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TONG LANH SV GUAR VIET NAM CONSULATE GENERAL OF VIETNAM
TAITHONG C VA MA CAO IN HONG KONG AND MACAU
Address: 15/F, Great Smart Tower,
S8 CVO]’]J"LQ& 230 Wanchai Road, Wanchai, Hong Kong
6 giri vé BNG: M i&=(DQ0S Tel: (852) 25914510
S4 trang: 09 Fax: (852) 25914524

P khin: Email: vaconsul.hongkong@mofa.gov.vn
Nedy, givgwi: 010112025

CONG DIEN
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bli: B Cong Thuong (Cyc Xuét nhap khiu) 069::;’6"

- B§ Nong nghiép va Phat trién Nong thon (Ctnr"n\u y).

Bé céNG THUO!

BEN Chuyen 4/}(. P
Luwu hd s0 SO ........... ¢

’ﬂi\n:g, Lanh sy quan Viét Nam tai Hong Kéng nhan dugc thu ctia Trung tam

An toan Thuce pham (CFS) thugc Cuc Vé sinh Thue pham va Moi truomg Déc khu

I%I’/V} Hanh chinh Hong Kong (FEHD) thong bao CFS méi nhém tao thuan loi cho céc

/7/ co s méi va cdc co s¢ mo rong xuat khdu thit vao Hong Cong (thit bo, thit ctru.

45//01/ thit lon, thit gia cam.. .), CFS da ban hanh Méu don méi xin cap phép nhdp khau

(c6 hiéu luc tir ngay 01/01/2025).

M o,\,ﬂl Theo Phép 1énh Xuét nhap khau (Cap. 60) cua Hong Kong, viéc nhdp khéu
g thit dong lanh, thit uép lanh, gia cam dong lanh hodc gia cam udp lanh can phai co
b gidy phép nhédp khiu do Cuc Vé sinh Méi truong va Thuc pham (FEHD) Hong

oh,,. SCT Kong cap.
H W M oV Téng Lanh sy quan Viét Nam tai Hdng Kong trao d6i dé Quy Bé biét va xur

Mot Y 2145 o
(Mau don méi cua CFS gri kém theo)
Téng Lanh sy Quan Viét Nam tai Hdng Céng tran trong cam on sy hop tic
cua Quy Co quan./.
Noi nhan:
- Nhu trén;
- Phong Hanh chinh.

Lé Dirc Hanh
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Food and Exvironmental food Safety

BY EMAIL
Our ref.: (142) in FEHD/CFS/FIE 12-10/10/1 Pt.3

31 December 2024

Mrs LE Duc Hanh

Consulate General of Vietnam
17th floor, Golden Star Building
20 Lockhart Road

Wanchai

Hong Kong

Dear Mrs LE Duc Hanh,

Revision of Requirements for Assessment on New Establishments
Under the Plant-based Protocol for Exporting Meat and Poultry into

the Hong Kong Special Administrative Region (HKSAR

Thank you for your ongoing support to the Centre for Food Safety
(CES) to the plant-based import protocol on meat (i.c. beef, mutton and

pork) and/or poultry.

Under the plant-based protocol, only those establishments on the
approval list are allowed to export meat and/or poultry meat products to
Hong Kong. Subsequent addition/deletion/amendment of the approved
establishments requires the prior approval of the CFS.

According to our record, a number of new establishments which
met the specified import requirements had been passed CFS’s
assessment and added into the approval list after the implementation of
the plant-based protocol on meat and poultry.

Having gained the experiences from the migration process and
views from the exporting economies, CFS has lately reviewed and
streamlined the procedures and requirements in processing the
applications for adding new establishments or expansion of scope of
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Food and Environmental centre for food Safaty
Hagiene Department
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Application Form
Recommendation on Registration of Establishment for Export of Meat / Poultry
to the Hong Kong Special Administrative Region (HKSAR)

Name of Country :
Plant name :
Plant no. :

Application date (DD/MM/YY):

Notes for Attention:

1) The information and documents so provided shall be in English.
2) Please complete the form with black or blue font from 11 to 14 in size.
3)

For application for establishment with stand-alone cold storage, please provide the information required at
Section 1{i) to 1(v) only.

4) The application form is applicable for addition of a new establishment onto the approval list, addition of a new
food type to be exported into Hong Kong and expansion of the activity (slaughtering and/or processing/cutting)
on top of the existing activity of the establishment.

