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 CIRCULAR

amending, supplementing and revoking a number of legal documents on food safety promulgated by the Minister of Health.
· Pursuant to Law 80/2015/QH13 on Promulgation of Legal Documents dated June 22, 2015 and the Law 63/2020/QH14 dated June 18, 2020 on Amending and Supplementing a Number of Articles of the Law on Promulgation of Legal Documents;

· Pursuant to Law 55/2010/QH10 on Food Safety dated June 17, 2010;

· Pursuant to Decree 15/2018/ND-CP dated February 2, 2018 of the Government detailing the implementation of a number of articles of the Law on Food Safety;

· Pursuant to Decree 95/2022/ND-CP dated November 15, 2022 of the Government regulating the functions, tasks, powers and organizational structure of the Ministry of Health;

· At the request of the Director of the Vietnam Food Administration,

Minister of Health promulgates a Circular amending, supplementing and revoking a number of legal documents on food safety issued by the Minister of Health.

Article 1. Amend and supplement a number of articles in Circular 24/2019/TT-BYT dated August 30, 2019, of the Minister of Health regulating the management and use of food additives

1. 
Amend Clause 8, Article 3, as follows:

"8. 
Mixed food additives with new use are food additives that contain two (02) or more additives and have at least one (01) use different from all the uses prescribed for each additive.”

2. 
Amend and supplement Clause 4, Article 5, as follows:

“4. 
Flavorings used in food include flavors belonging to one of the following lists:

a) 
Flavorings have been evaluated by JECFA and determined to be safe at expected intakes or acceptable daily intakes (ADI);

b) 
Flavorings Generally Recognized as Safe (GRAS) issued by the American Flavor and Extract Manufacturers Association (FEMA);

c) 
Flavorings for use in foods of the European Union issued by the Parliament and Council of the European Union.”.

3. 
Add Clauses 5 and 6 to Article 5, as follows:

“5. 
Appendix 2A and Appendix 3 are updated according to Table 1 and Table 3 according to the latest standards of the General Standard for Food Additives (CODEX STAN 192-1995) of the Codex Alimentarius Commission (CAC).

For food additives that are not specified in Appendix 2A and Appendix 3 but are specified in CAC standard for food products, they are allowed to be used according to the provisions of this standard.

6. 
When the maximum use level of a food additive in a type of food product in Clause 5 of this Article is different from Appendix 2B, the provisions in Clause 5 of this Article shall apply.”

4. 
Add 18 food additives to Appendix 2B - The maximum level of use of food additives in food has not been regulated according to CODEX STAN 192-1995 (2018) standards specified in Appendix 1 promulgated together with this Circular.

5. 
Amend and supplement Clause 1, Article 6 as follows:

"1. 
Promulgate together with this Circular Appendix 4 containing the classification and description of food groups applicable to codes of food groups specified in Appendix 2A, Appendix 2B and Appendix 3. Appendix 4 has been updated according to Appendix B of the latest CAC standard on food additives.”

6. 
Amend and supplement Clause 2, Article 17 as follows:

"2. 
The Vietnam Food Administration is responsible for:

a) 
Instructions for searching regulations on the use of food additives of CAC, lists or databases of food flavorings of JECFA, FEMA and the European Union on the website of the Safety Food Authority (address: https://vfa.gov.vn).

b) 
Propose to review and amend this Circular according to management requirements or requests of organizations and individuals producing and trading food additives and foods.”

Article 2. Amend and supplement to the Regulations on maximum limits of biological and chemical contamination in food promulgated together with Decision 46/2007/QD-BYT dated December 19, 2007 of the Minister of Health as follows:

1. 
Amend and supplement Part 7 as follows:

“Part 7. List of processing aids allowed for use in food production and trading and instructions for safe use of processing aids in producing and trading foods.

1. 
The list of processing aids allowed for use in food production and trading is specified in the Appendix attached herewith.

2. The safe use of processing aids in food production and trading is carried out according to the principles in Section 3 - Principles of safe use of processing aids in National Standard TCVN 11429: 2016 (CAC/GL 75:2010) on Guidelines for the use of processing aids.”

2. 
The list of processing aids allowed for use in food production and trading is promulgated in Appendix 2 attached to this Circular.

Article 3. Amend and supplement a number of articles in Circular 18/2019/TT-BYT dated July 17, 2019 of the Minister of Health guiding Good Manufacturing Practices (GMP) in producing and trading health supplement, food supplement, dietary supplement
1. 
Amend Article 4 as follows:

“Article 4. Regulations on application of GMP and certificate equivalent to the Certificate of food safety eligibility and compliance with GMP for imported health supplement, food supplement, dietary supplement
1. 
Imported health supplement, food supplement, dietary supplement must be produced at an establishment that has been designated or recognized by a competent agency of the producing country or an organization designated or recognized by a competent agency or an agency or organization of other country that is recognized by the competent agency of the manufacturing country to issue one of the following certificates that the product type is suitable for the type of imported health supplement, food supplement, dietary supplement product as follows:

a) 
Certificate of good manufacturing practices (GMP) for establishment manufacturing health supplement, food supplement, dietary supplement products;

b) 
Certificate or assessment meeting GMP for drug or food manufacturing establishment;

c) 
For countries or territories that do not issue the certificates specified in Points a and b Clause 1 of this Article, organizations and individuals shall submit a certificate that contains one of the following contents:

- 
Compliant with HACCP - Hazard Analysis and Critical Control Point standards;

- 
In accordance with ISO 22000 standard (International Organization for Standardization 22000);

- 
Conforms to IFS - International Food Standard;

- 
Compliant with global food safety standards of the British Retail Consortium (BRC);

- 
Compliant with FSSC 22000 - Food Safety System Certification 22000.

d) 
For countries or territories that do not issue the certificates specified in Points a, b and c, Clause 1 of this Article, a certificate or written confirmation must be issued with the content that the manufacturing establishment meets the laws in that country or territory.

2. 
The content of the certificate specified in Clause 1 of this Article must contain at least the following information:

a) 
Name of issuing agency/organization;

b) 
Date of issuance;

c) 
Validity period (in case the certificate does not state the validity period, there must be an assessment report or periodic inspection record to ensure that the production establishment maintains food safety conditions or time-limit for periodic inspection or assessment is regulated according to the regulations of the country of origin/manufacturing of the product);

d) 
Full name and signature of the issuer;

dd) 
Name and address of the establishment being issued [certificate];

e) 
Scope and type of products.”

