CONG HOA XA HQI CHU NGHIA VIET NAM

CHI CUC AN TOAN VE SINH THUC PHAM Déc lap - Tw do - Hanh phiic
CONG %L%H%zémm?_ BAN TU' CONG BO SAN PHAM
Phona- . (/5[“)’4‘“‘5 S5 09/ BKHC/ 2021
nve to chire, ¢4 nhin tw cong bb san phim:

Tén t6 chirc, cé nhén: Céng ty cb phin banh keo Hai Chau
Dia chi: S015 phé Mac Thi Busi, quin Hai Ba Trung, thanh ph6 Ha Nbi, Viét
Nam.
Dién thoai: (84- 221) -3788283/3730373 Fax: (84-221)-3997733/3788008
E-mail: phongkdtthaichau@gmail.com
Ma s6 chi nhanh : 0100114184
II. Théong tin vé sin phim :
1. Tén san phidm : Banh strng bo nhén bo lac
2. Thanh phén :
Bot my, bo , dau tinh luyén, dudng, bo lac (3%), nha, trimg ga, sita ddc, men
tuoi, mudi, chét bao quan (282), enzyme, huong liéu tong hop ( vani, sita, bo lac)
Ingredients:

Wheat flour, butter, vegetable oil, sugar, peanut butter (3%), glucose syrup,
eggs, condensed milk, fresh yeast, salt, preservative (282), enzyme, artificial flavors
(vanilla, milk, peanut butter) .

3. Thoi han str dung san phdm : 11 ngay ké tir ngay san xuat.
4. Quy cach dong géi va chét lisu bao b :
- Chét liéu bao bi: Banh dugc bao géi bing mang OPP/CPP, OPP/PP hoic PP, PE
dam bao vé sinh an toan thuc pham theo quy dinh cua B6 Y Té

- Quy céch dong géi: (350g, 320g, 300g, 270g, 250g, 230g, 220g, 200g, 180g,
150g, 130g, 120g, 110g, 100g, 95g, 90g, 85g, 80g, 75g, 70g, 65g, 60g, 58g, 55g, 50g,
458, 40g, 38g, 35g, 30g, 25g, 20g, 15g, 10g) / goi

5. (H) Chi nhanh céng ty c6 phan banh keo Hai Chau (Nha may banh keo Hai
Chau). Dia chi: Khu Pong Thuy- thén Bong Khte- xa Vinh Khiic- huyén Van Giang-
tinh Hung Yén — Viét Nam

(N) Nha may banh keo Hai Chau I1. Dia chi: KCN Déng Hoi, xi Quynh Loc,
thi x4 Hoang Mai, tinh Nghé An, Viét Nam.

III. Miu nhin sin pham : (c6 ndi dung nhin du thdo dinh kém)



IV. Yéu ciu vé an toan thuc pham :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ciia Bo Y té vé viéc
ban hanh “Quy dinh gidi han téi da 6 nhi®m sinh hoc va héa hoc trong thuc pham”.

- Theo QCVN 8-2:2011/BYT ciia B Y té vé& Quy chudn k¥ thuat Qudc gia dbi
v6i gi6i han 6 nhiém kim loai nang trong thuc pham.

- Theo vin ban hop nhat s6 02/VBHN-BYT ngay 15/6/2015 cia Bo Y Té vé
théng tu huéng dan viéc quan ly phu gia thuc phdm.

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

- Theo tiéu chudn co s& clia nha san xuét dinh kém

Chung t6i xin cam két thuc hién diy du cac quy dinh cia phap lut vé an toan
thuc pham va hoan toan chiu trach nhiém vé tinh phép ly ctia hd so cdng b va chét
lugng, an toan thuc pham d6i véi san pham da cong bd.