5) The completed form and supporting information can be submitted to us via DVD, USB, hardcopy, emails, etc.

1. Establishment information

i. Namc of the establishment

1. Address of the establishment

(with details on the state / province

/ prefecture / county / city)

Please provide copy of approval / registration document of the

establishment issued by the local competent authority.

iii. Approval/ registration no. of

establishment
iv. Types of mcat/poultry to be [CIBeef [OMutton OPork
exported into HKSAR [CJPoultry : chicken / duck / goosc / turkey
v. Activities carried out in the [JSlaughtering [OProcessing
establishment [JCutting [JCold Storage

vi. Production capacity in the

Establishment

vii. Storage capacity in the
Establishment

viii, lLayout plan of the
establishment with legend in
English

ix. Material used in the
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establishment

(a) Floor

(b) Walls

(c) Ceiling

(d) Lighting

(¢) Ventilation

2. Water supply

i. Source of water

ii. Treatment of the water

iii. Details of water examination

Programme

3. Staff Management

R S
‘

PN

i. Staff organization with details on
the number and job nature

ii. Details of staff training programme

iii. Details of personal hygiene rules
in the workplace and relevant
monitoring programme

(e.g. requirement of uniform/PPE for

the employee and visitors, sanitations,

checklist of the uniform/PPE, etc.)

Production Process

i. Description of the production
process of meat / poultry (e.g. flow
charts, photos etc.)

ii. Details of food safety management
system (¢.g. HACCP, ISO 22000)
and provide copy of the relevant
certificates, if any

iii. Details of Sanitation Standards
Operating Procedures (SSOP)

iv. Details of Good Manufacturing
Practice (GMP)

v. Control of temperature in the

production area

ANNEX I_VER.2 (DEC 2024)
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5. Waste Treatment / Disposal

i. Details of the waste disposal
programme

6. Pest Control

i. Details of the pest control program

7. Traceability System

i. Details of product traceability
system (from raw materials to final
product)

ii. Details of product recall
programme

8. Additional information for establishment with slaughtering activity

i. Official Control

a) Role and authority of competent
authority such as veterinary oversight
in the establishment such as frequency
and nature of official
controls/verification

b) Recent two official audit / inspection
reports by the competent authority

c) Eligibility to export to other countries
(including product breakdown and
quantity) and the audit / inspection
reports by the relevant countries, if
available

ii. Animal Disease prevention and control

a) Description to the facilities and
guideline for Isolation/segregation of
animals

b) Description to the facilities and
guideline for disinfection of
transportation vehicles

ANNEX I_VER.2 (DEC 2024)
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¢) Contingency plan for discase
outbreaks in slaughterhouse

d) List of animal discases detected in the
slaughterhouse for the last year

¢) Others, please specify

iii. Source of animals and traceability

a) Source of animals

O Registered farm owned by the establishment

O Registered farm verified through official animal
movement documents / health documents (e.g. cattle
passport)

O Registered farm verified through animal
identification (e.g. car tags, tattoos and / or electronic
identification compliance)

O Others, please specify

iv. Animal welfare

Procedures and its respective animal

welfare control and monitoring for each of

the following steps:

a) Animal reception

b) Animal holding in lairage prior to
slaughtering ¢.g. maximum holding
time

¢) Stunning

d) Bleeding

€) Other supplementary information such
as video or photos showing the
facilities and process of the above

v. Ante-mortem inspection

a)  Ante-mortem inspection procedure
and role of official/authorized
veterinary inspectors

ANNEX IN_VER.2 (DEC. 2024)
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b)  Other supplementary information such
as video and photos showing the
facilities and process of ante-mortem
inspection

¢) Ante-mortem inspection record
(including Dead On Arrival and Dead
In Lairage) for the last 30 days

vi. Post-mortem inspection
a) Post mortem inspection procedure and

role of official/authorized veterinary
inspectors

b) For beef, guidelines and procedures
for the removal of SRM (for
control/undetermined BSE risk
countries)

c) For pigs, monitoring plan and/or
procedures for removal/destruction of
trichinella and respective lab testing
results (compression method/digestion
method) for the last 30 days