2. 
Amend the content of section 7.11 of part VII - Quality control in the Appendix promulgated together with this Circular as follows:

“7.11. Sampling must be done to ensure the avoidance of contamination, cross-contamination, and confusion and must be carried out according to appropriate procedures including the followings:”

Article 4. Amend and supplement a number of articles in Circular 43/2014/TT-BYT dated November 24, 2014 of the Minister of Health regulating the management of functional foods

1. 
Amend the name of Article 3 as follows: "Article 3. Self-declaration of products and registration of product declaration."

2. 
Amend Clause 3, Article 3 as follows:

“3. 
Procedures for self-declaration of products and registration of product declaration:

a) 
Procedures for self-declaration of products are specified in Chapter II of Decree  15/2018/ND-CP dated February 2, 2018 of the Government detailing the implementation of a number of articles of the Law on Food Safety and Clause 1 Article 3 Chapter I, Decree  155/2018/ND-CP dated November 12, 2018 of the Government amending and supplementing a number of regulations related to business investment conditions under state management of the Ministry of Health;

b) 
Procedures for registering product declarations are specified in Chapter III of Decree  15/2018/ND-CP.”

3. 
Amend Clause 2 and Clause 4 of Article 4 as follows:

"2. 
Testing for effectiveness of its uses on human health must be carried out according to biomedical research related to humans specified in Circular 04/2020/TT-BYT dated March 5, 2020 of the Minister of Health regulating the establishment, functions, tasks and powers of the ethics council in biomedical research and compliance with processes, procedures and provisions of law on science and technology.”

“4. 
In case a new problem arises outside the provisions of this Circular, the receiving agency is responsible for reporting to the immediate superior agency to have a timely solution based on compliance with the provisions of the relevant law, ensuring the health and rights of consumers and not affecting the food production and business activities of organizations and individuals.”

4. 
Amend Points a and b, Clause 1, Article 8 as follows:

“a) 
When the substance content is less than 10% RNI or less than 10% of the amount of use of that ingredient stated in scientific evidence (for substances without RNI), declaration of that substance may not be specified;

b) 
When the substance content reaches at least 10% RNI or reaches at least 10% of the amount of use of that ingredient stated in scientific evidence (for substances without RNI), the specific name and content of those substances per serving or per 100g of product may be declared;”

5. 
Amend Clause 2, Article 8 as follows:

"2. 
Health claims:

a) 
Health claims about dietary supplements are only published when the content of that substance in the food reaches at least 10% RNI and there is specific scientific evidence to prove it;

b) 
For additional ingredients that do not have a prescribed RNI level, health warnings about that ingredient may only be published on the product label when the content of these ingredients reaches at least 10% of the amount of use of that ingredient stated in scientific evidence;

c) 
Health claims must be stated clearly and consistently, in accordance with scientific evidence.”

6. 
Amend Points b and d, Clause 1, Article 10 as follows:

“b) 
The content of vitamins and minerals in food calculated according to the manufacturer's recommended daily dose must reach at least 15% RNI specified in Appendix 01 promulgated together with this Circular or at least at least 15% of the amount of use of that ingredient stated in scientific evidence;”

“d) 
In case Vietnam does not have the RNI level and maximum tolerance threshold, the regulations of CODEX or relevant international organizations shall apply.”

7. 
Amend Points d and dd, Clause 2, Article 10 as follows:

“d) 
When the daily dose of vitamins and minerals in the product reaches at least 15% of the RNI or at least 15% of the amount of use of that ingredient as stated in scientific evidence, that product’s use shall be declared but must indicate the appropriate subjects [using the product] and dosage;

dd) 
For ingredients that do not have a prescribed RNI level, when the daily dose reaches at least 15% of the amount of use of that ingredient stated in scientific evidence, the use of the product may be declared but must indicate appropriate subjects [using that product] and dosages.”

8. 
Amend Point a, Clause 3, Article 10 as follows:

“a) 
The subject of use must be consistent with the declared use and accepted by the agency receiving the written product declaration registration via the organization’s or individual’s written product declaration registration.”

9. 
Amend the leading sentence [first sentence] in Article 11 as follows:

“In addition to complying with labeling regulations, labels of health supplement, food supplement, dietary supplement must meet the following regulations:”

10. 
Amend Clause 4, Article 11 as follows:

“4. 
The phrase "This food is not a medicine and does not replace medicine" must be written immediately after the product's uses on the label or in the same place as other recommendations, if any.

Article 5. Amend and supplement a number of articles in Circular 48/2015/TT-BYT dated December 1, 2015, of the Minister of Health regulating food safety inspection activities in producing and trading food under the management of the Ministry of Health

1. 
Amend and supplement Clause 1 and Clause 3, Article 2 as follows:

"1. 
Establishments producing and trading food products and group of food products; goods shall be under the management competence of the Ministry of Health specified in Appendix II promulgated together with Decree 15/2018/ND-CP dated February 2, 2018 of the Government detailing the implementation of a number of articles of The Law on Food Safety."

“3. 
Establishments that produce and trade food under the management scope  of many industries or localities and cases specified in Clause 8, Clause 10, Article 36, Clause 5, Article 41 of Decree  15/2018/ND-CP that the Health sector is assigned to manage and preside over inspection.”

