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F is h e ry  s e c to r  is o n e  o f  th e  m o s t im p o r ta n t  

in d u s t r ie s  in  V ie tn a m  a n d  is th e  f o u r t h  la rg e s t  

h a rd  c u r r e n c y  e a r n in g  in d u s t r y  o f  th e  c o u n t r y .  

T h e  f is h  p ro c e s s in g  in d u s t r y  has m a d e  a lo t  o f  

p rog ress  d u r in g  th e  last 25  years.

1. P r o c e s s i n g  p la nts

B e fo re  1 9 7 5 ,  th e  V ie tn a m e s e  f is h  p ro c e s s in g  

in d u s t r y  d e v e lo p e d  s lo w ly ,  p r o d u c t io n  sca le  w a s  s m a ll 

w i th  o n ly  d r ie d  p ro d u c ts  a n d  f is h  sa u ce  as th e  m a in  

p ro d u c ts .  T h e re  w e re  o n ly  1 0  f ro z e n  f is h  p ro c e s s in g  

f a c t o r ie s  in  t h e  s o u th  a n d  o n ly  o n e  f is h - c a n n in g  

fa c to r y  in  th e  n o r th .

In th e  1 9 8 0 s , th e re  w a s  a ra p id  g ro w th  in  th e  f is h  

p ro c e s s in g  in d u s try .  In  1 9 8 9  th e re  w e re  a lre a d y  a b o u t  

1 0 0  f r o z e n  f is h  p r o c e s s in g  f a c t o r ie s  w i t h  a t o t a l  

p r o d u c t io n  v o lu m e  o f  6 2 ,0 0 0  to n n e s  o f  fro z e n  p ro d u c ts . 

T h e r e  w e re  7 3  s ta te  o w n e d  f is h  s a u c e - p r o c e s s in g  

fa c to r ie s  o f  a s m a ll sca le  a n d  m a n y  h o u s e h o ld  f is h  sauce  

p ro c e s s in g  in d u s tr ie s .

In th e  1990s, fish  processing in d u s try  g re w  d ra m a tic a lly  

n o t o n ly  in  q u a n tity , b u t a lso in q u a lity . A t present, in  V ie tn a m  

th e re  a re  a b o u t 2 0 0  fro ze n  se a fo o d -p ro ce ss in g  fac to rie s , 

5 f is h  c a n n in g  f a c to r ie s  a n d  m a n y  e s ta b l is h m e n ts  

p ro d u c in g  d r ie d  f is h  a n d  f is h  sauce. T h e  fa c to r ie s  a re  

c o n c e n tra te d  in  th e  S ou th  (a p p ro x im a te ly  6 0 % ) . M a n y  

facto ries w ere  up g ra d e d , re b u ilt and  had im p le m e n te d  HACCP 

to  p rocess h ig h  q u a l ity  a n d  safe  p ro d u c ts  to  m e e t th e  

re q u ire m e n ts  o f  th e  m arke ts . T he re  a re  n o w  58  se a fo o d - 

processing facto ries th a t have im p le m e n te d  HACCP e ffec tive ly , 

o f  w h ic h , 4 0  s e a fo o d -p ro ce ss in g  fa c to r ie s  a re  p e rm it te d  

to  e x p o r t d ire c t ly  in to  th e  E ll.

2. M a i n  p r o d u c t s

(a)  F ro z en  f ish p r o d u c t s

The m a in  fro ze n  fish  p ro d u c ts  are frozen  sh rim ps, 

fish , sq u id , c u tt le f is h , oc topus, s w im m in g  crab, and baby 

c la m , etc. Fish p ro d u c ts  a re  frozen  in  co n ta c t freezers, 

a ir  b la s t freezers o r  b e lt freezers. B lock fro ze n  p ro d u c ts  

and  IQF p ro d u c ts  are p o p u la r .

F rozen  s h r im p  is th e  m o s t im p o r ta n t  p ro d u c t 

a c c o u n tin g  fo r  3 5 %  o f th e  to ta l e x p o rt vo lu m e . In 1999 , 

th e  to ta l frozen  s h r im p  p ro d u c t io n  was 6 0 ,0 0 0  tonnes. 

The s h rim p  are u s u a lly  packed  in  2 kg b lo c k  (PUD, PD, 

HLSO, HOSO). T he re  a re  also va lu e  a d d e d  IQF p ro d u c ts  

such as PTO, C&P, b re a d e d  s h rim p , b u t te r f ly  cu t s h rim p . 

The s h r im p  species used are m a in ly  b la ck  t ig e r , p in k , 

cat t ig e r , w h ite  an d  ye llo w .

Frozen fish  is th e  second m os t im p o r ta n t e x p o rt 

p ro d u c t. In 1 9 9 9 , fish  p ro d u c ts  c o n tr ib u te  to  3 0 %  o f 

th e  to ta l e x p o r t v o lu m e ; w ith  a b o u t 4 6 ,0 0 0  tonnes . 

Fish is e x p o rte d  in th e  fo l lo w in g  fo rm s : w h o le  fish , f i l le t ,  

g u t te d  a n d  h e a d le ss  an d  e x p o r te d  as v a lu e  a d d e d  

p ro d u c ts  such as b re a d e d  fish  f i l le t .  The m a in  e x p o rt 

species are red sna p p e r, Spanish m acke re l, y e llo w  s tr ip  

fish , p a c ific  d o ry , sole, tu n a , le a th e r ja c k e t, s illa g o , fresh 

w a te r c a tfish , g ro u p e rs , and  sea b re a m .

Tab le  1: V o lu m e  o f E x p o rt Frozen Products

Type o f p roducts  

(tones)
1 9 9 7 1 9 9 8 1 9 9 9

Frozen sh rim p 4 9 ,5 2 2 64 ,181 59 ,8 4 5

Frozen fish 3 4 ,4 0 0 3 5 ,0 5 0 4 5 ,9 1 0

Frozen cepha lopods 2 8 ,3 1 0 30,771 4 1 ,1 6 2

O ther frozen p roducts 13 ,093 7 ,9 6 5 15 ,393

Total 125 ,3 2 5 1 3 7 ,9 6 7 1 6 2 ,3 1 0
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Frozen c e p h a lo p o d s  c o n tr ib u te  to  a b o u t 2 3 %  o f 

th e  to ta l e x p o rt v o lu m e . In 1 9 9 9 , th e  e x p o rt v o lu m e  

was a b o u t 41 tonnes. P rev ious ly , s q u id , c u tt le f is h  and  

o c to p u s  w e re  m a in ly  processed as b lo c k  frozen  w h o le  

and  f i l le t .  T h o u g h  fo r  th e  last fo u r  years, co m p a n ie s  

have been in c re a s in g  th e  p ro d u c t io n  o f  v a lu e  a d d e d  

p ro d u c ts  such as s q u id  tu b e , s q u id  r in g , p in e a p p le -c u t 

c u t t le f is h ,  s u s h i a n d  s a s h im i p r o d u c ts .  

T h e  o th e r  p r o d u c ts  a re  f r o z e n  (IQ F  a n d  b lo c k )  

crab, s w im m in g  c rab  and  b i-v a lv e  m o llu sc .

(b) D r ie d  p r o d u c t s

D rie d  fis h  a re  t r a d it io n a l p ro d u c ts  o f V ie tn a m . 

T h e s e  in c lu d e  d r ie d  f is h ,  s q u id  a n d  s h r im p .  

Raw m a te r ia ls  fo r  d r ie d  p ro d u c tio n  a re  anchovy , le a th e r 

ja c k e t, s q u id  and  sm a ll sh rim p s . The d r ie d  p ro d u c ts  are 

d is tr ib u te d  d o m e s tic a lly  and  e x p o rte d  to  Japan , C hina 

an d  o th e r A sian co u n tr ie s . Total e x p o r t v o lu m e  o f d r ie d  

p ro d u c ts  in 1 9 9 9  was a b o u t 1 5 ,0 0 0  tonnes .

