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HO SO CONG BO SAN PHAM
SO: 05 /THK —- CB/2019

SAN PHAM
Banh gao Nhat Ichi vi Pizza

Hung Yén, thang 01/2019




MAu sb 01
CONG HOA XA HOI CHU NGHIA VIET NAM

Poc 1ap — Tw do — Hanh phuc

BAN TU CONG BO SAN PHAM

S6: 05/THK - CB/2019

I.Théng tin vé té chitc, c4 nhin tw cong b6 san phim

Tén t chirc: CONG TY CO PHAN THIEN HA KAMEDA

Dia chi: Km 29- Quéc 16 5 A, thén Bén, Xa Bach Sam, Huyén My Hao, Tinh Hung Yén.
Dién thoai: 02213.946.189 Fax: 02213.946.188

Email: thienhakameda@gmail.com

Mz s6 doarth nghiép: 0900854396

Sé gidy chimg nhan co s& du didu kién ATTP: 04/2016/GCNATTP- SCT . Ngay cép: 04/07/2016
Noi cAp: S& cong thuong Tinh Hung Yén

II. Thong tin vé san pham:
1.Tén san phflm : Banh gao Nhat Ichi vi Pizza

2.Thanh phin: Gao Japonica (58%), déu thyc vat, dudng kinh tring, mubi, tinh bot acetate starch
1420, chét tao huong(sita), chét diéu vi(621,631,627), bot pho mai(sita), gia vi thao moc,
maltodextrin, bot xi d4( d4u nanh, laa mi), chit chéng oxy héa( 330,262), chét chéng dong
v6n(551), mau thuc phidm(102,110).

3.Thoi han s dung sian phéim:

- Thoi han st dur{g: 8 thang k& tir ngay san xut ;

- Ngay san xuit — Han str dung: In trén nhén san phim.
4.Quy cich dong é(’)i va chét Tiéu bao bi :

- Nhitng chiéc banh nho dugc dong goi bang bao bi PP chuyén ding déng géi thuc phélm2 bao ngoai
cung la bao PP.

- San phim c6 trong lugng tinh: 100g B
- Cit 20 g6i duoc xép vao 1 thing catton.
III. MAu nhén san phﬁm : ( Cé file chi tiét dinh kém)

IV.Yéu ciu vé an toan thwc phim
T4 chitc, c4 nhan san xuét, kinh doanh thuc phém dat yéu cAu vé an toan thuc phém theo:

- Quyét dinh sb 46/2007/QD-BYT ngay 19 thdng 12 nam 2007 cia Bd Y t¢ quy dinh 6
nhiém t6i da sinh hoc va hoéa hoc trong thuc pham.

- Nghi dinh s6 43/2017/ND-CP ngay 14 thang 4 nim 2017 ciia Chinh pht quy dinh vé nhan
hoang hoéa.

- Vin ban hop nhét s 02/VBHN-BYT ngay 15 thang 06 nim 2015 cia Bd Y té vé& hudng
dan viéc quan 1y phu gia thuc pham.
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- QCVN 8-1:2011/BYT ngay 13/01/2011 cta By Y t& “Quy chudn ky thudt quéc gia déi véi
gi6i han 6 nhiém doc t6 vi nAm trong thuc phim”.
- QCVN 8-2:2011/BYT ngay 13/01/2011 ctia B Y té “Quy chuén k§ thuat quéc gia déi véi
gi6i han 6 nhiém kim loai ning trong thyc phim”.
- QCVN 8-3: 2012/BYT Quy chuén ky thuét qudc gia d6i véi 6 nhidm vi sinh vat trong thuc
pham. :
Tiéu chudn co s& s6 03/2018/TCCL- DDBS, ngay 20 thang 04 nim 2018. (dinh kém)

Chung t6i xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan thuc pham va hoan
toan chiu trach nhiém vé tinh phép 1y cta hd so cdng bd va chit lugng, an toan thuc phim dbi véi
san phdm d4 cong bb./.
Ha Noi, ngay 23 thang 01 ndm 2019
DPAI DIEN TO CHUC, CA NHAN

TONG GIAM BAC

Lorin Visn g/y
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CONG TY CO PHAN THIEN HA KAMEDA S6: 05/THK - CB/2019