2. 
Amend and supplement Clause 2, Article 3 as follows:

"2. 
It is required to have no overlap in subjects, content, location and time of inspection. In case there is overlap between inspections by lower-level food safety management agencies and inspections by higher-level food safety management agencies, between sectors and levels, it shall be handled in the following order:

a) 
If a lower-level agency's inspection coincides with a superior agency's inspection, it shall be carried out according to the superior agency's decision;

b) 
If an inter-industry inspection coincides with an inspection of one sector, the inter-industry inspection shall be carried out;

c) 
Inspection by agencies directly managing products and group of products according to the principle of assigning responsibilities for state management of food safety in Article 36 of Decree 15/2018/ND-CP coincides with inspection of another agency, the agency directly managing the product or group of products shall carry out the inspection."
3. 
Amend and supplement Points b and c, Clause 1, Article 4 as follows:

“b) 
The Department of Health, the Food Safety and Hygiene Sub-Department, the Food Safety Management Agency under the People's Committees of the provinces and centrally run cities (hereinafter collectively referred to as the provincial level) shall carry out inspection of food safety at the provincial level;

c) 
People's Committees of districts, towns, cities belonging to provinces and centrally run cities (hereinafter referred to as district level) are responsible for inspecting food safety in district-level areas; assign the Health Department, Health Center or specialized agency to advise and assist the district-level People's Committee in state management of food safety to perform the task of inspecting food safety in the area;”

4. 
Amend and supplement Points a, b and h, Clause 1, Article 6 as follows:

“a) 
Administrative and legal records of the establishment:

Enterprise Registration Certificate or Business Household Registration Certificate; Certificate of food safety eligibility (inspected and evaluated according to the type of establishment that is or is not subject to issuance specified in Articles 11, 12 and 28 of Decree 15/2018/ND- CP); Certificate of good health, Certificate of training in food safety knowledge of subjects according to regulations;

b) 
Documents related to Receipt of product declaration registration, Product self-declaration, Certificate of approval of advertisement content. Inspect and evaluate according to subjects and contents specified in Articles 4, 5, 6, 7, 8, 26 and 27 of Decree 15/2018/ND-CP;”

“h) 
Take samples for testing if necessary. Apply the instructions in Article 6 of Circular 26/2012/TT-BKHCN dated December 12, 2012 of the Minister of Science and Technology regulating state inspection of the quality of goods circulating on the market and Clause 3, Clause 8, Article 1 of Circular  12/2017/TT-BKHCN dated September 28, 2017 of the Minister of Science and Technology amending and supplementing a number of articles of Circular  26/2012/TT- BKHCN to take samples.”

5. 
Amend and supplement Points a and c, Clause 2, Article 6 as follows:

“a) 
Administrative and legal records of the establishment: Conduct inspection according to the content in Point a, Clause 1 of this Article;”

“c) 
Take samples of food, food additives, food processing aids and raw materials and products for processing and eating for testing in case of necessity. The provisions in Point h, Clause 1 of this Article shall be similarly applied during the process of sampling for testing.”

6. 
Amend and supplement Clause 3, Article 7 as follows:

“3. 
The planned inspection frequency is no more than once a year, except for unscheduled inspections specified in Article 8 of this Circular.”

7. 
Amend and supplement Article 10 as follows:

“Article 10. Processing of inspection results

1. 
Handle violations during food safety inspection according to the provisions of Point c, Clause 1, Article 69 of the Law on Food Safety. In case an organization or individual commits an administrative violation, make a record of the administrative violation to handle it according to regulations. Making records of administrative violations is carried out in accordance with the provisions of Article 12 of Decree 118/2021/ND-CP dated December 23, 2021 of the Government detailing a number of articles and measures to implement the Law on Handling Administrative Violations.

2. 
Some specific cases are as follows:

a) 
For food products that do not meet the labeling requirements, the instructions in Clause 1, Article 9 of Circular 26/2012/TT-BKHCN; Clause 6, Clause 8, Article 1 of Circular  12/2017/TT-BKHCN and related legal documents shall apply for handling;

b) 
Unsatisfactory sample testing results in cases where food products do not ensure safety, follow the instructions in Circular 23/2018/TT-BYT dated September 14, 2018 of the Minister of Health prescribing the recall and handling of unsafe food under the management authority of the Ministry of Health and relevant legal documents for handling;

c) 
If the sample testing results are not satisfactory but do not fall into the case stated in PointPoint b of this Clause, the instructions in Clause 2, Article 9 of Circular 26/2012/TT-BKHCN, as amended and supplemented in Clause 6, Article 1 Circular 12/2017/TT-BKHCN; Clause 8, Article 1 of Circular 12/2017/TT-BKHCN and related legal documents shall apply.for handling;

d) 
In case of complaints or disputes about food safety related to testing results, the inspection agency shall base on the provisions in Article 47, Article 48 of the Law on Food Safety, Clause 6, Article 37 of Decree 15 /2018/ND-CP and relevant legal regulations to resolve. In case of resolving a complaint and concluding that the sample has passed, no later than 02 working days from the date of receiving the test results, the inspection agency must issue a notice that the goods may continue to be circulated on the market. In case of resolving a complaint and concluding that the sample fails, the inspection agency shall handle it according to the provisions of Clause 1 of this Article, Point b or Point c of this Clause.

3. 
In case of exceeding the competence, transfer the documents to a higher level for processing or transfer the documents to an investigation agency for verification and handling according to the provisions of law.”

8. 
Amend and supplement Article 14 as follows:

“Article 14. Responsibility for implementation

Chief of the office; Director of the Vietnam Food Administration; Chief Inspector of the Ministry; Heads of units and under the Ministry of Health; Directors of Health Departments of provinces and cities; Heads of Food Safety Management Agencies under the People's Committees of provinces and centrally run cities; Heads of health agencies of ministries, branches and relevant agencies, organizations and individuals shall be responsible for implementing this Circular.”

9. 
Replace Appendixes 01, 02, 03, 04, 05, 06 Circular 48/2015/TT-BYT dated December 1, 2015 of the Minister of Health regulating food safety inspection activities products in food production and trading under the management of the Ministry of Health using the corresponding forms in Appendix 3 issued together with this Circular.

Article 6. Amend and supplement a number of articles in Circular 49/2015/TT-BYT dated December 11, 2015 of the Minister of Health regulating declaration of conformity with regulations and declaration of compliance with regulations on tobacco
1. 
Amend the phrase "At the request of the Director of the Vietnam Food Administration" with the phrase "At the request of the Director of the Vietnam Food Administration and the Director of the Department of Health Environmental Management" in the promulgation basis of Circular 49/2015/TT-BYT.

2. 
Amend and supplement Point b, Clause 2, Article 4, Point b, Clause 2, Article 5 as follows:

"b) 
Step 2: Register declaration of conformity with regulations
Organizations and individuals declaring conformity with regulations shall prepare a declaration dossier as prescribed in Clause 1 of this Article and submit the dossier online to the registration receiving agency as prescribed in Article 7 of this Circular.

