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THUYET MINH DU THAO TIEU CHUAN QUOC GIA

1. Tén goi tiéu chuan quoc gia:

Du lich va cac dich vu lién quan - Nha hang truyén thong - Céc khia canh
v€ truc quan, trang tri va dich vu (tiéng Anh: Tourism and related services -
Traditional restaurants - Visual aspects, decoration and services).

[Xay dung trén co s chap nhan trong dwong ISO 21621:2021]

2. Thanh vién ban bién soan

T Ho va tén

Pon vi cong tic

Chirc danh

1 ThS. Pham B4 Hung

Hi¢u truong, Truong Cao dang
Du lich Hué

Trudng ban

ThS. Lé Thi Hoai

Trudéng khoa Quan tri khach san,

Thanh vién

2 Hurong qha hanAg, Truong Cao dang Du chinh
lich Hué
A X <ron Nguyén Giam doc So VHTT tinh
3 | OngNguyen Xuan Thira Thién Hué, Nha nghién ciu | Thanh vién
Hoa < 12 £
van hoa Hué
x Tong cuc Tiéu chuan do luong
4 ThS. Nguyén Ngoc chat luong, BO Khoa hoc Cong Thanh vién

Duy

ngh¢

5 TS. Tran Thi Mai

Chuyén gia Du lich. Nguyén
Hi¢u truong truong Cao dang Du
lich Hué

Thanh vién
chinh

TS. H) Dic Thai

Chu tich Lién hiép cac Hoi }(hoa

Thanh vién

6 Hoang hoc va k¥ thuét tinh TT- Hué chinh
X A Chu tich HPQT cong ty CP Kién
7 ﬁfh Nguyen Xuan 1 w© BHA, Pho Chi tich héi | Thanh vién

QHPTDT thanh phd Hué

8 PGS.TS Lam Nhan

Hi¢u truong, deng bai hoc
Van héa TP. H6 Chi Minh

Thanh vién
chinh

9 ThS. Trinh Cao Khai

Hiéu truong, Truong Cao dang
Du lich Ha Noi

Thanh vién

ThS. Vi Hoai

10 Phuong

Nguyén Hiéu truong Truong CD
Du lich Hué, Chuyén gia van hoa
am thuc, Hiép hoi Van hoa Am
thuc Viét Nam

Thanh vién
chinh

ThS. Nguyén Thi

1 Vinh Huong

Truong khoa Quan tri L& hanh
Huéng dan Du lich, Truong CD
Du lich Hué

Thu ky




3. Dac diém, tinh hinh déi tuong tieu chuan hoa ngoai nudc, trong nude, ly
do va muc dich xiy dung tiéu chuin qudc gia

3.1. Pic diém, tinh hinh ddi twong tiéu chuin héa trong va ngoai nuéc
3.1.1. Tinh hinh ngoai nuéc

Trén thé gid1 hién nay, du lich am thuc da vuot ra khoi nhu cau an uéng
thuan tay dé tro thanh mot dong luc tang truong kinh té quan trong va 13 cong cu
dinh vi thuong hiéu qudc gia hiéu qua. Theo céc bao cao cua T6 chic Du lich
Lién Hop Quoc xu huéng chu dao cua du khach quc té ngay cang tap trung vao
viéc tim kiém céc trai nghiém van hoa chan thue thong qua am thyc dia phuong.
Trong bbi canh d6, ddi twong "Nha hang truyén théng" dang nhan duoc sy quan
tam dic biét tir cong dong qudc té, khach du lich, doi hoi phai co cac bién phap
bao vé tinh xé4c thyuc trudc nguy co thuong mai hoa 1am mai mot ban sic van hoa
ban dia.

Dé giai quyét van dé nay, nhiéu qudc gia c6 nén du lich phét trién nhu Phap,
Nhat Ban, Han Qudc hay Trung Qudc... di va dang ap dung triét dé cac hé théng
tiéu chuan khat khe nham phan dinh rd giita cac co so luu giir gia tri truyén thong
thue thu véi cac md hinh kinh doanh chi st dung yéu t6 trang tri nham thu hut
khach du lich. Két qua cta xu hudng chuan hoa nay 13 su ra doi cta tiéu chuan
ISO 21621:2021 (Tourism and related services - Traditional restaurants - Visual
aspects, decoration and services). Day dugc xem la khung phap ly ky thuat quéc
té gitp xéac lap cac yéu cau cu thé, tao ra mot chuan muc chung dé bao vé, ton
vinh va nang cao gia trj cia cac nha hang truyén théng trong chudi cung tmg dich
vu du lich toan cau.

Mot diac diém nodi bat khac trong tinh hinh phat trién cua cic nha hang
truyén théng trén thé giol la su chuyén dich manh m¢ tur viéc tap trung vao chét
lugng mon an don thuﬁn sang chi trong trai nghiém da giac quan (ISO
21621:2021). Cac yéu tb Ve thi giac nhu kién tric ngoai that, sy bai tri noi that
hay anh sang duoc yéu cau phai hai hoa véi bdi canh lich sir. Pong thoi, yéu td
con ngudi ciing duge chuan hoéa nghiém ngit, trong d6 nhan vién phuc vu phai
dong vai tro nhu nhitg dai st van hoa, tuan thu cic quy tic ing X, trang phuc
va nghi thirc d6n tiép mang dam phong cach truyén thong.

Cubi cung, xu huong chung trén thé gio1 hién nay 1a tich hop gia tri di san
vao dich vu an udng, bién cac nha hang truyen thong trd thanh cac diém dén vin
hoa thue thu. Tai do, thuc don khong don thuan 12 danh myc mén dn ma tré thanh
cong cu ké chuyén vé lich str, ngudén goc nguyén liéu va phuong phap ché bién
lau doi. Viéc xay dung va ap dung tiéu chuan qudc gia tuong duong voi chuan
qudc té s& gitip cac O SO nay duy tri sy nhat quan trong viéc truyén tai thong diép
van hoa, ddm bao rang mdi trai nghiém cua du khach déu mang tinh gido duc va
tham my cao.

3.1.2. Tinh hinh trong nudoc
Tai Viét Nam, hé thong nha hang truyén théng da va dang phat trién manh
mé, dac biét tai cac trung tdm du lich 16n nhu Ha Noi1, Hué, Pa Nang, H6 Chi
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Minh va Hoi An... Tuy nhién, qua qua trinh khao sat thuc té va diéu tra xa hoi
hoc phuc vu du an cho théy thuc trang hoat dong cua loai hinh nay dang boc 10
nhiig van dé cap thiét can su can thiép cua tiéu chuin hoa. Két qua khao sat y
kién chuyén gia va cong dong doanh nghiép cho thiy sy déng thudn rét cao, véi
ty 18 trén 85%, vé nhu cu cip bach phai ban hanh Tiéu chuan Qudc gia ddi véi
nha hang truyén théng. Thuc té hién nay, ranh gi6i giita khai niém "nha hang
phong cach co dién" va "nha hang truyén thong" con kha mo hd trong nhéan thic
cta nhiéu chu dau tu, din dén tinh trang dau tu dan trai, thiéu chiéu sau van hoa
va gay kho khin cho co quan quan 1y trong cong tac dinh danh, xép hang.

Vé chit lugng dich vu va trai nghiém khach hang, dir li¢u phan tich tur phiéu
diéu tra khach du lich quéc té va ndi dia cho théy mot bure tranh da chiéu. Mic du
muc do hai long chung cua du khach déi Vol am thyc Viét Nam dat muc kha cao
(dlem trung binh trén 4,2/5), nhung van ton tai nhiing khoang tréng dang ké vé
cac yéu t6 vé thi giac nhu thong tin, ngoén ngiy, trinh bay... so voi cac yéu cau clia
chuan myuc quéc té ban hanh tai ISO 21621:2021. Mot trong nhiing han ché lon
nhat dugc ghi nhan 1a hé théng thong tin tai nha hang chua dap ing dugc nhu cau
tim hiéu vin hoa cta khach qudc té; nhleu co 8O thiéu thuc don hodc bang gidi
thiéu song ngir giai thich twong tdn vé ngudn gbc, lich st ctia moén an. Bén canh
do, do1 ngt nhan vién tuy co thai do phuc vy nhiét tinh nhung phan 16n chua duoc
trang bi kién thirc nén tang vé van hoa am thyc ving mién dé dong vai trd 1a nguoi
thuyét minh, huéng dan khach trai nghiém dang cach.

Xét vé khia canh kién trac va trang tri, két qua khao sat tai cac vung van
hoa trong diém (Tay Nguyén, Hué, Ha noi, H6 Chi Minh...) cling chi ra su thiéu
tinh dong bd. Nhleu nha hang médc du ty nhan 1a truyén thong nhung lai str dung
cac vt liéu, hoa tiét trang tri hodc sap dat noi that khong tuan theo cac nguyén tic
tham my dan gian, lam giam di gia tri chan thuc cta khong gian vin hoa. Viéc
thiéu cac quy chuan cu thé vé nhan dién truc quan khién cho viéc tai hién khong
gian truyén théng tai nhiéu noi con mang tinh tu phat, chép va va chua tao duoc
an tuong thi giac manh mé, déng nhét cho du khach.

