TIEU CHUAN NGANH
28TCN 156:2000
QUI BINH SU DUNG PHU GIA THUC PHAM TRONG CHE BIEN THUY SAN
Regulations on using food additives in fish processing
1 P6i twong va pham vi ap dung

Tiéu chudn nay qui dinh vé viée st dung phu gia thuc phim trong bao quan, ché bién thuy san
dung lam thuc pham.

2 Gidi thich thuat ngir

Trong Tiéu chuan ndy, cac thuat ngit dudi ddy dugc hiéu nhu sau:

2.1 Phu gia thuc phcfm: Nhiing chét khong dugc coi 1a thuc phém hay mot thanh phﬁn chu yéu cua
thyc pham, c6 hodc khong c6 gia tri dinh dudng, dam bao an toan cho stre khoé; duge chu dong
cho vao thyc pham v61 mot luong nho, nham duy tri chét luong, hinh dang, mui vi, d6 kiém hoic
a xit cua thuc pham; dap Gmg vé yéu cau cong nghé trong ché bién, dong goi, van chuyén, bao
quan thyc pham.

2.2 Cac thuat ngit: Thuy san, San phdam thuy san, San pham thuy san ché bién dugc hiéu theo qui
dinh tai Dic¢u 2 cua 28 TCN 30:1998.

2.3 INS (International Numbering System): H¢ thong chi sb quéc té da dugc uy ban Tiéu chuan

thuc pham thé gidi duyét nam 1989 va cho phép str dung chi s6 nay thay cho tén ctia phy gia tuong
g khi ghi thanh phan trén nhan cta san pham thuc pham.

2.4 ADI (Acceptable Daily Intake): Lugng dn vao hang ngay c6 thé chdp nhan dugc tinh theo
mg/kg khoi lugng co thé/ngay.

2.5 'ADI khéng gi6i han': Khong qui dinh ADI cu thé cho phu gia vi:

a. Cac két qua nghién ctru vé sinh hoc, hoa hoc, doc hoc cho thdy phu gia c6 doc tinh thap.

b. Tuy luong phu gia cho vao thuc pham phai d4p g yéu cu ciia cong nghé san xuat nhung ciing
khong gay tac hai dén strc khoé ctuia nguoi tiéu thu.

2.6 'ADI chura quy dinh': Do chua c6 s6 liéu nghién ciru vé anh hudng cta phu gia trong thyc pham
td1 suc khoé cua nguoi ti€u thu nén chua quy dinh ADI.

2.7 MTDI (Maximum Tolerable Daily Intake) : Luong t6i da dn hang ngay c6 thé chap nhan dugc
tinh theo mg/nguoi/ngay.

2.8 GMP (Good Manufacturing Practices): Luong phu gia dugc phép cho vao thyc pham vira di
dé dat duoc yéu cau vé cong ngh¢. Do do, khong qui dinh giéi han t6i da, luong phu gia cho vao
thyc pham cang it cang tot.

3 Quy dinh chung

3.1 Yéu cau dbi véi phy gia

3.1.1 Phu gia st dung dé bao quan, ché bién thuy san phai nam trong danh muc cac chat phu gia
dugc phép str dung cho thue phim theo Quyét dinh s6 867/QD-BYT ngay 04/4/1999 cia B Y té.

Nhitng phu gia khong c6 trong danh muc nay phai dugc B6 Thuy san dé nghi va duoc Bo Y té bd
sung vao danh muc cho phép st dung.


https://vanbanphapluat.co/van-ban-lien-quan?id=867/Q%C3%90-BYT

3.1.2 Phuy gia phai ¢6 nhan hang hoa theo dung qui dinh, c6 ngudn gdc 16 rang, con thoi han sir
dung, dam bao do tinh khiét va cac yéu cau ky thuat khac.

3.1.3 Cac nhom phu gia thuc pham va gidi han t6i da cho phép st dung ctia mdi loai phu gia trong
ché bién thuy san dugc qui dinh trong Phu luc A va Phu luc B.

