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Safety Limits of Heavy Metal Contamination in Fishery Products (Cadmium, Lead,
Mercury, Mercury (methyl) and Tin contamination in food)

% > '3 & Safety limit (mg/kg)
i 3 ) , B E—k;f\
lf%orguct Cadﬁium Liad Merf:\ Mercury %E
WY (methyl) | oo
(Cd) | Pb) | (HD) | (Mot | (S
EEE A T A A 0.1 i i i i
Anchovy, tuna, two striped bream, eel, mullet, Japanese :
mackerel, Luvar fish, sardines, herring
LR S BRSPS h S EBR EA
JRTE A S A S EA ST A B A A
Yok~ B B A
Frogfish, catfish, tuna, eel, cardinal fish, cod, flounder - - 1.0 - -
(horse-tongue), marlin, sail flounder, red mullet, giant
mudskipper, small cod, dogfish, skate, red-fin fish,
sailfish, hairtail, scabbard fish, sea bream, shark, snake
mackerel, sturgeon, swordfish
FE A AT 03 ) ) ) )
Swordfish fillets )
R - 0.3 - - -
F1sh ﬁllets ]
LAGIEEER X 3R - - - 0.5 ;
Fish (excluding carnivorous fish) )
Baddig(olde: 2a ~ 88 A~ RA...... %) 1.0
Carnivorous fish (such as swordfish, tuna, pike, etc.) ) ) ) ' )
a i;,'i;;ﬁ(% 3’5. & - TR NERIGIRE & e ® 3‘;}; IV T’P)
Crustaceans (except for brown crab meat, head and 0.5 0.5 0.5 - -
chest of lobsters and big crustaceans)
el &
Bivalve mollusc 2.0 1.5 ) ) )
SRAKE(R R ) , 2.0 1.0 - - -
Cephalopod mollusc (without internal organs) ] ]
A S
Aquacultural products 0.05 ) 0.5 ) )
SEER G (A vt 250
Canned food (except for beverages) ) ) ) )
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(-) * * %_Unspecified
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2. http://luatvietnam.net/vbpl/41219/an-toan-thuc-pham/two-standards-on-limits-of-chemical-contamination-in-food.vl
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The list of chemicals, antibiotics limited for manufacturing, trading in aquaculture

R ERAY B0 EEAY
% 77 £ (ppb) % 7 £ (ppb)
Amoxicillin 50 Paromomycin 500
Ampicillin 50 Spectinomycin 300
Chlortetracycline 100 Benzylpenicillin 50
Oxytetracycline 100 Cloxacillin 300
Tetracycline 100 Dicloxacillin 300
Erythromycine 200 Oxacillin 300
Lincomycine 100 Colistin 150
Sulfonamide (types) (& *=#|%g) 100 Tilmicosin 50
Oxolinic Acid 100 Tylosin 100
Danofloxacin 100 Neomycine 500
Difloxacin 300 Tricaine methanesulfonate 15-330
Ormetoprim 50 Diflubenzuron( B %) 1000
Trimethoprim 50 Teflubenzuron( B %) 500
Florfenicol 1000 Emamectin( £ %) 100
==
H

A¥s B ¥£3%% 08/VBHN-BNNPTNT 555 o

R
&}
=
~~
S
w
=
p—



22485 % KA S TR R

Limits of microbiological contamination in aquaculture products

; it E/ w3F & (CFU/g)/ i A
2 e ’
A Al RAR Sampling plan Allowed limit (CFU/g)| Norm rating
Products Norm n C m M

FEOERLE - AL g

R TTE RS A0 ijh) 1 0o | 2309 | 700° B

Alive bivalve mollusk, _—

gastropods, echinoderms, 7 1 H® A

tunicates (Salmonella) > 0 KP

! <1 1

TR T K (E, Coli) | > |2 ! 10 B

e 2 B F Rkl 5T 25

fiigno iy (5 BET

Shelled mollusk and Py 5 | 2 10° 10° B

positive for

crustacean or unshelled, coagulase)

heated mollusk and F’“'

crustacean 7R @

(Salmonella) 5 0 KPH A
%t
(D) R A 22 e R BRTERER 2 F 67 TREE -
Norm A: is the norm required to be tested during the conformity assessment.

) LFLgF B:#2 A% 2§ HACCP & GMP $ h "% # #2PF > ¥ A A 7%tk - L F A F % >
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Norm B: is the norm not being required to be tested during the conformity assessment if the
producers already take risk control measures in the production (HACCP or GMP). If the
producer omits to take risk control measures, these norms are compelled to be tested.

(B)n: TP n B

r‘%*ﬁ,% °

n : the number of samples from the consignments to be tested.

(4 m: BT

F n ks

¥k i k2™t m

T R

m: lower limit, it is considered passed if all the test results of n samples do not exceed m.

()M : $.% g

I et IT
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M: upper limit, it is con51dered failed if only one test result of n samples exceeds M.

6) c:

PnBHESEHR TEFCBES

iRl % &

Amzx M2 fF o

c: the maximum amount of samples of which the test results are allowed to lie between m and M.
For n samples tested, only ¢ samples are allowed to have the test results lie between m and M.

(7) KPH : 7 (94 4 -
KPH: not detected
(8) @ in 25g or 25ml -

(9) © MPN/100g #*“F % # * (meat and endolymph) -
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2. http://m.luatvietnam.net/vbpl/47687/food-safety/regulation-of-microbiological-contaminants-in-food.vlo
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