


























UNITED STATES

Approved antimicrobials
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Temperature control
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Food Code
recommendations

Hatchery

l

Nursery

o

v

Grow-out

Processing

v

Transportation and
distribution

A

Final preparation, home
or foodservice

Figure 4 Comparison of interventions for US and Vietnamese catfish

Text in italics represents changes introduced by the 2008 Farm Bill
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VIETNAM

Approved antimicrobials
Filter water or use
sedimentation ponds
Water testing

Temperature control
Good hygienic and
sanitation practices

Temperature control

Guidance to consumers
on safe handling
practices

Cooking according to US
Food Code
recommendations
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