Organizations and individuals may access the website of the Department of Health Environmental Management - Ministry of Health (https://vihema.gov.vn) is linked to the website of the Ministry of Health. (https://moh.gov.vn) to carry out online declaration."

3. 
Amend and supplement Point b, Clause 2, Article 6 as follows:

"b) 
Step 2: Register the declaration in accordance with regulations

Organizations and individuals declare the compliance with the regulations shall prepare a declaration dossier as prescribed in Clause 1 of this Article and submit the dossier online to the registration receiving agency as prescribed in Article 7 of this Circular.

Organizations and individuals may access the website of the Department of Health Environmental Management - Ministry of Health (https://vihema.gov.vn) is linked to the website of the Ministry of Health. (https://moh.gov.vn) to carry out online declaration.”

4. 
Replace the phrase "Vietnam Food Administration" with the phrase "Department of Health Environmental Management" in Clauses 1, 2 and 3 Article 7; Clause 2 Clause 4 Article 8; Article 9; Article 11; Clause 2 Article 16; Replace the phrase "vfa.gov.vn" with the phrase "vihem.gov.vn" in Clause 3 Article 9.

5. 
Remove the phrase "or the Food Safety and Hygiene Sub-Department of the province or centrally run city where tobacco production and business establishments are located in the area" in Article 11.

6. 
Remove the phrase "or request the Food Safety and Hygiene Sub-Department of the province or centrally run city where tobacco production and trading establishments are located in the area to implement" in Clause 1, Article 12.

7. 
Replace the phrase "Vietnam Food Administration" with the phrase "Department of Health Environmental Management" in Forms 06, 07, 08, 09 and 10; Replace the phrase ".../ATTP-TNCB" with the phrase ".../MT-TNCB" in Form  06 and Form  09; Replace the phrase ".../ATTP-XNCB" with the phrase ".../MT-XNCB" in Form  07 and Form  10 promulgated with Circular  49/2015/TT-BYT.

Article 7. Revocation of a number of legal documents promulgated by the Minister of Health

1. 
Revoke Circular 14/2011/TT-BYT dated April 1, 2011 of the Minister of Health on instructions for sampling for inspection and testing of food quality, hygiene and safety.

2. 
Partially revoke legal documents promulgated by the Minister of Health as follows:

a) 
Revoke Section 4 of explanation of terms and Section 5 of additional review under Part 1 of the General Provisions of the Regulation on Maximum Limits of Biological and Chemical Contamination in Food; Section 4.5 regulates the safe hygiene of detergents used to wash utensils in contact with food; Section 4.6 regulates the maximum limit of heavy metals migration from food storage, preservation and cooking utensils (except ceramic and glass utensils) in Part 4 of hygiene and safety regulations for packaging, food containers of the Regulation on Maximum Limits of Biological and Chemical Contamination in Food; Section 6.5 regulates the allowable limits for microorganisms in cereals and cereal products; Section 6.8 regulates the allowable limit of microorganisms in spices and sauces; Section 6.11 regulates the allowable limit of microorganisms in canned foods and Section 6.12 regulates the allowable limit of microorganisms in oils and fats under Part 6 of limits of microorganisms in foods and the List of processing aids permitted for use in food production and processing in Part 7 List of processing aids permitted for use in food production and processing promulgated together with Decision  46/2007/QD-BYT dated November 19 December 2007 of the Minister of Health promulgating "Regulations on maximum limits of biological and chemical contamination in food";

b) 
Revoke Points b, c, d and dd, Clause 10, Article 1 of Circular 29/2020/TT-BYT dated December 31, 2020 of the Minister of Health amending, supplementing and revoking a number of legal documents promulgated and jointly promulgated by the Minister of Health;

c) 
Revoke [content at] ordinal number 32 of the explanation of term [or Glossary]; revoke section 3.11.2; 3.17; 3.29 and 3.49 part III Production establishments and its equipment in the Appendix promulgated with Circular 18/2019/TT-BYT dated July 17, 2019 of the Minister of Health guiding Good Manufacturing Practices (GMP) in producing and trading health supplement, food supplement, dietary supplement;

d) 
Revoke Point dd, Clause 1, Article 6 of Circular 48/2015/TT-BYT dated December 1, 2015 of the Minister of Health regulating food safety inspection activities in food production and trading under the management of the Ministry of Health;

dd) Revoke Clauses 2, 3, 4 and 5 Article 2; Clause 1 and Clause 2 Article 3; Point a Clause 1 Article 4; Article 5; Article 6; Article 7 Article 9; Point a Clause 1 and Point c Clause 2 Article 10; Clause 1 and Clause 2 Article 11; Point a Clause 1 Article 12; Article 13; Clause 2 Article 14; Clause 2 Article 15; Chapter VII Circular  43/2014/TT-BYT dated November 24, 2014 of the Minister of Health regulating the management of functional foods.

Article 8. Transitional provisions

1. 
Food processing aids, foods using food processing aids that have been issued with a Receipt of Declaration of Regulation Conformity or a Certificate of the Declaration of compliance with food safety regulations before the effective date of this Circular, shall continue to be used until the expiration date stated in the Receipt or Confirmation or the expiration date of the product.

2. 
Food processing aids, foods using food processing aids that have been self-declared or registered a product declaration before the effective date of this Circular if not in accordance with regulations in this Circular, continue to be used until the end of the product's shelf life.

Article 9. Terms of reference

In case the legal documents referenced for application in this Circular are amended, supplemented or replaced, the amended, supplemented or replaced documents shall apply.

Article 10. Implementation effectiveness
This Circular takes effect from November 9, 2023.

Article 11. Responsibility for implementation

Chief of the office; Director of the Vietnam Food Administration; Chief Inspector of the Ministry of Health; Heads of units belonging to and directly under the Ministry; Directors of Health Departments of provinces and cities; Heads of Food Safety Management Agencies under the People's Committees of provinces and centrally run cities; Heads of health agencies of ministries, branches and relevant agencies, organizations and individuals are responsible for implementing this Circular./.