Tu nhiing phén tich néu trén, co thé khang dinh réng mic du sd lugng nha
hang kinh doanh 4m thyc truyén thong tai Viét Nam rat 16n, nhung chat luong
hoat dong chua tuong xung voi tiém nang. Sy thiéu Vang mot bo tiéu chuan quéc
gia 1am thude do quy chiéu da din dén su khong dong déu trong chit luong dich
vu va han ché kha nang nang tam am thuc Viét Nam thanh san phrflm du lich van
hoéa chat luong cao. Do do, viée xay dyng bg tiéu chuan qudc gia TCVN trén co
SO chap nhén tuong duong bo quoc té ISO 21621:2021 1a budc di can thiét dé
chuan héa cac yéu to v€ tryc quan, trang tri va dich vy, dwa hoat dong cua hé
thong nha hang truyén thong tai Viét Nam di vao né nép va chuyén nghiép hon.

3.2. Ly do va muc dich xAy dung tiéu chuin qudc gia
3.2.1. Ly do xdy dung tiéu chuin

Vi€c xay dung Tiéu chuén Quéc gia vé nha hang truyén thong xudt phat tu
yéu cau khach quan cta qué trinh hoi nhap quéc té va thuce tién phat trién cua
nganh du lich Viét Nam. Trudc hét, trong bdi canh toan cau hoa, viéc hai hoa hoa
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hé thdng tiéu chuin qudc gia véi cac chudn muc quoc té (nhu ISO 21621:2021)
1a budc di bat budc dé xda bod cac rao can ki thuat, giup cac doanh nghiép kinh
doanh dich vu an uéng ciia Viét Nam nang cao ning luc canh tranh va dé dang
dugc cong nhan trén thi trudng qudc té.

Thir hai, thyc tién quan 1y nha nude hién nay dang thiéu ving mot cong cu
ky thuat chuyen biét dé dinh danh va danh gla loai hinh nha hang truyén thong
Nhu di néi trén, sy nham lan gitra cac khai niém va sy phat trién tu phat cua nhiéu
co s6 kinh doanh da dan dén tinh trang lam dung danh xung "truyén théng" nhung
chat lugng dich vu khong dam bao, gay anh hudng dén uy tin cua thuong hiéu du
lich qubc gia. Do d6, viéc ban hanh bo tiéu chuan qudc gia TCVN 1a co s¢ phép
Iy k¥ thuat can thiét dé cac co quan quan 1y (nhu Cuc Du lich, cac S& du lich dia
phuong...) ¢6 can cit huéng dan, kiém tra va xép hang.

Cubi cing, nhu cau tir chinh cong dong doanh nghi€p va du khach la dong
luc thuc day viéc xdy dung tiéu chuan nay. Két qua khao sat thuc té cho thay céc
cha dau tu dang rat can mot bo quy chuan cy thé dé dinh hudng dau tu bai ban,
tranh lang phi nguon luc vao cac hang muc trang tri khong phu hop. Dong thoi,
du khach qudc té ngay cang khat khe hon trong viéc doi hoi cac trai nghiém van
hoa mang tinh xac thuc cao, diéu ma chi c6 thé dat duoc thong qua viéc ap dung
cac quy trinh dich vu da dugc chuan hoa.

3.2.2. Muc dich xdy dung tiéu chudn

Muc dich cta viéc xdy dung Tiéu chudn qudc gia nay la thiét 1ap mot hé
théng cac yéu cau va khuyén nghi k¥ thuat théng nhat nham chuan hoa hoat dong
ctia nha hang truyén thong trén pham vi toan qudc. Cu thé, tiéu chuan xac dinh 1d
cac quy pham ddi véi thiét ké noi that va ngoai that, trang tri, sap xép ban an va
thue don, dong thoi dua ra cac tiéu chi dinh lugng va dinh tinh lién quan dén san
pham am thue (thue pham, d6 udng va thyc pham bo sung). Bén canh do, cac yeu
t6 van hoa song nhu phuong ngir, trang phuc va quy trinh sap xép dich vy in udng
cing dugc quy chuan hoa, dam bao cac thiét bi, d6 dac va phu kién phai c6 su
dong bo chat ché véi mot giai doan lich st hodc bdi canh vin héa nhit dinh ma
nha hang tai hién.

Thong qua cac quy dinh k§ thuat néu trén, tiéu chuén hudng téi viéc nhin
manh, gin gir va phat huy ban sac van hoa a am thuc dan toc trong qua trinh cung
cap dich vu. Viéc ap dung tiéu chuén sé& kién tao nén mot moi truong dich vu
thuan loi, noi cung cap cho thyuc khach nhiing trai nghiém chén thyc vé phong tuc,
tap quan va 16i séng lién quan dén thoi quen an udng cla cac nhom dan cu khac
nhau. Qua do, nha hang truyén thong khong chi dong vai tro 1a co s¢ kinh doanh
an uéng ma con tré thanh khong gian bao ton va lan téa cc gia tri di san van hoa
phi vt thé.

Xet trén phuong dién kinh té va quan 1y, muc dich cia tiéu chuén 1a thue
day va nang cao chat luong dich vu, giup du khach trong nude va quéc té c6 co
sO tin cay dé lua chon dia diém an udng yéu thich va san sang chi tra muc phi
tuong xtng véi dich vu ky vong. DAy 1a tién dé quan trong dé nang cao ning luc



canh tranh quéc gia vé du lich 4m thyec, déng tho1 dinh hudng cho nganh du lich
phat trién theo hudng bén virng va c¢6 chi€u sau van hoa.

Ngoai ra, bd ti€u chuan nay con phuc vu muc dich gido duc, trd thanh tai
liéu tham khéo chinh théng cho hoat dong giang day va nghién ciru tai cac co sé
dao tao chuyén nganh. Viéc dua cic chuan myuc qudc gia vao chuong trinh dao
tao s€ gop phan chuan hoéa kién thtrc, ki nang cho doi ngii nhan luc ké can, dam
bao su thong nhat trong tu duy va thyc hanh nghé nghiép dap tmg yéu cau hoi
nhap qudc té.

4. Co sé xay dung cac yéu ciu ky thuat

Viéc xac lap cac yéu cau k§ thuat trong dy thao Tiéu chuan Quéc gia duoc
thuc hién dua trén phuong phép tiép can tong hop, dam bao tinh tuan thua phap
luat Viét Nam, tinh hai hoa véi thong 1é qudc té va tinh phu hop véi thyc tién van
héa ban dia. Cu thé nhu sau:

4.1. Tong hop, phan tich hé thong tai liéu k§ thuat va phap ly
4.1.1. Co sé phdp Iy vé an toan thwe phim va quén Iy nha nwéc:

Nén tang tién quyét cho moi hoat dong kinh doanh nha hang 14 su tuan tha
cac quy dinh vé vé sinh an toan thuc pham. Do d6, cac yéu cau k§ thuat trong du
thao duoc xay dung trén co s& vién dan va tuan thu chat ché quy dinh ctua nha
nude, cu thé:

Luat an toan thuc phﬁm, dac biét quy dinh tai cac diéu 28, 29,30 cuta
bo Luét nay.

Nghi dinh s6 155/2015/NB-CP quy dinh vé h so xin cap Gidy ching
nhan an toan vé sinh thuc phém

4.1.2. Co s6 khoa hoc tir tiéu chudn quéc té va tai liu nwéc ngoai

D3 dugc su dong ¥ cua Bo Khoa hoc va Coéng nghé va Bd Vian hoa, Thé
thao va Du lich vé viéc sir dung tiéu chuan ISO 21621:2021. Dy thao lay tiéu
chuan ISO 21621:2021 Tourism and related services - Traditional restaurants -
Visual aspects, decoration and services lam tai li¢u géc dé 1am co s&, dam bao do
tuong duong vé cau tric va ndi dung ky thuat.

Pé 1am 16 cac ndi ham khai niém, Ban bién soan da tham chiéu chéo v&i hé
thng cac tiéu chuan ISO lién quan, bao gdm: ISO 18513:2003 dé chuan hoa thuat
ngit du lich; ISO 22483:2020 dé tham khéo cac yéu cau vé phuc vu va trai nghiém
khach hang; va ISO 21401:2018 dé tich hop tu duy quan 1y bén viing, than thién
v&1 moi truong vao khong gian van hoa.

Bén canh d6, cac bao cao chuyén sau caa T chtrc Du lich Lién hop quéc
(nhu UN Tourism Global Report on Gastronomy Tourism) cling dugc nghién ciru
dé ciing co luan diém vé vai tro ké chuyén van hoa ciia nha hang truyén thong.

4.1.3. H¢ théng tiéu chudn quéc gia déi chirng

Pé dam bao tinh théng nhat trong hé thong tiéu chuan quéc gia, du thao di
ra soat va ke thtra cac ndi1 dung phu hop tt TCVN 9506:2012 (Co s¢ luu tri du
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lich va cac dich vu li€én quan - Thuét ngir va dinh nghia), dac biét 1a cac dinh nghia
vé dich vu an udng va phén loai nha hang. Dbng thoi, tham khiao TCVN
13259:2020 (Du lich cong dong Yéu cau vé chat luong dich vu) dé tham khao
cach tiép can vé khai thac gi tri ban sac vin hoa trong cung cap dich vu an udng.

