
THE MINISTRY OF HEAL.TH 

DECISION No. 4128/200·1 /QO-BYT OF 
OCTOBER 3, 2001 ISSUING THE REGU­
LATION ON FOOD SAFETY CONDITIONS 
AT COLLECTIVE REFECTORIES AND EAT-
1 N KITCHENS AS WF.:LL /\S RE/..\DY··MADI:: 
FOOD RATION PROCESSING BUSINESS 
ESTABL.I SHMENTS 

THE MlNISTEI'{ OF HEALTH 

Pursuant to Article 7 of the L n won the Pm toe/ion of 
tho People\· 1/oalih U! lt1 tho /-/yq1(;ri(' Fi'equ/.c!(i(!t I is;''.(/(:'(/ 

tu9ol/10· \.•,.)f/1 0r-n.'mo No. ? 'H /DH ·1 of' /,-JI I/Iii/\' ;!.i 11J9 I 

11( II 1e Mini.'>'il'!S C :uur 1ci/ !11"' . .V t/10 (;n vcrrl/JJ( 'rl/1, 

1-'ursuanl tu ll10 t·,ove1n1111~n(s Decree No CiB/Cf-' of 

Octohfn 11. 199:11/dinin(/ t/)e functions, hrsl<:s. put•'!fYS 

aric/ 01g;-111izationdl :,-trw;/1111: or-t/1c Minis/iy of /-fcalff1 .. · 

At tho proposril ol tho d1hxtor o/ tho f)qJa1tnN-mt 

for Management otFoo<I ()ualily, /-ly;}lene and Safety 

rmdr-)r the Ministry ot f-/ea//h, 

D[~CIDES: 

Article 1.- lo issue toget11cr witl1 this Decision 

the Regulation on food safely conditions Gt collective 

refectories and eat-in kitchens c1.s well RS ready-mc1de 

food ration processing bt1sincss estabiishn1er1ts. 

Article 2.- Ttie director of ttw Depmtment for 

Management of Food Qu<11ity, Hygiene and S;:ifety 
shall have to guide and inspect the _implementation 

of tt1is Decision. 

Article 3.- This Decision takes effect 15 days after 

its signing. Tt1e previous provbio11s which are contrary 

to this Decision are hereby annulled, 

Article 4.~ The directm of the Office, the chief 
inspector, the directors of the Departments of the 
Ministry of Health, the director of the Department for 
Management of Food Quality, Hygiene and Safety, the 

dii•ector of Vietnam Pharmaceutical Management 

Department: the heads of the units attached to the 
Ministry, the directors of the provincial/niunicipal Health 

Services, and the heads of the hea 1111 bodies of various 

branches shall have to implornetit 11\is Decision. 

For the Minister of Health 
Vice Minister 

LE VAN TRUYEN 

REGULATION ON FOOD SAFETY CONDITIONS 
AT COLLECTIVE. HFH:CTORIE:S AND F/\T­
IN KITCHENS AS WLLL AS HEADY--MADE 
FOOD RATION PHOCESSING BUSINESS 
ESlABLISHMENl S 

(lss11ed toqm'hrir v._,fth Or•,:ision Nn. 412R/2110'!1C/0· 

HYr of (kl.o/H'/" .'l, JOO/ ( 1/ ihc1 Minister CJ{ {fo;1ft11) 



I. GENEfV\i._ fJ[{()\/i:.·ilOr~s kild1,,11'.; 1nu:;i iJU dr;iincd. 11ot Olh:lHIII. \ii :;,;wv1.'; 1r11.1:;! 

1 _ Scope of re q u la ti on: l l\ i~, Requ I a ti o 11 

prescdt,es the food 1;afcty condi1ions al collective 

refectories an(f naH11 ki!dw11·; of facJrJriPs arid 

enterprises (includinq foreii111-owner! one'.-; in indw;trial 

parks vnd export-processinq zo1HcS), ag(orwies, serni­

boarding schools, hospitals, re,;taurants and food arid 

dr•ink catering shops capable of serving al one time 
30 diners or nune·, and ready-made food ration 
processing business establishments. 