D ried  p roduc ts  and  d r ie d  sa lted  p ro d u c ts  are b e in g  

p ro d u c e d  in p r im it iv e  c o n d itio n s , u s ing  m a in ly  b a m b o o  

s u p p o r t in g  fra m e  and  ne t. The p ro d u c ts  are d r ie d  by 

so la r e n e rg y  e xce p t in  bad w e a th e r w h e n  d ry in g  w il l  be 

c a r r ie d  o u t in  th e  a r t i f ic ia l  d ry e r . T he  m a in  d r ie d  

p ro d u c ts  are d r ie d  sk in -o n  s q u id , d r ie d  skin less s q u id , 

d r ie d  anchovy , d r ie d  le a th e r ja cke t.

Tab le  2 : V o lu m e  o f E x p o rte d  D rie d  P roducts

1 9 9 7 1 9 9 8 1 9 9 9

D rie d  p ro d u c ts  

(tonnes)

7 ,0 2 5 14,951 1 5 ,0 4 6

B e s id e s  th e  t r a d i t io n a l  d r ie d  p ro d u c ts ,  f is h  

p ro c e s s in g  fa c to r ie s  have a lso  p ro d u c e d  h ig h  v a lu e  

p ro d u c ts  such as sk inned  d r ie d  s q u id , d r ie d  ro lle d  sq u id , 

seasoned fish  and  s q u id . The raw  m a te r ia ls  are u su a lly  

d r ie d  and  se m i-d r ie d  fish  and  s q u id . As th e  p ro d u c ts  

a re  r e a d y - to - e a t ,  th e  h y g ie n ic  r e q u i r e m e n ts  f o r  

p ro d u c t io n , e q u ip m e n t and w o rke rs  are s tr ic te r.

(c)  Fish s a u c e

T he  p ro d u c t io n  o f  f is h  sauce  is t r a d it io n a l  in 

V ie tn a m . The p rocess ing  m e th o d  is s im p le  and  m a in ly  

based on  th e  fe rm e n ta t io n  an d  a u to ly t ic  changes in th e  

s a lte d  fis h  an d  sa lte d  s h r im p . T he  m a in  p ro d u c t io n  

e q u ip m e n ts  a re  conc re te  and  w o o d e n  tanks. Fish sauce 

is p rocessed  b y  tw o  d i f fe r e n t  m e th o d s : p re s s in g  o r

a g ita t in g . The p ro ce ss in g  t im e  o f fish  sauce is fro m  six 

m o n th s  to  o n e  y e a r  d e p e n d in g  o n  th e  a m b ie n t  

te m p e ra tu re . The to ta l p ro d u c t io n  v o lu m e  o f fish  sauce 

is a b o u t 1 7 0  m i l l io n  lite rs . P re se n tly , f is h  sauce  is 

e x p o rte d  to  EU, US and  A u s tra lia .

(d)  O t h e r  p r o d u c t s

The v o lu m e  o f  canned  fish  p ro d u c tio n  is sm a ll. 

T h e  s ta t is t ic s  o n  its  v o lu m e  is n o t  a v a i la b le .  

The m a in  canned  fish  are tu n a  and  Spanish m acke re l.

D u r in g  th e  last few  years, som e fa c to rie s  s ta rte d  

th e  p ro d u c t io n  o f s u r im i fo r  e x p o rt, b u t its q u a n t ity  is 

s m a ll. Som e fa c to rie s  have a lso s ta rted  th e  p ro d u c tio n  

o f  f is h  cake, s h r im p  cake, s h r im p  p as te  a ro u n d  th e  

suga r cane, s h r im p  paste  a ro u n d  th e  c rab  le g , s p r in g  

ro lls , s h r im p  d u m p lin g ,  etc.

3. M a r k e t

In th e  last te n  years, sea fo o d  e x p o r t fro m  V ie tn a m  

has in c re a s e d  d ra m a t ic a lly .  T h e  s e a fo o d  m a rk e t is 

e x p a n d in g  a ll th e  t im e . In 1 9 9 9 , sea food  p ro d u c ts  fro m  

V ie tn a m  w ere  e x p o rte d  to  64  co u n tr ie s .

J a p a n  is th e  la rg e s t  m a rk e t  fo r  V ie tn a m e s e  

se a fo o d  a c c o u n tin g  fo r  a b o u t 4 0 -5 0 %  o f  th e  to ta l 

s e a fo o d  e x p o r t  v o lu m e . In  1 9 9 9 , V ie tn a m  e x p o r te d  

a b o u t  6 8 ,0 0 0  to n n e s  o f  s e a fo o d  a n d  4 5 %  o f  th is  

v o lu m e  is fro z e n  s h r im p .

EU is th e  second m os t im p o r ta n t m a rke t. In 1 9 9 9 , 

th is  m a rk e t a c c o u n te d  fo r  1 4 %  o f  th e  to ta l e x p o r t 

v o lu m e  o f  V ie tn a m e s e  s e a fo o d , w h ic h  a m o u n ts  to  

2 5 ,0 0 0  tonnes . The m a in  e x p o r t p ro d u c ts  to  EU are 

frozen  s h rim p  and  c e p h a lo p o d .

The U n ited  States is in th e  th ird  place. In 1994 , the  

firs t 50 0  tonnes o f frozen sh rim p  was e xp o rte d  to  th is  

m arket. In the  ensu ing years, the  e xpo rt vo lu m e  was a lm ost

Tab le  3: V o lu m e  o f P roducts (to n n e s ) E x p o rte d  

to  M a in  M a rk e ts

M a rk e ts 1 9 9 7 1 9 9 8 1 9 9 9

Japan 5 4 ,0 0 0 6 0 ,3 0 0 6 7 ,2 2 7

EU 2 3 ,8 0 0 2 7 ,0 5 0 2 5 ,0 2 1

USA 4 ,9 0 0 1 2 ,0 0 0 1 7 ,9 1 2

S outheast 
A sian re g io n

5 ,1 7 0 1 1 ,4 0 7 1 1 ,4 1 6

Taiw an 1 7 ,0 7 8 1 4 ,3 6 0 1 6 ,9 9 2

O thers 2 6 ,9 2 4 2 5 ,5 6 4 3 7 ,4 1 8



94 | Application o f  HACCP in the Fish Processing Industry  in Southeast Asia

d o u b le  fo r  each year. The e xp o rt vo lu m e  in 1999 was a b o u t 

1 8 ,0 0 0  tonnes  o r  10%  o f th e  to ta l e x p o rt vo lum e.

C h ina  an d  H o n g  K ong  a re  im p o r ta n t m a rke ts  fo r  

V ie tn a m . T he  fa v o r ite  p ro d u c ts  o f  these  m a rke ts  a re  

iced fis h , iced s h r im p , iced c u tt le f is h , d r ie d  s q u id , etc. 

V ie tn a m e se  c o m p a n ie s  a lso e x p o r t th e ir  p ro d u c ts  to  

Ta iw an, K orea, S in g a p o re  an d  T h a ila n d .

4. Is s u e s  fa c in g  th e  in d u s try  re c e n t ly

(a) The n a tio n a l fo o d  sa fe ty  re g u la tio n s  have n o t been 

d e ve lop e d  s u ff ic ie n tly  to  cover a ll k inds  o f p roduc ts  

a n d  a l l  ty p e s  o f  p ro c e s s in g  a n d  t r a d in g  

estab lishm ents . A t p resen t, th e  M in is try  o f Fisheries 

is w o rk in g  on  th e  d ra f t p roposa ls  fo r  fu tu re  sea food  

sa fe ty  re g u la tio n s . I t  has been  p la n n e d  th a t th e  

re g u la tio n s  in  q u e s tio n  w il l  be  issued th is  year. 