4.2. Co s& thue tién tir hoat dong khio sat va nghién ciru

Céc chi s6 k¥ thuat va cac khuyén nghi trong du thao khong chi dua trén 1y
thuyét ma 1a két qua cta qua trinh diéu tra, khao sat thuc chimg nghiém tic. Ban
bién soan da tién hanh thu thap dit liéu dinh luong va dinh tinh tir ba nhém ddi
tuong trong tam:

Chuyén gia: Bao gom céc nha nghién ctru vin hoa, nghé nhan am thyc
va cac nha quan 1y du lich dé xac dinh cac yéu to cot 16i tao nén "tinh truyén
théng".

Doanh nghiép: Khéo st cac chu nha hang, quan 1y diéu hanh dé danh gia
tinh kha thi caa céc ti€u chi khi ap dung vao van hanh thuc té.

Khach du lich: Panh gia mic do hai long va ky vong cta khach hang dé
xdy dyung céc tiéu chuin hudng dén trai nghiém nguoi dung.

4.3. Co sé tir sy dong thuin khoa hoc

Noi dung dur thao 1a san pham cua tri tué tip thé, dugc hinh thanh va hoan
thién thong qua chudi cac cudc hop chuyén mon cua Ban bién soan va cac hoi
thao tham van y kién. Cac yéu cau k¥ thuat dugc dua vao dy thao cudi cing 1a
nhirng ndi dung da dat duogc su théng nhét cao vé cu tric, thuat ngilr va pham vi
ap dung, dam bao giai quyét hai hoa bai toan giira bao ton vin hoa truyén thong
va phat trién kinh doanh hién dai.

5. Noi dung tiéu chuin qudc gia

No6i dung chinh ctia du thao TCVN “Du lich va cac dich vu lién quan - Nha
hang truyén thong - Céc khia canh vé truc quan, trang tri va dich vu” gém:
Loi noi dau
Gioi thigu
Pham vi
Quy chuén tham khao
Céc thuat nglr va dinh nghia
Pic diém cia nha hang truyén thong
Chuan bi, bay bién ban an
D01 ngii nhan vién
Cac dic diem vé dich vu
An ninh, an toan
. Cong tac quan ly
10 Cong tac dao tao
Phuy luc A (Théng tin) M6t s6 vi du vé am thuc cia cac quéc gia khac nhau
Phuy luc B (Thong tin) Giéi thiéu khai quat vé 4m thuc Viét Nam
Danh muc tham khao
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6. Bang di chiéu ndi dung tiéu chuin quoc gia (TCVN) va ISO 21621:2021 Tourism and related services — Traditional

restaurants — Visual aspects, decoration and services (Du lich va cdc dich vu lién quan — Nha hang truyén thong —

Cdc khia canh vé truwc quan, trang tri va dich vu).

STT Né6i dung TCVN ISO 21621:2021 Sira ddi , bd
(Ban dich tir Phién ban tiéng Anh) sung
Tén tiéu chuén: Du lich va c4c dich vu lién quan — | Tourism and related services — Traditional | Twong dwong
Nha hang truyén théng — Cac khia canh vé truc | restaurants — Visual aspects, decoration and services hoan toan
quan, trang tri va dich vu
Loi n6i dau Introduction Thay doi bién

TCVN xxxxx: 2026 hoan toan tuong duong ISO
21621:2021.

TCVN xxxxx: 2026 do Trudng Cao dang Du lich
Hué bién soan, BO Vin hoa, Thé thao va Du lich dé
nghi, Uy ban Tiéu chuian Po ludng Chat lugng
Quéc gia thadm dinh, BO Khoa hoc va Cong nghé
cong b.

Nowadays, national and ethnic restaurants providing
both traditional and regional cuisines are located
everywhere, especially in tourist destinations.
Guests of these restaurants include tourists and local
citizens taking advantage of the opportunity to taste
and experience other nationalities' cuisines, even in
their own country.

Feedback from guests of traditional restaurants
indicates that the most important elements in
satisfying guests' expectations are physical
appearance, the harmonic combination of cultural
factors and the provision of services.

Hence, in order to ensure guest satisfaction, these
restaurants can provide an ambience or desired

atmosphere, suitable space, equipment, table
settings, menu design and other service
characteristics.

Regardless of variations based on differences of
nationality and culture, this document emphasizes
the cultural elements while rendering services and
prioritizes a favourable environment and authentic

tap: Thay thé
toan b Loi nodi
dau ctia ISO
bang Loi noi
dau caa TCVN
theo quy dinh
tai dé phu hop
thé thirc quéc
gia.




experience of customs and lifestyle related to the
eating habits of other populations. Thus, it will
determine criteria regarding cuisines (e.g. food,
beverages and supplements), living cultural elements
(e.g. dialects, costume) and catering arrangements
(e.g. equipment, fixtures and accessories all in
synchronization with a given historical period),
which can help promote the quality of
services. Therefore, visitors, both domestic and
international, can choose their favourite place to eat
and pay for the service that they expect

Phan giéi thiéu

Ngay nay, cac nha hang dan toc va cac nha hang
dac trung vung mién khong chi cung cap am thyc
truyén thong ma con gidi thieu am thuc dac san
ving mién & khip noi, dic biét tai cac diém dén du
lich.

Dbi tuong khach cua cic nha hang nay bao gom
khach du lich va nguoi dan dia phuong; nhiing
nguoi nay tan dung co h01 dé ném thu va trai
nghiém am thuc cua cac qudc gia khac, ngay ca &
tai dat nudc ho.

Phan hoi tur khach hang cua cac nha hang truyen
théng cho thiy ring nhitng yéu t6 quan trong nht
trong viéc dap tmg ky vong cua khach hang bao
gom: yéu t6 ngoal that, su két hop hai hoa cac yéu
t6 van hoa va viéc cung cap dich vu.

Vi vy dé bao dam sy hai long cua khach hang, cac
nha hang can tao ra nhimng yéu t6 phuhop vé khong
gian hodc bau khong, b6 tri mat bang, trang thiét bi,
sép dat ban an, thiét ké thuc don cling nhu cac dac
diém dich vy khac.

Introduction

Nowadays, national and ethnic restaurants providing
both traditional and regional cuisines are located
everywhere, especially in tourist destinations.
Guests of these restaurants include tourists and local
citizens taking advantage of the opportunity to

taste and experience other nationalities' cuisines,
even in their own country.

Feedback from guests of traditional restaurants
indicates that the most important elements in
satisfying guests' expectations are physical
appearance, the harmonic combination of cultural
factors and the provision of services.

Hence, in order to ensure guest satisfaction, these
restaurants can provide an ambience or desired
atmosphere, suitable space, equipment, table
settings, menu design and other service
characteristics.

Regardless of variations based on differences of
nationality and culture, this document emphasizes

Tuong duong
hoan toan.




Mic du co sy khac biét vé qudc tich va vin hoa, tai
liéu ndy nhin manh cac yéu té vin hoa trong qué
trinh cung cap dich vu va uu tién moéi trudng thuin
loi, trdi nghiém chan thuc vé phong tuc va 161 song
gin lién v6i thoéi quen dn udng cua cac nhém déan cu
khac. Do do, tai li¢u nay s€ xac dinh céc ti€u chi
lién quan dén 4m thue (vi du: mon an, d6 ubng va
moén an kém), cac yéu té vin hoa song dong (vi dy:
phuong ngir, trang phuc truyén thong) va viéc to
chtrc phuc vu an uong (vi du: trang thiét bi, dung cu
va cac vat dung trang tri ddng b trong mot giai
doan lich sir cu thé), nham gdp phan nang cao chat
luong dich vu. Nho vay, du khéach trong nude va
quoc té co thé lya chon dia diém an uong yéu thich
va san sang chi tra cho dich vu dung véi ky vong
cua ho.

the cultural elements while rendering services and
prioritizes a favourable environment and

authentic experience of customs and lifestyle related
to the eating habits of other populations. Thus,

it will determine criteria regarding cuisines (e.g.
food, beverages and supplements), living cultural
elements (e.g. dialects, costume) and catering
arrangements (e.g. equipment, fixtures and
accessories all in synchronization with a given
historical period), which can help promote the
quality of services.

Therefore, visitors, both domestic and international,
can choose their favourite place to eat and pay for
the service that they expect.

Pham vi
Tai liéu nay thiét 1ap cac yéu cau va khuyén nghi
lién quan dén moi truong va viéc cung cap dich vu
clia cac nha hang truyén thong, thugc mot nén am
thue va phong tuc cu thé ciia mot qudc gia, hodc
mot khu vyc nhat dinh.
Tai liéu nay quy dinh cac dac diém vat 1y ctia nha
hang truyén thong (thong s6 ky thuat hinh anh cho
toa nha, ndi that va trang tri), cac yéu t6 lién quan
dén a am thyc va cach phuc vu mon an, ciing nhu cac
yéu cau vé doi ngii nhan vién (trang phuc, hanh vi,
ngo6n ngtr) anh huong dén phong cach truyén thong
va chat luong dich vu cia nha hang.

Céc yéu cau lién quan dén dac tinh ky thuat
cua toa nha, cting nhu cac yéu cau chung vé khau
chuan bi va ché bién trong nha bép va cic khong

Scope

This document establishes requirements and
recommendations related to the environment and the
service provision of traditional restaurants, which
belong to a specific cuisine and custom of a specific
country or area.