2. Subjects of application: Organizc1tions and 

individuals of all economic sectors ( called collectively 

as traders) that deal in co/lectiv" food and drink 

services of all forms, and tlie tieads ot agencies, 

sc rn i-bo a rd i ng schoo Is, twspita Is, restaurants, ti ot e Is 

having dining rooms capable of serving at one time 
30 diners or more, shall have to satisfy all specific 

requirements in th is Regulation. 

IL REGULATIONS ON THE FOOD QUALITY 
AND HYGIENE CONDITIONS 

1. Hygiene at establishments: 

a/ The position of kitchens, dining rooms or ready­

made food ration processing business establishments 

must ensure environmental sanitation conditions, must 

[Je separated away from toilets and other polluting 
sources. 

bl Eat-in kilt.hens n1ust be designed and' arranged 
according to the one-dimension principle: The area 

for gathering, preseivation and handling of live and 

fresh foodstuffs, raw materials - the processing area -

the area for distribution or sale of prncessecl food. Eat• 
in kitchens must be designed and b11ilt ofwate1· .. proof, 

easy-to-dean rmiterials. 

cl Dining rooms, dinin~J tcib\c:-;, lood-rrocessing 
tables, food storet10uses or· preserv,1tion places must 

be kept clean and t1yqienic. 

d/ Carbaqe bins must tiave lid~:, 110! fcttinu garbc1~Jc 

litter arnund and wnste water lenk out. Carbage rnust 

b(-i g~1!hcred at places ck,t::int from llw p1ocessinn 

plrn;w; or ciininq rooms, be cmrir1d m01c1y daily, not be 

pikd up. 

p/ L.cft--over bins must hav1! 1 iqli I ly closed lids, 110! 

ldtinn lcft-ovr:rs liltnr arnuncl di 1d wn<;lc water· lt!Hk 

out. 

q/ l':stnlJli,;l1111rn1b Inw-,I /i,1vr1 ,;ufficicn! df:m1 water 

Im r11aint1i11i11q their normal ar:tivitiw; as wdl as for 
di11cI·,; to wc1st1 their l1anr!s br,fore n11cl ::1lfo1 ti 1(:i1· mc:Jls. 

lfwclb or watsortanks are 1nod, tlwy must l1avP covers. 

01e top of suct1 a well or wntcr tank must ti" al least 

one meter above Ille t1rnund, avoidin~J outsic!o 
pollution. Utensils used for storing cle,m water fm 
processing and hand--washinu rnust Lie rcqu/,H"IY 
washed and kept clean. 

2. Hygiene for employees: 

a/ Tl1ose wllo personally process foods or serve 

foods and drinks must be provided with knowledge 

about food t1ygiene and safety, and well understand 
the rnsponsibility of their jobs; 

b/ workers must have tiealth examinations before 

rocruill"nent have yearly medical check-ups after 

rec1·uitment and have their excrement tested at least 

once a year (not to mention establishments located in 
arec1s being affected by digestive epidemics). Those 
wt10 suffer skin qiseases or contagious diseases 
specified in Decision No.· 505/BYT-QD of Apri 113. 1992 

of the Min f ster of He ahh must tempornri ly give up their 

jobs or change to othe(jobs until full recovery so as to 
avoid direct contact with cooked and instant food, 

bowls, plates and dinnerware, assorted packings for 

packing or containing instant food. 

c/ The employees' clothes and personal articles 
must not be left in the processing area 

d/ All ernployees must keep personal hygierw, have 

short-cut, clean fingernails, wash their hands with soap 

befmo processing, serving or selling cooked food 

e/ When rationing food, employees must use 

utensils, not their hands, for rDtioning cooked rood. 

f/ Food processors must not l,at, drink, chew 1i111w, 
nor smoke in the kitchen. 

