cua c6c bOn 1i6n quan

1. Cgc Quin lf chdt lugng ndne lim sin vh thfiy sfrn:

a) Hu6ng d6n c6c doanh nghiQp ctr5 bi6n xu6t khAu tdm sang Uc thgc hiQn
i. .. 1 \

Quyet omn llay.

b) C6p nhflt, th6ng b6o danh. mpc chi ti6u an todn.thpc phAm ph6i lAy mdu
, .;. r .A o 

-A' " 
i^ t \

Klem ngnlem an toirn thgc phAm d6i vdi 1o hang t6m xu6t khAu sang Uc.

c) Cap Gi6V chung nh?" an tohn thgc phAm vd an todn dich bQnh cho tirng

16 hdng tdm xuAt khAu sang Uc theo quy dinh.

2. Cgc Thri y:

a) T6 chuc ddo t4o vd c6p chirng chi cho c6c nhAn vi6n ctra doanh nghiQp

ud quy trinh l6y mAu phu hop vdi quy dinh cua T6 chric Thu y Th6 gioi (OIE)'

b) C6ng b6 danh s6ch c6c Phdng thu nghiOm duoc BQ Ndng nghiQp vd

PTNT chi dinh 
"J, "gfrle- 

A6i rOi uiruidom trang, dAu vdng trdn t6m.

c) COng b6. c6c co sO nugi, tyrg nu6i dd dugc c6ng nh0n hodc gitm s6t an

todn dich benh d6i voi benh d6m trang, ddu vdng.

3. C6c doanh nghiQp ctr6 niiSn xu6t khAu t6m sang fc:
a) D6m bAo h6 so truy xrAt trgudn gdc tulg 16hdng. C6 phucrng 6n tq ki6m

so6t hiQu qufi ngudn nguy6n liQu s4ch benh d6m trdng, d6u vdng tru6c khi dua

vdo chO biOn.



b) Th6ng b6o citc co sd nu6i cung c6P t6m,ns9y6n liQu cho.doanh nghiep

vd ddng ky voiCirc Thu y dO dugc hudng ddn, thi0t kO vh tri6n khai chucrng trinh

gi6m s6t, x6y dUng .o ,6 nuOi an todn dti vdi bqnh d6m tr6ng, dAu vdng vd c6c

benh kh6c theo ydu cAu cria Uc.

c) Thuc hiqn vigc 16p, m6u d6i vdi 16 hdng sAn xudt theo quy dinh tqi diOm

b), Kho6n 1, DiC; 1 a"y6i dlnh ndy. Chi tri ttti pni x6t nghi6m, ki6m nghiQm,

chring nhfln theo quy dinh hipn henh.

Di6u 3. Quy6t dinh ndy co hiQu lirc tir ngdy ky ban hdnh'

Di6u 4. Ch nhVdn phdng BO, CUc trucrng CUc QuAn l;i chdt luong n6ng

16m san vd thuy s6n, Cuc trucrng CU. fnt y va Gi6m d6c c6c-doanh nghiQp che

Uia" r"a, f.frA"iO- ,u,rg Uc chiu tr6ch nhiQm thi hdnh Quy0t dinh ndy. Trong qu6

trinh tri6n khai, neu g{p kh6 Sen vucrng mdc, c6c don."1 kip" thoi th6ng b6o v6i

BQ th6ng qua Cpc quan l1i ch6t lugng nOng 16m s6n vdr thuy sAn dO duoc gihr ddp,

hudns ddn.l.

Noi nltQn:
- Nhu Ei6u 4;
- BQ trucrng (dC b/c);
- VASEP;
- Luu: VT, QLCL L+)



MINISTRY OF AGRICULTURE AND RURAL DEVELOPMENT - SOCIALIST REPUBLIC OF VIETNAM

NATIONAL AG RO.FORESTRY-FISH ERI ES QUALITY ASSU RANCE D E PARTM ENT

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

(Nome, address and telePhone)

HEALTH CERTIFICATE FOR PRAWNS AND PRAWN MEAT FOR HUMAN CONSUMPTION1

FOR EXPORT TO AUSTRALIA

L Effective 7 July 2OI7,this model health certificate and attestations for raw prawns (i.e. those that are uncooked, frozen and have had the

head and shelt 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 Austratian 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:
. product from a single line in a single processing run
. product 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
numoer

Seal 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))

* --uonu,'r-'"/our.no,,on,

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

Batch definition applied2 (not applicable for uncooked highly processed prawns or cooked prawns) :

@
Number of cartons Per batch:

Net weight of prawns for export (Kg):

3. PROCESSING FACILITY

Name:

Ad d ress:

a"-t.te@



4. EXPORTER DETAILS

Transport tyPe (air, shiP):

5. IMPORTER DETAILS

Ad d ress:

Port of import:

6. posT pRocESStNc TESTING LABORATORY DETAILS INot applicab]e for uncooked highly

processed prawns or cooked prawns)

Testing report number:

7. HEALTHATTESTATIONS

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

appropriate) are:

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

permitted);

L. 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 vellow head virus based on a sampling and testing method recognised by the World

organisation for Animal Health (olE) for demonstrating absence of disease;

5. The uncooked prawns are fit for human consumption;

6. Each pa ckage is ma rked with the words " for humon consu mption only-not to be used os boit or feed

for oquatic onimols" .

* Effective 7 Julv 20t7,uncooked prawns also includes marinated prawns and Australian prawns processed overseas in

a non-Australian government approved suoplv chain.

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

segment and tail fans Permitted);

t. 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 wherebythe raw prawn meat is processed into dumpling, spring roll, samosa, roll, ball or dim sum-

tvpe product

n 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 l-1 seconds is considered to achieve

coagulation of all proteins in prawns and prawn products'



Name (print)

Position:

lssued at (location):

Phone:

Fax:

E-mail:

Office Address:

Signature:

Date:

Officialstamp:


