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National Technical Regulation on the Safety Limits 

of Microbiological Contaminants in Food
I. GENERAL PROVISIONS

1. Scope of effect
This regulation stipulates safety limits allowed for Microbiological Contaminants in food and management requirements involved.

2. Application subjects

This regulation applies to:

2.1. Organizations and individuals who import, produce and trade food products which have risk of microbial contamination.

2.2. Relevant State Management Agencies.

3. Definitions and abbreviation:
In this regulation the terms and abbreviation below are construed as follows:

3.1. Wording:

3.1.1. Safety limit: is the limit for microorganisms allowable in food.

3.1.2. Food with risk of Microbiological Contaminants: is the food and/ or the food groups specified in paragraph 2 of this regulation.

3.1.3. A class criteria: The products on the market flow required to be tested.

          B class criteria: The products on the final stages of the production process (applied to products made in Vietnam) or at the border (applied to imported products) are not required to be tested but the organizations and individuals that manufacture or import these products must meet the criteria prescribed for type B.
3.2.  Abbreviation:

 - c: number of samples with results between m and M, the total number of samples with results between m and M and beyond c all fail,

 - m: lower limit, the results which do not exceed this level are considered acceptable,

 - M: upper limit, only one sample which exceeds this level is considered fail,

 - cfu / g or ml: number of bacteria  forming unit in 1 gram or 1 ml sample.

 - MPN (Most Probable Number Method): counting method with largest probablility.
II. TECHNICAL REQUIREMENTS
1. Safety limits allowed for microbiological contaminants in milk and milk products

             Issued as Technical Requirement Standards for milk:

 - QCVN 5 -1: 2010/BYT: national technical standards for liquid milk

 - QCVN 5 -2 2010/BYT: national technical standards for milk powder products

 - QCVN 5 -3: 2010/BYT: national technical standards for cheese products

 - QCVN 5 -4: 2010/BYT: national technical standards for fat dairy products.

2. Safety limits allowed for microbial contamination in meat and meat products

	Product
	Criteria

(unit)
	Sampling Plan
	Allowed Limits
	Classified Criteria

	
	
	n
	C
	m
	M
	

	2.1. minced meat and processed meat products used directly without heat treatment
	TSVKHK

(cfu/g)
	5
	2
	5x105
	5x106
	B

	
	E.coli

(cfu/g)
	5
	2
	50
	500
	B

	
	Salmonella (cfu/25g)
	5
	0
	Not allowed 
	A

	2.2. minced meat and processed meat products that require heat treatment before use
	TSVKHK

(cfu/g)
	5
	2
	5x105
	5x106
	B

	
	E.coli

(cfu/g hoặc cm2)
	5
	2
	500
	5000
	B

	
	Salmonella (cfu/25g)
	5
	0
	Not allowed
	A

	2.3. Gelatine and collagen
	Salmonella (cfu/25g)
	5
	0
	Not allowed
	A


3. Safety limits allowed for microbiological contaminants in fish and aquatic products
	Product
	Criteria

(unit)
	Sampling Plan
	Allowed Limits
	Classified Criteria

	
	
	n
	C
	m
	M
	

	3.1. Live bivalve mollusks and echinoderms, shellfish and animals living gastropods
	E.coli

(MPN / 100g muscle meat and internal fluid)
	1
	0
	230
	A

	
	Salmonella (cfu/25g)
	5
	0
	Not allowed
	A

	3.2. Crustaceans and mollusks with boiled shells
	E.coli

(cfu/g)
	5
	2
	1
	10
	B

	
	Coagulase -positive staphylococci

(cfu/g)
	5
	2
	100
	1000
	B

	
	Salmonella (cfu/25g)
	5
	0
	Not allowed
	A


4. Safety limits allowed for microbial contamination in eggs and egg products

	Product
	Criteria

(unit)
	Sampling Plan
	Allowed Limits
	Classified Criteria

	
	
	n
	c
	m
	M
	

	4.1. Egg products 
	Enterobacteriaceae

(cfu/g or ml)
	5
	2
	10
	100
	B

	
	Salmonella

(cfu/25g)
	5
	0
	Not allowed
	A

	4.2. Instant food containing egg
	Salmonella

(cfu/25g or ml)
	5
	0
	Not allowed 
	A


5. Safety limits allowed for microbial contamination in vegetables, fruits and vegetables and fruits products.

	Product
	Criteria

(unit)
	Sampling Plan
	Allowed Limits
	Classified Criteria

	
	
	n
	c
	m
	
	n

	5.1. Sprouting (instant use without heat treatment)
	Salmonella

(cfu/25g)
	5
	0
	Not allowed
	A

	5.2.Sliced vegetables and fruits (instant use)
	E.coli

(cfu/g)
	5
	2
	100
	1000
	B

	
	Salmonella

(cfu/25g)
	5
	0
	Not allowed
	A

	5.3.Unpasteurised vegetable and fruit juice (instant use)
	E.coli

(cfu/g)
	5
	2
	100
	1000
	B

	
	Salmonella

(cfu/25g)
	5
	0
	Not allowed
	A


6. Safety limits allowed for microbial contamination in mineral water and

bottled beverage

Refer to QCVN 6 -1: 2010/BYT: national technical standards for natural mineral water and bottled water

Refer to QCVN 6 -2: 2010/BYT: national technical standards for 

non-alcoholic drinks

7. Safety limits allowed for microbial contamination in spices and sauces
	Products
	Criteria
(unit)
	Sampling plan
	Allowed Limits
	Classified Criteria