These re g u la tio n s  w il l  be  a p p lic a b le  fo r  a ll th e  

e s ta b lishm en ts  in  th e  fis h e ry  cha in  fro m  th e  f is h in g  

p o rts  an d  la n d in g  sites th ro u g h  th e  fish  m arke ts  

an d  tra n s p o r t ve h ic le s  to  fish  p rocess ing  p lan ts .

(b) Recently, regu la tions  on p ro d u c tio n  co n d ition s  o f the  

fis h e ry  sector have been en fo rced  A cco rd in g  to  th is  

r e g u la t io n ;  o n ly  th e  e n te rp r is e s  w ith  p ro p e r  

p ro d u c tio n  co n d itio n s  w ill be a llow ed  to  co n tin u e  

th e ir  ac tiv ity . The others w ill have to  close dow n  un til 

th e y  can u p g ra d e  th e ir  factory. To u p g rade  a b o u t 

100  frozen processing fac to ries  and  a b ig  g ro u p  o f 

o th e r fac to ries  w ith in  a b o u t tw o  years fro m  now  is a 

b ig  task fo r  th e  sector ( f in a n c ia lly  and te chn ica lly ).

(c) A  la rg e  q u a n tity  o f  e x p o rt p ro d u c ts  is p ro d u c ts  th a t 

have  u n d e rg o n e  m in im a l p ro ce ss in g . T here  is a 

t re n d  in  th e  in d u s try  to  increase  th e  p ro d u c t io n  o f 

v a lu e  a d d e d  p ro d u c ts  and  it  is e xp e c te d  th a t th e  

p e rce n ta g e  o f  va lu e  a d d e d  p ro d u c ts  to  increase.

(d) S e a -ca u g h t raw  m a te r ia ls  a re  p o o r ly  p re se rve d  

le a d in g  to  h ig h  p o s t ha rves t losses (a b o u t 2 0 % ). 

To so lve  th is  p ro b le m , th e  M in is try  o f  F isheries w il l  

o rg a n iz e  t r a in in g  co u rs e s  f o r  f is h e rm e n  a n d  

m id d le m e n  to  teach  th e m  to  h ow  to  h a n d le  raw  

m a te r ia ls  p ro p e r ly .

■  C hanges from  T ra d itio n a l Q u a lity  
M a n a g e m e n t in to  Q u a lity  M a n a g e m e n t  
B ased  on HACCP in th e  F ishery  
In d u stry  o f V ie tn a m

B e fo re  1 9 9 1 ,  q u a l i t y  c o n t r o l  in  th e  f is h e r y  

in d u s t r y  o f  V ie tn a m  w a s  m a in ly  b a s e d  o n  th e  

in s p e c t io n  o f  th e  f in a l p ro d u c ts . T he  re su lts  o f  s a m p le

a n a ly s is  w e re  used  fo r  q u a l i t y  assessm en t.

A fte r  1 9 9 1 , th e  V ie tn a m e se  f is h e ry  secto r s ta rte d  

to  g e t a c q u a in te d  w ith  q u a lity  m a n a g e m e n t based on  

HACCP. W ith  th e  c o lla b o ra t io n  o f INFOFISH and  U N D P / 

FAO, th e  M in is t ry  o f  F isheries (M O F I) h e ld  a tra in in g  

c o u rs e  o n  HACCP c o n c e p ts  fo r  V ie tn a m e s e  f is h e ry  

in d u s try  in  M a y  1 9 9 1 . T h is  is th e  f irs t  t r a in in g  course  in  

V ie tn a m  w ith  m a n y  e xp e rie n ce d  in te rn a t io n a l lec tu re rs . 

M a n y  thanks to  M r. H e n ri de  Saram (D ire c to r o f In fo fish ), 

D r. C a r lo s  L im a s  D os S an tos  (U N D P /F A O  T ra in in g  

P rog ram m e) and  Ms. S ir ila k  Suw anrangsi (DOF, T h a ila n d ) 

w h o  c o n tr ib u te d  a g re a t d e a l in  th e  in tro d u c t io n  o f 

HACCP c o n c e p ts  to  th e  f is h e ry  s e c to r  o f  V ie tn a m . 

A f te r  th a t ,  in te re s t  in  HACCP a p p l ic a t io n  w a n e d . 

T h e  in t r o d u c t io n  o f  ISO 9 0 0 0  a ls o  m a d e  th e  f is h  

p rocessors c o n fu se d , as to  w h ic h  q u a lity  p ro g ra m m e  is 

a p p ro p r ia te . H ow eve r, u n d e r pressure fro m  th e  im p o r t  

m a rke ts  o n  se a fo o d  sa fe ty , HACCP has re a lly  ta ke n  ro o t 

in  V ie tn a m  fis h e ry  in d u s try  since 1 9 9 5 .

W ith  th e  a im  o f  m a rke t e xp a n s io n  an d  in c re a s in g  

sea food  e x p o rts  to g e th e r  w ith  th e  assurance o f sea food  

sa fe ty  fo r  b o th  e x p o r t an d  d o m e s tic  c o n s u m p tio n , th e  

M in is t ry  o f  F isheries  c o n d u c te d  co n c re te  a c tiv it ie s  in 

o rd e r  to  sp e e d  u p  th e  ch a n g e s  in  s e a fo o d  q u a l i t y  

m a n a g e m e n t an d  to  s tep  b y  s tep  rep lace  th e  t ra d it io n a l 

in s p e c tio n  w ith  HACCP based p ro g ra m m e s .

The EU and US m arkets have g re a tly  in flu e nce d  th e  

HACCP im p le m e n ta tio n  process in  V ie tnam . The D irec tive  

94 /356 /E C  requ ires  a ll fish -p rocessing  estab lishm ents th a t 

e x p o rt th e ir  seafood p roducts  to  EU m arke t to  ca rry  o u t 

HACCP c a lle d  "o w n  ch e ck ". A c c o rd in g  to  th e  FDA 

re g u la tio n s , a ll fish  p rocessing  p lan ts th a t e x p o rt th e ir  

seafood p roducts  to  US m ust have adequa te  HACCP plan(s) 

in place. Such b ro u g h t fish  processors tow ards th e  q u a lity  

m a n a g e m e n t p ro g ra m m e  based on  HACCP concepts.

■  D e v e lo p m e n t  a n d  Im p le m e n t a t io n  o f  

H A C C P  in  t h e  F is h e r y  In d u s t r y  o f  V ie tn a m

1. H A C C P  tra in in g

(a ) H A C C P  tr a in in g  o f t r a in e r s  w ith

in te r n a t io n a l tr a in in g  c o u rs e s

In  o rd e r  to  in tro d u c e  HACCP concep ts  w id e ly  and 

ra p id ly  to  speed u p  th e  process o f  HACCP a p p lic a tio n  

in  th e  c o u n try , M O FI co n s id e re d  HACCP tra in e r  b u ild in g  

as a m a in  key fo r  success. W ith  th is  p o in t  o f  v iew , M O FI 

sen t o ff ic e rs  w ith  a d e q u a te  k n o w le d g e  an d  e xp e rie n ce  

to  take  p a r t in  tra in - th e - tra in e r  HACCP courses h e ld  b o th  

in  V ie tn a m  an d  a b ro a d . B etw een 1 9 9 0  to  1 9 9 9 , fiv e
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t r a in - t h e - t r a in e r  o f  HACCP c o u rs e s  w e re  h e ld  in  

V ie tn a m  w ith  36  p a rt ic ip a n ts  fro m  a u th o r ity  agenc ies  

(S cience a n d  T e c h n o lo g y  D e p a r tm e n t, N A F IQ A C E N ), 

F ishery  U n iv e rs ity  an d  c o lle g e , research in s titu te s  and  

fish  p rocess ing  p lan ts .

