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s Main aguaculture species:
- Catfish (Tra, basa)

- Black tiger shrimp, white shrimp
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SEIVElVEe mMelUSKS: clam; CocKIes. .
- megu campl mud crabs, snake head, carps
(COTIo 1, grass, silver), rainbow trout, cobla
JUJ@' snall
- Se Weed (Gramlana asiatica; Kappaphycus
== — alvarezii...)
F:‘T‘ EAO S ranking for aguaculture

—In 20083, pertaining production, Vietnam stood fifth

after China, India, Thailand, Indonesia.

- In 2005, pertaining export value Vietham stood
third after China, India
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(Mil. USD)

of 2010 2010
2,277 1,176 2,200
r) JJJ& _@n
F(ons)
- vquaculture 2.569 1.245 2,600
_-': Production
- | (tons)
Export value |4,250 2,000 4,800
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apan US EU Other
_'_'_'f;sz% 20%% 506 43%
2% 33% 6%0 34%

2006 25,3% 20% 21,6% 33,1%
2007 21,1 20,4% 25,5% 34%
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ponds preparation/'fs
water treatment

Abuse vet. drugs/not
respect withdrawal time

Illegal use of banned
chemicals and vet.drugs

Pathogens contaminated

by poor inlet/outlet
water treatment and

post harvest practices
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, S Reject of consignment

| %pc;rtmg contaminated yvit_h pathogen

S seafood | (salmonella, Vibrio Cholera...)
or heavy metals, biotoxins...

Froclugt

ountrles

Destroy/reject of consignment
01 | EU Shrimp | contaminated with
— chloramphenicol

= : Reject of consignment

= Shrimp, contaminated with
2002 US, Canada | crab ,
chloramphenicol

m eat
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Food safety comeer

COUNtrY: |

Product
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" Reaction

=0 US)
2003 Czigzlelt B8
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rej2et of consiegrimant corn izt

with Nitrofurans

| pangan | . . .
= cius/Ba re_Jectofconslgnmentcontamlnated
)Qj@j ;_ U = with malachite green
= E" 'U-S Agua. |rejectofconsignmentcontaminated
= = Canada, | food |with Fluoroquinolones
— e . reject consignment contaminated
—— 2008 Jupelr Shrimg with CAP, Nitrofurans
reject of consignment contaminated
Japan, | 22N98N | itk trifuraline
2009 I|EOU " | sius/Ba
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aquacukurjyjt- i

BMP/GAQP

A g vessels fish landing | GMP/GHP or
—Sit cx -_flrst sale markets, fish |[SSOP

—[C ollection” and/or small scale

' _'ipre—proceSS|ng(preparatlon)
| facilities

At large scale fish preparation |HACCP based QA
and fish processing facilities | program
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< r’Jfr)J"'e BVP/GAGP application:

- %

Fwec Ve prevention of disease: Reduce and
ssfully manage disease

'I ". e

e .. - i_'
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;;l -ﬁsurlng safe food: free of pathogens, residues
= of antibiotics, chemicals & other
-~ contaminants..

3. Reduction of environment affection (no cause
mangrove forest destruction, land salinity,
water resource pollution...)

Activities conducted and implemen !'IIIHM




status of Bi¥i aP in a
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bierencies of BMP, GAQP:

B\IRSapplicable for small scale farms with not

properinfrastructure (lack of investment). Core

fg, irements focused on better management

spractices (water, feed, chemicals & vet.drugs use,
’_arvest practices). Purpose Reduction of disease
outbreak and food safety

= GAqP applicable for farms with proper
- Infrastructure. Requirements are comprehensive
Including also pond&inlet water preparation, waste
water treatment.... Purpose: Reduction of disease
outbreak and food safety and environment
affection
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5 r)rg'j)_;lu”_jr‘ lorimplementation of BMP/GAGP
=~ Coggafelil n W|th USEDA on research of microbial

sontamination of shrimp farm as base for GAQP
JEVElopment; on GAgP training

Hjlo_r: ef esign and implementation of BMP, GAgP for
___af]ﬂ _ hatchery and grow-out farm

-—* —

= .
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_ — = *Development of training materials and conducting
- training of trainers (extension workers and local
authorities)

- On farms training of farmers on BMP/GAQP
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OOPErAatiVes In different ecological key

e ' Ellotly applied by NACA/SUMA(FSPS1) in black
TJJ “hatehery in Khanh hoa prov. and grow-out farms in
NG| e An province

e —
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= -'BMP/GAqP were implemented by huge number of
— farmers after being trained and guided for application of
BMP/GAQP.

* BMP/GAgQP certification was limited due to high fee and
lack of promotion of the certified product
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tra 's/collectives applied and were certified to

J

d shrlmp farms were certified to BAP by

.;: B3 a]’tra farms were certified to GlobalGAP by third party
= certifiers

— 'Shrlmp farming cooperatives were certified to organic
~_shrimp standard by Natureland...