3

BAN TIEU CHUAN SAN PHAM

San phfim: Banh gao Nhat Ichi vi Pizza
Tén, dia chi co' sé san xuit:
CONG TY CO PHAN THIEN HA KAMEDA
Dia chi: Km 29- Quéc 16 5 A, thon Bén, Xa Bach Sam, Huyén My Hao, Tinh Hung Yén.
Dién thoai: 02213.946.189 Fax: 02213.946.188
Xuat x: Viét Nam
Trang thai sin phim:
- Hinh dang: Dang tron
- Mau sic: Mau sic co ban 12 mau cam nhat
- Quy céch bao goi:
+ Nhiig chiéc banh nhé duge déng géi bang bao bi PP chuyén ding déng géi thuc phim
bao ngoai cung la bao PP.
+ San phdm c6 trong luong tinh: 100g
+ Cir 10 gbi nay duoc xép vao 1 thung catton.
Thanh phin: Gao J aponica (58%), dau thuc vat, duong kinh tréng, mudi, tinh bot acetate
starch 1420, chét tao huong(sita), chit didu vi(621,631,627), bot phd mai(sira), gia vi thao
mdc, maltodextrin, bot xi di( ddu nanh, lua mi), chét chéng oxy héa( 330,262), chat chéng
dong von(551), mau thye pham(102,110).

Chi tiéu chit lwong:

5.1. Cac chi tiéu-cam quan;_

Stt Tén chi tiéu Yéu ciu
1 | Trang thai Banh kho, gion, x5p.
2 | Mausic Dang khdi tron, mau sic co ban 13 mau cam nhat
S Mui thom dic trung ctia san phdm, vi min . Khong ¢6 mui vi la,
3 | Mui, vi s : 7
khong c6 tap chat la.
4 | Céc dic tinh khac

5.2. Chi tiéu chit lirg’ng chii yéu:

Stt Tén chi tiéu Pon vj tinh Mikc cong b6
1 [Ham lugng Protein % 3-8

2 |Ham luong Chét béo % 22.75-42.25
3 [Ham luong 4m % <6

4  |Ham luong tdng Cacbonhydrat g/100g 38.3-71.1




5 [Ham luong sit mg/100g 4.33-8.04
5.3. Cac chi tiéu vi sinh vat:
Stt Tén chi tiéu Pon vj tinh Mike toi da
1 (Téng sb vi khuén hiéu khi Cfu/g 10°
2 |Coliforms Cfu/g 10
3 |E.coli Cfu/g 3
4 [Staphylococcus aureus Cfu/g 10
5 |Clestridium perfringens Cfu/g 10
6 [B.cereus Cfu/g 10
7  |Téng sb bao tir nAm men, ndm mbe Cfu/g 102
54. Ham lwong kim loai nang:
Stt Tén chi tiéu Pon vi tinh Mikc t6i da
1 |Chi : mg/kg 0,1
2 |Cadimi mg/kg 0,1
5.5. Ham lwong héa chit khong mong mudn
Stt Tén chi tiéu Pon vi tinh Mikc t6i da
1 | Aflatoxin Bl ppm ¢
2 | Aflatoxin tdng ppm -
3 | Ocharatoxin A ppm 3
4 | Dexynivalenol ppm 500
5 | Zearalenone ppm 50
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TRUNG TAM KY THUAT TIEU CHUAN PO LUONG CHAT LUQONG 2 |
m DIRECTORATE FOR STANDARDS, METROLOGY AND QUALITY
QUALITY ASSURANCE & TESTING CENTRE 2

/A\ ' TONG CUC TIEU CHUAN PO LUGNG CHAT LUONG

N Website: quatest2.com.vn; Email: quatest2@quatest2.com.vn
SO6/N®:  478/4- K8/1831/KT2-HC2 Ngay/Date of issue: 03/5/2018 Trang/Page: 1/1
PHIEU KET QUA THU NGHIEM
, TEST REPORT
1. Tén mau/Name of sample: BANH GAO NHAT ICHI V| PI1ZZA
2. Khach hang/Client: CONG TY CO PHAN THIEN HA KAMEDA
3. Dia chi/Address: Km 29-QL 5A, thén Bén, Bach Sam, My Hao, Hwng Yén
4. Ngay nhan mAu/Date of receiving: 04/4/2018
5. Ngay thr nghiém/Date of testing: - tlr ngay/from: 04/4/2018 dén ngay/to: 27/4/2018
6. Tinh trang mau/State of sample: M&u khodng 700g, dugc chira trong tdi nilon kin.
7. Ky hiéu mau/Mark of sample: 8. S6 lwong mau/Quantity: 01
9. Két qua thlr nghiém/Test results:
Itz,:s TEN CHi TIE:U, DON V| TiNH PHUONG PHAP THUF | KET QUA TH(? NGHIEM
Test properties, unit Test methods Test results
1. | Nang lwong Kcal/100g| KT2.K2.TN-06/TP 544
‘2. | Ham lwong Protein % TCVN 8125:2009 4,27 %
3. | Ham lwong Lipit % TCVN 4072:2009 325
4. | Ham lwong Calrbohydrate g/100 g TCVN 4594:1988 54,7
5 |Xoms O % TCVN 4590:1988 0,08
6. | Chét béo bao hoa g/100g | AOAC 996.06(2010)® 13,5
7. | Cholesterol : mg/kg KT2.K8.TN-08/S KPH (< 10)
8. | Ham lwong Ca mg/kg | AOAC 975.03(2012)# 144
9. | Ham lwong Fe i mg/kg | AOAC 999.11(2012)® 6,18
10. | Ham lwong Na » mg/kg | AOAC 969.23(2012)® 7774
11. | Ham lwong NaCl % TCVN 4591:1988 1,83
12. | Ham lwong Na-Cyclam e e THmo‘mﬂjKam-sms KPH (< 10)
13. | Dwdng tong (tinh theo| Glucose)y Ggri00gH{NH TCVN 4074:2009 3,72
3U -0