HACCP tra in e rs  w ere chosen a fte r  th e ir  p resen ta tion  

in  som e H ACCP t ra in in g  courses. P resen tly , M O FI have 

a te a m  o f  H ACCP e x p e rie n ce d  tra in e rs  w h o  are h ig h ly  

a p p re c ia te d  b y  in te rn a t io n a l experts .

(b ) D e v e lo p m e n t o f H A C C P  tr a in in g  m a te r ia ls

T h e  te a m  o f  H ACCP tra in e rs  s u rve ye d  th e  H ACCP 

c o n c e p ts  w ith  re g a rd s  to  C o d e x , FAO, C a n a da , US a nd  

th e  EU a n d  o n  th e  s i tu a t io n  o f  V ie tn a m e s e  f is h e ry  

in d u s try , w h ic h  is t y p ic a l ly  s m a ll a n d  m e d iu m  sca le  

a n d  m a in ly  b a s e d  o n  m a n u a l  t e c h n o lo g ie s .  

T h e  m a in  p ro p o r t io n  o f  s e a fo o d  p ro d u c t  is s t i l l  th e  

s e m i-p re s e rv e d  p ro d u c t.

T o g e th e r w ith  th e  re s u lts  f r o m  th e  a b o v e  s u rv e y  

a n d  th e  HACCP t r a in in g  m a te r ia ls  th a t  w e re  d e v e lo p e d  

b y  t h e  A S E A N -C A N A D A  F is h e r y  P o s t H a r v e s t  

T e c h n o lo g y  P ro je c t, Phase II) , th e  V ie tn a m e s e  HACCP 

tra in e rs  d e v e lo p e d  a set o f  HACCP t r a in in g  c u r r ic u lu m  

a n d  m a te r ia ls  in  V ie tn a m e s e  fo r  use  in  n a t io n a l  

HACCP t r a in in g  courses.

T h e re  a re  s p e c if ic  t r a in in g  m a te r ia ls  fo r  s p e c if ic  

ta r g e t  p a r t ic ip a n ts  b a se d  o n  th e  A S E A N -C A N A D A  

p ro je c t 's  t r a in in g  m a te r ia ls  ( fo r  M a n a g e rs , fo r  QC 

s u p e rv is o rs ) . In  a d d i t io n ,  m a n y  re fe re n c e  d o c u m e n ts  

w e re  tra n s la te d  in to  V ie tn a m e s e  (see a p p e n d ix  2 ). 

A f te r  e a ch  t r a in in g  c o u rs e , HACCP m a te r ia ls  w e re  

a m e n d e d  a n d  u p d a te d .

(c ) N a t io n a l H A C C P  b a s e d  t r a in in g  fo r  o ff ic e rs  

o f F is h e rie s  M in is try , le a d e rs  and  QC 

o f f is h e r y  in d u s try

In  V ie tn a m  it  has been d e te rm in e d  th a t HACCP 

tr a in in g  needs to  be  ca rr ie d  o u t in  a c o m b in a tio n  w ith  

t r a in in g  on  basic kn o w le d g e  o f  re q u is ite s  fo r  e ffe c tiv e  

HACCP a p p l ic a t io n  such as GM P, SSOP, p ro d u c t io n  

c o n d i t io n s  as w e ll as o th e r  re g u la t io n s  a n d  le g a l 

d o c u m e n ts  co n ce rn e d .

W ith  q u a lif ie d  HACCP tra in e rs  and  in  c o lla b o ra t io n  

w ith  in te rn a t io n a l a g e n c ie s  (U N D P , FAO, IN F O F IS H , 

US-VIE  9 3 /0 5 8 ,  G C P /IN T /6 0 9 /D E N , SEAQIP, N M F S , 

N O A A , A S E A N -C A N A D A  FPHTP Phase I I ,  J a p a n e se  

A s s o c ia tio n  fo r  O verseas Techn ica l S c h o la rs h ip  (AOTS),

Swiss S u p p o r t iv e  D e v e lo p m e n t P ro g ra m m e  (SIPPO)) 

a n d  ove rseas  e s ta b lis h m e n ts  th a t  w a n te d  to  inc re a se  

t r a d in g  w ith  V ie tn a m  such as A m a n d a  F ood  C o m p a n y  

L td . (S in g a p o re ) a n d  D a rd e n  R es ta u ra n ts  In c . (U SA), 

M O F I c o n d u c te d  m a n y  t r a i n i n g  c o u rs e s  a n d  

w o r k s h o p s  o n  H A C C P  im p le m e n t a t io n  f o r  th e  

V ie tn a m e s e  f is h e ry  in d u s try .

In  o rd e r  to  in c re a s e  th e  a p p ro p r ia te n e s s  a n d  

e ffectiveness o f HACCP tra in in g  courses, tw o  g ro u p s  have 

b een  tra in e d  se p a ra te ly :

G roup  1: O ffice rs  fro m  a u th o r ity  agenc ies  o f  M O F I. A 

to ta l o f  381 HACCP p a rt ic ip a n ts  w ere  tra in e d  

in  th e  d u ra t io n  o f  1 9 9 0  - 1 9 9 9 .

G roup  2 : P a rtic ip a n ts  fro m  f is h e ry  in d u s try  (Leaders 

and  QC). F rom  1 9 9 0 -1 9 9 9 , w ith  a to ta l o f 

1 ,0 8 4  HACCP p a rtic ip a n ts  in a ll.

B etw een 1 9 9 0 -1 9 9 9 , th e  to ta l n u m b e r o f  t r a in in g  

courses fo r  b o th  g ro u p s  w ere  up  to  37  courses (see 

a p p e n d ix  1 fo r  o ve rv ie w ).

(d ) H A C C P  tr a in in g  c o u rs e s  c o n d u c te d  by 

f is h e r y  in d u s try  th e m s e lv e s

A fte r  p a r t ic ip a t in g  in th e  n a tio n a l HACCP tra in in g  

c o u rs e s  h e ld  b y  M O F I a n d  o th e r  i n t e r n a t io n a l  

o r g a n iz a t io n s ,  th e  f is h e r y  in d u s t r y  re a l iz e d  th e  

im p o rta n c e  an d  b e n e fits  o f  HACCP a p p lic a t io n . They 

h e ld  HACCP-based in -h o u se  t r a in in g  courses fo r  th e ir  

e m p lo y e e s .  S o m e  w e re  in  c o l la b o r a t io n  w i t h  

N AFIQ ACEN. B etw een 1 9 9 8 -1 9 9 9 , 22  e s ta b lish m e n ts  

c o n d u c te d  t r a in in g  courses o n  GMP, SSOP, HACCP and  

re la te d  in fo rm a t io n  c o n c e rn in g  HACCP im p le m e n ta t io n  

in  fish  p rocess ing  p la n ts  fo r  a b o u t 7 0 0  p a rtic ip a n ts .

Som e p la n ts  c a rr ie d  o u t sp e c ific  t r a in in g  courses 

o n  HACCP im p le m e n ta t io n  fo r  e m p lo ye e s  c o n c e rn e d  

fo l lo w in g  HACCP-based tra in in g  courses.

2. L e g a l fo u n d a t io n  o f H A C C P  im p le m e n ta tio n

T he  V ie tnam ese  G o ve rn m e n t e s tab lished  a gen e ra l 

p o lic y  o n  p ro d u c t q u a lity  th a t in c lu d e s  sa fe ty  c o n tro l 

an d  q u a l ity  assurance fo r  a q u a tic  p ro d u c ts  o f V ie tn a m  

in te n d e d  fo r  h u m a n  c o n s u m p tio n . M O FI e s ta b lish e d  

a u th o r i t ie s  r e s p o n s ib i l i t y  f o r  s e a fo o d  s a fe ty  a n d  

s t r e n g th e n e d  t h e i r  c o m p e te n c e  as w e ll  as le g a l 

docum en ts , standards co n ce rn in g  sea food  sa fe ty hazards.