 

	Recipients:

- Social Committee of the National Assembly;

- Government Office (Official Gazette, Government’s electronic information portal);

- Ministries, ministerial-level agencies, and agencies under the Government:

- Ministry of Justice (Department of Inspection of Legal Documents);

- Minister of Health (to report);

- Deputy Ministers of Health;

- People's Committees of provinces and centrally run cities;

- Department of Health of provinces and centrally run cities;

- Unit under the Ministry of Health;

- Departments, Division, Ministry Office, Ministry Inspectorates;

- Electronic information portal of the Ministry of Health;

- Saved: Office, Food Safety (05 copies)
	ON BEHALF OF MINISTER

DEPUTY MINISTER



(signed)

Do Xuan Tuyen


 

APPENDIXAPPENDIX 1

MAXIMUM USE OF FOOD ADDITIVES IN FOODS ARE NOT REGULATED UNDER CODEX STAN 192-1995 (2018)

(Issued together with Circular  17/2023/TT-BYT dated September 25, 2023 of the Minister of Health)

	ASCORBYL PALMITATE

	INS 
304 
	Name of additive 
Ascorbyl palmitate

	Group of food
	ML
(mg/kg)
	Note

	Dietary foods for special medical purposes, excluding products of food group 13.1 (group code 13.3 of AppendixAppendix 4)
	500
	10

	ERYTHROSINE

	INS 
127 
	Name of additive 

Erythrosine

	Group of food
	ML
(mg/kg)
	Note

	Vitamin and mineral supplement products (group code 13.6 of AppendixAppendix 4)
	GMP
	 

	POLYGLYCEROL ESTERS OF INTERESTERIFIED RICINOLEIC ACID

	INS 
476 
	Name of additive 

Polyglycerol esters of interesterified ricinoleic acid

	Group of food
	ML
(mg/kg)
	Note

	Shortening (belongs to group code 02.1 of AppendixAppendix 4)
	20000
	 

	CURCUMIN

	INS 
100(i) 
	Name of additive 

Curcumin

	Group of food
	ML
(mg/kg)
	Note

	Dietary foods for special medical purposes, excluding products of food group 13.1 (group code 13.3 of AppendixAppendix 4)
	50
	 

	TURMERIC

	INS
100(ii)
	Name of additive 

Turmeric

	Group of food
	ML
(mg/kg)
	Note

	Dietary foods for special medical purposes, excluding products of food group 13.1 (group code 13.3 of AppendixAppendix 4)
	GMP
	 

	Vitamin and mineral supplement products (group code 13.6 of AppendixAppendix 4)
	GMP
	 

	DISODIUM SUCCINATE

	INS
364(ii)
	Name of additive 

Dinatri succinate

	Group of food
	ML
(mg/kg)
	Note

	Salt, spices, soups, sauces, salads and protein products (group code 12.0 of AppendixAppendix 4)
	GMP
	 

	TARTRAZINE

	INS
102
	Name of additive 
Tartrazine

	Group of food
	ML
(mg/kg)
	Note

	Dietary foods for weight loss (group code 13.4 of AppendixAppendix 4)
	50
	 

	PROPYLENE GLYCOL ALGINATE

	INS
405
	Name of additive 
Propylene glycol alginate

	Group of food
	ML
(mg/kg)
	Note

	Sauce not in emulsion form (group code 12.6.2 of AppendixAppendix 4)
	6000
	 

	CARAMEL I - PLAIN CARAMEL

	INS
150a
	Name of additive 
Caramel I - Plain caramel

	Group of food
	ML
(mg/kg)
	Note

	Non-alcoholic beverages (group code 14.1 of AppendixAppendix 4)
	GMP
	 

	ANNATTO EXTRACT, BIXIN BASED

	INS
160b(i)
	Name of additive 
Annatto extract, bixin based

	Group of food
	ML
(mg/kg)
	Note

	Food ice, including chilled fruit juices and fruit ice cream (group code 03.0 of AppendixAppendix 4)
	25
	8

	Processed cheese (group code 01.6.4 of AppendixAppendix 4)
	15
	Used alone or in combination with food additive INS 160b(ii)

	ANNATTO EXTRACT, NORBIXIN - BASED

	INS
160b(ii)
	Name of additive 
Annatto extract, norbixin-based

	Group of food
	ML
(mg/kg)
	Note

	Food ice, including chilled fruit juices and fruit ice cream (group code 03.0 of AppendixAppendix 4)
	20
	185

	Processed cheese (group code 01.6.4 of AppendixAppendix 4)
	8
	 

	SODIUM ALUMINO SILICATE

	INS
554
	Name of additive 
Sodium alumino silicate

	Group of food
	ML
(mg/kg)
	Note

	Cocoa products, chocolate products, including chocolate analogues and substitutes (group code 05.1 of AppendixAppendix 4)
	20000
	 

	TAGETES EXTRACT

	INS
161b(ii)
	Name of additive 
Tagetes extract

	Group of food
	ML
(mg/kg)
	Note

	Hard candy, soft candy, nuga candy..., excluding products in group codes 05.1, 05.3 and 05.4 (group code 05.2 of AppendixAppendix 4)
	300
	 

	Gum (group code 05.3 of AppendixAppendix 4)
	300
	 

	NITRITS

	INS
249

250
	Name of additive 
Potassium nitrite

Sodium nitrite

	Group of food
	ML
(mg/kg)
	Note

	Whole or chopped meat, poultry and game products without heat treatment (group code 08.2.1 of AppendixAppendix 4)
	80
	32

	Heat-treated whole or chopped meat, poultry and game products (group code 08.2.2 of AppendixAppendix 4)
	80
	32

	Processed minced meat, poultry and game products without heat treatment (group code 08.3.1 of AppendixAppendix 4)
	80
	32

	Heat-treated minced meat, poultry and game products (group code 08.3.2 of AppendixAppendix 4)
	80
	32

	NITRATES

	INS
251

252
	Name of additive 
Sodium nitrate 

Potassium nitrate

	Group of food
	ML
(mg/kg)
	Note

	Whole or chopped meat, poultry and game products without heat treatment (group code 08.2.1 of AppendixAppendix 4)
	100
	30

	Processed minced meat, poultry and game products without heat treatment (group code 08.3.1 of Appendix 4)
	100
	30

	GUM ARABIC (ACACIA GUM)

