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THE MINISTRY OF HEALTH

DECISION No. 4128/2001/QD-BYT OF
OCTOBER 3, 2001 ISSUING THE REGU-
LATION ON FOOD SAFETY CONIITIONS
AT COLLECTIVE REFECTORIES ANID EAT-
IN KITCHENS AS WELL AS READY-MADE
FOOD RATION PROCESSING BUSINESS
ESTABLISHMENTS

THE MINISTER OF HEALTH

Fursuand to Arficl: 7 of ihe Law an the Profoction of
fie Hoapias Fealitt ad e Hygeerc Regedaiion icoued
fogether with Decrec Mo, 23HDT of lanuary 24 1991

A Ble A% (O 42- 0001

of the Ministors” Council inma o Goveramond),
FHrrsuant 1o the Goverrpnent's Deoree Mo, 68/CH of
Qutoher T, 1993 dafinint the funclions, fasks, povers
and arganizational structure of the Ministry of Health;
A ther proposal ol the director of the Deparirnernt
for Management of Food Qualily, Hygrene and Safety
nnder the Ministry of Hoealflh,

DECIDES:

Article 1.- To issue together with this Decision
the Regulation on food safety conditions at collective
refectories and eat-in kitchens as well as ready-made
food ration gracessing bysiness establistments.

Article 2.- The directr)r_of the Department for
Management of Food Quality, Hygiene and Safety
shalf have to guide and inspect the implemeantation

" of this Decision,

_ Atticle 3.- This Decision takes effect 15 days after
its signing. The previcus provisions which are contrary
to this Decision are herehy annulied.

Article 4.- The director 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
difector of Vie_tn:am Pharmaceutical- Management
Department; the heads of the units attached to the
Ministry, the directors.of the provincial/municipal Health
Services, and the heads of the health bodies of various
bl_'a'nch_és shall have to impioment this Decision.

“For the Ministar of Health
Vice Minister
LE VAN TRUYEN

REGULATION ON FOOR SAFETY CONDITIONS
AT COLLECTIVE REVECTORIES AND EAT-
IN KITCHENS AS WELL AS READY-MADE
FOOD RATION PROCESSING BUSINESS
ESTABLASHMENTS

(fsspod togeittor wid Decisfon Mo, 44 28/2004/0300 -
BYT of Getobar 3, 2000 of the Minister of Hoaltfi}



Mo, 4h (08 122001

EGENERAL FROVIGIONS

1. Scope of regulation: This Regulation
prescribes the food safety conditions at coflective
refoctories and eat-in kitehens of {actories and
enterprises (including foreign-owned ones inindustriad
parks and export-processing Zones), agencios, semij-
boarding schools, hospitals, restaurants and food and
drink catering shops capable of serving al one time
30 diners or mare; and ready-made fead ration
processing business establishments.

2. Subjects of application: Orgénizations and
individuals of all economic sectors (called collectively
as traders) that deal in collective food and drink
services of all forms, and the heads of agencies,
semi-boarding schools, hosp'itals, restaurants, hotels
having dining rooms capab'le of serving at one time
30 diners or more, shall have to satisfy all specific
requirements in this Regulation.

Il. REGULATIONS ON THE FOOD QUALITY
_AND HYGIENE CONDITIONS

1. Hygiene at establishments:

a/ The position-of kitcher_1fs,- dining rooms or ready-
made food ration processing business establishments
niust ensure environmental sanitation conditions, must
he separated -away from toilets and other poiluting
sources, SRR )

bf Eat-in kitchens must be designed and arranged
according to the one-dimension principle; The area
for gathering, preservation and handling of live and
fresh foodstuffs, raw materials - the processing area -
the area for distribution or sale of processed food. Eat-
inkitchens must be designied and built of water-proof,
gasy-to-clean materials. :

¢l Dining rooms, dining tables, ?ood—pmcess‘mg- '

tables, food storehouses or preservation places must
be kept clean and hygienic.

o/ Garbage bins must have fids, riof fetting garbage
litter around and waste water leak oul. Garbage must
be gathered al places distant from the processing
places or dining roems, be carried away daily, not be
piled up,

of Left-over bins most have tightly closed ds, not
latting left-overs lilter around aned waste waler leak
alit,

7 Sewors and gullors af the pracessing s,

OFFHCIAL s

Kitr:hens st De dramed, not Oprete-ane or sowers repdst
have lids.

of Fstablishments imust have sutficion clean water
for maintaining their normal activilies as well as for
diners {o wastt their hands belore and after their meals,
[f wells or water tanks are used, they rmust have covers,
the top of such a well or water tank must be at least
onc meter above the ground, avoiding oulside
pollution. Lhensils used for storing clean water for
processing and hand-washing must be regulaity
washed and kept clean.