- Results: high fee, unknown benefits (better sale, better
price?)
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- Preparaw“c' jorrapplication ol GMP/GHP,HACCP
gOVETSEAltraining/workshop for experts

“ NM: SHFAO, ASEAN-Canada Project’s trainings of trainer
of) J,]»- HACCP and HACCP audit

> _)m € apment of National HACCP based QA program
= aIning materials

| a:tlonal HACCP based QA program and HACCP audit
F'? _ -tralnlng of trainers

- - HACCP based QA program training of Managers and
- QC/HACCP team of fish processing facilities

- Development of GMP/GHP or SSOP manual/training
material for pre-processing establishments (PPE) and
traditional processing establishments (TPE)

- Training managers of PPE and TPE
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SHACCR ased QA program Is suitable for large size
greld §Smg establishment

=% SHAGCP based program is well implemented in fish
processing establishments, but many especially
-E'_—':=smal scale pre-processing establishments which
~ supply semi-products to those fish processing ones
- have not implemented HACCP based program yet,

so'it has brought the risks to the processed ones.




o GMP/SSOR O n Gl raibl o) »
PIESPIOCESSING establishments (PPE) and tradltlonal
PIOCESSING establishments (TPE)because:

sRERIERENANIPE are SMEs having difficulties to apply.
HACCP due to economic and technical constraints

=GP Jand GHP/SSOP could ensure the food safety
_5—1-_:.- Ssurance principle “as clean, quick and cold as
p053|ble

-~ - GMP and GHP/SSOP as a first step so the managers
of PPE and TPE to get involved and experience
towards the HACCP application
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implement: P, G
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ints faced in implementation of GAgP,GMP/GHP
aflel rl‘

f"_

ordmatlon between relevant authorities/
ke olders Lack of enforcement to comply the
_, egulation.

'k of human and financial resources.

; ~ L ack of awareness, understanding of HACCP of
~  relevant stakeholders Including fish processors
especially for SME’s

- Lack of proper education and training method on the
part of processors and traders. Extension
trainings/workshops/seminars are needed
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AN DIOHCS (1FEr Chloramphenicol (CAPR),
Niertiran iR, Malachite' Green (IMG)) had
o2 goe ularly tsed for farmed fishidisease
WERMEnt:

b ,AP_ had been used by Seme Ice ProduCErS as
_?_ dditivVein ice — water for preservation.

-ﬂ-Workers had used hand-cream containing CAP
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aand brare principal causes of chemical residue
N Vietnamese fishery products
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v/ P)u-j fulgating the list off 17 banned and 34

'--l-s

SPVermment authonties:

--=|Cted antibiotics In fishery production, In
sompliance with regulations of the EU, the US,

nada Japan and other importing countries.

== **Strlctly controlling feed and vet drug

producers feed and vet drug importers and
~exporters. It 1s regulated to print statement
“free of banned antibiotics” on labels of any
products, iIn compliance with former Ministry
of Fisheries regulations (now the Ministry of
Agriculture and Rural Development)”
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l210)s), - ”purchase IC-MS/MS and HPLC for
.E'MSLE] ¢ antlblotlc residues

/£ Cop stantly disseminating information on
o) =o ibited antibiotics on mass media (central
= m_H. Iocal televisions, radios and newspapers)
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| Investmg INn research on production of vaccine
-~ for tra/basa catfish and immune-enhancing
_— pbioproducts for shrimp .




Applied measures to cc
chemicals residues in fisheries

ZABVACOmMPELENt authoHEES T —

FESENUINgranalyStSRorthainingsin Eluroper(the
Nt erlands Erance, Germany), America (FDA,
CELA *—AS|a (Singapore, Japan, Korea).

v/ .w St participation in proficiency tests on
tlblotlc residues with foreign reference
1aborator|es (England, Newzeland).

r—“Slnce 2001, annually organlzmg education and
‘-‘—“’-=_',__ ‘training of farmers and processing
-~ establishments.

v_ Since 2001, annually distributing hundred
thousands of leaflets and posters to
stakeholders in fishery production chain

,,:-F"
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Applied measures to control antibiotics and
chemicals residues in fisheries
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/3 eﬁmmgj consignments intended for export
o) nm;sm"- where antibiotic residues have been
J° € t=ed In.

'i"\—a— —

= --/ é’* dlng the application of Good Aguaculture
"_, P'ractlces -GAQPs or BMPs.

