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1. Thong tin vé to chirc, ca nhéan ty cong bo san pham:

Tén td chirc, ca nhan: Chi nhanh céng ty c6 phin banh keo Hai Chiu- Nha
may banh keo Hai Chau

Dia chi: Khu Dong Thity- thon Dong Khiic- xd Vinh Khiic- huyén Vén Giang- tinh
Hung Yén

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

E-mail: phongkdtthaichau@gmail.com

M sb chi nhanh : 0100114184-011

S6 gidy chimg nhan co s& dii diéu kién ATTP : 254/2017/NNPTNT-0321. Ngay
cap: 10 thang 6 nam 2017. Noi cip : Chi cuc quén ly chét luong nong, 1am san va thuy
san tinh Hung Yén.

I1. Théng tin vé sin pham :

1. Tén san phdm : Banh quy Cam

2. Thanh ph?u’l: B@‘E my, duong, dAu thuc vét, nha, sita baét, chét tao gic‘)p(S 001i,
503ii), mudi, chat nhii ho4(322), huong cam, phdm mau thuc pham (E102,
E110)

3. Thoi han str dung san pham : 1 Nam ké tir ngdy san xuét.
4. Quy cach dong goi va chét liéu bao bi :
- Chét lidu bao bi: OPP/PP hogc OPP/MCPP
- Quy céach déng goi: (65g, 80g, 90g, 100g, 110g, 120g, 130g, 150g,160g, 170g,
180g, 190g, 200g, 215g, 220g, 225g, 240g, 250g, 260g, 265g, 270g, 275g, 280g,
300g, 315g, 320g, 350g, 400g, 500g, 600g, 700g, 800g, 850g, 900g, 950g, 1000g,
1050g, 1100g, 1150g, 1200g, 1250g, 1300g) / gbi (hdp).

5. San xut tai :

Dia chi san xuit : Chi nhanh céng ty c6 phan banh keo Hai Chau (Nha may
banh keo Hai Chau). Pia chi: Khu Déng Thuy, thon Dong Khuc, xa Vinh Khuc,
huyén Vian Giang, tinh Hung Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-
221)-3997733/3788008



III. Miu nhén sin phdm : (c6 ndi dung nhin dy thao dinh kém)
IV. Yéu ciu vé an toan thyc phim :

- Theo quyét dinh sd 46/2007/QD BYT ngay 19/12/2007 ctiaBo Y té vé viéc
ban hanh “Quy dinh gidi han t8i da 6 nhiém sinh hoc va héa hoc trong thuc pham”.

- Theo QCVN 8-2:2011/BYT cua Bo Y té v& Quy chuén k¥ thuat Quéc gia dbi
v6i gidi han 6 nhiém kim loai néng trong thyuc pham.

_ Theo van ban hop nhét s6 02/VBHN-BYT ngay 15/6/2015 ciia Bd Y Té vé
thong tu huéng dan viéc quan ly phu gia thuc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 cua Thu tuéng chinh phu ban
hanh vé “nhén hang héa”

- Theo tiéu chuén co s& ctia nha san xuét dinh kém

Chuang t6i xin cam két thyuc hién day du cac quy dinh cua phap luat vé an toan

thuc phim va hoan toan chju trach nhiém vé tinh phap 1y ctia hd so cong bb va chat
luong, an toan thuc pham d6i v6i san phdm da cong bb. Q m\/

Ha Néi, ngay 01 thang 03 nam 2019
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Noi dung nhin du thao

) Cong ty C6 phan Béanh keo Hai Chau
15/4c Thi Buéi - Hai Ba Trung - Ha Noi
&
sitho 4-24) -38621520 /36365592
Fax: (84-24) -38621520/36365594
Email:phongkdtthaichau@gmail.com * Wedsite:http://www.haichau.com.vn
- Pia chi san xut : Chi nhanh cong ty ¢4 phan banh keo Hai Chau (Nha méy banh
keo Hai Chau). Dia chi: Khu Pong Thuy, thén Péng Khiic, x& Vinh Khic, huyén Van
Giang, tinh Hung Yén.

Pién thoai: (84-221)-3788283/3730373.
Fax: (84-221) -3997733/3788008
- Tén san phdm  : Banh Quy Cam

- Tk}énh phén: Bot mS;, duong, dau thuc vét, nha, stra b{)t,vchét tao x6p(500ii, 503ii),
mubi, chit nhii hoa(322), huong cam, pham mau thyc pham (E102, E110)

Chi tiéu chét lugng chu yéu:

e Ham luong dudng toan phin : 24-30g%
"o Ham Iuong protein: 7-12g%
e Ham lugng lipit: 11-18g%

- Khéi lugng tinh, ngdy san xuét, han sir dung: in trén bao bi san phém
- Huéng dén str dung va biequan: An ngay sau khi mé tui
- Bdo quan san phém noi kho rdo, thodng mat.

