
THE MINISTRY OF HEALTH 

Article 1.- 70 ~ssr~c toyclhci with this Uccisinn 
the Regulation on luod saiety conditions at collective 
refectories and eat-in kitr:hens as well as ready-made 
fuod ration prucessirrg hrr:;irress est;db/ishtr~erlts. 

Article 2.-  l-he director of tht? Uepartrr~orlt fol- 

Management of Food Quality, Hygiene and Safety 
shall have to guide and inspect the implcrncr\tat~orl 
o f  this Oecisiorl. 

Arfiele 3.- This Dcclslotl takes effect 15 days after 
rts srg~ling. The previous provis~oris which are contrary 
to this Dt:cision are hereby annulled. 

Article 4.- The director of the Office, the ch~et 
inspector, the directors of the Departments of the 
Ministry of Health, the director of the Department for 
Management of Food Quality, Hyg~ene and Safety, the 
d~rector of Vietnam Pharmaceut~cal Management 
Depa~trnent, the heads of the units attached to the 
Ministry, the directocs of the pmvint:~al/niun~cil,al Health 
Serv~ces, arld the heads of the health budres of var~ous 
br~nctres sllall have to rrnpicmenf illis Uccls~on 

Fnr the Minister of Wealfl~ 
Vice Mir~ister 

1.E VAN TRllYEhl 

DECISION NO. 41 281200'1 1QU-E3YT OF 
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? .  Scopc  o f  rtzglilrat intt: Tl~i:; Il '.e[~i.ildtior~ 
pre!;cr'ibr-:s the loud s~ l fc ty  cor~clil~ons al coller.livc? 
r ( + f ~ ~ t o ~ ' j e : j  and ~; j f ,d i t~ kitcl ic?~~.; o f  f:)t:l~jrit?c: ;AII(I 
criterpr~scs {inr:Irr(ti~~<j foteiqr~- r~wr~t?rI one!; in industl-ial 
parks and export-prncessi~~ ~ot,t:s), agt:~~t:ic?s, scrr~i- 
boartling schools, hospitals. rest;ruc'ants ;)rid toorf ar~tl 
drink catefiog shops capable of st:rvlng at one tirr~e 
30 di11et.s or more; and ri:udy-made fryad ratiorl 
processing business cstablrs\lrr~eclts. 

2. Subjects of application: Organlzzltions and 
~ndividuals of at1 economic sectors (calleri colledivdy 
a!; traders) that deal in collective food and drink 
services of al l  fafrns, and the ht:ads ot agencies, 
sc~r~i-boarding schools, hospitals, restau~-ants, hotels 
having dirring rooms capable of serving at orlu time 
30 dinel-s or more, shall have to satisfy all specific 
requirements in this Regulation. 

11. REGULATIONS ON THE FOOD QUALITY 
AND HYGIENE CONDITIONS 

f . Hygiene at establ~shments: 

a/ The position of kdchens, dinlrlg rooms or ready- 
rnade food ration processlny business establishments 
ri~ust ensurt. environmental srlnitatiorl conditions, must 
bc: separated away fmm toilets a i d  othef polluting 
50(1rces 

bi Eat-in kitchens must be designed and arranged 
according to the one-dimension principle The area 
for gathering, pr'eservat~o~~ and hnndlir~y of live and 
fresh foodstuffs, raw materrals - thc proccssiny area - 
the area far distr~butirl~i or sale of processed food. Eat- 
in kitchens must be dcsiyl-led arid h ~ ~ i l t  ofwater .proof, 
easy-to-clean materials 

ci Llininy roorns, dining \ab\r::.;: tmd-pwcessiny 
tables, food storetior rses or. preserv;ltion places m i~s t  
be kept d e a n  ailcl hygienic. 

d/ Garbage bins must have lid:;, I tot tt:ttin<] garbage 
liltcr arnunu' and waste water Iealc okl(. C-;;~sbagc ir~ust 
be gathcr'ed l11 pl;lce:; ~di.';lnr,t frotn thr: ~~rr~ce:;siriq 
pl:it,c::i or dinin!] ~oot~l:;, t)e (:;3riAi[?d ;-Iv!:I y daily: not h? 
oiled up .  

gi I-:~~~~I~~I:;IIIII~:IIL:; 1r11k:;l II;IVC! :3t~flil;ici~! (;I~::III \41:jtc:1 

tor r~~;irrlt;~ii-liny thcir rlor nlnl at:tiviiir:-, us c?lr311 as $01- 

(l~i~(:rcj to imiv:;tt ttwIr I!:I~I~:; k ) c i o ~  :~ IK \  ;~i-ir:t f1rt:it- tnc;;l:;, 
If wt:lls or water tanks are ~rr;ed: they rr~rlst have  covet's 
I t ~ e  top of suct~ a well or wntcr t a l k  171u:;t be at Imst 
onc rrleter above l t ~ e  :jround, :lvoidirig orrlsictc 
pollution. Utcnsils u:jed for stori~lg clean water for 
proct:ssir\g ;incl hand..washir~y rn:~st be I c,:lc~l:ri'ly 
w:~slied and kept clean. 