Ha Ngi, ngay 20 théng 03 ném 2021
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CDNG TY
CO PHAN

pg}m@ an Banh keo Hai Chau
bia chi: 15 M3 ﬂf'}p;Bﬁm “Hai Ba Trung - Ha N6i
bién thoai: (84—24).-38621520 /36365592

Fax: (84-24) -38621520/36365594

- Tén san pham:  Banh sirng bo nhan bo lac

N6i dung nhin du thao

Thanh phan :

B4t my, bo, dau tinh luyén, duong, bo lac (3%), nha, trimng ga, sita dic, men
twoi, mudi, chét bao quan (282), enzyme, huong liéu téng hop ( vani, sita, bo lac)

Ingredients:

Wheat flour, butter, vegetable oil, sugar, peanut butter (3%), glucose syrup,
eggs, condensed milk, fresh yeast, salt, preservative (282), enzyme, artificial flavors
(vanilla, milk, peanut butter) .

- Khéi luong tinh, han sir dung: in trén bao bi san phém
Ngay san xuit: DD /MM /YY (H)
DD/MM/YY (N)

Ky hi€u dia chi nha may (H), (N) xem bén canh ngay san xut
San xut tai:

(H) Nha may banh keo Hai Chau, Khu DPéng Thuy, thén Pong Khic, x& Vinh
Khic, huyén Vin Giang, tinh Hung Yén.
Dién thoai: (84-221)-3788283/3730373 Fax: (84-221) -3997733/3788008

(N) Nha méy banh keo Hai Chau II, KCN béng Hoi, xa Quynh Léc, thj x4 Hoang
Mai, tinh Nghé An
Dién thoai: (84-238)-3665567 Fax: (84-238)-3661688
Huéng dan siv dung: ding an truc tiép khong can qua ché bién.
Bdo quan san pham noi khé rao, thodng mét. Tranh tiép xuc véi 4nh sang mat troi.
Bén trong géi banh cé khi Ni to dé bao quan.
- Chi tiéu chét lugng chii yéu:

Ham lugng protein: 4% -12%
Ham lugng gluxit: 55%-75%
Ham lugng lipit: 18 % -30 %

- Chu y: Bén trong g6i ¢6 khi nito dé bao quén.
- Hay giit sach duong ph
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- Mau sac: tir mau vang nhat dén mau vang nau

- Mti vi: ¢6 mui thom, vi dic trung cua san pham

2. Cic chi tiéu chit lwgng chii yéu :

TT Tén chi tiéu Pon vi tinh Mitc cong bd
2 | Ham lugng protein % 4-12
3 | Ham lugng gluxit % 55-175
4 | Ham lugng lipit % 18-30

3. Cac chi tiéu vi sinh vat:

Tén chi tiéu

Don vi tinh

Miic t6i da

. Ham lugng kim loai ning :

1 | Tong s6 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 tir nAm méc, men CFU/g <10’
8 | Salmonella Phét hién/25g 0

4

TT Tén chi tiéu Pon vi tinh Mikc tdi da
1 | Ham lugng chi (Pb) mg/kg 0,2
2 | Ham lugng asen (As) mg/kg 0,1
3 | Ham lugng thiiy ngan (Hg) mg/kg 0,05




VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
VIEN BIA LY
PHONG PHAN TiCH THi NGHIEM TONG HOP DIA LY
Dia chi: Tang 7 - Nha A27, s6 18 Hoang Quéc Viét, Cau Gidy, Ha Noi
Tel: 0369838957; Fax: (+84-4) 3836 1192
Email: huongthuyglmt@gmail.com