This document specifies physical features of
traditional restaurants (visual specifications for
buildings, furniture and decoration), elements related
to the specific cuisine and customs of serving food as
well as staff requirements (clothing, behaviour,
language) that affect the traditional style and quality
of the service.

Requirements related to the technical characteristics
of the buildings and general requirements of

Tuong duong
hoan toan




gian hanh chinh, vin phong khac khong bao gom
trong tai liu nay.

preparation and cooking in the kitchen and other
back office spaces are not included in this document..

2 | Quy chuin tham khao Normative references Tuong duong
hoan toan
3 | Cac thuat ngir va dinh nghia Terms and definitions Tuong duong
Vi muyc dich cua tai liéu nay, cac thuat ngir va dinh | For the purposes of this document, the following | hoan toan
nghia sau day dugc 4p dung. terms and definitions apply.
ISO va !EC duy tri co s¢ dit liéu thuat ngit dé sir | ISO and !EC maintain terminology databases for use
dung trong tiéu chuan hoa tai cac dia chi sau: ISO | in standardization at the following addresses:
Online browsing platform: truy cdp vao trang | ISO Online browsing platform: available at
https://www.iso.org/obp https://www.iso.org/obp
'EC  Electropedia: truy cdp vao trang | !EC Electropedia: available at
https://www.electropedia.org/. https://www.electropedia.org/
3.1 | Nha hang truyén thong traditional restaurant Tuong duong
Nha hang cung cap thyc pham truyén théng (3.2.) | public restaurant providing traditional food (.3..2.) | hoan toan.
va d0 udng truyén thong (3.3) theo phong cach dic | and traditional beverages (3.3) in a specific style
trung, dac bi¢t chu trong dén am thuc vung mién specially aimed at ethnic cuisine.
phuc vu cong déng
3.2 | Moén an truyen thong (traditional food) traditional food Tuong duong
Thyc pham va d6 an dugc truyén qua nhiéu thé hé | foods and dishes passed through generations (or | hoan toan.
(hoac da dugc ti€u thu tai dia phuong, khu vuc, hodc | which have been consumed locally, regionally or
ca hai trong mot khoang thoi gian dai) dong vai tro | both
quan trong vé truyén thong, ban sic va di san cua | for an extended time period) that play a major role in
cac nén van hoa khac nhau. the traditions, identity and heritage of different
CHU THICH: Mén an truyén théng thuong duoc | cultures
ché bién bang cach sir dung cac nguyén li¢u truyén | Note 1 to entry: Traditional food is generally
thong (nguyén liu thé chua qua ché blen) gia vi | prepared using traditional ingredients (raw material
truyén thong, cong thic ché blen truyen thdng, | of primary
va/hodc phuong phap ché bién truyén thong. products), traditional composition or traditional
types of production and/or processing methods
3.3 | P6 udng truyén thong (traditional beverage) traditional beverage Tuong duong

hoan toan.
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D6 udng phé bién ctia nguoi dan dia phuong trong
mot thanh pho khu vue, hodc quéc gia duge pha ché
qua cac thé hé cta cong dong do.

common beverage belonging to the local population
of a city, area or country, or prepared by the
population's ancestors

3.4 | Hanh ddng khic phuc (corrective action) corrective action Tuong duong
Hanh dong nham loai bé nguyén nhin cua su khong | action to eliminate the cause of a non-conformity | hoan toan.
pht hop va ngin ngira su ti dién (.:LS.) and to prevent recurrence
[NGUON: TCVN ISO 9000:2015, 3.12.2, di sta | [SOURCE: ISO 9000:2015, 3.12.2, modified - Notes
d6i] to entry removed.]

3.5 | Sw khong phu hgp (non — conformity) non-conformity Tuong duong
Su khong dap tmg mot yéu cau (3.6) non-fulfilment of a requirement (3.6) hoan toan.

[NGUON: TCVN ISO 9000:2015, 3.6.9, da sira | (SOURCE: ISO 9000:2015, 3.6.9, modified - Notes
d6i] to entry removed. ]

3.6 | Yéu cau requirement Tuong duong
Nhu cau hoic mong doi duoc tuyén bd, ngdm hiéu | need or expectation that is stated, generally implied | hoan toan.
chung hoic bt budc. or obligatory
[NGUON: TCVN ISO 9000:2015, 3.6.4, da sira d6i] | [SOURCE: ISO 9000:2015, 3.6.4, modified - Notes

to entry removed. ]

3.7 | Chinh sach bén virng (sustainability policy) sustainability policy Tuong duong
Y dinh va dinh huéng ctia mot to chirc, lién quan dén intentions and direction of an organization, | hoan toan.
tinh bén vimg, duoc lanh dao cao nhit cia t6 chirc | related to sustainability, as formally expressed by its
cong bd chinh thic. top management
Nhimg dy dinh va dinh hudng cta t6 chirc, lién quan | (SOURCE: I1SO 21401:2018, 3.41]
dén su bén viing, dugc lanh dao cao nhat cong bd
chinh thure.

[NGUON: TCVN 14249:2024, 3.41]
3.8 | Sw th6a mén ciia khach hang (guest satisfaction) guest satisfaction Tuong duong

Nhin thte ctia khach vé mic d6 ma cac yéu cau cta
khéch da duoc dap ing.

guest's perception of the degree to which the guest's
requirements have been fulfilled

hoan toan.
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CHU THICH 1: Cac khiéu nai ctia khach hang 1a
chi sb cho thiy muc d6 hai long cua khach thip
nhung viéc khong c6 khiéu nai khong nhét thiét 1a
khach hai long cao.
CHU THICH 2: Ngay ca khi cac yéu cau di duoc
thoa thuén cua khach dwgc dap tng, didu dé ciling
khong nhét thiét bao dam mirc d6 khach hai long
cao.
[NGUON: ISO 9000:2015, 3.9.2, da saa d6i —
ba xda chu thich 3]

Note 1 to entry: Guest complaints are a common
indicator of low guest satisfaction but their absence
does not necessarily imply high guest satisfaction.
Note 2 to entry: Even when the guest's requirements
have been agreed with the guest and fulfilled, this
does not necessarily ensure high guest satisfaction.
[SOURCE: ISO 9000:2015, 3.9.2, modified - Note 3
to entry removed]

3.9

Toa nha dwoc chuyén ddi (converted building)
Cong trinh c6 gia tri di san nghé thuat dang ké, duoc
str dung 1am nha hang truyén thong (3.1) sau khi thyuc
hién nhiing thay doi can thiét.

CHU THICH 1: Mdi qudc gia déu c6 mot s6 thu tuc
va hudng dan dbi voi nhitng thay d6i nay nham tdi
da hoa viéc bao ton gia tri di sdn cua cac cong trinh.

converted building

building with considerable artistic heritage value,
used as a traditional restaurant (3.1) after having
implemented the necessary changes

Note 1 to entry: There are some procedures and
instructions for these changes in each country in
order to maximize the conservation of the heritage
value of such buildings.

Tuong duong
hoan toan.

3.10

Stre chira (carrying capacity)
Viée xac dinh c6 bao nhiéu khach ¢ thé vao duge mot
khu vuc tai thoi diém bat ky it nhat co tinh dén nguy
co xudng cap, st chira vat 1y cta khu vuc d6 va trai
nghiém an toan, an ninh cta khach.
CHU THICH1: Nhiing giéi han mong mubn nay
duogc sir dung dé do ludong cach thirc va mirc do sir
dung bép virng.
[NGUON: ISO 18065:2015, 3.1, d3 stra d6i — "an
toan va an ninh" dugc thém vao dinh nghia.]

carrying capacity

measure that addresses the question of how many
visitors can be permitted into an area at any specific
time, taking into account at least the risk of
degrading the site, its physical capacity and the
visitors'

experience, safety and security

Note 1 to entry: These desirable limits measure the
types and levels of sustainable use.

(SOURCE: ISO 18065:2015, 3.1, modified - "safety
and security" added to definition.]

Tuong duong
hoan toan.

Pic diém nha hang truyén thong

Features of the traditional restaurant
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4.1

Yéu cau chung

Dbi V010 O vat chit va cach thire van hanh, nha hang
truyén thong hoat dong theo quy dinh cua co so dich
vu an uong. Cac phén sau s& trinh bay chi tiét vé cac
dic diém tinh bén ngoai (vi du: khu vuon, toa nha, 161
vao, dd ndi thét, trang tri, sap Xep ban in) bao gém cac
khia canh tao hinh va cac yéu t6 vin hoa.

General

Regarding physical features and operation,
traditional restaurants work under the disciplines of
catering establishments. The following subclauses
detail the features of static appearance (e.g.
gardening, building, entrances, furniture, decoration,
table setting) which contain the theatrical

aspects and cultural factors.

Tuong duong
hoan toan.

4.2

Pic diém chung

General features

4.2.1

Cdc toa nha sir dung cho nha hang truyén thong phdi
c6 dic diém kién tric va trang tri dwa trén mot phong
cach dwoc xac dinh.

CHU THICH: Phong cach dwoc xac dinh co thé

lién quan dén mét thoi ky hay giai doan lich sir (vi

du: thoi dai Safavidl)

Buildings used for traditional restaurants shall have
architectural and decoration characteristics based
on a defined style.

NOTE The defined style can be related to a historical
area or era (e.g. the Safavidl) era).

Tuong duong
hoan toan.