d) Other supplementary information such

as video showing the facilities and

process of the above

¢) Post mortem inspection record for the
last 30 days

f)  Carcass and offal discard record for
the last 30 days

vii. Laboratory testing programmes for the final products

Details of the frequency and scope of

testing programme for

a) Inhouse veterinary drugs residues and
two latest test reports

b) National veterinary drugs residues and
two latest test reports

ANNEX HI_VER.2 (DEC 2024) 5
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¢) Microbiological hazards and two latest
test reports

d) Other harmful substances (cither in-
house/national, if available) and two

latest test reports
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: Scanned with !
i & CamScanner’;


https://v3.camscanner.com/user/download

L (v20Z 230) Z ¥IA“H XINNY

/

- (AKAKuwi/pp)
3 areq

Anug Sumssy
Jo dureig :  Anug 3unssy
SPLLIs0d
2myeudig : 11O JosweN

‘s1seq Je[N321 UO PamaIAI 9q [[eys sowwesdoid
gons pue ‘mSuo jo ooeid oy Jo sonuoyne juedwod oy Jo swuwrerdord Fuuoyuowr Jrup
pue swuresSoid 31pne ATeunaloA PIseq-)suU 0) pajealqns dre JusWYSI|QeIS? pue ULe) [ewliue YT,

"STLIBJUIWI[ Y XIPOD) JO SUONEBPUIWIWLOIAI 3 03 Fuip10d0e pjuswd|duat pue paje[nuLIo} 3q [[eys
sourwresSoid yons ‘ojqeorjdde 219yA|  'SpIezey [e2130[01QOIOIW PUR ‘SHUBUIUBIUOD [BJUIWIUOIIAUS
pue sopionsad ‘sSrup Areuwsioa JO sonpisal Jo joadsar ur uiuo jo doeld Iy jo senuoypne
yua3adwod o Jo ssurwerSoxd soue[[IoAIns [BIO1]JO 03 paydafqns are sponpoid Annod 7 yesw Y],

"(dIND) 92081 SuLmyognuejy poon
pue (JOSS) sampadolq Sunesnd prepuel§ uoneNues ‘000ZZ OSI 10 JOOVH St yons wajshs
yuswoTeuew £19)es pooy 01 paynwr] jou nq Surpnpour ‘sowwresdoid pajesado-jjos pajudwddun
sey pue 2oe[d st Jo sanuopne wAndwod Y Jo sudwANbaI [[B 1w sey wIWYSIQRISd Y

‘ui3uo jo 2oe[d o Jo sanuoyne Juedwos 3y JO sHuswmbas
P qe jow seq pue ‘ypeay o1qnd 03 198uep jo uonuoadld oy Joj suonneddrd Aressaodu
[[e Iopun paonpoid ‘wapow 3sod pue NuUe pAoAdsur UIQ IARY YOIYM S[EWIUE WOL PIALIIP SI
Annod / 1esw o Jeyp BuiAFruoo pue YYSHH 24 Pia padide yeuno) ayy ut Anud Jumsst o Aq
panssi 9jeoy 1o yfedy Aq paruedurodde 2q [[eys Juaurysijqels? oy Jo syonpoid Anjnod / yeaw 3y ],

*(8uoy] Buoy jo smeq ‘ze| wdey)) 20ouruIpIi0
$301A19S [ediolunjy] pue ey o1qnd 2 JO A Med pue uiduo jo 20e[d o) Jo sme| pooj Pia
souerjdwos ur pue uondwmsuod uewuMy JOJ I1J SFe JUIWYSI[qe)sd 91 Jo syonpoad Anmod / 1eswt a4

()

)

(€)

@

4]

MVSH 21y 03 Annod 7 jeaws Jo podxa 10§ i parjduwod uaaq 2aeYy sjudWwANbas
Sumojoy 2y AJnueo osje [ [onuod Ajjes pooj Juisiooxd pue JudWYSI[qeIs? JO uonensida
ay) Suissaooad jo sasodind ayy 10§ sanued JUBAI|AL 10 YVSHH 2Y) JO SANUOYINE IO O} PISO[ISIP 2q
Aeur papia0id S)USWMOOP pUE UOHBULIOJUL O JBY) PUBISIOPUN [  "JOILIOD PUR 1) AI® JA0QE papiuIqns

S)USWNOOP PUE UOHBULIOJUI AU} 1B 2Ie[09p Q219 ‘M0[q parers Lanud Suinsst dy JO jreyaq uo ‘I

syudwImbaa dypads ALy : uopeaePQ

:  Scanned with !
i & CamScanner’;


https://v3.camscanner.com/user/download