3.2 Yéu cau dbi véi co so sir dung phu gia

Céc co so sit dung phu gia trong ché bién thuy san phai thue hién dung cac qui dinh sau day:
3.2.1 Tuan thu nghiém ngat viéc quan 1y, st dung phu gia trong bao quan, ché bién thuy san dung
lam thuc pham.

3.2.2 Phai c6 phiéu theo ddi ghi rd tén phu gia, lidu luong sir dung dé cung cip cho co quan kiém
tra khi c6 yéu cau.

3.2.3 Khi dang ky chat lugng san pham, phai néu rd tén phu gia thuc pham va liéu luong dugc st
dung.

3.2.4 Nhiing phu gia thyc pham khong thudc qui dinh trong Phu luc B cta Tiéu chuan nay, néu str
dung co s& phai dang ky va dugc phép cua Bo Y té bang van ban.

3.2.5 Thuong xuyén kiém tra giam sat dé kip thoi phat hién, xir 1y, ngan chin moi vi pham vé sir
dung phu gia.

PHU LUC A
(qui dinh)
DANH MUC CAC NHOM PHU GIA THUC PHAM SU DUNG TRONG CHE BIEN THUY
SAN
TT Nhém phu gia thuc pham Ky hi¢u viét tat
1 | Cac chat bao quan (servatives) Bq
2 | Céc chat chong dong von (Anticaking agents) Cd
3 | Cac chat chong 6 xy hoa (Antioxydants) Co
4 | Cac chat chong tao bot (Antifoaming agents) Ct
5 | Céc chat diéu chinh do chua (Acidity regulators) Dc
6 | Cac chat diéu vi (Flavour enhancers) Dv
7 | Cac huong liéu (Flavours) HI
8 | Céc chat 1am dac va tao gel (Thickeners, gelling agents) Da
9 [ Cac chét 1am ran chic (Firming agents) Lc
10 | Cac men (Enzymes) Me
11 | Cac pham mau (Colours) Pm
12 | Céc chat nhii hoa (Emulsifiers) Nh




13 | Cac chit 6n dinh (Stabilizers)

Od

14 | Cac ché pham tinh bot (Modified starches) Tb
15 | Chat ngot nhan tao (Artificial Sweeteners) Ng
16 | Cac chat tao phtrc kim loai hoa tan (Sequestrants) Ph

Cha thich:

1. Trong cot 'Nhom phu gia thyc pham', cic phu gia dugce xép trong cic nhém theo chirc ning,

cong dung.

2. Trong ¢t 'Ky hi¢u viét tit', cic nhom phu gia duoc viét tat bﬁng chit cai tiéng Viét.

PHU LUCB
(qui dinh)

DANH MUC CAC PHU GIA VA GIGI HAN TOI PA CHO PHEP SU DUNG TRONG CAC
NHOM THUC PHAM THUY SAN

Nhém thye Phu gia thwe pham Gi6i han toi
pham NS DI Tén tiéng Viet Tén tiéng Anh da cho phép
- Ho cd trich va| 260 Kgh |Huong liéu khoi ty nhién Smoke flavours (Natural GMP
san pham 270 Kgh hodc tinh ché (HI) solutions and their GMP
tuo;:gd , tuhAcé 330 Kgh Dau gia vi va dich chiét extract) GMP
trich dong hop. gia vi. (Dv) Spice oils & spice
Comed 0| D miwetg | oo T O
402 Kgh . . ic aci 01 g/k
sardine-type » th Axit lactic (Dc) ACEt_'C ac_'d o g/kg
products) g Axit chanh (Dc) Lactic acid g/kg
ca thu, ca ngur _ _ .. .
dong hop & 406 Kgh Alginat kali (Da) Alginic acid 20 g/kg
(Canned 407 | 0-70 Alginat canxi (Da) Potassium alginate 20 g/kg
mackerel ~ and 410 | Kgh Pro Propylen glycol Calcium alginate 20 g/kg
jack mackerel) | 412 | Kgh alginat (Da) Propylene glycol 20 g/kg
440 | Kgh Agar (Da) alginate 20 glkg
466 Kgh Caragen gom ca Agar 20g/kg
1400 | Kgh furcelleran (Da) Carrageenan including [ g g/kg
A an furcelleran
Kgh GoOm dau locust (Da) ; 20g/kg
n Locust bean gum
Kgh Gom gua (Da) : 60g/kg trong
Pectin dugc amin hoa Guar gum hop cé} bac
hodc khong (Da) ma