T h e  M O F I e s ta b lis h e d  th e  N a t io n a l F is h e r ie s  

In s p e c tio n  and  Q u a lity  Assurance C en te r (NAFIQACEN) 

in  1 9 9 4 . NAFIQACEN is th e  c o m p e te n t a u th o r ity  on
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s e a fo o d  p r o d u c ts  s a fe ty  c o n t r o l  i n c lu d in g  

im p le m e n ta t io n  o f q u a l it y  m a n a g e m e n t p ro g ra m m e  

based on  HACCP in th e  fish  p rocessing p lan ts  n a tio n w id e .

M O FI p ro m u lg a te d  re g u la t io n s  o n  m a n d a to ry  

HACCP a p p lic a t io n  in fish  p rocess ing  p la n ts  re g is te re d  

fo r  e x p o rt to  EU an d  US m arke ts. HACCP a p p lic a tio n  

w il l  be  m a d e  m a n d a to ry  in a ll fish  p rocess ing  p lan ts  

th ro u g h o u t th e  c o u n try  fro m  1 Ja n u a ry  2001  (b o th  fo r  

e x p o r t and  d o m e s tic  c o n s u m p tio n ).

W ith  th e  assistance o f SEAQIP, M O FI e s ta b lishe d  

11 te c h n ic a l s ta n d a rd s  on  c o n tro l o f  c o m m o n  p o te n t ia l 

fo o d  h a z a rd s  a n d  se t o u t  g o v e rn m e n ta l ro le s  o n  

d e v e lo p m e n t and im p le m e n ta tio n  o f system atic  p o te n tia l 

h a za rd s  m o n i to r in g .  R e g u la t io n s  o n  a u d i t in g  a n d  

a p p ro va l o f q u a lity  m a n a g e m e n t p ro g ra m m e s  based on 

HACCP concep ts  a re  a lso b e in g  d e v e lo p e d . M O FI have 

in te rp re te d  an d  p ro m u lg a te d  s ta n d a rd s  and  re le va n t 

r e g u la t io n s  o f  th e  im p o r t  m a rk e ts  as w e l l .  

M O F I p r o m u lg a te d  m a n d a to r y  a p p l ic a t io n  o f  EU 

D irec tives  fo r  fish  p rocess ing  p lan ts  re g is te re d  fo r  e x p o rt 

o f  to  EU m arke ts  such as d ire c tiv e  4 1 /4 9 3  EEC, 8 0 /7 7 8  

EEC, e tc .) .  US as w e ll as o th e r  p o te n t ia l  m a rk e ts ' 

re g u la tio n s  and  s tanda rds  have also been tra n s la te d  in to  

V ie tn a m e s e  a n d  d is s e m in a te d  to  th e  e x p o r t  f is h  

p rocess ing  p lan ts .

3. D e v e lo p m e n t and  Im p le m e n ta t io n  of 

H A C C P  in V ie tn a m e s e  f is h e r y  in d u s try

HACCP d e v e lo p m e n t  a n d  im p le m e n ta t io n  in  

V ie tn a m e se  fis h e ry  in d u s try  c o m p ris e  o f th re e  stages: 

S tage 1: Tria l im p le m e n ta tio n  o f HACCP in  som e fish  

p rocess ing  p lan ts .

S tage 2 : M a n d a to ry  a p p lic a t io n  fo r  fis h  p ro ce ss in g  

p la n ts  th a t e x p o rt th e ir  p ro d u c ts  to  EU and  

US m a r k e ts ;  a n d  e n c o u ra g e  H AC C P  

a p p lic a tio n  in o th e r  p lan ts .

S tage 3: M a n d a to ry  a p p lic a tio n  fo r  a ll fish  p rocess ing  

p la n ts  th ro u g h o u t th e  co u n try .

(a ) T r ia l im p le m e n ta tio n  o f q u a lity  

m a n a g e m e n t b a s e d  on H A C C P

A fte r  t r a in in g  o ff ic e rs  o f M O FI an d  re p resen ta tives  

o f  f is h e ry  in d u s try  on  basic HACCP, M O FI a p p ro v e d  a 

g o v e rn m e n ta l s c ie n tif ic  research p ro je c t N o . KN 0 4 -1 5  

t i t le d  "U p g ra d in g  o f  Q u a lity  o f  Frozen S e a food " u s ing  

HACCP a p p ro a c h  fo r  fo o d  sa fe ty  assurance.

F ive fish -p ro ce ss in g  p la n ts  (1 in th e  n o rth e rn  a rea ,

1 in  th e  m id d le  area and  3 in  th e  s o u th e rn  area) w ere  

chosen fo r  th e  t r ia l  o n  a v o lu n ta ry  basis. A fte r  th e  to ta l 

im p le m e n ta tio n , som e co nc lus ions  d ra w n  are  as fo llo w s :

•  K n o w le d g e , fa c ilit ie s , p o te n t ia l h u m a n  resource, 

a re  a v a ila b le  in  th e  V ie tnam ese  fis h e ry  sector, to  

c a rry  o u t a q u a l ity  m a n a g e m e n t system  based on  

HACCP successfu lly .

•  B efore a p p ly in g  HACCP, V ie tnam ese fish  processing 

p la n ts  s h o u ld  kn o w  h o w  to  c o n tro l hazards th a t 

m ay o c cu r u n d e r th e ir  o w n  p ro d u c tio n  c o n d it io n s  

a n d  h ow  to  m in im iz e  th e  risks o f th e  p o te n t ia l 

h a za rd s , th r o u g h  im p le m e n t in g  p re re q u is ite s  

p ro g ra m m e s . Im p le m e n tin g  p ro g ra m m e s  such as 

G M P a nd  SSOP. GM P was re c o m m e n d e d  as an 

im p o r ta n t p re re q u is ite  p r io r  to  d e v e lo p m e n t and  

im p le m e n ta t io n  o f an a d e q u a te  HACCP P lan.

•  A  b e tte r  u n d e rs ta n d in g  o f  HACCP in th e  f is h e ry  

in d u s try  is n e e d e d , e sp e c ia lly  on  h ow  to  co n d u c t 

a p o te n tia l hazard ana lys is  successfu lly, and  se ttin g  

u p  p re v e n tiv e  m easures th a t are v e ry  im p o r ta n t 

to  e s ta b lish  an a d e q u a te  HACCP p la n .

•  Fish p rocessors d id  n o t pay  a d e q u a te  a tte n tio n  to  

d o c u m e n ta tio n  an d  reco rd  k e e p in g . T hey have to  

re a lize  th a t w ith o u t  reco rds, th e ir  HACCP p lans 

w o u ld  n o t be in  p lace.

(b ) P ro g re s s  o f im p le m e n ta tio n  o f H A C C P

F o llo w in g  th e  t r ia l  im p le m e n ta t io n ,  HACCP 

d e v e lo p m e n t an d  a p p lic a tio n  was m ade  m a n d a to ry  fo r  

fish  p ro ce ss in g  p la n ts  th a t e x p o r t th e ir  p ro d u c ts  to  EU 

o r US m arkets.

In te rm s  o f a u th o r ity  agencies, NAFIQACEN have 

e s ta b lishe d  check lis ts  fo r  h e a lth  c o n d it io n  assessment 

o f f is h  p ro ce ss in g  p la n ts  th a t in te n d  to  e x p o r t th e ir  

p ro d u c ts  to  EU m a rke ts . A fte r  seve ra l re v is io n s  and  

a m e n d m e n ts , these  check lis ts  a re  c o n s id e ra b ly  so u n d .

Presently, a ll fo r ty  fish  processing p lan ts  th a t e xp o rt 

to  EU m arke ts  have o b ta in e d  a p p ro va l fo r  th e ir  HACCP 

p lans  a nd  have im p le m e n te d  HACCP.