4.2.2

Qua trinh chuyén doi cdi tao can bao vé gia tri lich si,
tinh than, tinh toan ven cting nhu phong cach va dac
diém cua toa nha.

During the conversion process, the historical and
spiritual value and integrity of the converted
buildings, as well as their style and character, should
be protected

Tuong duong
hoan toan.

4.2.3

Can can nhac siwc chira cua toa nha trong qua trinh
chuyén doi.

The carrying capacity of a building shall be taken
into consideration while converting it

Tuong duong
hoan toan.

4.2.4

Tén ciia nha hang truyén thong khéng dwoc gdy kho
hiéu.

CHU THICH: Tén goi ciia nha hang truyén thong
thuong la yéu t6 dau tién thu hiit khach hang va cd
thé anh hwong truc tiép dén quyét dinh lwa chon dia
diém dn uong ciia ho. Vi du, mét nha hang truyen
théng cé tén la Seoul diege ky vong sé cung cap am
thuwe Han Quéc theo phong cdch Han Quéc.

The name of the traditional restaurant should not be
confusing.

NOTE The name of the traditional restaurant is
usually the first item attracting guests and can
ultimately

affect their decision to eat there. For example, a
traditional restaurant named Seoul is supposed to
provide Korean cuisine in Korean style

Tuong duong
hoan toan.

4.2.5

Phai ‘xay dung ké hoach bag iri. Ké hoach bao‘ i1 can
co ho so ghi chép lai cac loi, bién phap bao ton hodac

A maintenance plan for all areas shall be developed.
The maintenance plan shall include a record of any

Tuong duong
hoan toan.
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ca hai. Phdi chi dinh mot nguoi chiu trach nhiém giam
sat ke hoach bao tri nay.

faults, measures regarding conservation issues or
both. A responsible person shall be appointed
to observe the maintenance plan.

4.2.6

Cdc toa nha va trang thiét bi néi that can duoc xay
dung, cdi tao hodc thiét ké lai bang vat liéu tw nhién
hodc vat lieu dia phuong nhw go hoac da, néu phu
hop.

Buildings and  furniture should be built,
reconstructed or redesigned with natural or local
materials such as wood or stone, if applicable

Tuong duong
hoan toan.

4.2.7

Céc khia canh vé kha nang tié}) can can dwoc xem xét
trong qud trinh chuyén doi va van hanh nha hang, khi
dp dung.

CHU THICH: ISO 21542, ISO 21902 va ISO 23599
c6 thé dwege tham khdo trong trieong hop nay.

Accessibility aspects should be considered during
the conversion process and operation of the
restaurant, when applicable.

NOTE ISO 21542, ISO 21902 and 1SO 23599 can be
useful in this respect

Tuong duong
hoan toan.

4.2.8 | Thong gio phai dwoc xem xét trong moi khong gian. | Ventilation shall be considered in all spaces Tuong duong
hoan toan.
4.3 | Ldi vao Entrance
4.3.1 | Thiét ké mdt tién ciia nha hang truyén thong can hai | The design of the fa ade of the traditional restaurant | Tuong duong
hoa véi ngdn ngiv va cac hoa tiét dic trung cia nén | should be harmonized with the calligraphy and the | hoan toan.
van hoa do. motifs of the target culture
4.3.2 | Bién tén ciia nha hang truyén thong phdi diege bé tri | Inscription indicating the name of the traditional | Tuong duong
& mdt tién. restaurant should be located on the facade. hoan toan.
4.3.3 | Loi vao dé tiép cdn can cé cho nguwoi khuyét tdt nhie | The entrance should facilitate accessibility for | Tuong duong
nguoi di bang xe lan can hé di chuyén hodc nguoi | people with disabilities, such as people using | hoan toan.
dung dung cu hé tro di lai va nguoi day xe ddy (vi du: | wheelchairs or walking aids, and people with
16i vao bang phdang, dwong doc vao nha hang dwoc | pushchairs (e.g. a level entrance, a properly
thiét ké phil hop). designed
ramp)
4.3.4 | Phai ¢6 16i di riéng biét danh cho nhdn vién, tiép | Separate doors for entry and exit of staff. supplies | Twong duong
phdm va rdc thdi thie pham. and food waste should be used. hoan toan.
4.4 | Khong gian chinh Main hall
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44.1

Thiét ké tong thé cho khdng gian chinh nén dwoc thire
hién chuyén nghiép, dac biét doi véi cdc bé suu tap
hép dung, dén dau, chdn nén, noi niéu va tirong trang
tri, nham trang tri theo phong cdch thiét ké phit hop.

Integrated design for hall space should be done
professionally, particularly in view of old collections
such as containers, fat-burning lamps, candlesticks,
pots and statues, to decorate in the appropriate
design.

Tuong duong
hoan toan.

44.2

Phu twong can dwoc xem xét phit hop véi phong céch
thiét ké phong an va cdc cach trang tri khac. Cac
phong lién ké khong gian mo bén trong nén cé cua 6
dé anh sang va khéng khi leu théng. Rém cira can phi

hop

Wall coverings with consideration of table decor and
other decorations should be considered

in the conceptual design. Rooms next to the interior
open spaces should have windows for light and
ventilation. Curtains for covering the windows shall
be harmonized with the hall decorations.

Tuong duong
hoan toan.

44.3

Vat liéu lat san cua khong gian chinh va hanh lang
phdi hai hoa véi phong cdch truyén thong; Ngodi ra,
vét liéu lat san nén dé dang lau chui va hai hoa voi
cdach trang tri khong gian chinh.

CHU THICH: C6 thé sir dung thiét ké bé sung.

Coverings of the hall floor and corridors should be
harmonized with the traditional ambiance; also, the
floor covering should be made of materials which
are easy to clean and harmonized with the hall
decorations as much as possible.

NOTE Complementary design can be used.

Tuong duong
hoan toan.

4.4.4

Nha bép c6 thé duwoc thiét ké dé trinh dién ndu dn. Dé
dam bdo su théng thodng (théng gio) diing chudn, can
co sy tach biét giita khu vuc lam viéc va khu vuc an
uong.

Kitchens can be designed for cooking shows. In
order to have proper ventilation, there should be
some kind of separation between the work area and
the dining area

Tuong duong
hoan toan.

4.4.5

Mot phéin cia khéng gian chinh nén dwoc bo tri dé
don khdch bang do uong néng hodc lanh va do an nhe
vao nhitng thoi diém khdc ngodi bita sdng, bita trieca
va bita toi.

Part of the hall should be allocated for welcoming
guests with traditional hot or cold drinks and light
snacks at times other than breakfast, lunch and
dinner

Tuong duong
hoan toan.

4.4.6

Sanh can dwoc trang bi hé thong thong gié phi hop
voi phong cdch cua nha hang truyén thong.

The hall shall be equipped with proper ventilation
according to the concept of the traditional
restaurant..

Tuong duong
hoan toan.

4.4.7

Can cé hé théng huit khéi trong bép va khu vue loc khi.

There shall be a collection system for smoke in the kitchen and
a filter area

Tuong duong
hoan toan.
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4.4.8

Thiét ké sinh khi hdu (bioclimatic) va cac yéu t6 kién
tric ban dia cung kién triic canh quan nén dwoc cin
nhdc trong viéc sdp dit cdc tién nghi.

Bioclimatic design and elements of vernacular and landscape
architecture should be considered in the facilities..

Tuong duong
hoan toan.

4.5

Khong gian phu

Annex spaces

4.5.1

Can co nha vé sinh riéng cho nam va nit, voi bién hiéu
ro rang bao gom ky hiéu noéi va chir noi.

There should be separate bathrooms for women and men with
clear signage that includes tactile characters and braille

Tuong duong
hoan toan.

4.5.2

It nhdt c6 mét bon cau c6 ghé ngéi trong nha vé sinh
(cho nam va nit) co thé danh cho khdach sw dung.

At least one toilet with a toilet seat in each bathroom
(for men and women) shall be available for guests

Tuong duong
hoan toan.

4.5.3

Nha vé sinh cho nam va nit nén co khu vuc thay do
cho tré em.

Bathrooms for both women and men shall be
equipped with baby-changing facilities.

Tuong duong
hoan toan.

454

Phdi ¢6 it nhat mét nha vé sinh phii hop véi nguoi
khuyét tit gom bon cau cé khéng gian quay xe lin phi
hop, bon rira va cdc vit dung (Vi du: xa phong, khan
glay) danh cho nguoi khuyét tdt, nha vé sinh phai co
bién bdo ré, bao gom ky hiéu néi va chit noi.

There shall be at least one accessible bathroom
facility that includes an accessible toilet with clear
turning space, an accessible toilet and accessories
(e.g. soap, paper towels) allocated to people with
disabilities, that is clearly signed, including tactile
and braille characters.

Tuong duong
hoan toan.

4.5.5

Cac birc tuong trong khu vuc vé sinh phai duoc phu
kin bang vat lieu dé lam sach va khir tring.

The walls of the sanitary facilities shall be covered
to the ceiling with materials that are easy to clean
and disinfect..

Tuong duong
hoan toan.

4.5.6

Nha vé sinh can dwoc cung cap day du nudc, giay vé
sinh va dung dich riea tay.

Sufficient water, paper tissues and handwashing liquid shall be
supplied in sanitary facilities

Tuong duong
hoan toan.