2. Hygiene for employees:

a/ Those who personally process foods or serve
foods and drinks must be provided with knowledge
about food hygiene and safety, and well understand
the responsibility of their jobs; .

bf Workers must have health examinations before
rocruitment, have yearly medical. check-ups after

- recruitment and have their excrement tested al least

orce a year (not to mention establishments located in
areas being affected by digestive epidemics). Those
who suffer skin diseases or contagious diseases
specified in Decision’No.-505/BYT-QD of April 13, 1992
of the Minister of Heaith must temporarily give up their
jobs or change to other jobs until full recovery so as to

‘avoid direct contact with cooked and instant food,

bowls, plates and dinmerware, assorted packings for
packing or containing instant food.

¢/ The employees’ clothes and personal articles
must not be left in the processing area.

df Al employees must keep}'}ersonai hygiene, have
short-cut, clean fingernaits, wash their hands with soap
hefore processing, serving or selling cooked food.

ef When rationing food, employees must use
ttensits, not their hands, for rationing cooked Tfood.

ff Food rarodessors must not eat, drink, chew gqums
nor smoke in the kitchen.

3. Hygiene of utensiis:

al Bowls, plates, spoons, chopsticks, cups, glassns
and other utensils to be used by diners miust be washed
and kept dry.

b Chopstick and spoon holders must be dry, niry
clean, made of veater-proof matedials; chopsticks must
b washed and drind botora heing put into heliders,

of Food haskets must be abways kopt clean not
Baer dedt ons the povnd, at diply and wet plaees



o Other ulensiz B knyes, chianpiag bosrds, poks
andd others must be wasied fmmesialcly alter use and
kept at clean places. The surface of food-procossing
tables nust be made of wator-proal, easy-to-clean
materials.

cf Knives and chopping boards must be used
separately for cooked food and for uncooked food.

1/ Only detergents and cleansing substances
periitled for use in daily life and food processing inay
be used, industital tnes must not be used.

4 Hygiene in food processing and preservation;

a/ Sanitation of the water supply sources:
Establishments themselves shall send waler samples
to the provinci r1Imf1un|::,1pa| Prophylaclic Medicine
Centers {called collectively as provincial) for testing
at least once every yuarter; of once every month if

thoy receive notices that their areas are affected by -

dangerous diqéstive epidémice and at the same time

disinfect such water sources according to regulataons_

of the health sewtce

b/ 1t is strloﬂy forbldden to use food addit!vet;
colorings of: synthml?ed swestener‘; not on the list of
food additwés presoq [bF‘d by the Health Ministry.

of Staie, spmled or uushed foodstuffs foodstuffs
-originated from diseased ammaiq must not bc used
for food prows%mg )

df Cooked foods on dispkjy for sale or serving must

be covered trom flies, dust and other contaminating -
insects; cloth must not be-used to cover directly food. -

e/ Cooked food containing animal meat or aquatic
products, it not stored cool (under 10°C), must be re-
caoked befare being served. -

7 Fresh vegetables and fruits must be soaked well
and washed at least three times with clean water or
washed under a runiing water lap. '

5. Daily recording and maonitoring dossiers
must reflect the following details:

af Origin of purchased foodstufls

b/ Samples of processed foods

Gf Menus

8. Responsibility contracts for assurance of

food hygiene and safety shall be effectod
accordingg io the fotowing requireients;

af Bebweon Hie rav motopial soephiers sad T

(N Fhon Ao (o b iy,
Kiichen owion or e oveady anaeds Janod ralio

provessine establishmoent.

b Berlween Lhe hiver of food and drink serveee rght
at the establishment and the Kitchen owier o the
ready-riace foud rafian-processing ssoaldistonent