3. Hyuiene ot utensils: 

a/ Uowls, plal.(oS, spoons, chopsticks, cups, ql:is.';n.<; 

and othr)r utensils to bP u.<;ed tly diner", rnust bu Vv'il'.i!H!d 

and kept dry 

b/ Cl10p';tick ,1nd ,;poon hold1ir:-; rnw;t be dry, ;iiry 

d()an, rnodri (1fv/:1tc1-proof 1r1dtC1idl:;: dwp::1ick•; 1nL1::t 

bn wnsl1r-,d dncl dri 1Jd twto!\) heinn pu1 into !ioi:i':::;_ 

c:/ Fnod hn:J.ei.s n1u'.;t iie ;1lv1:-iys ht•r ci-:',Jtl :Flt 

bn le/I u 11 1h11 q1 rH 11 HI, :it dill v ,iml •n1•r 111: :r;c'.: 



di Ot!1cr u lcnsiL r:,c l:1111 c,.•;; 1:I 1i;; :·pi1 :(, l.iu:11 d'.; p,:if'.; 

and olh,w~ rnust he \-•,,d11:cl inHr•c;h1I 1:lv :1lkr 1;:;c :.md 

kept :it cicdn pl,icr)s. 'Ilic :·,ui-f,11 :r: u I fu(id- prnc1)'.;~ii11iI 
\ables 1nu,;t be m,1dP n1 wntc1 ·Pl(>lif .. cw;y.Jo .. clem1 
material'.; 

c/ Knives ::rnd c:lwppin[J !Jo:m1;; rnui;t lw used 

separately for cookwl food mid ior 1rnc11ok(!d food. 

f/ Only detcrq c nts ell 1d cl u a 11:;i nq su bsla n ces 

permitted for use in daily life and foocl prnuic;sing 1nay 
be used, industrial uncs mu.c;t nut bu used. 

4, Hygiene in food processing and preservation: 

a/ Sanitation of the water :;upply sources: 

Establishrnentc, themselves shall send waler samples 
to the provin ci ,.1l/1r1un itipn I Prophylactic Medicine 
Centers (called co!lectively as provincial) for testing 

al least once ev(;ry quarter, or once every month if 
they receive .nottces that their areas are affected by 
dangerous digestive epidemics and at the sc1me time 

disinfect such water sources accmclinq to regulations 

of the health service. 

b/ It is ·sfrictly forbidden to use. food additives, 

rnlmings or-syrith'.esize.d sweeteners not on the list of 
food additiv~s prescribed by the Health Ministry, 

c/ Stale, spoiled or c1l1shed foodstuffs, foodstuffs 
orir1in,,ted from diseased animals must not be used 
for food processing. 

d/ Cooked foods on disph,y for sale or serving ll\ust 

be covered frnrn mes, dust and other contaminatinu 
insects; cloth must r\ot bt~•usedJo cover directly food. 

e/ Cooked food containing animal meat or· aquatic 

products, if not stored cool (under -10°C), must be re­
cooked before beino served. 

f/ F1·esl1 veqetable,, ;:md fruits must be soaked well 
and washed at least three times with clean water or 

washed under a running wate1· tap. 

5. Daily recording and monitorinq dossiers 
must reflect tile following details: 

a/ Origin of purd1,Jstcl romis\ufl'.; 

b/ Samples of pn;ce.';';nd foorb 

! : ii ,,,j I e: I fl NI ; ( 11 (if i I ; · I 10:' 'j )i I I 1 ;: 1 ! '. fl'. 1 ii J I , i ! ; ( '); 

procr:'.•;c:.i11,J c::;f:1bli,J1111c11t. 

h/ [:klv1r~eII U1r: l1i1,:r uf food ;:md dr•i11k '.it)rVI1:c riqht 

at tilt: eslal:1iishnlc1\t :mi:! llH: kitclHi11 1)wI1cr or the 

lt:i.idy-r I ldiJ•: tow1 I di iu1 I· Ill 1!C(~'.-;si11\J t<;r;ii 1ii:.J11 IIUI l 

c/ For production e.sl.abJishmcn!s wil/wu! r;oJ!nc!ive 
()a!- in kitct1c 11s, wl1i ct1 •;iq11 con tr ,1 ct'.; wi1 h o utc;ide 

r·c\.Kly-rnJ.dc foocl rJ.tioll supplier·'.;, lll(jr owner,; shall 

only be allowed lo siqn contuich wit!l 1110,;r: ready .. 

rn,ide fncid r·ation businr1!;s (-)'.,h11llisl11T10nt'.> which meet 
all hyqiene cmHlitimn t11 en,;tm} food safoty. 