4.5.7

Dé tiét kiem nang luwong nén can nhdc viéc swr dung
cong nghé thong minh.

For saving energy, the use of smart technologies should be
taken into consideration..

Tuong duong
hoan toan.

4.5.8

Khu viee danh cho nhan vién nhw phong an, phong vé
sinh phai duwoc bo tri riéng biét, khudt khoi tam nhin
cua khach.

Places allocated to the staff, such as dining rooms,
shall be separate and out of sight of the guests.

Tuong duong
hoan toan.

4.5.9

Can co khu vuc cho, bao gom ché ngoi cho gio cao
diém.

There should be a waiting area, including seats, for peak hours

Tuong duong
hoan toan.

4.5.10

Thiing rdc phdi dwoc dit tai tat ca cdc khéng gian phu.

Dustbins should be available in all annex spaces.

Tuong duong
hoan toan.
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4.6

Nha hang truyén thong can phai c6 khu vie d6 xe, bao
g6m ca chd dd xe cho ngudi khuyét tat.

GHI CHU: C6 thé str dung bai dd xe cong cong gan
nha hang truyén théng.

The traditional restaurant should have facilities for
parking, including accessible parking spaces.

NOTE Public parking close to the traditional
restaurant can be used

Tuong duong
hoan toan.

4.7 | Khu vuc trong nha va ngoai troi Indoor and outdoor areas Tuong duong
hoan toan.

4.7.1 | Khu vuc trong nha phai cé bién hiéu ré rang chi dan | The indoor area shall display clear signage to the emergency | Tyong duong
16i thodt hiém va nha vé sinh. exits and bathrooms. hoan toan.

4.7.2 | Thiét ké cia khu vuc trong nha hang nén hai hoa voi | Design of the indoor area should be harmonized with the main | Twong duong
sanh chinh. hall. hoan toan.

4.7.3 | Khuon vién nha hang truyén théng phdai sach sé va co | The traditional restaurant premises should be clean and scenic | Twong duong
canh quan dep. hoan toan.

4.7.4 | Nen su dung cdc san phdm thii céng, nhac cu hodc cdc | Handicrafts, musical instruments and/or other | Twong duong
yéu to tmyen thong khdc phit hop véi phong cdch cia | traditional elements harmonized with the style of hoan toan.

nha hang dé trang tri ca trong nha hang va ngodi troi.
CHU THICH: Mgt s6 quéc gia hodc khu vic co cdc
hinh thirc trang tri truyén théng ddc thi; vi du, tai
Iran, cdc hé nuwde nhé cé dai phun dwoc sir dung
nhwr mét yéu té trang tri truyén thong trong cong
trinh.

the traditional restaurant should be used in the
decoration of both indoor and outdoor areas.
NOTE Some countries or regions have a specific
example of traditional decoration; for example, in
Iran small pools with fountains are used as a
decorative traditional element in buildings

4.7.5

C6 hé thong chiéu sang trang tri & khu viee ngodi troi.

Decorative lampshades and lighting should be used
in outdoor areas

Tuong duong
hoan toan.

4.7.6

Khu viee ngoai troi khong dwoc dé cac vat lidu tho, réc
thai hodc bat ky vat dung nao lam anh huong dén
tham my cua khu viec.

Outdoor areas should not be occupied with raw
material, rubbish or any other objects that can
affect the aesthetics of the area..

Tuong duong
hoan toan.

4.7.7

Cdc diém tam thu gom rdc, can thuc hién cac bién
phap loai bo mui va che chan rac dé dam bao yéu cau
an toan va vé sinh.

If temporary collection points for waste exist,
necessary measures should be taken to remove
smells and visual filtering of waste in the area. Safety
and hygiene aspects should be respected

Tuong duong
hoan toan.

Chuén bi, bay bién ban in

Mise en place - table setting

Tuong duong
hoan toan.
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5.1

Vi cac ghé ngdi truyen thong c6 thé gay kho chiu cho
mot s6 nguoi, ¢6 thé bd tri cac loai ghe khac nhau.

As traditional seats can be uncomfortable for some
people, there can be different types of seats..

Tuong duong
hoan toan.

5.2

Phong cach don tiép va viéc b tri chd ngdi cho khach
can phu hop véi phong cach cua nha hang truyén
thong Cac ban ghe khac dugc thiét ké hai hoa voi chd
ngdi truyén thong, can duogc cung cap cho nhiing
khach khong thé sir dung chd ngdi truyén thng.

Reception style and seating of guests should conform
to the style of the traditional restaurant.
Other types of chairs and tables harmonized with
traditional seats should be available to guests who
cannot use traditional seats.

Tuong duong
hoan toan.

53

Khan trai ban, khan an va cac vat dung trang tri khac
(n€u c0d), nén hai hoa véi phong cach cua nha hang
truyén thong.

Table linens, napkins and other decorative elements,
if applicable, should be harmonized with the style of
the traditional restaurant

Tuong duong
hoan toan.

5.4

Nén b tri ban phy dé hd tro phuc vu.

There should be side tables to assist service.

Tuong duong
hoan toan.

5.5

Néu mén dn duoc bay trén ban an ty chon thi nén dam
bao ¢ nhiét d6 phu hop.

If the culinary offer is displayed on a buffet table, it
shall be kept at the right temperature.

Tuong duong
hoan toan.

5.6

Can c6 xe day khong giy tleng on dé dé dang van
chuyen dung cu va thuc phim. Néu c6 cach truyén
thong khi b€ mén an, vi du nhu st dung khay lon trong
mot s6 nha hang truyén thong, thi nén uu tién ap dung
mang thuc pham theo cach truyén thng.

There should be quiet trolleys for easy transportation
of food containers. If there are specific
traditional ways of carrying food, such as big trays in
some traditional restaurants, these are preferable.

Tuong duong
hoan toan.

5.7

Can co hang gitt chd danh cho céc ban dﬁrdu’oc cjeftt
trude. Pong thoi, moi ban phai dugc danh so cu thé.

There should be signs for reserved tables. Also, each
table should have a defined number.

Tuong duong
hoan toan.

5.8

Can bd tri mot ban vai trang thiét bi can thiét dé phuc
vu d6 udng nong va lanh xen ké gitra cac mon an, phu
hop vo6i loai hinh am thuc va s6 lugng khach.

There should be a table with the necessary equipment
for serving hot and cold beverages between
meals with respect to the target cuisine and the
number of seats.

Tuong duong
hoan toan.

5.9

Nén ¢6 qua luu niém la nhiing biéu twong cong trinh
thu nho, d6 tht cong va cac san pham ty [am.

Miniature versions of monuments, handicrafts and
homemade products should be offered as
souvenirs.

Tuong duong
hoan toan.

5.10

Can ¢6 xe lan va ghé dac biét danh cho tré em.

A wheelchair and a few special seats for children
should be available.

Tuong duong
hoan toan.
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5.11

Dung cuy dat ban an, dung cu an va b gia vi sir dung
trong nha hang truyén théng, cung véi _phong cach
phuc vu, cAn duge hai hoa véi loai hinh 4m thuc, néu
ap dung.

Tableware, cutlery and cruets used in traditional
restaurants, along with the style of service,
should be harmonized to the kind of cuisine, if
applicable.

Tuong duong
hoan toan.

5.12

Xet trén ca khia canh v€ sinh va phong cach don tlep,
can tranh.viéc str dung cac san pham dung mot 1an vi
du nhu nhya melamine hoac tir nhua.

According to both hygienic considerations and the
style of the reception, using disposable products
made from, for example, melamine or plastic shall be
avoided.

Tuong duong
hoan toan.

Nhan vién

Staff

Tuong duong
hoan toan.

6.1

Yéu cau chung vé nhan vién

General requirements of the staf

Tuong duong
hoan toan.

6.1.1

Tdt ca nhdn vién cua nha hang truyén thong, dic biét
la nhitng nguroi tiép xiic truec tiép véi khdch hang phdi
mdc dong phuc co thiét ké hai hoa véi phong cdch ciia
nha hang truyén thong do.

All staff of the traditional restaurant, especially
those in direct contact with the guests, shall
wear uniforms with a design harmonized with the
style of the traditional restaurant..

Tuong duong
hoan toan.

6.1.2

Tat ca nhan vién can sach sé va gon gang.

All staff shall be clean and tidy.

Tuong duong
hoan toan.

6.1.3

Ta at cd nhan vién, dac bi¢t la nhitng nguroi tiép xiic triec
tiép voi thirc an va do uong, phai co gidy ching nhan
stkc khoé vé cac bénh tmyen nhiém.

All staff, especially those in direct contact with food
and beverages, shall have health certificates
for contagious diseases.

Tuong duong
hoan toan.

6.1.4

Nhdn vién can dwoc n kiém tra sirc khoe dinh ky .

Periodic health tests should be carried out on staff.

Tuong duong
hoan toan.

6.1.5

Can co nhitng quy dinh, huong ddn cu thé lién quan
den nhiém vu va trach nhiém cua nhan vién. Nhitng
noi dung nay can phdi duoc truyén dat dén nhan vien.

There shall be clear instructions related to the duties
and responsibilities of staff. These
instructions shall be communicated to the staff.

Tuong duong
hoan toan.

6.1.6

Can phdi di tinh dén cdc hiedng dan an toan ré rdang
va ngi dung dao tao lién quan cho nhdn vién, dac biét
la trong cdc tinh huong nhu dich bénh va dai dich.

