CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tu do - Hanh phic
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Tén t chirc, ¢ nhan: Chi nhanh cong ty c6 phan banh keo Hai Chau- Nha
may banh keo Hai Chau

Pia chi: Khu Pong Thiy- thon Péng Khiic- xa Vinh Khiic- huyén Vin Giang- tinh
Hung Yén

Dién thoai: (84- 221) -3788283/3730373 Fax: (84- 221)-3997733/3788008

E-mail: phongkdtthaichau@gmail.com

Mi s6 chi nhanh : 0100114184-011

II. Thong tin vé san phim :

1. Tén san pham : BANH QUE RITO TONG HQP

2.Thanh phén : Bot my, dau thuc vat, dudng, sira bot, tinh bot bién tinh, chét nhii
hoéa (E322(i)), mudi, huong thuc pham tong hop (sita, vani, cém, socola, dau, cam,
khoai mén, chuéi, pho mai), mau thuc phim téng hop (E124, E133, E150c).

3. Thoi han st dung san pham: 1 nam ké tir ngdy san xuét.

4. Quy cach déng goi va chét liéu bao bi :

- San pham dugc bao géi bang tai OPP/MCPP hoic xép vao khay nhya va bao
gbi bing mang OPP/MCPP, PP, hop duplex. Tui, mang bao géi san pham chét liéu
dam bao vé sinh an toan thuc phdm theo quy dinh ctia B§ Y Té.

- Quy cach dong goi: 50g/hdp (thi), 55g/hdp (tai), 100g/hdp (tui), 150g/hodp,

200g/dp (thi), 250g/hdp (thi), 276g/hdp (thi), 300g/hdp (tii), 320g/hdp (tdi),
336g/hop (tui), 376@/hdp (tui), 400g/hop (ti).

III. Mau nhin san phém : (¢6 ndi dung nhin du thao dinh kém)
IV. Yéu ciu vé an toan thue pham :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ctia By Y t v& vide
ban hanh “Quy dinh gi6i han t6i da 6 nhiém sinh hoc va héa hoc trong thuc phim”.



- Theo QCVN 8-2:2011/BYT ciia Bd Y té vé Quy chuén k¥ thuat Québc gia dbi
véi giéi han 6 nhidm kim loai ning trong thuc pham.

- Theo vin ban hop nhét sé 02/VBHN-BYT ngay 15/6/2015 ctia Bd Y Té vé
théng tu huéng dan viéc quan 1y phu gia thuc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 ctia Thu tuéng chinh phu ban
hanh vé “nhéan hang hoa”.

Chung t6i xin cam két thuc hién diy di cac quy dinh cta phap luét vé an toan
thuc phdm va hoan toan chiu trach nhiém vé tinh phap 1y ctia hd so cong bd va chét
luong, an toan thuc pham d6i v6i san pham da cong bd.
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- San phém ciia: Cong fy/C8 phin Banh keo Hai Chau
Dia chi: 15 Mug Tl 301 - Hai Ba Trung - Ha Noi

Dién thoai: (84-24) - 38621520 /36365592

Fax: (84-24) - 38621520/36365594

Email: phongkdtthaichau@gmail.com
Wedsite: http://www.haichau.com.vn.
- San xuét tai: Chi nhanh cdng ty cb phan banh keo Hai Chau (Nha may banh
keo Hai Chau).
Dia chi: Khu Dong Thuy, thén Pong Khic, x4 Vinh Khic, huyén Van Giang,
tinh Hung Yén.
Dién thoai: (84-221) - 3788283/3730373
Fax: (84-221) - 3997733/3788008
- Ténsan phdm  : BANH QUE TONG HQP RITO
- Thanh ph?m : B6t my, dau thuc vat, duong, sira bdt, tinh bot bién tinh, chét nhii
héa (E322(i)), mudi, huong thuc pham tong hop (sita, vani, cdm, socola, dau, cam,
khoai mén, chudi, pho mai), mau thuc pham tong hop (E124, E133, E150c).

- Han str dung, ngay san xuét, khéi lugng tinh: in trén bao bi san pham

- Chi tiéu chét lugng chi yéu:

Gia tri dinh dudng cho 100 g
Nutrition Facts
Nutrient value per 100 g

Gluxit /Carbohydrate 65g-85¢
Chét béo / Lipit 10g-25g
Dam / Protein 4g-12¢g

- Hudng dan st dung va bao quan: Dung #n truc tiép. B4o quan san pham noi
khd rdo, thoang mat, tranh 4nh ning truc tiép.

- Hay gifr sach dudng phd



VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
VIEN DJIALY
PHONG PHAN TiCH THI NGHIEM TONG HQP DIA LY
Dia chi: Tang 7 - Nha A27, s 18 Hoang Quéc Viét, Ciu Gidy, Ha N
Tel: 0369838957; Fax: (+84-4) 3836 1192

Email: huonggh_uyglmt@gmail.com
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1. Tén mAu thir: Banh Qué Rito Téng Hop e %[/
2. Pon vi yéu cau thir nghiém: CONG TY CO PHAN BANH KEO HAI CHAY, a5 5.
3. Dia chi: 15 Mac Thi Budi, Hai Ba Trung, Ha No6i
4. S6 luong mAu: 01
5. Tinh trang mAu: M&u thinh phdm, chira trong bao bi kin
6. Ngay nhin méu: 02/12/2020
7. Thoi gian thir nghiém: 02/12 - 11/12/2020
TT Chi tiéu phan tich Don vi tinh Phuong phip thir Két qua
1 | Protein % AOAC 991.20 6,41
2 | Lipid % TCVN 8103:2009 17,08
3 | Carbohydrate % TCVN 4594:1988 70,64
4 | Téng vi sinh vét hiéu khi CFU/g TCVN 4884-1:2015 4,28x10°
5 | Coliform CFU/g TCVN 4882:2007 KPH
6 | Nam men, nam 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 |Pb KPH
12 | Cd mg/kg TCVN 8126:2009 KPH
13 |Hg KPH

Ghi chu:KPH: Khong phdt hién

) . Ha Ngi, ngay 12 thang 1 2 nam 2020
. XAC NHAN CUA CO QUAN PHONG PHAN TICH
PHTROGNSHONG QUAN LY TONG HCP THI NGHIEM TONG HQP DPIA LY

/T

TS. Dwong Thj Lim

1.Phidu két qué nay chi cé gid tr ddi véi méu thit do khdch hing dhea 1o,

2. Khéng dugc trich sao mét phdn két qué ndy néu khéng dugc sy ddng y ciia Phong PITNTHDL

3. Cdc chi tiéu in nghiéng chua dige céng nhén vilas

4. Cde chi tiéu ddnh ddu * digc thuc hign boi nhé thdu phy.

5. Méu s& g hity trong vong 7 ngay (mdu medc) va 20 ngay (mdu khdc) ké tiz ngay tra kér qud néu PPT khéng nhén duege s phan héi ndo cia KH

Trang: 1/1 BM01-QT-3141G
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