7. Rt~q u irnrnents for hand Ii ng of food poisoning 
cc1ses: Upon ttw uccu11 ence of food ptli::;onir1<J, it rnust 

be irnrncdiatcly roporlcd lo the nearest t1calt11 office 
and the filed food sDrnples or left.over food must be 
kt➔pt and sent to tile prnphylactic medicine ufficc of 

the province, urban district, rural dist1·ict. prnvincial 

town or city (called colh,ctively as l1 istrrct) 1 or testing 
and finding out !tic cause thereof. Tt1c esk1blist1mcnt 
owners or trnders who have poisoning food shall be 

fully responsitJle for their violating acts and must pciy 
8!1 exurnioaUon and trnatinent expenses forH1c victtms 

as well as expenses for investigating bodies to find 
out the poisoning causes. 

IIL IMPLEMENTATION RESPONSIBILITIES 

1. Responsibilities of establishment owners 
and traders: They stiall tiav(i !tie responsibility to 

assure all conditions specified inSer,tiori II of this 
Regulation; organize the management and 

supervision of l!w implt!rm,11h1ti1J11 tliereof; create 
conditions for cumpetenl medic8I au enc/cs lo inspect 

Hnd supervise !heir establishments, ;u1d strictly abide 

lJy all recorrnriend;,tions ,rncl deci:;io11!; oi surwNision 

and inspection lecims in lime. 

2, Responsibilities of ninrlical aqeucii!:.;: 

a/ nw Dnp::inmcnt lcn Mnri:.1q,'rnci1t 1Jf r ood 

C)unlity, Hyl') i r,r1e and :0;;11 cty slrnll l1c1vr) to courdirwte 

with ttw Heallll Mirli'·:t1 y'•; l1r;1'('d/lfdlC ill quiding, 

u1qi11r1, ,;up()rvisinq :1I1rl i11:;pticlinq 111<·1 i1 n 11lri1n1,ntation 
nf thi:; r~cqul::itiu11 :-nvl r,1q:111i/.(· ,;111n1;il nwcti11qs of · 
!Ire pruvir 1cia/ He;i//11 ;',1' 1 v 11;i ,:; ;1n:i I ii 11'i1c:1i aqcr 1ci'e~. 

6. r~tis po 11s i bi litv contracts lo r assu r<111c1, of rd variouc; brn11ctw:-; 11; ,.H' li'1 10 , 11 ,\\·V r)xpr)1•i,0.11ccs, 
food l1yqit'nc• and i,ah:ty i;hall IH' eltcctl!d exd1:11J1JP 11pi11iu11 :;1;,p c1p :11111 11:pu1i t11nn1 to the 
;1ccordi11q to 1 !w fnllowinq n:-qu1n:rnr,ni:,: rvli11i<;l,ir uf I k·,1ltl, 



• Urq:1ni20 Hw a:_;.-.;ip11nicr:t :11icl c11_1i_l11;i1;,;;[1nr1 of 

the prnvi11ci:1I r,rnp'1yl:.1ctic t ... ,1cd1ciHi' Cui\,_,1•; i11<d 

urba 11 o, , urc1I di.,;trict flropl1yl,1dic fvlcdic:i1w Tea r11.s 

tu cur1dli,,i puiiudic,ll su1,(~1vboi1 u\ iu<Jd l\'l(Jh'lle drHi 

safety a! Ille establishnwnts tiH'.;crl i11 their i-c;p1!ctivc 

lo,:a\ili(,c, aCCl))):linq "l.o \\w p1ov,::,\c,1v, a'\ Pu111\ 1, 

:_;ectiori I of tt1i.,)Reuulc1tion, oncf! uvc,ry q11:11ler. 