	INS
414
	Name of additive 
Gum arabic (Acacia gum)

	Group of food
	ML
(mg/kg)
	Note

	Formulated nutritional products for children up to 12 months old (group code 13.1.1 of Appendix 4)
	10
	65 & 72

	Formulated nutritional products for supplementary feeding purposes for children from 6 to 36 months of age (group code 13.1.2 of Appendix 4)
	10
	65 & 72

	Formulated nutritional products for special medical purposes for children up to 12 months of age (group code 13.1.3 of Appendix 4)
	10
	65 & 72

	SILICON DIOXIDE, AMORPHOUS

	INS
551
	Name of additive 
Silicon dioxide, amorphous

	Group of food
	ML
(mg/kg)
	Note

	Formulated nutritional products for children up to 12 months old (group code 13.1.1 of Appendix 4)
	10
	65 & 72

	Formulated nutritional products for supplementary feeding purposes for children from 6 to 36 months of age (group code 13.1.2 of Appendix 4)
	10
	65 & 72

	Formulated nutritional products for special medical purposes for children up to 12 months of age (group code 13.1.3 of Appendix 4)
	10
	65 & 72

	STARCH SODIUM OCTENYL SUCCINATE

	INS
1450
	Name of additive 
Starch sodium octenyl succinate

	Group of food
	ML
(mg/kg)
	Note

	Formulated nutritional products for children up to 12 months old (group code 13.1.1 of Appendix 4)
	100
	65 & 72

	Formulated nutritional products for supplementary feeding purposes for children from 6 to 36 months of age (group code 13.1.2 of Appendix 4)
	100
	65 & 72

	Formulated nutritional products for special medical purposes for children up to 12 months of age (group code 13.1.3 of Appendix 4)
	100
	65 & 72

	 
	 
	 
	 


APPENDIX 2

LIST OF PROCESSING AIDS PERMITTED FOR USE IN FOOD PRODUCTION AND TRADING

(Issued together with Circular  17/2023/TT-BYT dated September 25, 2023 of the Minister of Health)

	Ordinal number
	English substance name
	Field of use
	MRL
(mg/kg)

	I
	Antifoam agents
	 
	 

	1
	Fatty acid methyl ester
	 
	 

	2
	Fatty acid polyalkylene glycol ester
	Vegetable protein
	 

	3
	Fatty alcohols (C8-C30)
	Vegetable protein
	 

	4
	Hydrogenated coconut oil
	Production of confectionery
	5-15

	5
	Oxoalcohols (C9-C30)
	 
	 

	6
	Polyoxyethylene esters of C8-C30 fatty acids
	Vegetable protein
	 

	7
	Polyoxyethylene esters of C9-C30 oxoalcohols
	Vegetable protein
	 

	8
	Mixtures of polyoxyethylene and polyoxypropylene esters of C8-C30 fatty acids
	Vegetable protein
	 

	II
	Catalysts
	 
	 

	9
	Aluminum
	Hydrogenated food oils
	 

	10
	Chromium
	Hydrogenated food oils
	< 0.1

	11
	Copper
	Hydrogenated food oils
	< 0.1

	12
	Copper chromate
	Hydrogenated food oils
	 

	13
	Copper chromite
	 
	 

	14
	Manganese
	Hydrogenated food oils
	< 0.4

	15
	Molybdenum
	Hydrogenated food oils
	< 0.1

	16
	Palladium
	Hydrogenated food oils
	< 0.1

	17
	Platinum
	Hydrogenated food oils
	< 0.1

	18
	Potassium metal
	Esterized food oils
	< 1

	19
	Potassium methylate (methoxide)
	Esterized food oils
	< 1

	20
	Potassium ethylate (ethoxide)
	Esterized food oils
	< 1

	21
	Silver
	Hydrogenated food oils
	< 0.1

	22
	Sodium amide
	Esterized food oils
	< 1

	23
	Sodium ethylene (sodium ethylate)
	Esterized food oils
	< 1

	24
	Sodium methylate (methoxide)
	Esterized food oils
	< 1

	25
	Trifluoromethane sulfonic acid
	Butter and cocoa substitutes
	< 0.01

	26
	Zirconium
	 
	 

	27
	Nickel
	Polyols
	 

	III
	Clarifying agents/ filtration aids
	 
	 

	28
	Albumin
	 
	 

	29
	Asbestos
	 
	 

	30
	Bentonite
	Starch hydrolysis
	 

	31
	Diatomaceous earth
	Production of fruit juice, starch hydrolysis
	 

	32
	Divinylbenzene- ethylvinylbenzene copolymer
	Liquid foods (except carbonated water)
	0.00002 (extracted from copolymers)

	33
	Magnesium acetate
	 
	 

	34
	Perlite
	Starch hydrolysis
	 

	35
	Polymaleic acid and sodium polymaleate
	Sugar processing
	< 5

	36
	Vegetable carbon (activated)
	Starch hydrolysis
	 

	37
	Vegetable carbon (unactivated)
	 
	 

	38
	Absorbent clays (bleaching, natural or activated earths)
	Starch hydrolysis
	 

	39
	Chloromethylated animated styrene- divinylbenzene resin
	Sugar processing
	< 1

	40
	Ion exchange resins (see Ion exchange Resins)
	Fruit juice
	 

	41
	Isinglass (Agar)
	 
	 

	42
	Kaolin
	Fruit juice
	 

	43
	Tannin (to be specified) Tannic Acid
	Fruit juice
	GMP

	44
	Gelatin (from skin collagen)
	Fruit juice
	 

	IV
	Contact freezing & cooling agents
	 
	 

	45
	Dichlorofluormethane
	Frozen food
	100

	V
	Desiccating agent/anticaking agents
	 
	 

	46
	Aluminum Stearate
	 
	 

	47
	Calcium Stearate
	 
	 

	48
	Magnesium stearate
	 
	 

	49
	Octadecyl ammonium acetate (in ammonium chloride)
	 
	 

	50
	Potassium aluminum silicate
	 
	 

	51
	Sodium calcium silicoaluminate
	 
	 

	52
	Calcium phosphate (tricalcium phosphate)
	 
	 

	VI
	Detergents (wetting agents)
	 
	 