Natri cacbhoxymetyl
xelulo (Da, Od)

Deggtrin, tinh bot rang
trang hay vang (Tb)

Pectin(amidated & non-
amidated)

Sodium carboxymethyl
cellulose

Dextrin, roasted starch,
white & yellow

- Ho ca trich va| 1420 | Kgh Amidon acetat (Th) Starch acetate 60g/kg trong
San pham| 1401 | Kgh | Tinh bét xtt Iy axit (Tb) | Acid-treated starch | OP cd bac
twong tu ca . ma
trich dong hop| 1402 Kgh [Tinh bot xtr 1y kiém (Tb)| Alkali-treated starch Tir INS 1401
(Canned 1403 | Kgh | Tinh bot khir mau (Tb) Bleached starch dén INS
sardinesand | 1404 | Kgh | Tinh bét oxy hod (Tb) Oxidized starch 1443:
sardine-type | 1410| Kgh | Mono amidon phét phat | Mono starch phosphate t - 20}?{ kg
ron op ca
products). 1411 | Cqd (Tb) Distarch glycerol tr%:h 'V%
-Hocabaema, 1415 | Kgn | Diamidon gI;rlceroI (TB) | Distarch phosphate - 60 glkg
(C;} thu, ca E%“I 1422| Kgh |Piamidon photphat (Tb)|  Acetyiated distarch trong
on 6 I . ) o
(Car%ned op 1423|  Cqd Acetyl d|a_r|1_1 l;don adipat adipate hop cé bac
1442 | Kgh (Tb) Acetylated distarch | Ma, ca thU,
mackerel and Acetyl diamidon glycerol ca ngur
jaCk maCkerEI). 1443 th glyceron (Tb) Hydroxypropy' dlstarch
Hydroxypropyl diamidon phosphate
phot phat (Tb) Hydroxypropyl distarch
Hydroxypropyl diamidon glycerol
glyceron (Th)
Tom dong hop| 102 | 0-30 Vang chanh (Pm) Tartrazine 30 mg/kg
gﬁﬁ?r?g)d 110 | 0-25 Vang cam (Pm) Sunset yellow FCF 30 mg/kg
123 | 0-0,5 Amaran(do) (Pm) Amaran 30 mg/kg
124 0-4 Ponceau 4R (Pm) Ponceau 4R 30 mg/kg
127 | 0-0,1 Erythrosin (Pm) Erythrosine 30 mg/kg
161g | 0-0,03 Canthaxanthin (Pm) Canthaxanthine 30 mg/kg
330 Kgh Axit chanh (Dc) Citric acid GMP
338 (70) [ Axit photphoric (Dc,Co) Phosphoric acid 850 mg/kg
621 Kgh My chinh (Dv) Mono-sodium L- 500 mg/kg
glutamate
Thit cua dong| 330 Kgh Axit chanh (Dc) Citric acid GMP
hop 338 | (70) |Axit photphoric (Co, Dc)|  Phosphoric acid 5 g/kg