Ouarterly, orqani;;:1-! rn1;di11q,; l_o rJrnw 
cxperir)11cos and exch:.inric opi11io11s with the 

suppliers. 

~ Sum up and repo1i to the Ministry of Health (the 

[)()part rn C nt f Or Ma 11,.:ig f) rT7 C 111 0 I ,-, ood CJ Un I it y, 

Hygiene ;:ind ~.:;;:ifety) once evr-ry six months on tile 
manaiienienl of the i,ubjects based in their ,·espective 
/oca!ities according to Ille provi:,ions at eoin1 2, 
Section I, of this Regulation. 

- Stc1te-own ed, semi-public, people- founded, 

private 0s well as foreign-invested fll(-;dical 

examination and treatment establishments wt1ich 
have food-poisoned patients must render timely first 
,,id to them aM report these cc1ses to the nearest 
prophylactic medicine anencies. 

cl Tlw provincial Prophylactic Medicine Centers 

and district Prophylactic Medicine Teams whicl1 are 

assigned or autt1mized to conduct periodicc1I 
supervision shall be tectrnical units wiltl Ilic 
n:espo nsi bi I ity to su pctvise and rn oni !u r the sat isfo cti on 
of the reriuirements set in H1is Rr"\JUlalion. When 
detecting ,my violating acts, they must !fflkc records 
thcr·eof arid scr1d Hmm to the provincial Health 
Service's /nspcctorale or the rocaf administl'atiun of 
the same level tor llandlin!r, when being notified nf 
poison case~, I 110 y ITI us! ~end pcop le to i nv estig ate 

the poisoning cau.,;w; wilt1in two l1olw; after receiving 

such notices, and sirnultanroously report sucti ::is ':;oon 
as possiblr_, to tho provinci,1I Health Services so th11t 

Hie latter di1'h:1 various ,l~Juncics to coordin,1tc, /wndlc 

;:-incl synHwsiL.e infornf::ition fo1 i:1'.;t reporlinq or 

periorlir:a! rcporlinq accordi,1[) lo rcouraU1m,; lo lhc 

Ministry o-r l-Jo,11\11 (the UHp,irtnwnt lot M;1ri:1~p)nH·nt 

of f'.ood 011;lfi/y, Hygie11c dlld '.:iclluty), 

d/ Tlw ilcdi.h of tlw l1c:-1IH1 l1odi1):; of v:11iuw; 

tir·:.mclic'.: :;ldl !wvc to guide, urq,) irnd i11spcli lhe 

ait;,dwcl :tii!)JlciH.', ilavinq collt)div1, r n fi)r;1 n rie:,. 1·r1t­

i r1 kite11en.'; u1 hirinu foucl ,lfHJ dri11f, ::nrv1;>::; 01 

pu rcl1 D:;i 1·F1 n.•;icly II 1adc, h Hid tAiot ,':, to 111 er• i nll 

livqiH\(: n, .1,li1,:;,11;;11'., ,,1, \;,,,\I dilil ,_/1 i11[; , ;;t•,1!11,1 

1 :sldhli',11 r1P:11h a:; pni:;1 ,1 iJ ,ud i If ti 1 i '; l?(,i\ 1ul ::ii iiJ11 

/\ny p1ol.ihnns :nisif1q in the ui111'.,(, of implom,!rf­

lnlion of ttii,; !~cuulatir111 shrn1ld IJP rHf)(llif'd by 
llH:c1h\a' 0

; and unib to lhe Mi11ic.;1iy ol 1-!(odllti (the 

Ucpmtn1c"11t for· M:,i11:i11c11w11t of hmd O:uality. 
Hyq·1P1Ki ,'md Safety) in1 ,;tudy ,rnd :,olution. 

For the Minister of Ilea/th 
Vic,! Ministor 

LE VAN TfHJYEN 