¢/ Far production eslablishments withow! colleciive
eal-in kitchons, which sign contracts with outside
ready-made {ood ration suppliors, heir owners shall
only he allowed o sign contracts with those ready-
made faod ration business establishments which meet
all hygiene conditions (o ensure foot safety,

7. Requirements for handling of food poisoning

cases: Upon the vccunience of food poisoening, H must

be immedialely reporled io the nearoest heatlh office
and the filed food sampies or lefl-over food must be
kept and sent to the prophylactic mesdicine office of
the province, urban distric_t,"rural disirict, provincial
town or cily (called c;oilec;t_ively as districl) 1ar testing
and finding out the causc thereof. The estabiishment
owners or traders who have poisoning food shall be
fully responsible for their violating acts and must pay
all examinatian and treatment expeoses for fhe victims
as well as expensns for mve%trgatmq deIP to find

- out the porsonmg causes.

. IMPLEMENTATION'RESPONSIBiL.JTIES

1. Responsihilities of establishment owners
and fraders: They shall have the‘rr—'spon%ibi!kty to
assure all wnd;trom :,p(,ufled in Section || of this
Regulation; organl?(, the management and
supervision of the implementation thereof; create
conditions for competent medical agencics o inspect
and supervise their estabtishments, and stiictly abide
by all recommendations and decisions of Supirvision
and inspection teams in time.

2. Résponsibilities of medical ageucies:

al The Department for Management of Food
Guality, Hygiene and Satcly shall have to coordinate
with the Flealth Ministiy's Inspectorate in guiding,
wging, supervising and inspecting the inplemantation
of this Regulation and cesnize annual meetings of ‘
the: provinciat Heaith Services and iierhoal agencies
S0 otk 10 H O oXDenences,
strpe up anc epoi thern o the

of various brancha
exichange opinion -
Ml of Health
peic s shall
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- Lrganize the
the provincial Prophylactic Modicie Conters and
wrhan o yral district Prophylactic Medicine Teams
o catiducd periodical supetvlson ol food hygrene and
salety al Ihe establishuments based i their respoctive
localities accorging 1o the provisions al Point 1,
Gection | of fhiSf‘RBgUFaﬁUI]r ONEE Cvery guarler

assignment anc authore abion of

Guarteriy, orgénize Mmeetings 1o draw
expertences and exchange opinions with the
supphers,

- Sum up and report to the Ministry of Health (the
Department for Managément of Food Quality,
Hygiene and Safety) once every six months on the
management of the subjects based in their respective
localities accm'ding_to the provisions at Poini 2,
Section 1, of this Regulation.

- State-owned, semi-public, people-founded,
private as well as foreign-invested medical
examination’ and tréatment establishments which
have food-poi'so‘ned patients must render timeiy first
aid to them and report these cases to the nearest
prophylactic mﬁ'drcme agencies.’

¢/ The piownuai Prophylactic Medicine Centers
and district Prophylactic Medicine Teams which are
assigned or authorized 1o conduct periodical
supervision 'shall be technical units with the
responsibility to supervise and monitor the satisfaction
of the requirements set in this Regulation. When
detecting any vioiating acts, they must make records
thereof and send-them to the provincial ‘Health
Senvice's nspectorate or the focal administration of
the same level for handiing; when being nofificd of
poison cases, they must send people to investigate
the poisoning causes within two hours after receiving
such notices, and simullaneously report such as soon
as possibie to the provinoal Health Services so that
the latter direct various agoencies to coordinate, handle
and synthesize information for fast reporling or
perindical ropotting according to requtations (o the
Ministry of Health {the Department for Management
of Foad Quality. Mygiene and Saloty),

d/ The heads of the health hodies of varions
branches shall have 1o guide, wige and inspedl the
aitached ayencies having cobectivo rofectorion, eat-
in kitchers w hiring food gnd driitk sorvieos of
purchasing yeady-nade food raliens, to mee! o

TR R

Legagieni vepdivesneits o footl gt diink cstamy
eslablishirnanis as proscibed i this Regulation,
Any proldems artsing in thoe cows2 of implemean-
fation of this Regutation shonld be reported by
focahties and units 1o the Minisiry of Heallth (the
Deparbment for Management of Food Quality,
Hygiene and Safely) o1 study and solution.

For the Minister of Health
Vice Ministor
LE VAN TRUYEN