KET QUA THUNGHIEM. ~ - /
ﬂu:,;,;a% -

1. Tén mdu thir: Banh Sirng bd nhén bo lac / /"’\\\ ¥ e

2. Don vj yéu cau thir nghiém: CONG TY CO PHAN BANH KEO HAi CHAU viLas 715

3. Dia chi: 15 Mac Thi Budi, Hai Ba Trung, Ha Noi

4. Sb luong mau: 01

5. Tinh trang mau: Mau thanh pham, chira trong bao bi kin

6. Ngay nhan miu: 20/04/2020

7. Thoi gian thir nghiém: 20/04 - 27/04/2020

TT Chi tiéu phin tich Don vi tinh Phwong phip thir Két qua

|| Gluxit ) TCVN 4594: 1988 54,1
2 | Lipid % TCVN 8103:2009 10,8
3 | Protein % AOAC 991.20 9,59
4 | Tong vi sinh vt 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
L1 | Salmonella CFU/25¢ TCVN 4829:2005 KPH
12 | Pb <0.01
13 | Cd mg/kg TCVN 8126:2009 <0,01
14 | Hg <0,01

Ghi chi: KPH: Khong phat hién

Ha Ngi, ngay 27 thang 04 nam 2020
XACNHAN CUA CO QUAN . PHONG PHAN TicH '
AT NP THI NGHIEM TONG HQP DIA LY

o ——

TS. Dwong Thi Lim

guyeén Quang Thanh

| Phiéu ké1 qua ndy chi ¢6 gid 1 ddi v mén rhu do khdch hang diea 11,

2. Khéng ehrge trich sao mgr phin két qua niy néu khong de sir ding ¥ cua Phéng PTINTHBL

3. Cde chi tiéu in nthem, chiea duoe cong whan vilas

4.C m‘ ohi tiéu danh ddu * chegre the hién bai nha thdu phu

5. Mdu s¢ dhege huy trong vong 7 ngdy (mdu nude) va 20 ngay (mau khdc) ké ne ngdy tra két qua néu PPT khang nlign dicre sue phian hoi ndo cua KH

Trang: 1/1 BMO1-QT-31/1G



Gl tr) dinh dudng cho 100
Nutrition _nsn.u....

Nutrient value per 100g
Gluxit / Carbohydrate 55g-75g
Chit béo / Lipit 18g-30g
Dam / Protein 4g-129

Hinh dnh trén bao bl chi mang tinh chdt minh hoa

. Buex 30 Buoyy ul ugyd
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Sdn phiim chia “Thisnh phiini Bot my, ba, diu tinh luydn, dudng, ba lac (3%), nha, tring g4, sCa dic, !
Chng ty C§ phiin Bénh keo Hil Chdu men tul, mudl, chit béo quin (282), enzyme, huong I téng hep { vani, sta, ba lac) |
ia chi:15 Mac Thi Bust, Hal BA Trung, Hb Nol, Vidt Nam Ingredients: Wheat flour, butter, vegetable ol sugar, peanut butter (3%), glucose [
Dién thoal: (84-24) -38621520 /36365592  Faxx: (84-24) -38621520/36385594  syrup. eggs, condensed milk, fresh yeast, salt, preservative (282), enxyma, artificlal |
E-mail: kdtth il www.haich: flavors {vanilla, milk. peanut butter) . |
Sin xulit tyh Hudmg diin sif v blo quin: An tryc tiép ngay sau khi mé bao bl !
1SO: 22000 (H) Chi nhinh cdng ty cé philn banh keo HAl Chiu B quin sén phiim nal kha ro, thodng mat, trénh dnh nling tryc tiép !
= (Nhi miy banh keo Hil Chiu). Ch y: Bén trong géi binh cé khi nito dong trong bilo quin. 1
Khu Béing Thiry, thén Béng Khic, x8 Vinh Khic, huydin Viin Glang, Hen st dyng, nghy shn xult, khé] lugng tinhi In trén bao bi sin phim.
tinh Hung Yén, Vit Nam, Ky higu dla chl nhi méy (M), (N) xem bén cqnh nghy sin xulit.

Dign thoyl: (84-221)-3784283/3730373  Fax: (84-221) -399773/3788008

(N) Chi nhéinh c8ng ty 8 phin bénh ke Hii Chiu

xB Quinh Lac, thi xi Hobng Mal, tinh Nghé An, Vgt Nam.
Dién thogl: (84-238)-3665567 Fax: (84-238) -3661688
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