Clear safety instructions and related training for
staff shall be foreseen, especially for situations
such as epidemics and pandemics.

Tuong duong
hoan toan.
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VI DU: Déi véi dai dich COVID-19, ¢6 thé tudn thi
cdc khuyén nghi cu thé ciia Té chire Y té Thé gidi
(WHO) va cdc tai liéu do ISO ban hanh, nhw
ISO/PAS 5643.

EXAMPLE With regards to the COVID-19
pandemic there are specific WHO recommendations
and certain
documents published by ISO, such as ISO/PAS 5643,
that can be followed

6.2

6.2 Trinh do va nang lyc ciia nhan vién

Staff qualifications

Tuong duong
hoan toan.

6.2.1

Can cir vao nhiém vu dwoc giao, nhan vién phai dap
g duwoc cdc yéu cau vé trinh dé va nang hec sau ddy
(xem thém Piéu 10):

Nhén vién phuc vu nha hang phdi c6 hiéu biét day di
vé thanh phdn nguyén liéu va quy trinh ché bién mon
an va do uéng cé trong thuc don, ciing nhw cdc loi ich
mang lai va rui ro lién quan. Nhan vién phdi co kha
nang gidi thich dwoc cac thong tin nay cho khach
hang khi ¢6 yéu cdu.

Qudn Iy, thu ngdn, nhdn vién don tiép tai cira, nhdn
vién phuc vu nha hang va tat ca nhan su tié'p xuc truc
tiép voi khdch quoc té cdn cé kha ndng giao tiép bang
ngén ngir ma phan déng khdch hang sir dung.

Nhan vién don tié}? tai cira ra vao va mét sé nhén vién
phuc vu nha hang, can cé trinh dé ngoai ngit & mirc
dé giao tiép don gian, nhw chao héi va héi thoai co
ban.

According to their responsibilities, the staff shall
have the following qualifications (see also
Clause 10):

Waiters and waitresses shall have adequate
information about the ingredients and preparation of
food and drinks included on the menu, as well as
their general associated benefits and risks. They
shall be able to explain this information to the guests
upon request.

Managers, cashiers, door staff, waiters, waitresses
and all staff who are in direct contact with foreign
guests should have knowledge of the foreign
language spoken by the majority of their guests.
For door staff and some waiters and waitresses,
knowledge of this foreign language may be limited
to simple sentences such as greetings and basic
conversations.

Tuong duong
hoan toan.

6.2.2

Toan bg nhan vien gap mat truc tiép véi khach hang,
dac biét la khach quoc té, can dwoc trang bi kién thirc
vé sy da dang van héa va ky nang giao tiép véi khdch
hang dén tir cdc nén van héa khdac nhau, nham veng xi
lich sy va ton trong sy khac biét van hoa.

All staff in direct contact with guests, especially
foreign  guests, should be informed about
a variety of cultures and how to communicate with
people from cultural differences in a polite and
respectful way

Tuong duong
hoan toan.

Pac diém ve dich vu

Features of service

Tuong duong
hoan toan.
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7.1 | Céc yéu cau vé dich vu va khuyén nghi Service requirements and recommendation Tuong duong
hoan toan.

7.1.1 | Nén chdo don khdch hang theo phong cdch truyén | Guests should be welcomed in the traditional style. | Tuong duong
théng. EXAMPLE Burning incense is a custom of welcome | hoan toan.

Vi DU Thap hwong la mot phong tuc khi chao don
khdch tai mot so quoc gia.

in some countries

7.1.2

Nha hang truyén thong nén c6 hé thong ddt ché trude.

The traditional restaurant should have a system for

Tuong duong

reservations. hoan toan.
7.1.3 | Hoa don danh cho khach nuoc ngoai, can ro rang, | For foreign guests, a clear bill should be issued in | Tuong duong
duoc thé hién bang tiéng Anh hodc néu duoc bang | English or, if possible, in the spoken language | hoan toan.

ngon ngir ma khach s dung.

of that guest.

7.1.4

Nen chd'p nhan nhiéu hinh thirc thanh todn khdac nhau,
nhuw tien mat, the va thanh toan dién tir.

Different ways of payment, such as cash, card and
electronic payment, should be accepted..

Tuong duong
hoan toan.

7.1.5

Bat cir thac mac nao lién quan dén hoa don phai diroc
gidi dap ro rang, nham moi thir dam bao minh bach.

Any question regarding the bill shall be clearly
answered, so there is no ambiguity.

Tuong duong
hoan toan.

7.1.6

Chinh sdch tién tip ciia nha hang truyén thong phdi
duoc thong tin cho khdach hang.

The traditional restaurant's policy on gratuities shall
be communicated to the guests.

Tuong duong
hoan toan.

7.1.7

Gio mo cuea, cac mon trong thyee don va lich trinh biéu
dién nhac song phdi dwoc ghi ré bang ngon ngir dia
phwong va tiéng Anh tai 16i vdo nha hdng truyén
thong.

Working hours, menu items and the schedule of live
music  performances shall be displayed in
the local language and English at the entrance of the
traditional restaurant.

Tuong duong
hoan toan.

7.1.8

Am nhac truyén thong nén duwoc biéu dién trong thoi
gian ddu mo cuwa. Tuy nhién, khong nén chi c6 am
nhac truyén thong trong thoi gian dai chi giGi han
choi nhac truyén thong vi diéu nay c6 thé gdy nham
chan cho khach,.

Traditional music should be played during the
opening hours. As this can be boring for guests
over a longer time period, there is no need to limit
the music to traditional music.

Tuong duong
hoan toan.

7.1.9

Hoat dong trinh dién ndu an nén duoc 1én ké hoach
va thuc hién lién tuc tai sanh chinh hoac theo lich
trinh.

Live cooking should be planned and carried out in
the hall continuously or according to a
timetable

Tuong duong
hoan toan.

7.1.10

Chuong trinh biéu dién nhac song can dwoc niém yet
ro rang néu co. Thoi gian biéu dién chinh xac va moi

A live music performance programme shall be
displayed, if applicable. The exact time of

Tuong duong
hoan toan.
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thay doi trong chwong trinh phai dwoc théng bdo 1o
rang cho khach.

performances as well as any changes in the
programme shall be clearly communicated to guests.

7.1.11

Nhac séng khong can qua lon, nhung tir moi noi trong
khu viee chinh déu co thé nghe diroc.

Live music shall not be too loud but shall be able to
be heard from all parts of the main hall.

Tuong duong
hoan toan.

7.1.12

Can phai tat tat ca cdac loai nhac khdcrong thoi gian
co biéu dién am nhac song,.

While live music is being performed, any background
music shall be stopped.

Tuong duong
hoan toan.

7.1.13

Nén tw van cho khdch vé viéc lwa chon cho ngdl gan
noi co nhac song hay khong boi vi c6 mot so khach vi
du ngueoi cao tudi, cé thé bi anh hudng do dm thanh
lon,

As some guests, such as elderly people, can suffer
due to loud sounds, it is recommended that
guests are asked if they would like to be seated near
the live music or not before they choose their place.

Tuong duong
hoan toan.

7.1.14

Nha hang can cétrang bi Wi-Fi mién phi

Free Wi-Fi should be provided in the restaurant.

Tuong duong
hoan toan.

7.2

Cac yéu cau ve thuc don

Menu requirements

Tuong duong
hoan toan.

7.2.1

Phai co thuc don in san voi mo ta chinh xac vé thanh
phan mon an. Hinh anh co thé duoc su dung trong
thure don in san.

There shall be a printed menu with an accurate
description of the ingredients. Photos may be
used in the printed menu.

Tuong duong
hoan toan.

7.2.2

thue don phdi c6 danh muc mén dn va thire uéng cé
ghi gid t duoc thé hi¢n bang ngén ngit dia phuong va
it nhat bang mét tiéng nuwde ngodi, khuyén khich sir
dung tiéng Anh.

There shall be a list of food and beverages and their
prices in the local language and at least one
foreign language, preferably English.

Tuong duong
hoan toan.

7.2.3

Thue don can dé doc va trong tinh trang tot.

Menus should be legible and in good condition.

Tuong duong
hoan toan.

7.2.4

Can phai thong bao cho khach hang néu thoi gian
chuan bi thire an lau hon 30 phut.

If preparation time is more than 30 min, this shall be
communicated to the guests.

Tuong duong
hoan toan.

7.2.5

Thuee don ¢ cde mon dn truyén thong nén kém theo
mé td quy trinh ché bién. Thye don _cung phai ¢ it
nhat mét hodc hai mon khai vi truyén thong va mén
trang miéng.

CHU THICH: Phu luc A dwa ra cdc vi du vé am
thuee ciia cde quoc gia khde nhau, bao gom cdc mon

Traditional dishes accompanied by a description of
the preparation process shall be included.
The menu shall also include at least one or two
traditional starters anddesserts.
NOTE Annex A gives examples of cuisines from
different countries, including traditional foods

Tuong duong
hoan toan.
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an truyén thong (mon khai vi, mon chinh, mon an
kem, mon trang miéng) va do uong truyén thong.

(starters, main dishes, side dishes, desserts) and
traditional beverages.

7.2.6

Phc?i hoi truoc khach hc‘mg cé can trénh loqi thurc
pham nao khong, thuc pham di urng hodc ché do an
kiéng dac biét.