	
	
	n
	c
	m
	M
	

	1. Spices
	TSVKHK
	5
	0
	104
	105
	B

	
	E.coli
	5
	0
	0
	0
	B

	
	Salmonella
	5
	0
	0
	0
	A

	2. Animal originated sauces
	TSVKHK
	5
	0
	104
	105
	B

	
	E.coli
	5
	0
	0
	0
	B

	
	Salmonella
	5
	0
	0
	0
	A

	3. Vegetable originated sauces
	TSVKHK
	5
	0
	104
	105
	B

	
	E.coli
	5
	0
	0
	0
	B

	
	Salmonella
	5
	0
	0
	0
	A


8. Safety limits allowed for microbial contamination in ice cream.
	Product
	Criteria
(unit)
	Kế hoạch lấy mẫu
	Mức giới hạn cho phép 
	Phân loại chỉ tiêu

	
	
	n
	c
	m
	M 
	

	 Ice cream
	Enterobacteriaceae

(cfu/g or ml)
	5
	2
	10
	100
	B

	
	Salmonella

(cfu/25g)
	5
	0
	Not allowed
	A


III. Sampling and Testing Methods
1. Sampling methods
Sampling taken under the guidance in Circular 16/2009/TT -BKHCN dated June 2nd 2009 by Ministry of Science and Technology about instruction on State inspection of quality for goods circulating in the market and other relevant laws regulations.
2. Testing methods
Technical requirements specified in this regulation is tested by the following methods (the methods are not compulsory, other equivalent testing methods can be used):
 - TCVN 4884: 2005 (ISO 4833:2003) Microorganism in food and animal feeds -Methods of quantifying microorganism on agar disk – bacteria count technique at 30oC

 - ISO 4829 (ISO 6579: 2002), Microorganism in food and animal feeds  - Salmonella detection method on agar disk.

 - ISO 7924 -1: 2008 (ISO 16649 -1: 2001), Microorganism in food and animal feeds -  positive Escherichia coli quantifying method  - Part 1 (-glucuronidase; bacteria count technique at 44oC using membranes and 5 -Bromo -4 -chloro -3 -indolyl -( -D glucuronid

 - ISO 7924 -1: 2008 (ISO 16649 -1: 2001), Microorganism in food and animal feeds, positive Escherichia coli quantifying method -Part 2: Colony count technique at 44oC using 5 -Bromo -4 -chloro -3 -indolyl -( -D glucuronid

 - ISO 7924 -1: 2008 (ISO 16649 -1: 2001), Microorganism in food and animal feeds positive Escherichia coli quantifying method -Part 3 ( -glucuronidase; number counting technique with the largest probability  use of 5 -Bromo -4 -chloro -3 -indolyl -( -d -glucuronid

 - ISO 7700 -2: 2007 (ISO 11290 -2:1998, With amd 1: 2004) Microorganism in food and animal feeds -method for detection and quantification of positive Listeria monocytogenes -Part 2: Quantifying Methods .

 -ISO 4830 -1:2005 (ISO 6888 -1:1999, with AMD, 1:2003) Microorganism in food and animal feeds -quantifying methods of Staphylococci that have positive reaction with coagulase (Staphylococcus aureus and other species) on agar disc -Part 1: Technique using Baird -Parker environment.
 - TCVN 4830 -2:2005 (ISO 6888 -2:1999, with AMD, 1:2003) Microorganism in food and animal feeds -quantifying methods of Staphylococci that have positive reaction with coagulase (Staphylococcus aureus and other species) on agar disc -Part 2: Technique using rabbit blood plasma in fibrinogen agar environment.

 - TCVN 4830 -3:2005 (ISO 6888 -3: 2003) Microorganism in food and animal feeds -quantifying methods of Staphylococci that have positive reaction with coagulase (Staphylococcus aureus and other species) on agar disc -Part 3: Detection and counting techniques of the most probability number (MPN) to count small numbers.

 - TCVN 4882:2007 (ISO 4831: 2006) Microorganism in food and animal feeds -quantifying methods of coliforms -counting technique of the largest probability number.

 - TCVN 6848:2007 (ISO 4832: 2006) Microorganism in food and animal feeds -Quantifying methods of coliforms  - bacteria counting technique.

 - TCVN 5518 -1:2007 (ISO 21528 -1: 2004) Microorganism in food and animal feeds -Detection and quantification of Enterobactericeae -Part 1: detection and quantification by MPN technique with pre -proliferation.
IV. MANAGEMENT REGULATIONS

Food products specified in Section II must be quality controlled, to ensure the safety limit microbiological contaminants does not exceed the maximum allowable limit specified in this regulation.

The inspection of quality, hygiene and safety of microbiological contaminants in food must comply with the provisions of law.
V. RESPONSIBILITIES OF ORGANIZATIONS AND INDIVIDUALS

Organizations and individuals are only allowed to import, export, produce and trade food products without the risk of microbiological contaminants to ensure the quality, hygiene and safety in accordance with the provisions of laws.

VI. IPLEMENTATION MANAGEMENT
1. Assigning Vietnam Food Administration to be in charge, deploy and guide the implementation management of this standard in coordination with the relevant agencies.
2. According to the management requirements, Vietnam Food Administration is responsible for recommending the Ministry of Health of amendment and supplement to this regulation.

3. In cases, where the standards and laws cited in this regulation can be changed, supplemented or replaced, the new text shall be applied.
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