	53
	Dioctyl sodium sulfosuccinate
	Fruit drinks
	< 10

	54
	Quaternary ammonium compounds
	 
	 

	55
	Sodium lauryl sulphate
	Food oils and fats
	< 1

	56
	Sodium xylene sulphonate
	Food oils and fats
	< 1

	VII
	Enzyme immobilization agents & supports
	 
	 

	57
	Polyethylenimine
	 
	 

	58
	Glutaraldehyde
	 
	 

	59
	Diethylaminoethyl Cellulose
	 
	 

	VIII
	Flocculating agents
	 
	 

	60
	Acrylate-acrylamide resin
	Sugar processing
	10 in sugar syrups

	61
	Chitin/Chitosan
	 
	 

	62
	Complexes of soluble aluminum salt and phosphoric acid
	Drinking water
	 

	63
	Dimethylamine - epichlorohydrin copolymer
	Sugar processing
	< 5

	64
	Dried and powdered blood plasma
	 
	 

	65
	Modified acrylamide resin
	Sugar, boiler water
	 

	66
	Polyacrylic acid
	Sugar
	 

	67
	Polyacrylamide
	Sugar (beets)
	 

	68
	Sodium polyacrylate
	Sugar (beets)
	 

	69
	Trisodium diphosphate
	 
	 

	70
	Trisodium orthophosphate
	 
	 

	IX
	Ion exchange resins, membranes, and molecular sieves
	 
	 

	71
	Completely hydrolyzed copolymers of methyl acrylate, divi-nylbenzene and acrylonitrile
	Starch hydrolysis
	< 1 (calculated as total organic carbon)

	72
	Diethylenetriamine, triethylenetetramine, tetraethylenepentamine cross - linked with epichlorohydrin
	 
	 

	73
	Methacrylic acid- divinylbenzene copolymer
	 
	 

	74
	Methacrylic acid- divinylbenzene copolymer with RCOO active groups
	 
	 

	75
	Polystyrene divinylbenzene reticulum with trimethylammonium groups
	Sugar, distillate
	Plastic migration < 1

	X
	Lubricants, release and anti stick agents, moulding aids
	 
	 

	76
	Dimethylpolysiloxane
	 
	 

	77
	Bentonite
	Confectionery
	 

	XI
	Micro-organism control agents
	 
	 

	78
	Chlorine dioxide
	Flour
	 

	79
	Hypochlorite
	Food oils
	 

	80
	Iodophors
	Food oils
	 

	81
	Lactoperoxidase system (lactoperoxidase, glucose oxidase, thiocyanate salt)
	 
	 

	82
	Peracetic acid
	 
	 

	83
	Quaternary ammonium compounds
	Food oils
	 

	84
	Salts of sulfurous acid
	Hydrolysis of ground corn starch
	< 100

	XII
	Microbial nutrients and microbial nutrient adjuncts
	 
	 

	85
	Ammonium phosphates
	Fermented foods
	 

	86
	Biotin
	Fermented foods
	 

	87
	Copper sulphate (Cupic sulphate)
	Fermented foods
	 

	88
	Niacin
	Fermented foods
	 

	89
	Pantothenic acid
	Fermented foods
	 

	90
	Zinc sulfate
	Fermented foods
	 

	91
	Ferrous sulfate
	Fermented foods
	 

	92
	Inositol
	Fermented foods
	 

	93
	Magnesium sulfate
	Fermented foods
	 

	94
	Polysorbate 80
	Fermented foods
	 

	95
	Silicon dioxide
	Fermented foods
	 

	96
	Acacia Gum
	Fermented foods
	 

	97
	Phosphoric acid
	Fermented foods
	 

	98
	Nitric acid
	 
	 

	99
	Citric acid
	Fermented foods
	 

	100
	Glycine
	 
	 

	101
	Sodium bicarbonate
	Fermented foods
	 

	102
	Soy lecithin
	Fermented foods
	 

	103
	Ammonium chloride
	Fermented foods
	 

	104
	Sodium lauryl sulphate
	Fermented foods
	 

	105
	Ammonium sulphate
	Fermented foods
	 

	106
	Propyle gallate
	Fermented foods
	 

	107
	Sodium phosphate, monobasic
	Fermented foods
	 

	XIII
	Propellant and packaging gases
	 
	 

	108
	Air
	 
	 

	109
	Argon
	 
	 

	110
	Carbon dioxide
	 
	 

	111
	Chloropentafluoroethane
	 
	 

	112
	Helium
	 
	 

	113
	Hydrogen
	 
	 

	114
	Nitrous oxide
	 
	 

	115
	Octafluorocyclobutane
	 
	 

	116
	Propane
	 
	 

	117
	Trichlorofluoromethane (F11)
	 
	 

	118
	Dichlorodifluoromethane (F12)
	 
	 

	XIV
	Solvents, extraction & processing
	 
	 

	119
	Amyl acetate
	Flavourings, colorants,
	 

	120
	Benzyl alcohol
	Flavourings, colorants, fatty acids
	 

	121
	Butane-1,3-diol
	Flavourings
	 

	122
	Butyl acetate
	 
	 

	123
	Cyclohexane
	Flavourings, food oils
	< 1

	124
	Dibutyl ether
	Flavourings
	< 2

	125
	1,2 Dichloroethane
	Type of caffeine in food
	< 5

	126
	Dichlorodifluoromethane
	Flavourings
	< 1

	127
	Diethyl citrate
	Flavourings, colorants
	 

	128
	Diethyl ether
	Flavourings, colorants
	<2

	129
	Ethyl acetate
	 
	 