Guests shall be asked in advance for any
contraindicated foods, allergies or special dietary
needs.

Tuong duong
hoan toan.

7.2.7

Can phai co it nhat mot lea chon vé thuc don danh
cho nhung ngum an chay.

There shall also be at least one option for vegetarian

Tuong duong
hoan toan.

7.2.8

bo uong truyen thong nén dwoc dua vao thuc don.
Néu dé uong truyén thong cé chira con ciing nén dwgc
ghi r6. Nén liét ké cdc thanh phan ciia d6 uéng.

Traditional beverages should be included on the
menu. If the traditional beverage contains
alcohol, this should be indicated. The ingredients of
the beverages should also be mentioned.

Tuong duong
hoan toan.

7.2.9 | Trong thire don phdi ¢é nwéc udng dong chai. Bottled drinking water shall be included on the | Tuong duong
menu. hoan toan.

8 | An toan va an ninh Safety and security Tuong duong
hoan toan.

8.1 | Nha hang phai dugc trang bi cac phuong tién an toan, | Restaurants shall be equipped with appropriate fire | Twong duong
phong chdy chita chdy phu hop. safety facilities. hoan toan.

8.2 | Hé thong dén/dién chiéu sang khong dugc 1am thay | Illumination shall not alter the colour of the food. Tuong duong
d6i mau sic cta thuc pham. hoan toan.

8.3 | Can phai tuan thu cic nguyén tic vé vé sinh an toan | Food safety and hygiene principles shall be followed. | Tuong duong
thuc phém NOTE These can include ISO 22000, Hazard | hoan toan.
CHU THICH: Cac nguyén tic nay co thé bao gom Analysis Critical Control Point (HACCP) and
ISO 22000, Hé théng phéan tich mdi nguy va diém | CODEX Alimentarius Commission standards,
kiém soat t6i han (HACCP) va cac ti€u chuén, | principles and guidelines.
nguyén tic, huéng dan cia Uy ban CODEX
Alimentarius.

8.4 | Tat c4 nhan vién tiép xtic truc tiép v6i thyc pham can | All staff in direct contact with food should have | Tuong duong

phai c6 kién thirc veé cac tiéu chuan dam bdo an toan
thue pham.

knowledge of the standards that ensure food
safety

hoan toan.
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85

Nén cung cép bd dung cu st dung chung (dao, nia,
thia, dlia) khi c6 hai nguoi tr¢é 1€n ngo6i cing mét ban,.

When two or more people are seated at the same
table, public tableware (e.g. knives, forks,
spoons, chopsticks) should be provided.

Tuong duong
hoan toan.

8.6

Can phai c6 cac bién phap phong ngira & dam bao an
toan va an ninh cho khach.

VI DU: Xem xét gifin cach an toan va cac hinh thirc
phuc vu an toan trong giai doan dai dich COVID-
19.

There shall be preventive actions for the safety and
security of guests.

EXAMPLE Considering safe distancing and safe
services during the COVID-19 pandemic.

Tuong duong
hoan toan.

Quin Iy

Management

Tuong duong
hoan toan.

9.1

Nguoi quan ly hodc nguoi duge uy quyen/ngu:m dai
dién can luon luén co6 mit tai nha hang truyén thong
trong gio 1am viéc.

The manager or their representative should always be
present at the traditional restaurant during working
hours.

Tuong duong
hoan toan.

9.2

Vin phong clia nguodi quan 1y phai duoc b tri dé
khach c6 thé ti€p can trong cac truong hop dac biét,
néu nguoi quan ly c6 van phong riéng,

If the manager has an office, this shall be made
accessible to the guests under special
circumstances.

Tuong duong
hoan toan.

9.3

Nguoi quan 1y hodc nguoi duge ty quyén/ ngudi dai
dién can luén ludn giam sat khu vyuc an udng. Viée
giam sat co thé sir dung thiét bi nhur hé théng camera
an ninh (CCTV)

The manager or their representative should always
monitor the dining hall. Equipment such as
closed-circuit television (CCTV) can be used for
monitoring.

Tuong duong
hoan toan.

9.4

Khéch hang can duoc tiép can véi dién thoai néu can
thiét.

CHU THICH: Piéu nay co thé dugc thuc hién bé“mg
cach bd tri mot dién thoai danh cho khach tai sanh
chinh.

Guests should have access to a telephone if needed.
NOTE This can be achieved by assigning a telephone
for guests in the main hall.

Tuong duong
hoan toan.

9.5

Nha hang truyén thong phai co san bo so ciru dé su
dung trong céc tinh huéng khén cép.

A first-aid kit shall be available in the traditional
restaurant for emergencies..

Tuong duong
hoan toan.
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9.6

Nha hang truyén thong phai co chinh sach vé su thoa
mén cua khach hang va thiét 1ap quy trinh tiép nhan
khiéu nai va gop ¥ nham bao dam céc bién phap khic
phuc duoc thuce hién.

CHU THICH: Tiéu chuan ISO 10002 c6 thé sir
dung trong ndi dung nay.

The traditional restaurant shall have a guest
satisfaction policy in place and establish a
complaints

and suggestions procedure to ensure that corrective
action is taken.

NOTE ISO 10002 can be useful in this respect

Tuong duong
hoan toan.

9.7

Ban quan 1y nha hang truyén thong nén xem xét xay
dung chinh sach phét trién bén viing, bao gdbm cac
khia canh xa hoi, méi truong va kinh té. Cac myc tiéu
va chi tiéu ciia chinh sach phat trién bén viing nén
duoc xac dinh.

A sustainability  policy, including social,
environmental and economic aspects, should be
considered by the management of the traditional
restaurant. Objectives and goals for the sustainability
policy should be defined.

Tuong duong
hoan toan.

10

Dao tao

Training

10.1

Toan b nhan vién phai dugc dao tao phu hop voi
vai tro cua ho trong nha hang truyén thong. Viéc
d3o tao it nhit can bao gdm cac ndi dung sau:

- Nhiém vu va trach nhiém cua nhan vién theo
vai trd cua nhan vién d6 trong nha hang
truyén thong;

- Su théa man cua khach hang;

- Céc tinh huéng khan cép va bién phap tng
pho;

- An toan thyc pham va d6 udng;

- Chat luong dich vu, cic yéu cu va sy khong
phu hop;

- Ung xur ton trong va cong bang véi ngudi
khuyét tat nhu cac khach hang khac;

- Pao tao chuyén biét cho céc tinh hudng dic
thu.

Vi DU: Pao tao lién quan dén cac khuyén nghi

cua WHO trong giai doan dai dich COVID-19.

All staff shall be trained according to their role in the
traditional restaurant. Training shall
include at least the following:

duties and responsibilities of the staff according to
their role in the traditional restaurant;
customer satisfaction;

emergency situations and responses;
safety of the food and beverages;
quality of services, requirements
conformities;

treating people with disabilities with the same
respect and dignity as all other guests;

specific training in specific situations.

EXAMPLE Training related to WHO protocols
during the Covid-19 pandemic

and non-

Tuong duong
hoan toan.




10.2

Céc khoa dao tao nén hd tro phat trién nghé nghiép va
tich Ity kinh nghiém trong viéc st dung ban phu va xe
day, thu don ciing nhu phuc vu db 4n va d6 udng cho
khach theo cach truyén thong.

Training courses should support career development
and gaining experience in using side tables
and trolleys, cleaning tables, and serving food and
beverages to guests in the traditiorial way.

Tuong duong
hoan toan.

10.3

Can trién khai dao tao vé phong tuc tip quan va dén
tiép khach cho tat ca nhan vién lién quan.

Training in traditional customs and hospitality shall
be provided to all relevant staff.

Tuong duong
hoan toan.

104

Phai xdy dung va trién khai chuong trinh dao tao dinh
ky cho nhan vién, phu hop v6i nhi€ém vu va trach
nhiém cua ho.

A periodic training programme shall also be planned
for staff according to their duties and
responsibilities.

Tuong duong
hoan toan.

Phu luc A (Thong tin) Mét s6 vi du vé 4m thwe ciia
cac quoc gia khac nhau

Annex A
(informative)
Examples of cuisines from different countries

Tuong duong
hoan toan.

Phu luc B (Théng tin) Gi6i thiéu khai quat vé Am
thuc Viét Nam

Khong cé

Thém noi
dung. Ly do:

- Can thiét
nhim nham
minh hoa cu thé
cho céac khai
niém "Thuc
pham truyén
thdng" (Diéu
3.2) va "Po
uéng truyén
thdng" (Diéu
3.3) phu hop véi
bdi canh vin
héa Am thuc
Viét Nam, giup
cac don vi dé
dang nhan dién
va ap dung tiéu
chuan.
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- Theo y kién
cua cac chuyén
gia tai cac hoi
thao va y kién
cua vién Van
hoa, ngh¢ thuat,
thé thao va du
lich Viét Nam.
- Buoc trinh bay
theo cach thirc
da duoc trinh
bay trong phu
luc A caa ISO
gbe

Danh muc tham khao

References

Tuong duong
hoan toan.

7. Ngon ngir sir dung
- Tiéng Viét

- Ngon ngir Tiéng Anh giit nguyén Tourism and related services — Traditional restaurants — Visual aspects, decoration and

services (Phién ban tiéng Anh)
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