,V”-.Valldatlng test Kits for CAP and other chemicals
- forpreservation in farms, fishing vessels and
transporters.
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Applied measures to control antibiotics and
chemicals residues in fisheries
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3, By Vs am Fisheries Society (VINAFIS)
/£ pge 5borat|on with NAFIQAD, disseminating

mfe mation on the Impact of use of prohibited
o tllotlcs o members.

e Tralnlng members on the application of GAgP

..-

J* and BMPS

.-—l-t_*—-'

v Co- organizing the contest on fishery quality
~and safety

_—
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Applied measures to control antibiotics and
chemicals residues in fisheries

i =

euiRroducers (VASEPR)

e
- -
T

7 Tralgl 'r"hanagers of establishments on risk assessment
]ﬂ‘ 10) e production chain and raw material supply system
= S0 1 :hat the |latter could train their suppliers on how to
;‘:“: “keep: product free of residue.
—— Encouragmg fishery processing establishments to invest
' -:'J- equment for raw material testing.

- v Incase of detection of antibiotic residues, with the
Implemented traceability system, establishments could
define causes of contamination and apply corrective
actions.

g’
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Applied measures to control antibiotics and
chemicals residues in fisheries
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SRONETSS ‘.‘ éhdlders IN fishery production chain

/ BEINYE : vare of Impact and loss In case of
21yl el “tlc residues detection.

: / SAC |vely applying GAgP/BMPs in aquaculture,
== GNP infeed production and handling of fishery

—

_._,..t{:products on fishing vessels.

V- Improve HACCP based program for
- strengthening control of pathogens and residue
INn raw materials and during production chain
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i M P CRIOIANTO At ONONIMPOrUNOICOUNHES NEW G reVised
raejuls ..._hs/standards especially the time of enforcement
SOICA[E ity pulldingis not timely able to respond to
Zng@g erance policy was applied differently from country
LOICOUT try even inside of EU. The MRPL policy Is a progress
fle Wever is based on detection limit of machinery rather
nron risk assessment?

Very difficult for developing countries to Invest very
— .expenswe machinery LC/MS/MS for residue detection as
MRPL required by EC regulation

= 4. List of banned substances is different from country to
country cause difficulties for exporting especially
developing countries (for exp. US sets zero tolerance for
fluoroguinolone, EU still allow restrictive use of this group
of antibiotics).
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S ]\ ] Jrg BO0NRtERSIVe farms are applying GAgP

agielys monitering program show the reduction of
DFlff]I))](-\ ‘contaminated with banned substances
(05861 2007 vs 0.7% in 2006)

~ Jl fveillance sampling of fishery products show
sSignificant reduction of samples contaminated with
a-pathogen or chemical residues

~ * Reducing number of consignments alerted by
= Importing countries due to contamination with
residues of banned substances

® |ncrease confidence of safe seafood to local
consumers: Consumption of seafood per capita
Increase from 15 kg/person in 90’s years to 21
kg/person in 2008

\




Recogn LIS N7 A0 T N 2 AV IS N

-—

o — -

kg
RiA'IiIiEEEIENIF " EERIENLlY

——

NAFIQAD

— _Regdgnition/agreement/MOU

Decision 2004/267/EC of EC recognising equivalency of
Vietnam fishery production and export and

uth Korea

w2

Agreement on cooperation in food safety control of

seafood import-export

Agreement for inspection and certification of residues

= (_Zanada for seafood exported to Canada
— Agreement on cooperation in food safety control of
=07 China seafood import-export
04 Thailand MOU on technical cooperation in aquatic animal health
food safety control
05 Carodia MOU on technical cooperation in aguatic animal health
food safety control
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No/Year 2007 | 2008 | 2009
1 | Approved by NAFIQAD 386 432 457

2 | Approved for export to EU 245 303 331
Approved for export to
— 3 South Korea 386 432 452
| 4 | Approved for export to China | 386 432 450
. Appro\{ed for export to 11 33 33
Russia

Registered for testing and

) : 232 24
certification for Canada 220 3 e




Activities:
GMP/GHP and H.

Total No

o inspected % vs total

s |prE 1,258 45.1%
5 | Processing SME 3,068 17.7%
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Praveaniilale prohlblted antibIotics and giving up use thereof

for ﬂ_;m-ﬁfy diSEasEthEatMENHSHOUICIEICONtINOUS]yanci
tENeciousiyamplemented:

snding for: the implementation of GAGP. /BMPs in

zlefLiziguf ture'and HAGCP based program in whole

j)fJJIJ tion chain becomes principle preventive measures.

A .J,p e) ﬂate Viethamese exported fishery products have
= heennot detected with banned antibiotic residues or
_-_:E-"_’ é‘tected with a very low rate of 0.1%6 of total inspected
= Gon3|gnments
-~ v Technical assistance to developing countries to update and

Z prepare capacity to respond new/revised

regulation/standards just after adoption
v New policy of zero tolerance application

v" Harmonised list of banned substances is required (CODEX
liISt)
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