	130
	Ethyl methyl ketone (butanone)
	Flavourings, fatty acids, decaffeination of coffee and tea
	<2

	131
	Glycerol tributyrate
	Flavourings, colorants
	 

	132
	Isobutane
	Flavourings
	< 1

	133
	Isoparaffinic petroleum hydrocarbons
	Citric acid
	 

	134
	Isopropyl myristate
	Flavourings, colorants
	 

	135
	Methylene chloride (dichloromethane)
	Food oils
	< 0.02

	136
	Methyl propanol-I
	Flavourings
	1

	137
	n-Octyl alcohol
	Acid citric
	 

	138
	Pentane
	Flavourings, food oils
	< 1

	139
	Petroleum ether (light petroleum)
	Flavourings, food oils
	< 1

	140
	Propane-1,2-diol
	Fatty acids, flavourings, colorants
	 

	141
	Propane-1-ol
	Fatty acids, flavourings, colorants
	 

	142
	1,1,2-Trichloroethylene
	Flavourings, food oils
	<2

	143
	Tridodecylamine
	Acid citric
	 

	144
	Toluene
	Flavourings
	< 1

	145
	Acetone (Dimethyl ketone)
	Flavourings, colorants, food oils
	 

	146
	Butane
	Flavourings, food oils
	< 1.01

	147
	Ethanol
	Vegetable protein
	 

	148
	Hexane
	Fats and oils, fat emulsions
	1

	149
	Tertiary butyl alcohol
	Flavourings, colorants, food oils
	 

	150
	Trichlorofluoromethane
	Flavourings
	< 1

	151
	 
	Fatty acids
	< 1000

	152
	 
	Flavourings
	1

	153
	Glycerol tripropionate
	Flavourings, colorants
	 

	XV
	Washing and peeling agents
	 
	 

	154
	Ammonium orthophosphate
	Fruits and vegetables
	 

	155
	Diammonium orthophosphate: 5% aqueous solution
	Canned fruits and vegetables
	 

	156
	Dithiocarbamate
	Beets
	 

	157
	Ethylene dichloride
	Beets
	0.00001 in sugar beets; and must not be in sugar

	158
	Ethylene glycol monobutyl ether
	Beets
	0.00003 in sugar beets; and must not be in sugar

	159
	Monoethanolamine
	Beets
	0.0001 in sugar beets; and must not be in sugar

	160
	Sodium hypochlorite
	Fruits and vegetables
	 

	161
	Tetrapotassium pyrophosphate
	Beets
	0.00002 in sugar beets; and must not be in sugar

	162
	Tetrasodium ethylenediaminetetraacetate
	Beets
	0.000003 in sugar beets; and must not be in sugar

	163
	Triethanolamine
	Beets
	0.00005 in sugar beets; and must not be in sugar

	164
	Hydrogen peroxide
	 
	 

	165
	Potassium bromide
	Fruits and vegetables, beets
	 

	166
	Ammonium chloride (quaternary)
	 
	 

	167
	Sulfuric acid
	Locust beans
	 

	168
	Sodium dodecylbenzene sulphonate
	Fruits, vegetables, meat, poultry
	 

	XVI
	Food Enzymes (including immobilized enzymes)
	 
	 

	169
	Alcohol dehydrogenase (Saccharomyces cerevisia)
	 
	 

	170
	Catalase (bovine liver)
	 
	 

	171
	Chymosin (calf, kid, or lamb abomasum)
	 
	 

	172
	Lipase (bovine stomach) (salivary glands or fore stomach of calf, kid, or lamb) (hog or bovine pancreas)
	 
	 

	173
	Lysozime (egg whites)
	Butter, cheese
	 

	174
	Pepsin A - Poultry proventicum
	 
	 

	175
	Phospholipase A - Bovine pancreas
	Cake production
	 

	176
	Rennet (calf or kid, lamb stomach)
	 
	 

	177
	Chymosin (Escherichia coli K-12)
	Milk clumps in cheese and other dairy products
	 

	178
	Chymosin B
	 
	 

	179
	Chymopapain (Carica papaya)
	 
	 

	180
	Alpha galactosidase (Melibiase)
	 
	 

	181
	Arabinofuranosidase
	 
	 

	182
	Beta glucanase
	 
	 

	183
	Dextranase
	 
	 

	184
	Endo beta glucanaza
	Beer
	 

	185
	Esterase
	 
	 

	186
	Exo-alpha glucosidase (immobilized) (same source as above) no more than 10 mg/kg glutaraldehyde
	 
	 

	187
	Glucoamylase or amyloglucosidase
	Starch hydrolysis, production of glucose syrup
	 

	188
	Glucose isomerase
	Isomerized glucose syrup
	 

	189
	Hemicellulase
	Processing vegetables, fruit juice, bakery wares, beer, starch, extracts (coffee, tea, spices)
	 

	190
	Inulinase
	 
	 

	191
	Invertase
	 
	 

	192
	Isoamylase
	 
	 

	193
	Lactase
	Milk products
	 

	194
	Malic acid decarboxylase
	 
	 

	195
	Maltase or alpha glucosidase
	 
	 

	196
	Nitrate reductase
	 
	 

	197
	Pectin lyase
	 
	 

	198
	Pectin esterase
	 
	 

	199
	Polygalacturonase
	 
	 

	200
	Protease (including milk clotting enzymes)
	 
	 

	201
	Pullulanase
	Starch hydrolysis
	 

	202
	Serine proteinase
	 
	 

	203
	Tannase
	 
	 

	204
	Cellulase
	 
	 

	205
	Cellobiase (Beta d- glucosidase)
	 
	 

	XVII
	Boiler water additives
	 
	 

	206
	Sodium tripolyphosphate
	Boiler water
	 

	207
	Polyethylene glycols
	Boiler water
	 

	208
	Tetrasodium diphosphate
	Boiler water
	 

	209
	Sodium hexametaphosphate
	Boiler water
	 

	210
	Magnesium sulfate
	Boiler water
	 

	211
	Sodium polyacrylate
	Boiler water
	 

	XVIII
	Other Processing aids
	 
	 

	212
	Aluminum oxide
	 
	 

	213
	Erythorbic acid
	 
	 

	214
	Calcium tartrate
	 
	 

	215
	Gibberellic acid
	 
	 

	216
	Magnesium tartrate
	 
	 

	217
	Potassium gibberellate
	 
	 

	218
	Sodium
	 
	 

	219
	Sodium silicate
	 
	 

	220
	Ethyl parahydroxybenzoate
	 
	 

	221
	Citric acid
	Oils and fats
	 

	222
	Other processing aids have been assessed for safety according to Points 3.3 and 3.4, Section 3 Principles for safe use of processing aids in National Standard TCVN 11429:2016 (CAC/GL 75:2010) on “Instructions for using processing aids” allowed for use in food production and trading.


Note: MRL (Maximum Residue Limit) means the maximum allowable residue limit.
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