(Canned crab| 450a | (70) Dinatri pyrophotphat Disodium 5 g/kg
meat) 621 Kgh (Ph) pyrophosphate 5 g/kg
My chinh (Dv) Monosodium glutamate
Ca, giapxacva| 385 | 0-25 Canxi dinatri etylen Calcium disodium 75 mg/kg
nhuyén thé diamin tetra ethylene - diamine tetra-
dong hop axetat (canxi dinatri acetate
(Canned & EDTA) (calcium disodium
bottled  fish, (Co, Bg, Ph) EDTA)
crustacean and
molluscs)
Thuy san kho| 200 | 0-25 Axit socbic (Bq) Sorbic acid 200 mg/kg
man 210 | 0-05 Axit benzoic (Bq) Benzoic acid 200 mg/kg
(Dried  salted . . .
. 222 | 0-0,7 |Natri hydro sunphit (Bq) Sodium hydrogen 200 mg/kg
fish) .
sulphite
Caxong khéi | 160b | 0-0,065 | Dich chiét xuat anato Annato extracts 10 mg/kg
: (Pm) tinh theo
(Smoked fish) | 120 Kgh Smoked flavours -
Hurong ligu khéi (HI) . . bixin
0-5 gl Cochineal & carminic GMP
Camin & cac axit acid
caminic (Pm) 100 mg/kg
Thuy san tam| 420 | Kgh Sochiton (Ng) Sorbitol GMP
gla vl 954 | 0-5 Sacarin (Ng) Saccharin (Na,K and Ca| GMP
(Seasoned fish) salt)
Giap xac, chan| 102 [ 0-30 Vang chanh (Pm) Tartrazine INS
dau tuoi, dong| 154 | .4 Ponceau 4R (Pm) Ponceau 4R 102,124,127
lanh va dong 30 ma/k
lanh sau 127 | 0-0,1 Erytrosin (Pm) Erythrosine g/Kg
: ] ) _ _ trong san
gﬁéustacean 221 | 0-0,7 | Natrisunphit (Co, Bq) Sodium sulphite phém chin
222 | 0-0,7 |Natri hydro sunphit (Co, Sodium hydrogen .
cephalopods Y Bq) phit ( sulpr?/ite J Tur INS 221
fresh, frozen| 223 | 0-0.7 _ R _ T |dénINS228:
and deep| 224 | 0-0,7 Natri metatlgzt)mphlt (Co,| Sodium meta-blsulphlte 150 mgrkg
frozen) 225 | 0-07 Potassium trir gidp xac
’ Kali metabisunphit (Co, metabisulphite cac ho
228 | 0-07 Ba) Potassium sulphite fenedqg,
; ; solenceridae,
420 Kgh Kali sunphit (Co, Ba) Potassium bisulphite | 5risteidae c6
421 | 0-30 [ Kali bisunphit ( Co, Bq) Sorbitol kich c&:
450c | (70) Sochiton (Ng) Mannitiol
450d | (70) Manniton (Ng)




451a| (70) Tetranatri pyrophotphat Tetra-sodium * Dudi 80
4510 | (70) (Nh,Od) pyrophosphate con/k?li 150
953 Cad Tetrakali pyrophotphat Tetra- mgikg
4 (Nh, Od) potassiumpyrophosphate| * 80-120
9051 050 1 benta nawr triphotphat Penta-sodium con/ k?k 200
966 | Kgh (Nh, Od) triphosphate maikg
967 Kgh Penta kali triphotphat Penta-potassium *(':I'Orﬁ;lkng.O
(Nh, Od) triphosphate 300mglkg
Isoman ( NQ) Isomalt * San phim
Maniton (Ng) Manitol chin: 50
Lactiton (Ng) Lactitol mg/kg
Xiliton (Ng) Xylitol GMP
GMP
5 g/kg
5 g/kg
5 g/kg
5 g/kg
GMP
GMP
GMP
GMP
- Ca bao bot| 150a| Kgh Nudc hang (Pm) Caramel colour GMP
hoac bao wvun ) )
banh my 160a| Cqd b cafoten (Pm) b -carotene 100 mg/kg
. 160b | 0-0,065 | Dich chiét annato (Pm) Annato extracts 20 mg/kg
dong lanh. _ _ _ _
(Frozen  fish 160c | Cqd Paprika oleoresin (HI) Papprika oleoresins GMP
stick (fish| 160e 0-5 b -apro-carotenal (Pm) b -apro-carotenal 100 mg/kg
fingers)  and| 279 | Kgh Axit lactic (Dc) Lactic acid GMP
fish  portions, . i .
breaded or in| 300 Kgh Axit ascorbic (Co) Ascorbic acid 1 g/kg
batter) 301 | Kgh Natri ascorbat (Co) Sodium ascorbate 1 g/kg
- Caphi I¢, thit| 302 | Kgh Canxi ascorbat (Co) Calcium ascorbate 1 g/kg
ca xay dong . .
lanh. 303 Kgh Kali ascorbat (Co) Potassium ascorbate 1 g/kg
(Frozen  fish 304 | 0-1,25 | Ascorbyl panmitat (Co) | Ascorbyl palmitate 1 g/kg
fillet, minced| 305 | 0-1,25 | Ascorbyl stearat (Co) Ascorbyl stearate 1 g/kg
fish flesh) 322 | Kgh Lecithin (Dc, Nh) Lecithin 5 glkg




