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Food safety inspection and control is one among important activities of the national food control system (NFCS) to prioritize early detection, prevention and effective handling of food safety (FS) incidents including foodborne diseases (FBD), food poisoning. Vietnam has Law on FS and a system of legal documents guiding on implementation inspection and control FS with assignments to Competent Authorities (CA) of MARD, MOH and MoIT, with relatively clear decentralization from the central to local government levels.
The 2015 WHO report ([footnoteRef:1]) estimates the global burden of FBD and emphasizes that more than 600 million FBD cases and 420,000 deaths may be recorded each year According to a report by Vietnam Food Administration (under MOH) 1,789 outbreaks, 58,949 affected people with 414 deaths were recorded in 2006-2015([footnoteRef:2]); 1,441 outbreaks, 40,995 affected people, 240 deaths from food poisoning or FBDs were recorded in 2012-2021([footnoteRef:3]). The Ministry of Health reveals that only 45 poisoning cases with 605 affected and 21 deaths were recorded in 2022, but 94 outbreaks with 1,225 hospitalized people and 20 deaths were recorded in the first 9 months of 2023([footnoteRef:4]). In Korea, 3,380 outbreaks, 68,475 people affected by food poisoning or FBD were reported in 2013-2023 ([footnoteRef:5]). The concern is that a good NFCS requires an effective FS inspection and control program to prevent and limit food poisoning or FBDs with small numbers of deaths. [1: ( ) WHO Estimating the burden of foodborne diseases, 2015.]  [2: () Food safety risk management in Vietnam: Challenges and opportunities, World Bank, 2017.]  [3: () Food poisoning - Situation and management system in Viet Nam, Trương Tuyết Mai, 2022]  [4: () Report on food safety in the first 8 months of 2023, No.1357/BC-BYT, dated 19/10/2023, Ministry of Health.]  [5: () Food poisoning statistics 2013-2023, Food Safety Information Institute, MFDS, Korea.
https://www.foodsafetykorea.go.kr/portal/healthyfoodlife/foodPoisoningStat.do?menu_no=3724&menu_grp=MENU_NEW02] 

The Policy consultant team on activity 1112.1 in SAFEGRO Project has formulated a set of survey questions to evaluate the national FS control program, according to a scientific and systematic approach. based on the criteria for assessing capacity, resources, and relationships between entities related to FS control in the FAO/WHO Food Control System Assessment (FCSA) toolkit ([footnoteRef:6]) that is intended for potential surveyed people who are professional staff of FS CAs at Central and Provincial/City levels. [6: ( ) FAO/WHO 2019 , Food control system assessment tool: Introduction and Glossary, Rome, ISBN 978-92-5-131630-6] 

The survey collected 177 responses from the following sectors: Agriculture and Rural Development (97 responses/54.8%); Health (43 responses /24.3%); Industry and Trade (37 responses /20.9%). Survey respondents are professionals, of which 59 people (33.3%) have the position of Head/Deputy Department Head and at the rank of Major Specialist/Major Inspector; The average age is 46.2 years old, of which 119 people (67.2%) are in the rank of 35 to 47 years old; there are 7 units (4%) of Central CAs, and the rest are mainly local CAs with 170 responses (96%).
Results of analyzing the capacity of FCS in conformity to FCSA's assessment criteria as follows:
	GROUP OF EVALUATION CRITERIA 
	Level of conformity to FCSA (%) ( * )

	
	MARD
	MOH
	MoIT
	General

	A. Legal basis, infrastructure and financial resources of the CAs
	66.01%
	62.93%
	57.34%
	63.77%

	B. Human resources of the CAs
	55.42%
	57.59%
	48.25%
	54.72%

	C. Interactions with stakeholders
	57.54%
	59.18%
	61.75%
	59.17%

	D. Science knowledge base and fs inspection and control
	54.97%
	51.05%
	53.92%
	54.10%

	E. FS emergencies, food-borne diseases and FS incidents
	51.23%
	51.52%
	49.26%
	51.17%

	F. Quality management and continuous improvement
	60.40%
	56.55%
	60.70%
	59.87%


( * ) Note : For detailed analysis of the criteria, please see the relevant report of the SAFEGRO Project
Based on detailed analysis of survey results with reference to “The World Health Organization's Global Strategy for Food Safety” ([footnoteRef:7]) , to maintain and enhance capacity, efficiency and continuously improve the quality of FS inspection activities, some specific suggestions are as follows: [7: () WHO global strategy for food safety 2022-2030: towards stronger food safety system and global cooperation, ISBN 978-92-4-005768-5] 

1. Review, amend and supplement the Law on FS in the orientation of assigning a Government Agency responsible for state management of FS, with the authority to assign, decentralize and coordinate other CAs to serve FS control; build a unified and effective FS control system, consistent with international advanced practices; Review relevant Decrees, enhance FS responsibilities; protect the right to complain and legitimate interests of all relevant parties; ensure transparency of legal implementation, prevent abuse of power and strengthen sanctions to handle all FS violations.
2. Review, amend and supplement legal documents to unify food importation and origin control of food and materials serving food production; FS conditions of FBOs before being allowed to import into Vietnam.
3. Upgrading Decision 39/2006/QD-BYT dated December 13, 2006 of MOH into a legal document with a higher legal hierarchy promulgating on "Foodborne Illness Outbreak Response Procedure” of Vietnam (VFIORP); supplement technical regulations and standards related to FS inspection and control, in accordance with international standards (for example: CODEX, ISO standards, FAO/WHO Guidelines).
4. Develop the legal basis, content and lectures on FS issues to include in training and education programs at all levels to transfer knowledge about FS, raise awareness and skill to practice FS at all stages of education in accordance with the basic principle of FS “From Farm To Table". The CAs must contribute to edit and evaluate the content of these lectures
5. Prioritize the budget for CAs to fully supplement resources in terms of human resources, finance, facilities and equipment; clarify mechanisms to use FS testing laboratories that are accredited on international standards to serve the FS inspection and control; and handle food safety incidents, food poisoning, BDs; Verify the FS management system of food production and FBOs establishments; Provide data to build a unified national FS database system.
6. The CAs develop and apply quality management systems of FS inspection, control, and supervision according to relevant standards, applies evaluation processes, and has self-verification measures using forms built on scientific tools such as FAO/WHO's FCSA in consistency to Vietnam's reality, ensuring equivalence; periodically evaluated by a third party for quality and effectiveness of FS inspection and control operation,
7. Building a risk analysis system, indicator-based system (IBS), event-based system (EBS); supplement and update related risk information; Analyze trends, assess risks and improve the national FCS.
8. Competency-Based Training for employees in accordance with professional standards, for the right subjects and human resource usage according to job requirements, encourage employees to develop their abilities, access scientific information sources, follow and contribute to scientific conferences, participate in professional associations, regularly evaluating employee quality according to ethical standards, based on professional results, having compatible remuneration and eliminating unsuitable employees. .
9. Periodically survey the needs of food production and FBOs establishments, determine strategies for raising awareness, education and targeted training on FS; Enhance effective interaction with academic institutions, international agencies and organizations on FS to take advantage of support in training, capacity building, and updating information and evidence on FS hazards .
10. Maintain good interaction with media agencies and using multimedia systems for effective FS communication; Participate in developing teaching materials of FS for all levels; maintain good relationships with relevant Associations; Select and supervise qualified FS Testing Laboratories to serve FS control; Support Food production and FBOs establishments to improve their FS control capacity.
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