W ith  re g a rd s  to  U S -FD A  re g u la t io n s ,  a l l  f is h  

processors m ust im p le m e n t HACCP to  ensure fo o d  safety 

fo r  fish e ry  p roduc ts  to  be e xp o rte d  to  th e  US m arke t w ith  

e ffe c t fro m  18 D ecem ber 1 997 . As th e  USA m arke t is a 

ta r g e t  m a rk e t o f  m a n y  V ie tn a m e s e  f is h -p ro c e s s in g  

estab lishm ents these reg u la tio n s  have m ade an im p a c t on 

those fish processors and forced them  to  im p le m e n t HACCP.

In th e  in te r im  fro m  n ow  to  th e  yea r 2 0 0 1 , M O FI 

has p ro m u lg a te d  re g u la tio n s  o n  h e a lth  c o n d it io n  and
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m a n d a to ry  HACCP a p p lic a t io n  fo r  EU re g is te re d  fish  

p rocess ing  p la n ts  fro m  18 N o v e m b e r 1 9 9 9  and  w il l  be 

m a n d a to ry  fo r  a ll fro m  1 Ja n u a ry  2 001  n a tio n w id e .

W ith  V ie tnam ese re g u la tio n s  and  pressures fro m  

ta rge t markets, deve lopm en t and im p le m e n ta tio n  o f HACCP 

in V ietnam ese fishe ry  in d u s try  has m ade g rea t progress in 

a sensible m anne r (HACCP tra in in g , d e v e lo p m e n t, tr ia l, 

app rova l, rev is ion, a u d it and c e rtif ica tio n  o f HACCP Plans). 

As o f D ecem ber 1999 , the re  are 81 fish -p rocess ing  plants 

th a t  have  HACCP P lans a n d  im p le m e n te d  HACCP. 

HACCP im p le m e n ta tio n  status in 2 3 8  fish processing plants 

th ro u g h o u t the  c o u n try  is as fo llow s:

Table 4 : S tatus  o f HACCP Im p le m e n ta t io n  in 

V ie tn a m e s e  Fish Plants

N o . o f  P lan ts  as 

o f Ju ne  1 9 9 9

1. A p p ro v e d  HACCP Plants 

( fo r  EU and  US m arkets)

58

2. P roposed HACCP 

Plans fo r  a p p ro va l

8

3. U n d e r d e v e lo p m e n t 

o f HACCP p la n

15

4 . N on-HACCP Plants 157

(c)  T e n t a t i v e  a s s e s s m e n t  of H A C C P  

a p p l i c a t i o n  and it b e n e f i t s

HACCP a p p l ic a t io n  in  V ie tn a m  has m e t m a rk e t 

re q u ire m e n ts  as w e ll as r e g u la t io n s  o f  im p o r t in g  

n a t io n s ,  e s p e c ia l ly  EU a n d  US m a rk e t  (EU h a ve  

a p p ro v e d  V ie tn a m 's  f i r s t  l is t  o f  4 0  fis h  p ro c e s s in g  

e s ta b l is h m e n ts  a n d  5 8  e s ta b l is h m e n ts  o b ta in e d  

a p p ro v a l b y  US-FDA fo r  th e ir  HACCP p la n s ).

Q u a lity  m a n a g e m e n t based  o n  HACCP in  fis h  

p ro ce ss in g  p la n ts  has u p g ra d e d  th e  q u a l ity  o f  f in a l 

p ro d u c t and  h e lp  m in im ize  in fe r io r  p ro d u c t and  increase 

th e  re p u ta tio n  o f  V ie tnam ese  sea fo o d . Th is  in tu rn  has

h e lp e d  V ie tn a m  increase its to ta l e x p o rt tu rn o v e r  as w e ll 

as in te rn a t io n a l h a rm o n iz a t io n  (In  1 9 9 9 , th e  to ta l 

v o lu m e  o f  sea food  e xp o rts  reached  USD 971 m ill io n ) .

From  1997  to  1 9 9 9 , re d u c tio n  o f re jec ted  p roducts  

d u e  to  in fe r io r  q u a lity  as a re su lt o f HACCP a p p lic a tio n  

is as show n in Tab le  5.

4. M a i n  d r a w b a c k  and s h o r t c o m i n g s  of 

H A C C P  a p p l i c a t i o n

D u r in g  t h e  p e r io d  o f  d e v e lo p m e n t  a n d  

im p le m e n ta t io n  o f HACCP, som e o f  th e  d ra w b a cks  and 

s h o r t c o m in g s  t h a t  h a v e  s u r fa c e d  a n d  c a u s e d  a 

n e g a tiv e  im p a c t o n  HACCP a p p l ic a t io n  p ro g re s s  in  

V ie tn a m e s e  f is h e ry  in d u s try  a re :

•  U n d e rs ta n d in g  o n  p o te n t ia l  h a z a rd s  is s t i l l  

i n s u f f i c ie n t .  F u r th e r  s c ie n t i f i c  re s e a rc h  o n  

p o te n t ia l hazards a nd  th e ir  risks, have n o t been  

c o n d u c te d  ye t.

•  U p d a te d  s c ie n t i f ic  m a n u a ls  a n d  in fo r m a t io n  

re la te d  to  p o te n t ia l  haza rds  a n d  s e a fo o d  s a fe ty  

co n ce rn s  have  n o t been  n o t c o n s ta n t ly  p ro v id e d .

•  I n s u f f ic ie n t  n a t io n a l p ro g ra m m e s  to  s u p p o r t  

HACCP by  c o n tro ll in g  fo o d  sa fe ty  hazards such as: 

to x in  res idues in a q u a c u ltu re  p ro d u c ts , p o te n tia l 

hazards re la te d  to  th e  raw  m a te r ia l c o lle c t io n , 

s to ra g e  and tra n s p o rta t io n  to  p rocess ing  p lan ts . 

Raw m a te ria ls  have n o t been a d e q u a te ly  c o n tro lle d  

fro m  th e  sa fe ty  p o in t o f view .

•  In te rm s o f HACCP in tro d u c tio n  and  tra in in g , some 

HACCP tra in e rs  d o  n o t have  e n o u g h  p ra c t ic a l 

e x p e rie n c e  in im p le m e n ta tio n  so som e tra in in g  

courses were n o t considered successful.

•  M is u n d e rs ta n d in g  o f HACCP co n ce p ts  b y  som e 

processors. The tra d it io n a l q u a lity  m a n a g e m e n t is 

s till p re fe rred  and th e y  seem to  d o u b t th e  benefits  

fro m  HACCP im p le m e n ta tio n . They have n o t realized 

th e  need to  con tro l the  w h o le  p ro d u c tio n  in o rd e r

Tab le  5 . R ecords o f Q u a lity  In s p e c tio n  o f S e a fo o d  P ro du ct fo r  E x p o rt ( 1 9 9 7 - 1 9 9 9 )

D escrip tio n
1 9 9 7 1 9 9 8 1 9 9 9

Q u a n tity  

M T
R atio  

(% )
Q u a n tity  

M T
R atio  

(% )
Q u a n tity  

M T
R atio  

(% )

P roducts inspec ted 1 4 5 ,5 1 7 100 1 4 4 ,3 4 4 100 1 7 0 ,1 4 8 100

P roducts c e rt if ie d 1 3 3 ,6 1 6 9 1 .8 2 1 4 0 ,2 7 6 9 1 .1 8 1 6 6 ,5 6 6 9 7 .8 9

P roducts re je c te d 11 ,541 7 .9 3 4 ,0 6 8 2.81 3 ,581 2 .1 0

Due to  ba c te ria 7 ,5 3 2 5 .1 7 2 ,1 5 7 1 .4 9 2 ,0 3 6 1 .1 9
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to  assure fo o d  safety. Some processors are even to ta lly  

unaw are o f HACCP concepts.