330 Kgh Axit chanh (Dc) Citric acid 1 g/kg
332 Kgh Kali dihydro citrat (Od) | Potassium dihydrogen 1 g/kg
339 (70) Mono,di,tri natri citrate INS: 339,
340 (70) photphat (Nh,Dc) Mono,di,trisodium 340, 341
s41| (70 |Mono.ditri kali photphat phosphate 5 o/kg déi
(Ph, Dc) Mono,di,tripotasium véi
407 Kgh Mono,di,tri canxi phosphate caphiléval
photphat (Lc,Dc) Mono,di,tricalcium a/kg
Caragen (Da) phosphate déi véi cac
Carrageenan san pham
khéc trong
nhom
5 g/kg
- Ca bao bot| 410 Kgh GOm locust (Da) Locust bean gum 5 g/kg
Egﬁﬁ HE;O Vani412 | Kgh Gom guar (Da) Guar gum 5 g/kg
dong lanh 415 Kgh GO6m xanthan (Da) Xanthan gum 5 g/kg
(Frozen  fish 420 Kgh Sochiton (Ng) Sorbitol GMP
stick (fish| 421 0-50 Manniton (Ng) Mannitiol GMP
fingers)  and| 449 | Kgh Pectin (Da) Pectins 5 g/kg
fish  portions, ) o ) o
breaded or inl 450 (70) | Diphotphat (di, tri, tetra- | Diphosphates (di, tri, INS:
batter) 451 (70) natri va tetra-sodium 450,451,452
- C4 phi 18, thit| 452 (70) di, tetra-kali) (Dc, Nh, | & di, tetra-potasium) | 5 g/kg déi
ci xay dong| o | 0 Od) Triphosphates vGi cd phi 18
lanh g - va 1 g/kg doi
- 463 | Kgh Tripotphat, (pentasodium, v6i cac san
]g:”rozen . fisg g (pentanatri,pentakali) pentapotassium ) phim khac
t, 4
fsh ﬂestrglnce ol R (B9 Polyphosphates | fong nhom
466 | Kgh | Polyphotphat -natri,kali | (sodium, potassium) 5 g/kg
471 | Kgh (Nh) Methyl cellulose 5 g/kg
500a th Metyl xenlulo (Da) Hydroxypropyl 5 g/kg
5000 Kgh HdroxypE(I)ngl xenlulo cellulose 5 g/kg
501 Kgh Methyl ethyl cellulose 5 g/kg
5034 Kgh Metyl etyl xenlulo (Da) Carboxyl-methyl S
Cacboxy metyl xenlulo cellulose
(Da) Mono & diglycerides GMP
Mono & diglycerit (Nh, GMP

0od)