2. I-iygicne for employees: 

a/ Tllosc who personally pror:ess foods or scrve 
foods and drinks must be provided will1 kr~owledyc 
about food hygiene and safety, and well undcrst;.tnd 
the responsibility of tt~etl- johs; 

b/ Workers rnust ham health exarr~ir~atcoris before 
rccruitr~ient. have yearly med~cal c l~eck-  ups after 
I-ecru~trnent a ~ ~ d  have the~r ex~remerit tested al least 
orlca a year (riot to mention establishmerlts located in 
areas being affected by digestive epiderntcs). 'Those 
who suffer s k ~ n  diseases or contaglows diseases 
specrf~ed rr! Decrsion No 50518YT-QD of April 13. 1992 
of the Minister of Health must temporarily givr up their 
jobs or change to othef johs i~nt i i  filll recovery so as to 
avo~d direct contact with cooked arid ir~stant food, 
bowls, plates arid dinneware, assorted packlngs fur 
packing or containing irlstant food 

(:I 'I he etnployees' clothes and personal artrcles 
must not he left in the processing area 

d/Ail erllployees must keep ~?ersonal hyg~erit:, have 
short-cut. clean firtgcrfiails, wash their hands with soap 
betnrc processing, servirlg or sell~rly cookcd food 

e/  When ~a t~un iny  food, cmployees must use 
uterwils, 11ot their hands, for rntlr~niny cookcd lood. 

f /  I-'uo(f Ilrocessors must riot eat, drink, cht:w g III rlr; 

nol- smoke i r ,  the kitchen. 

3. Hygir?ile ot utensils: 

at Bowl:;: pl;it.cts, sj.~oon:;, ckopstlcks, cups. (jl:~r.;;a.s 
;~rlcl othcrutensils to be u.qcrl hy diners rrrvst hr. wn:;flr:c! 
anrl kcpl dry 
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ci K11ives atid cl~oppri~g bo:l~d:; rr~rl:;t t ~ t :  ~ ~ r ; e d  
seoar'ately fill cookuti food : ~ ~ l r l  ior rlrtr:! lokr:d toixl. 

I /  Otily dr?tcrgc?nlr; ar!d clr:ar~:;~r)q suhslaiices 
pcrrnitlcd (or IISC in daily lilr: artd foorl processiny Inay 
be used, industr-ral m c s  rrlust 11ot b~: i.~c;ed. 

4. Hygiene in food proccssi~rg arid prf!'t:servation: 

a /  S a n ~ t a t ~ o n  rjl t l lc watc9r :;upply sources, 
Establ~shcncnts thcrns~lves shall send walcr samples 
to the ~~rovinr:i;~l/r~~unicip;ll P~ophylaclic Medicine 
Ccntcrs (called cuflect~vcly as prov111ci:11) fur testir~g 
at least once evcry quarter, or ollce every month if 
they rcccive r~ottccs that their areas are affected by 
dangerous digestive epiclernics and at the same time 
d~s~ntect  sclch water sources accor'tlitig io rcgulat~ocls 
of the health sctvlce. 

bl It is 'strictly forbidder) to use food add~tlves, 
colorings or synthesized sweeteners not on the list of 
food additives prescribed by the Health Ministry, 

cl Stale, spoiled or' c! itshed foodstuffs, foodstirffs 
originated frorn diseased animals rntrst not be used 
for food processing. 

d/ Cooked foods 011 display forsale or servlrlg nlirst 
bt: covered troln flies, dust and other contatninating 
~nsects; cloth ff~ust riot b(? ut;ed,to covsr'd~rt:ctly food 

t:/ Cooked tood containing anirr~al  neat or aquatic 
~~rodt lcts,  il not sto~ed cool (under t O0C), rrlust be re- 
~ucjked I~efrrr e bocrrg servod 

f /  Fresh vcqetablr~; ancl fru~ts rnt~sl l)c soaked well 
and washed at least three ~I~TII'S ~1111 clearl water or 
washed undnr a rt~ru ~ir ig water lap 

5. 13aily r~:corellnq and rnarlrtor-inrl doss~ers  
must reflr!ct lh i*  f o l l i j ~ i ~ ~ y  cletails: 

7. Reqi~irr?rnents for Ilandlir~g ot forltl poisur-ling 
cases: lJpori I t ~ c  u c ~ u r ~  ericu of food ~~o tso r i~ r~y ,  11 rriust 
be imrnediatdy reporlctl l o  the ncar,c?sl titcall 11 office 
anti the filed fnrjtl sarnplr:~ or leR.ovt:r f o r ~ f l  rrrwit bt: 
kepi and sent to the pl'ol-lhylact~c rr\cd~crrie ulficu of 
thc provil~ce, urban district, rural district, y~r'ovincial 
tow11 or city {called c;ollcctively as district) tor te:,ting 
arld Iirldiny ot~t thc causc thereof. Thc c?~;tabll:;tlrncnt 
owners or traders who have poisonit-lg lood shall be 
fully responsible for their violating acts ; I I I ~  ~nrlst pay 
all uxatninatiun ar~d traatr~~ant exf)r!nscs fur ttlc vlctirns 
as ivell a s  ~XIICIISUS for investigating bodies to find 
out the poisoning cnrlses. 

