o ————CQONG HOA XA HOI CHU NGHiA VIET NAM
| CHICUC AN TOAN VE SHHTHUCPHAM | Pde 1ap - T do - Hanh phic

00NG S5\ meK 2084

CHUYRN
VAN)""."”"" dao CC..,..... 4. N A 5 e x
3 ;! hong. o0 }p >1 BAN TU CONG BO SAN PHAM
BEN|-oo LY

\L__ ""”‘“‘;':;_'.':.'.".":,'.:'.;'.".;i'.".;,: """" 86 15/BKHC/2021

L. Théng tin vé t6 chire, ¢4 nhan tw cdng b6 sian phim:

Tén t6 chirc, c4 nhan: Céng ty cé phan banh keo Hai Chau
Dia chi: 615 phé Mac Thi Busi, quan Hai Ba Trung, thanh phé Ha Ngi, Viét
Nam.
Dién thoai: (84-24) -38621520 /36365592 Fax: (84-24) -38621520/36365594
E-mail: phongkdtthaichau@gmail.com
Ma s6 doanh nghiép : 0100114184
IL. Thong tin vé san phim :
1. Tén san pham : Banh Mi Twoi Bo Rude
2. Thanh phan: Bot my, dau thyc vét, duong, bo (3 % - 6%), rude thit lon (2% -
5%), tring ga, sita bdt, men, muoi, chat bao quan (282), enzym (1100).
Wheat flour, vegetable oil, sugar, butter (3% - 6%), shredded meat (2% - 5%),
eggs, milk powder, salt, preservative (282), enzym (1100).
3. Thoi han sir dung san pham : 9 ngay ké tir ngay san xuit
4. Quy cach dong géi va chit lidu bao b :
.- Banh dugc bao goi trong tai OPP/CPP, QOPP/PP hodc duoc xép vao khay nhya
roi duge dong tui OPP/PP, OPP/MCPP va hép duplex.
- Quy céch dong géi: (35g, 38g, 40g, 45g, 50g, 55g, 60g, 65g, 70g,75g, 80g, 85g,
90g, 95¢g, 100g/gdi (hop).
5. Sén xuit tai : Chi nhanh cong ty c6 phan banh keo Hai Chau (Nha may banh
keo Hai Chau).

Khu Déng Thuy, thén Péng Khiie, x& Vinh Khuc, huyén Vin Giang, tinh Hung
Yén, Viét Nam.

Dién thoai: (84-221)-3788283/37303 73, Fax: (84-221) -3997733/3788008.
III. Mau nhén sin phim : (6 ndi dung nhin dy thio dinh kém)

IV. Yéu ciu vé an toan thwe pham :

- Theo quyét dinh sé 46/2007/QD-BYT ngay 19/12/2007 ciia B Y té vé viac

’

ban hanh “Quy dinh gi6i han t0i da 6 nhidm sinh hoc va héa hoc trong thyc pham”.

- Theo QCVN 8-2:2011/BYT ciia B4 Y té vé Quy chudn k§ thuat Qudc gia dbi
voi gidi han 6 nhiém kim loai néng trong thuc pham.

- Theo vin ban hop nhét sé 02/VBHN-BYT ngay 15/6/2015 ciia Bo Y Té vé
théng tu huéng dan viéc quan ly phu gia thuc pham.




- Theo Nghj dinh 43/2017/ND-CP ngay 14/4/2017 cia Thu tudng chinh pht ban
" hanh vé “nhin hang héa”

- Theo tiéu chuan co s& cia nha san xuat dinh kém.

phép 1y ctia ho so cong bé va chét
da cong bo.

Ha Néi, ngay 30 thang 7 nam 2021
DAIDIEN TO CHUC

4t




' Noi dung nhin dw thio
8an,phim ctia: Céng ty C3 phin Bénh keo Hai Chau
b/SJi: 15 Mac Thi Buoi - Hai Ba Trung - Ha Noi - Viét Nam.
& iine Dighh thoai: (84-24) -38621520 /36365592
Fax: (84-24) -38621520/36365594T

- Tén san phim: Banh Mi Tuoi Bo Rudc

- Thanh phén: Bét my, dau thye vat, duong, bo (3 % - 6%), rude thit lon (2% -
5%), tring ga, sita bot, men, muoi, chat bao quan (282), enzym (1100).

Wheat flour, vegetable oil, sugar, butter (3% - 6%), shredded meat (2% - 5%),

eggs, milk powder, salt, preservative (282), enzym (1100).

- NSX, HSD, KLT: in trén bao bi san pham

- 8an xudt tai: Chi nhénh céng ty cé phan banh keo Hai Chau (Nha méy banh
keo Hai Chau).
Khu Déng Thuy, thén Pong Khice, xi Vinh Khic, huyén Vin Giang, tinh
Hung Yén, Viét Nam.
Dién thoai: (84-221)-3788283/3730373, Fax: (84-221) -3997733/3788008
- Hudng dén st dung va bao quan: Dung dé an truc tiép, dung ngay sau khi m¢
g0i, ti€p xtic lau véi khong khi s& anh huéng den chat lugng va d6 gion clia san pham.
Bao quan san pham noi khé mét, tranh 4nh nang mat troi va nhiét do cao.
- Khéi luong tinh, han st dung: in trén bao bi san phim.
- Ngdy san xudt: DD/MM/YY (H)
DD/MM/YY (N)
. - Hudng dan st dung: dung in truc tiep khong can qua ché bién. Bao quan san
pham noi khé réo, thodng méat. Tranh ti€p xUc v6i anh sdng mat troi.,
. Bén trong géi banh c6 khi Ni to dé bao quan. Chu y: Bén trong g01 c0 khi nito
dé bao quan.
- Chi tiéu chat luong chu yéu:
Gluxit/Carbonhydrate 50% - 65 %
Lipit/Chat béo 6% - 15%
Dam/Protein 4% - 10%