•  Poor know ledge  o f w orkers on  hyg iene  and th e ir  po o r 

personal hab its  cause d iff ic u ltie s  fo r  hyg iene  co n tro l.

•  T ra in ing  on in te rn a l a u d it and v e rific a tio n  fo r  fish  

processing establishm ents was insu ffic ien t. V a lida tion  

and  ve rif ic a tio n  o f HACCP im p le m e n ta tio n  have n o t 

been system atica lly  conduc ted .

•  T e chn ica lly , th e  p re re q u is ite  c o n d it io n s  in  a ll fish  

p ro ce ss in g  e s ta b lish m e n ts  a re  n o t th e  sam e. So 

h y g ie n ic  c o n d it io n  assu rance  as a p re re q u is ite  

c o u ld  n o t be m ade  in  som e fish  p rocess ing  p lan ts . 

Lack o f  f in a n c ia l resources is a n o th e r p ro b le m  fo r  

so m e  p ro ce sso rs  to  u p g ra d e  th e i r  p ro d u c t io n  

c o n d it io n  fo r  HACCP a p p lic a tio n  as re q u ire d .

•  W ith  c h a n g in g  p ro d u c t s p e c ific a tio n s  an d  m a rke t 

re q u ire m e n ts  a n d  q u a l i t y  o f  ra w  m a te r ia ls  th a t 

a re  n o t a lw a ys  c o n s is te n t, f is h  p rocesso rs  f in d  it  

d i f f ic u l t  to  u p d a te  a nd  a m e n d  th e ir  HACCP p lans. 

C o n s e q u e n t ly , c o m p lia n c e  w ith  HACCP p la n s  

(HACCP its e lf  is v e ry  d y n a m ic  b u t  easy to  be 

a m e n d e d ) is n o t so g o o d .

•  C o n s u l t a n c y  s e r v ic e  in  d e v e lo p m e n t  a n d  

im p le m e n ta tio n  o f  HACCP p la n  fo r  fis h  p rocess ing  

p la n ts  have n o t been  a lw ays  a v a ila b le  d u e  to  lack  

o f  c o m p e te n t c o n s u lta n c y  a g e n c ie s  o n  HACCP 

in  th e  c o u n try .

■ D ire c tio n  of HACCP D e ve lo p m en t  
and Im p le m e n ta tio n  in V ie tn a m e s e  
Fishery  Industry

M O FI has ta rg e te d  th e  year 2001 fo r  1 0 0 %  o f fish 

processing p lants to  m eet na tiona l standards on  fo o d  safety 

cond itions. Fish processing plants shall be tra ined  in HACCP 

kn o w le d g e  and th e y  w il l  be  ab le  to  a p p ly  HACCP concepts 

(especially hazard analysis and p reventive  measures) in  th e ir 

ow n  q u a lity  m a n agem en t systems. This p o lic y  on q u a lity  

assurance is one  o f th e  m a in  e lem ents  th a t can boost the  

to ta l sea food  e x p o rt tu rn o v e r reach ing  th e  expected va lue  

o f  USD 2 b ill io n  in  th e  year 2 0 0 5 .

To rea lize  th e  a b o ve  ta rg e t, M O FI d e te rm in e d  th e  

tasks o f m a in  p a rtn e rs  as fo llo w s :

1. T a s k s  o f M O F I

•  MOFI has been d e ve lop in g  specific safety con tro l and 

m o n ito r in g  p rog ra m m e s  in re la ted  areas (such as 

la n d in g  s ites, f is h  m a rke ts , fis h  fa rm s , e tc .) on  

h yg ie n ic  co n d ition s , to x ic  residues, and a quacu ltu re  

d rugs. The M in is try  has also assigned co m p e te n t

a u th o r it ie s  o n  th is  ta sk  th a t  is c o n s id e re d  an 

im p o r ta n t e le m e n t fo r  HACCP d e v e lo p m e n t and 

im p le m e n ta tio n  in  V ie tnam ese fish e ry  sector.

•  To d raw  o u t re g u la tio n s  on  HACCP a u d it and HACCP 

c e rtif ic a tio n  as w e ll as to  s treng then  th e  com petence  

o f th e  a u th o r it ie s  on  these tasks.

•  M O FI shall su p p lem e n t and  co m p le te  standards and 

lega l d o cum en ts  on m a n d a to ry  im p le m e n ta tio n  o f 

HACCP fo r  fis h e ry  e s ta b lishm en ts  as on e  o f p re ­

co n d itio n s  b e fo re  g ra n tin g  p ro d u c tio n  license.

•  To c o n d u c t t r a in in g  courses on  basic kn o w le d g e  

o f h yg ie ne , fo o d  sa fe ty  an d  re la te d  re g u la tio n s  fo r  

f is h e rm e n ,  m id d le m e n ,  f is h  p ro c e s s o rs , f is h  

fa rm e rs  an d  o th e r p e o p le  co n ce rn e d .

•  To co n d u c t adequa te  HACCP a u d it tra in in g  courses 

fo r  fish e ry  in d u s try  to  co n d u c t a u d it on  th e ir  ow n.

•  To p rov ide  su p p o rt and gu ide lines on risks assessment 

o f p o te n tia l fo o d  safe ty hazards.

2. T a s k s  o f c o m p e te n t  a u th o r it ie s

•  A u th o rity  agencies o f MOFI are con tinuous ly  ca rry ing  

th e ir  tasks on  hea lth  co n d itio n s  to  ensure seafood 

safe ty based on  th e  legal docum ents and regu la tions  

p ro m u lg a te d  by  M O FI.

•  To ca rry  o u t successfu lly th e  tasks assigned and o th e r 

re s p e c tiv e  o b je c tiv e s  such as la n d in g  sites, fish  

m arkets, fish  brokers, fish  fa rm s (hyg ien ic  c o n d itio n , 

co n ta m in a n t residues, d rugs).

•  To co n tin u e  techn ica l tra in in g  a c tiv itie s  in  o rd e r to  

ca rry  o u t th e  tasks successfully.

•  To s tre n g th e n  th e  co m pe tence  o f  la b o ra to rie s  to  

p ro v id e  s u p p o rt fo r  HACCP v e rific a tio n  and a u d it.

3. T asks  o f f is h e r y  e s ta b lis h m e n ts

•  F is h e ry  e s ta b l is h m e n ts  s h a l l  s t r i c t l y  f o l lo w  

e s ta b lis h e d  s ta n d a rd s  an d  re g u la tio n s , e s p e c ia lly  

g e n e r a l  c o n d i t io n s  f o r  f o o d  s a fe ty  in  f is h  

p r o c e s s in g  e s ta b l i s h m e n ts  a n d  H A C C P  

im p le m e n ta t io n .

•  F ishe ry  e s ta b lish m e n ts  sha ll u p g ra d e  fa c il it ie s  to  

a c c e p ta b le  leve l fo r  fish  p rocess ing  and  e ffe c tiv e  

HACCP im p le m e n ta t io n .

•  F ishe ry  e s ta b lish m e n ts  sha ll c o n tro l th e  o r ig in  o f 

raw  m a te r ia ls  fo r  p ro d u c tio n s .

To c o n d u c t t r a in in g  courses on  GMP, SSOP, HACCP 

f o r  e m p lo y e e s  a n d  o th e r s  c o n c e r n in g  

HACCP im p le m e n ta t io n .

•  To b u i ld u p  c a p a c ity  to  c a rry  o u t in te rn a l a u d it  

o n  HACCP p la n .
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R e fe ren ces

Lam  D u c D in h . 1 9 9 5 . R e p o rt o f  th e  G o v e rn m e n ta l S c ie n tif ic  

Research P ro je c t KN 0 4 -1 5 : o n  "U p g ra d in g  o f  Q u a lity  

o f  fro z e n  S ea food ".