- Hay gifr sach duong phé



Tiéu chuan co sé cia nha san xuat

chi tiéu cim quan:
ai: banh x0p gion, c6 hinh dang theo khuén mau, vin hoa r3 nét
= Mau séc: tir mau vang nu dén mau vang nhat

- M vi: ¢6 mui thom dic trung cia san pham

1.2. Cic chi tiéu chat lrgng chi yéu

TT Tén chi tiéu Pon vi tinh Mikc cong bod
1 | Ham luong gluxit g% 60-75
2 | Ham lugng protein g% 7-12
3 | DPudng toan phan 2% 24-30
4 | Ham lugng lipit g% 11-18

1.3. Cac chi tiéu vi sinh vat

TT Tén chi tiéu Pon vi tinh Mikc toi da
1 | Téng sb vi sinh vat hiéu 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 ttr nAm mdc, men CFU/g 10
1.4. Ham lqu’hg kim loai nang
TT Tén chi tiéu Pon vi tinh Mikc t6i da
1 |Ham lugng chi (Pb) mg/kg =02
2 | Ham lugng asen (As) mg/kg <5
3 | Ham luong thﬁy ngan (Hg) mg/kg <0,05
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KET QUA THU NGHIEM

Tén khach hang: CONG TY cO PHAN BANH KEO HAI CHAU

bia chi: S6 15, Phé Mac Thj Bwdi, Phweng Vinh Tuy, Quan Hai Ba Trwng,
TP.Ha Noi
Tén mau: Banh quy cam

Tinh trang mau: Ma&u thanh phdm, chira trong bao bi kin
Ngay nhan mau: 26/07/2018 Thé&i gian thir nghiém: 26/07 — 08/08/2018
 Ngay tra két qua: 08/08/2018

Két qua: _ Xem trang 2/2

Ghi chui: (*): Chi tiéu duoc VILAS cong nhén theo ISO/IEC 17025:2005
Chi tiéu s6 14-19 c6 ngudng phét hién = 10CFU/g
KRH: Khong phat hién. LOD: Gi6i han phat hién
(a): Chitiéu do nh§ WAWWINGHANSHISING HAI BA TRUNG

< (b): Chi tiéu de(%%WbS%ﬁAFﬁbewéﬂﬂi §Aié|chi ginh
Sichingte JQ4 g " <40, SCTBS
Phu trach PTN 7 Ngéy 14 -03- 2019
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* KHOA HOC CONG NGHE

AKHUE N%/ /

K&t qua chi c6 gid tri trén mAu thit nghiém. Thong tin mAu dugc ghi theo yéu ciu cla khach hiang
Khéng dugc sao chép mot phan hay toin bo k&t qué nay néu khdng duge sy déng ¥ bing vin ban ciia gidm ddc cong ty TNHH DV KHCN Khué Nam.

Cong ty TNHH Dich vu 2/17 Pham Vin Bach, Phuong 15, % . E-mail:Khuenamtss@gmail.com
Quén Tan Binh,Tp. HCM Tel: 08.38153288 -38158979  Fax: 08.38158979
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STT CHI TIEU PON V| KE%\EI%WM}W%O’NG PHAP THU
01 |D6am % 2.02 LR 0AC 925.45(%)

02 | Protein % 7.42 AOAC 991.20 (*)

03 | Lipid % 15.9 Ref. AOAC 948.22(")
04 | Carbohydrate % 70.7 TCVN 4594:1988(*)

05 | Buong ting % 25.1 TCVN 4594:1988(*)(b)
06 | Ham lwong axit "}mg%‘ 0.23 TCUN 4589:1988(*)(b) S
07 | Axit sorbic makg | KPH (LOD=10) R TAgH s 0

Ref TCVN 8102:2009

08 | Aspartame ma/kg | KPH (LOD=2.0) ng';_'f‘%’gc(g =)
09 | Phan &ng Kreiss - Am tinh (Kr\l,\le/]?g;lr{_\l#g?(*) ()

10 Eérl‘lgvse(‘gﬁ ﬂ‘)‘;‘“ — : - ";ae‘l‘l sunset | TcvN 5517:1991(a)
11 | Arsen (As) mgkg | KPH (LOD=0.01) | AOAC 986.15(*)(b)

12 | chi(Pb) makg | KPH (LOD=0.01) | AOAC 999.11(*)(b)

13 | ThiynganHg) = ma/kg | KPH (LOD=0.01) | AOAC 971.21 )
14 | Téng sé vikhuin hiéukhi | CFU/g | Khong phat hign | 1SO 4833-1:2013()(b) |
15 | Coliforms CFUIg | Khéng phat hign | 1SO 4832:2006 (*)(b)

16 | Clostridium perfringens |  CFUIg | Khéng phét hién | ISO 7937:2004()(b)

7 Staphyldcoccus aureus CFU/g Khéng phat hién | 1ISO 6888-1:2003(%)

18 | Bacillus cereus CFU/g Khéng phat hién | ISO 7932:2004(*)(b)

19 Ig;‘qghigcb“ tkndmmen, | ~riy | Khéng phat hign | 1SO 21527-2:2008(*)(b)
20 | Escherichia Coli MPN/g 0 ISO 16649-3:2015