.A R k4 > 1 > A
Ti€u chuan co s¢ cua nha sin xuit
hi ti€u cim quan;

ai: banh mém, xp, ¢6 hinh dang dic trung ctia san pham
: tr mau vang nhat d¢én mau vang nau
TN M 06 mu thom, vi dc trung ciia san phém

2. Cac chi tiéu chat lwong chii yéu ;

TT Tén chi tiéu Pon vi tinh Mike cong bé
2 | Ham luong protein % 4-12
3 | Ham luong gluxit %o 45-175
4 | Ham lugng lipit % 3-12
3. Cac chi tiéu vi sinh vat:

TT Tén chi ticu Don vi tinh Mikc t6i da
| | Tong sd vi sinh vat hidu khi CFU/g <10°

2 | E. Coli MNP/g <3
3 | Coliforms MNP/g <10

4 | Staphylococcus aureus CFU/g <10
5 | Clostridium perfringens CFU/g <10

6 | Bacillus cereus CFU/g <10

7 | TS bao tr nAm méc, men CFU/g <107

8 | Salmonella Phat hién/25g 0
4. Ham luong kim loai ning :

TT Tén chi tidu DPon vj tinh Mikc t6i da
Ham luong chi (Pb) mg/kg 0,2
2 |Ham luong asen (As) mg/ke 0,1
3 | Ham luong thiy ngén (Hg) mg/kg 0,05




VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
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1. Tén mau thir: Banh mi bo rudc VILAS 715
2. Don vi yéu cdu thir nghiém: CONG TY CO PHAN BANH KEO HAI CHAU
3. Diachi: 15 Mac Thj Buéi, Hai Ba Trung, Ha Ngi
4. S6 lugng mau: 01
5. Tinh trang méu: Mdu thanh pham, chira trong bao bi kin
6. Ngay nhan miu: 02/11/2020
7. Thai gian thir nghiém: 02/11 - 11/11/2020
TT Chi tiéu phin tich Don vitinh | Phwong phap thir | Két qua
| Gluxit % TCVN 4594:1988 52,1
2 Lipid % TCVN 8103:2009 10
3 Protein % AOAC 991.20 9,43
4 Tong vi sinh vt hiéu khi CFU/g TCVN 4884-1:2015 1.0x10%
5 Coliform CFU/g TCVN 4882:2007 KPH
6 Nam men, ndm méc CFU/g TCVN 8275:2010 KPH
7 E.Coli CFU/g TCVN 6846:2007 KPH
8 Staphylococcus aureus CFU/g TCVN 4830:2005 KPH
9 Clostridium perfringen CFU/g TCVN 4991:2005 KPH
10 Bacillus cereus CFU/g TCVN 4992:2005 KPH
11 | Salmonella CFU/25g TCVN 4829:2005 KPH
12 Pb <0,01
13 Cd mg/kg TCVN 8126:2009 <0,01
14 |Hg <0,01

Ghi chii: KPH: Khong phdt hién

' . Ha Ngi, ngay 12 thang 11 nam 2020
- XAC NHAN CUA CO QUAN ~ PHONG PHAN TicH
i TIICING PHONG QUAN LY TONG HCP THI NGHIEM TONG HQP PJA LY
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TS. Duong Thj Lim

HS Lé Thu

L.Phidu kér qua ndy chi od gid i) didi vés mdu thi do kisich hémg diea 1,

2. Khdng chegre irlch sao mér ;.\lrr;n két grad iy néu khing dwge s ddng ¥ ciia Phong PTINTHDL,

3. Cde chi ttéu tn nghiéng chica dge cdng nhgn vilas

4. Cde chi ltéu dduh ddu * duge thie hign bor nhd ithdu Phu.

5. Mdu s& dhege hiiy trong ving 7 ngay (mdu mackc) vir 20 ngdy (indu kisdc) ké tie ngay ird két qud néu PPT khéng nhdn thege su phén hdi néo cia KH

Trang: /1 BMOI-QT-311G
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CONG TY CP BANH KEO HAI CHAU CONG HOA XA HQI CHU NGHIA VIET NAM
NHA MAY BANH KEO HAI CHAU Ddc 1ip - Tw do - Hanh phic
Ha Ngi, ngay 28 thdng 7 ndm 2021

Kinh giri: Chi Cyc An toan thye phim Hung Yén

Pon vi: Cong ty c¢6 phan banh keo Hai Chau

Dia chi: S6 15 phd Mac Thj Budi, quan Hai Ba Trung, thanh phé Ha Nai,
Viét Nam

Kinh giri Chi Cyc don vi chiing t6i da cong bd chét lugng cac san phim cé tén
12 Muéi tinh sach va da dugce chi cuc cép gidy xac nhan cdng bd sb 03/BKHC/2019

Hién nay do nhu cau kinh doanh, phit trién mé rng thi truomg, viéc da dang
vé kich thuéc khéi luong bao goi cia san pham dé phuc vu nhu cdu ctia khach
hang nén don vi chiing t6i xin dugc bd sung thém quy cich bao géi ciia san phim
la 5 kg/goi, 7 kg/goi, 8 kg/goi, 10 kg/géi, 15 kg/goi, 20 kg/goi, 25 kg/goi, 30
kg/gdi, 35 kg/goi, 40 kg/géi, 45 kg/géi, 50 kg/goi.

Kinh mong Chi cuc An toan thuc phim Hung Yén tao diéu kién thuén loi cho

don vi chung t6i. Xin chan thanh cam on quy Chi cuc !