Ghi chi/Notes:
- KPH: khéng phat hién/Not detectable ¢
- Tén mau, ky higu mau, tén khach hang d i & mua RB@@HS@ he sample, mark, client are named by client's requirements.

Ph|eu két qua nay khong dLPO'C trich sao néu chwa cé sw ddng y béng vén ban cla Trung tam K thuat 2/This test report not be reproduced
except in full without the written approval of QUATEST 2.
- (A): Phép thir dwoc BoA cong nhan/Test method is accreditated by BoA.

KT. PHU TRACH PHONG KY THUAT 8
Head of Technical Division 8

Bui Van Tuyén

ARG




A TONG CUC TIEU CHUAN PO LUONG CHAT LUONG S,
/-\ TRUNG TAM KY¥ THUAT TIEU CHUAN PO LUONG CHAT LUONG 2 ilacwr
DIRECTORATE FOR STANDARDS, METROLOGY AND QUALITY ; %
m QUALITY ASSURANCE & TESTING CENTRE 2
— Website: quatest2.com.vn; Email: quatest2@quatest2.com.vn
Sé (N9): 780/4-K2/1831/KT2-HC2 Ngay/Date of issue: 03/5/2018 Trang/page:1/1
PHIEU KET QUA THU NGHIEM
TEST REPORT
1. Tén mau/Name of sample: BANH GAO NHAT ICHI V| PIZZA
2. Khach hang/Client: CONG TY CO PHAN THIEN HA KAMEDA
3. Dia chi/Address: Km 29-QL 5A, thén Bén, Bach Sam, My Hao, Hung Yén
4. Ngay nhan mau/Date of receiving: 04/4/2018
5. Ngay thr nghiém/Date of testing: tlr ngay/from: 04/4/2018 dén ngay/to: 27/4/2018
6. Tinh trang m&u/State of sample: M3&u khodng 700g, dwoc chira trong bao nilon.
7. Ky hiéu mau/Mark of sample: -
8. S6 lwgng mau/Quantity: 01
9. Két qua thr nghiém/Test results:
TT TEN CHi TIEU - DON V] TiNH PHUONG PHAP THU | KET QUA THU NGHIEM
Items Test properties - Unit Test methods Test results
Cam quan - KT2.K2.TN-05/TP
. Fogig vl M%u ¢6 hinh dang theo
et khuén mau, khéng dap nat
- Mausic : Vang cam
- Mui Mui thom dac trwng cua san
phém, khéng c6 mui la
- Vi | Vi man, khéng cé vi la
2. |P6Aam % TCVN 4069:2009% 1,64
3. | Hoat @9 nutc (Aw) * (L%V; ggg?z'gggﬁs) 0,127 (t°= 27,35°C)
4. | Téng sb visinh vat hiéu khi| CFUIg TCVN 4884-1:2015® 75
5. | Coliforms ; CFU/g TCVN 6848:2007%® KPH (< 10)
6. | Escherichia coli & MPN/g TCVN 6846:20077 KPH (< 3)
7. | S.aureus , CFU/g TCVN 4830-1:2005% KPH (< 10)
8. | Enterobacteriaceae: CFU/g TCVN 5518-2:2007" KPH (< 10)
9. | Clperfringens CFU/g TCVN 4991:2005 ® KPH (< 10) -
10. | B.cereus CFuUlg * TCVN 4992:2005%® KPH (< 10)
11. | Salmonella 't TCVN 4829:2005% Am tinh/25g
12. | Listeria monocytogenes - 1ISO 11290-1:2004 Am tinh/25g
Ghi chiilNotes: CHUNG THUC BAN SAO NAY
KPH: khong phat hién/Not detectable. sUNG VO BAN CHINH

Tén mau, ky hiéu mAu, tén khach hang, tén hop déng, ngay 1ay mau duqc ghi theo yéu cau khach hang/The sample, mark, client and contract, date of
samplmg are named by client’s requirements.