Sodium carbonate




Natri cacbonat (Dc) Sodium hydrogen GMP
Natri hyro cacbonat (Dc) carbonate
Kali cachonat (Od) Potassium carbonate
Amon cachonat (Od) Ammonium carbonate
- Ca bao bot| 503b Kgh Amon hydro cacbonat | Ammonium hydrogen GMP
‘EZEE Ht;;o vun| g4q 0-0.6 (Dc) carbonate 5 g/kg
Natri nhém photphat Sodium aluminium
dong lanh. 621 Kgh (Nh) phosphate 500 mg/kg
(Frozen  fish 622 Kgh My chinh (Dv) Mono- sodium L- 500 mg/kg
stick (fish| 953 | Kgh Mono Kali L glutamat glutamate GMP
fingers)  and) gg5 |  Kgh (Dv) Mono- potassium L- GMP
fish  portions, lutamate
breaded or in| 966 | Kgh Isoman (Ng) 9 GMP
batter) 967 | Kgh Maniton (Ng) Isomalt GMP
ca xay don ;
lnh, 71402|  Kgh Xyliton (Ng) Lactitol GMP
(Frozen  fish| 1403| Koh | Tinhbotxurlyaxit(tey | Vil GMP
fillet, minced| 1410 | Kgh |Tinh bot xit Iy kiém (Tb)| /\cid-treated starch GMP
fish flesh i-
ish flesh) 1412 |  Kgh Tinh bt da khir mau | Alkali-treated starch GMP
1414 Kgh (Th) Bleached starch GMP
1420 Kgh Monoamiqrobn photphat | Mono starch phosphate GMP
1422 Kgh o (Th) Distarch phosphate GMP
1423 | Cqd Dlaml-don- photphat (Tb) Acetylated distarch GMP
a0l kah Diamidon axetyl phosphate GMP
1442 th photphat (Tb) Starch acetate GMP
J Amidon aetat (Tb) Acetylated diatarch
Diamidon axetyl adipat adipate
(Tb) Acetylated distarch
Diamidon axetyl glycerol
glyceron (Tb) Hydroxypropyl starch
Hydroxy propyl amidon .
(Tb) Hydroxypropyl distarch
phosphate
Hydroxy propyl
diamidon photphat (Tb)
Cha «ca, cha Kgh Tinh daﬁu gia vi va dich Spice oils & spice GMP
muc chiét gia vi (Dv) extracts




(Fish sauce)

(Fish  cakes,
cuttlefish
cakes)
Dau ca 300 | Kgh Axit ascorbic va mudi Ascorbic acid & 200 mg/kg
(Fish oil ) 320 | 0-05 | Na Ca Kcuand (Co) pOta:Z'd“iTr’nC:a'lft'“m’ 200 mg/kg
i Butylat hydroxyanison
321 |0-0,125 (Ba) Butylated 75 mg/kg
Butylat hydroxytoluen hydroxyanisole
(Bqg) Butylated
hydroxytoluene

Mam c4, mam| 100 [ 0-0,1 Cucumin (Pm) Curcumin 100 mg/kg
tom (Fish paste
and crustacean
paste)
Bot ca, bot| 341 (70) Mono,di,tricanxi Calcium phosphate 20g/kg
canh 504 Kgh photphat (Cd, Dc) tribasic 20g/kg
1£Fisdh | me?tl, 557 Kgh Magie cacbonat (Cd, Dc)| Magnesium carbonate 20g/kg
ood grade salt) 556 Kgh Canxi silicat (Cd) Calcium silicate 20g/kg

559 Kgh Canxi nhém silicat (Cd) Calciurr_]I_aIutminium 20g/kg

Nhom silicat (Cd) stiicate
Aluminium silicate

Thuy san bao| 315 - Axit erythorbic (Bq) Erythorbic acid 1,5 g/kg tinh
quan 316 - Natri erythorbat (Bq) | Sodium erythorbate theﬁ a>k<)|t
(served and erythorbic
semipreserved
fish product)
Nudc mam 150a | Kgh Nudc hang ( Pm) Caramel colour GMP

Cha thich:

1. Cac phu gia trong ting nhom thyc pham duoc sip xép theo thir tu chi sé qudc té (INS) tir thap

dén cao.

2. Trong ¢t ADI, con sb viét trong ngodc don 1a MTDI ;' ADI khong gi6i han ' viét tat 1a Kgh ;'
ADI chua qui dinh ' viét tat la Cqd.

3. Khi sir dung phéi hop hai hoac nhiéu chét bao quan, hai hoac nhiéu chét chéng 0 xy hoa, thi
tong luong sir dung phai tuong ung véi lugng to1 da cho phép cua riéng mot chat néu dung mot

minh.

4. Pbi véi chat bao quan, gidi han dung tdi da ctia benzoat duoc tinh theo axit benzoic, cac sorbat
tinh theo axit sorbic va cac mudi sunfit tinh theo SO».