1. Resporisibilities at establistlrnejjt owners 
and traders: They stt:tll t ~ a v e  the respons~bilhty to 
assure all conditioris spccified in Scctinrk I I  of this 
Regulat ion;  organizr: t t ~ c  n~ar layen \e r~ t  and 
s~ipcrvision of (he ir~\piornr:rltatiall tflereuf; c.reate 
conrlitinns for c:~mpctc:nt rriedic:jI a(.lr:l rcic!; lo inspect 
ond vrlpervise their cstal)tisl~ments, i i ~ l f j  st~.i(:tly abide 
b y  all rt!cornmcr,d;ltio~~s ;in[/ rjet.i:;irlr I!; o t  sup(?n/ision 
and itlspcction teain:; i t )  tirne. 

2. R@r,ponsibilitius ( i t  r ) lc?t l ic : ; i I  a!lealc:if!:;: 
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-- < J t i : ~ r t ~ r I y  U I - ( ~ ~ I I I Z ~ :  in~:t:titi[.g>; 1 0  dr:i!v 
cxpcric:~tccs arid ext:h;.~~~cqc o(pirljorls w t l t ~  t l~t:  
supplit:rs. 

- Srrrr~ up and report to  tile Mini.r;tr'y of tlcaltit (tiic 
1lt:partrncrit for Managerncr~t ot Foori O t ~ n l i l y ,  
l-iygicne and Ciafety) once every :;ix mu11tt1.; or) the 
rrtanaqcrr~ent of the : jubj~cts besr:ri 111 t l~cil- respt:ctivc? 
tor:alities accnr-dirrg to l l l e  provi:;ic!ns at I-'oir~f 2, 
Section 1 ,  of this licgu\atian. 

- Statc-owned, semi-puhlic, p~op le - f~ r~nc I t :d ,  
p r i va te  as we l l  as  foreign- i r~vcs iec f  nictdicaf 
cxamir~;ttion and ti.eatrnent establishments whir:h 
have  food-poisur~ed patients r r ~ u s t  rt-!ricicr t ~ m e l y  first 
aid to thcrri ancl report these cases tu the nearest 
prophylactic medicirle agencies. 

c/ 'The pcovincial Prophylactic Medicine Cerltcrs 
and distlict F71'ophylactic Medicirlc Teams whrch are 
ass ig l~cd  01-  a!ltl,orized to  conduct perlurlir.al 
supervisiuri sI la[ l  be  tt:chnlc;al units with t i l e  
rnsponsibility to srlpcfvise and rnot~ilur the satislar:tior~ 
of the I-equir'ements set in this Rc!gulat~on. When 
detecting any v~ulatiny acts, they must rrlake I-ecor,ds 
Ihcreof a r~ t l  send thorn to  the prov~r~c ia l  Health 
Servir:~'~ I~~~;yectoraIe or' f l ~ e  local ;~dminislt'aticl~~ of 
thc sane level tor \landliny; when heirlg rlotiticd of 

puisorl cases, lhcy  rrl~lst ser~d people to i ~ ~ v ~ s t ~ g a t e  
t he  pi>i:;olllr~g cau:;c?:; cu~thiri two hour:; after rc:r:civ~tly 
s ~ ~ c t l  notice:;, and s~mulloriec~r~sly r cp r~ r l  such as soon 
3% pussillr: Io thv ~.~-ovinc:~;ql i,.lr?altll :Si:ivi::r:i; 50 t l ~ u t  
the latlur ili~,er:t varjcltrs ayr!r.lc:ies to c:ool-dir~;itt:, I~~rridle 
srrtl syntljr:si:t' lr~Torn\;~l~c,n I:i!;t ri-?[mt 11t1(] 01 

pprit)rjic;,~l / ~ ; ~ U : / I O ~ ~  : ~ t ; c { ~ t r i i ~ ~ ; j  t~ i - {~ j l t / ; f I i t > i i : ;  1 0  I / I C  

IViinlstry of I.lc!alth (lhc l.)ey~a~tmf:r~t tot M:ln;\gcrlrrrit 
o f  Fnorl Or~;lftfy. I,iy!~orl(: t:ialr:ty). 

I%r r t~e  Minister ot Ifealtl~ 
Vict! Mit~isfcr  

l .E VAN '1 ltilYE:N 