Két qua thir nghlém chi ¢6 gia tri trén mAu thw do khach hang gwl dén /The test msﬂlt&ﬂmﬂxbnlmm recieved sample from client.

Phiéu két qua nay khgng dugc trich sao néu chwa cb sy dong ¥ béng van ban cla Trung tam Ky thuat 2/This Test report not be reproduced except in full
without the written approval of QUATEST 2.

(A): phép thu' dugc BoA cdng nhan/ Test method is accreditated by BoA
(S): Két qua thyrc hién bdi nha thau phu/ Subcontracted fest

TRUONG PHONG KY THUAT2 S AC TR GIAm B6C
Head of Technical Division 2 ; ‘Q\ -y ;i

7/ TRUNG TAM
KY TllLAT

V6 Khanh Ha



A . TONG CUC TIEU CHUAN PO LUGNG CHAT LUGNG 2,
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DIRECTORATE FOR STANDARDS, METROLOGY AND QUALITY ,@\\
QUALITY ASSURANCE & TESTING CENTRE 2
Website: quatest2.com.vn; Email: quatest2@quatest2.com.vn ‘ 5 A N S AG
S6/Ne: 1844/2 - K8/ 5931/KT2-HC2 Ngay/Date of issue: 16/10/2018 Trang/Page: 1M
PHIEU KET QUA THU NGHIEM
TEST REPORT

1. Tén mau/Name of sample: BANH GAO NHAT ICHI V] PIZZA

2. Khach hang/Client. CONG TY CO PHAN THIEN HA KAMEDA

3. Dia chi/Address: Km 29, QL 5A, thon Bén, Bach Sam, My Hao, Hung Yén
4. Ngay nhan mau/Date of receiving: 01/10/2018

5. Ngay thtr nghiém/Date of testing:  t¥ ngay/from: 01/10/2018 dén ngay/to: 15/10/2018

6. Tinh trang mau/State of sample: ~ M&u khoang 1 kg, chtra trong bao nilon

7. Ky hiéu mau/Mark of sample:

8. S6 lwong mau/Quantity: 01

9

. Két qua thir nghiém/Test results:

TT TEN CHI TIEU, BPON V| TiNH PHUONG PHAP THU | KET QUA THU NGHIEM
Items Test properties, unit Test methods Test results
1 | Béo chuyén hoéa/ Trans Fat g/100g | AOAC 996.06(2012)® 0,122
‘2 | Ham Iwgng Pb/ Pb content mg/kg | AOAC 999.11(2012)® < 0,05 (MQL)
3 | Ham lweng Cd/ Cd content mg/kg | AOAC 999.11(2012)® < 0,05 (MQL)
4 | Aflatoxin B1 pg/kg | AOAC 991.31(2012)® KPH (MDL = 0,5)
5 | Aflatoxin téng (B1, B2, G1,G2)/ pg/kg | AOAC 991.31(2012)® KPH (MDL = 1,0)
Total Aflatoxin
6 | Ochratoxin A . pg/kg | AOAC 2000.09(2012)® KPH (MDL = 0,5)
7 | Zearalenone pa/kg KT2.K8.TN-07/S®™ KPH (MDL = 5,0)
8 | Deoxynivalenol . = pa/kg KT2.K8.TN-07/S®™ KPH (MDL = 150)
9 ch)ng sb bao ter ndm men, CFU/g| TCVN 8275-2:2010W KPH (< 10)
‘| ndm mé&c/ Enumeration of yeasts
and moulds .

Ghi chii/Notes: "
- KPH: khéng phat hién/Not detectable
- Tén mau, ky hiéu mau, tén khach hang dwoc ghi theo yeu ciu cla khach hang/The sample, mark, client are named by client’s requirements.
- Két qué thr ngh:em chi c6 gia tri trén mau th& do khéch héng gou den/The test results are valid only for the received sample from client.
- Phiéu két qua nay khéng dwoc trich sao néu Trung tdm Ky thuat 2/This test report not be reproduced
except in fullqwnhouty the wrgten approval of QUATESH gNG THU Aﬁgg rbbWAGF
- (A): Phép thir dwgc BoA cdng nhan/Test methad is acgmo\pg%‘cm AN CHINH
- MDL: Giéi han phat hién cla phwong phap/ Methad Detection Limit
- MQL: Giéi han dinh lugng cla phwong phép/ Method Quantiﬁogti«i? Ll_n[rh = ng

PHU TRACH PHONG KY THUAT 8
Head of Technical Division 8

KT. GIAM péC

KT2.QT.30/B.05/25.8.2017