N A F IQ A C E N . A n n u a l  R e p o r t  o f  N A F IQ A C E N : 1 9 9 7 -  

1 9 9 8 -1 9 9 9 .

V ie tn a m  M in is t ry  o f  F isheries. 1 9 9 5 . G e nera l re p o r t  o n  F ive- 

y e a r P lan  (1 9 9 1 -1 9 9 5 )  a n d  d e v e lo p m e n t d ire c t io n  

fo r  th e  n e x t f iv e  yea rs  (1 9 9 6 -2 0 0 0 ) .

V ie tn a m e s e  M in is t r y  o f  F ishe ries . 1 9 9 9 . R e p o r t  o n  resu lts  

o f  th e  V ie tn a m e s e  S e a fo o d  E x p o r t  a n d  Q u a l i t y  

Im p ro v e m e n t P ro je c t (SEAQ IP).

N g u y e n  X u a n  Ly. 1 9 9 9 . In c re a s in g  q u a l i t y  m a n a g e m e n t 

a n d  fo o d  s a fe ty  a ssu ra n ce  f o r  V ie tn a m e s e  f is h e ry  

p ro d u c ts  (p re s e n te d  in  th e  N a t io n a l S e m in a r  o n  

Q u a lity  o f  F is h e ry  P ro d u c ts ).

Le D in h  H u n g . 1 9 9 6 . D e v e lo p m e n t a n d  im p le m e n ta t io n  o f  

a n a t io n a l  H A C C P  t r a i n i n g  p r o g r a m m e :  T h e  

e x p e r ie n c e  o f  V ie tn a m .  In :  P ro c e e d in g s  o f  th e  

S e m in a r o n  A d v a n c e s  in  F ish P ro ce ss in g  T e c h n o lo g y  

in  S o u th e a s t A sia  in  R e la tio n  to  Q u a lity  M a n a g e m e n t, 

1 9 9 6 ,  S in g a p o r e :  2 3 4 - 2 3 9 .  M a r in e  F is h e r ie s  

R e se a rch  d e p a r tm e n t , S o u th e a s t  A s ia n  F is h e r ie s  

D e v e lo p m e n t C e n te r.



100 | Application of HACCP in the Fish Processing Industry  in Southeast Asia

Appendix 1
HACCP-Related Training Courses in Vietnam (1990-1999)

(n a tio n a l and  in te rn a t io n a l t r a in in g  courses, e xcep t HACCP t r a in in g  courses h e ld  by processors them se lves)

T ype  o f t ra in in g  courses 1 9 9 0 -1 9 9 6 1 9 9 7 1 9 9 8 1 9 9 9

1 . T ra in in g  course on  p rem ises  o f  f is h e ry  processing  p la n ts

□  Total courses were conducted 4 1 1 2

•  Experts o f MOFI 4 — 1 —
• NAFIQACEN 28 19 28 41

•  Educational, Research Institutes 2 — — —

• Fish Processors 27 — — —

• O ther Institu tions 1 — 1 —

2 . T ra in in g  courses on p re re q u is ite s  fo r  im p le m e n ta t io n  o f HACCP (G M P , SSOP)

□  Total courses w ere  co n d u c te d 4 (See d a ta  o f th e s e  years  in ite m  4 .)

In c lu d e d  in HACCP tra in in g  courses  

(d e s c rib e d  in ite m  4 .)

□  Total p a rt ic ip a n ts  

In w h ic h ,

1 5 0

•  E xperts o f M O FI 4

•  NAFIQACEN 30

•  Educational, Research Institutes 2

•  Fish Processors 114

•  O th e r In s t itu t io n s —

3 . T ra in -th e -tra in e rs  HACCP courses

□  Total courses w ere  c o n d u c te d 3 2 — —

• E xperts  o f MOFI — 5 — —

• NAFIQACEN 5 2 0 — —

•  Educational, Research Institutes — 6 — —

• Fish Processors — — — —

• O th e r In s t itu t io n s — — — —

4 .  T ra in in g  courses on  basic HACCP a n d  re g u la tio n s  fo r  im p le m e n ta t io n  o f HACCP

□  Total courses w ere  co n d u c te d 7 13 1 4

•  E xperts o f M O FI 3 2 — 1

•  NAFIQACEN 18 59 13 10

•  Educational, Research Institu tes 2 5 1 —

•  Fish Processors 25 7 4 6 7 74 173

•  O th e r In s t itu tio n s 2 2 — 51

5 . A u d it  HACCP tra in in g  courses

□  Total courses w ere  co n d u c te d — — 1 2

•  E xperts o f  M O FI — — 2 1

•  NAFIQACEN — — 19 16

•  E ducational, Research Institu tes — — — —

•  Fish Processors — — 7 15

•  O th e r In s t itu t io n s — — 1 —
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Appendix 2
M a in  M a te r ia ls  Used fo r HACCP T ra in in g  C ourses
(D e ve lo p e d  in  V ie tn a m e se  o r tra n s la te d  in to  V ie tnam ese )

Item M ateria ls Sources or references Languages

1 HACCP in tro d u c t io n  to  fish  

processors

A S E A N -C A N A D A  F isheries P ost-H arvest 

T e c h n o lo g y  P ro jec t, Phase 2

E nglish

V ie tnam ese

2 NMFS HACCP t r a in in g  m a n u a l NM FS - FDA E nglish

V ie tnam ese

3 R eference m a te r ia ls  fo r  HACCP 

tra in in g  courses

M O FI, SEAQIP E ng lish

V ie tnam ese

4 HACCP co m p e te n c ie s  fo r  

+  M anage rs  

+  Q u a lity  S uperv isors

A S E A N -C A N AD A  F isheries P ost-H arvest 

T e ch n o lo g y  P ro jec t, Phase 2

E nglish
V ie tnam ese

5 F re q u e n tly  asked Q u estions  on  
HACCP im p le m e n ta tio n

FDA E ng lish

V ie tn a m e se

6 HACCP re g u la tio n s  and 

re la te d  re g u la tio n s  o f USA

FDA E ng lish

V ie tnam ese

7 In d u s tr ia l HACCP Exercises G C P /IN T /609 /D E N  (FAO) E nglish

V ie tnam ese

8 H y g ie n e  in  fis h e ry  p rocess ing  

p lan ts

A S E A N -C A N A D A  F isheries P ost-H arvest 

T e c h n o lo g y  P ro jec t, Phase 2

E nglish

V ie tnam ese

9 V id e o ta p e  on  H y g ie n e  in  Fish 

P rocessing P lants (tra n s la te d  
in to  V ie tnam ese  fro m  th e  

o r ig in a l tape )

A S E A N -C A N A D A  F isheries P ost-H arvest 

T e c h n o lo g y  P ro jec t, Phase 2

E nglish

V ie tnam ese

10 F ishery HACCP G uides FDA E nglish
V ie tnam ese

11 HACCP t r a in in g  c u rr ic u lu m FDA E nglish

V ie tnam ese

12 V ie tnam ese  HACCP t ra in in g  

c u rr ic u lu m  (f irs t e d it io n )

M O FI V ie tnam ese

13 V ie tnam ese  HACCP t ra in in g  

c u rr ic u lu m  (second re v is io n )

MOFI V ie tnam ese

14 V ie tnam ese  s tanda rds  on 

c o n d it io n s  o f f is h e ry  
p rocess ing  es ta b lishm e n ts  

(in c lu s ive  o f HACCP 

im p le m e n ta tio n )

M O FI (2 8  TCN 1 3 0 :1 9 9 8 ) V ie tn a m e se

E ng lish

15 T ra in in g  c u rr ic u lu m  fo r  

NAFIQACEN staffs

NAFIQACEN V ie tnam ese

16 Related EU D irec tives  (9 1 / 

493 /E C , 

9 1 /4 9 2 /E C , 9 4 /3 56/EC, etc.)

EU E ng lish

V ie tnam ese


