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S6 CiAy chimg nhfln bo so dri di6u kiQn ATTP: 1I/2018AINPTNT-0321

Ngdy cdp 301512018 thay th| giay chimg nhAn s6 l82l20|6,ngdy 05/01 12016.

II. THONG TIN VE SAN PHAM

San phAm: Cri vi6n Thi Li
XuAt xri: ViQtNam

Thdnh philn:

Thit c6 basa, thi ld, duong, mu6i, nu6c mlm, t6i, dam ddu ndurh, tinh bQt bitin tinh, tinh

bQt bip, ctr6t AiCu vi (E621), ch6t eicu chinh dQ axit (8262i),ctr6t ntrt h6a (E450i ,E45ti),
1 A. ' Ichdt ch6ng oxyh6a (E300, E301) vd hucmg thUc ph6m.

Thdi hqn sft dqtng srtn phAn4_

' tXntong aqn Dao quan

H4n sri dpng 12 thfungtinh tt ngdy sdn xu6t trong ili6u kiqn nhi6t dO bio quan tU -180C

d€n -ZZ0C.

, 'xnuong dqn st dung

Khi mua vC bao qudn ngay trong ngdn dri tri lanh. Tru6c khi chti bi6n cdn rd d6ng t.u

nhi€n hoan todrr

SAn phAm c6 th'5: Chi6n, rin,hdp,lu6c, sdt cd chua, dn lAu, n6u canh, ch6 Uitin tuy y,....

Quy ctich tl6ng gdi vd chiit liQa bao bi

Khdi luqng tinh cira cric trii bao g6i: 200elfiii, 5009/ tui,lkgl thi,2kgl thi.
.:

Sdn pham cluoc bao g6i hft chdn kh6ng trong trii nilon PA/ PE

rrr. MAU NHAN SAN pnAM (ilinh kim mdu nhdn sdn phdm dry kiiin)



IV. vf,u cAu vn,q.N ToAN ttrrJ. c pnAvr

- Luft sO SS/ZOtO lQHl2 ban hdnh ngdy l7 th6ng 6 ndm 2010 (udt an todur thgc phAm).

- Nghi dirlh l5l20l8 Quy itinh chi ti6t thi hdnh mQt sO ai6u cria Lu{t an todn thuc phAm

- Van ban hgp ntr6t sO O2IVBHN-BYT ban hanh ngdy 15 thrlng 6 n[m 2015 (huong dAn

vi6c qu6n ly phU gia thpc pham).

- Quytit dinh s6 46lQD - BYT ban hdnh ngiry 1911212007 cria BQ Y t6 (quy dinh gioi han

tOi da 6 nhi6m sinh hoc vd h6a hoc trong thlrc phAm).

- QCVN 8-3.20l2lBYT (quy chuAn kf thudt qu6c gia AOi vcri 6 nhiSm vi sinh vft trong
,, ,jl.
muc pnam).

- QCVN 8-2:2011 (quy chudn k! thuft qu6c gia eOi vcri gicri han 6 nhi6m kim lo4i nang
,l

trong tnuc pnam).

- Nghi dinh sO 43l20l7lND - CP ban hanh ngdy 14 thring 04 nlm 2017 v€ nhdn hang h6a.

- Th6ng tu li6n tich s6 34120L41TTLT-BYT-BNNPTNT-BCT ban hdnh ngdy 27 thffig l0

ndm 2014 hucmg d6n nghi nhdn hang h6a d6i vcvi thuc phAm, phq gia thgc phAm vd chAt

h5 trq chti UitSn thsc phAm bao g6i s8n.

Chring t6i xin cam ki5t thgc hiQn dAy dir c6c quy dinh cua ph6p lu{t vd an todn thgc phAm

vd hodn todn chju trrich nhiQm vC tinh phap ly cira hd so c6ng b6 vd ch6t luqng, an todn

thlrc phAm AOi v{i sin phAm dd c6ng b6.

Hung Y€n,

CONc TY CO

TONG GIAM DOC

CHO NAM IL



Phs lsc 01 : DI/ THAO TEM NHAN

Ci vi6n thi lir

Thdrnh phAn:

Thit c6 basa, thi ld, ducmg, -u5i, nu6c mim,

toi, dam dfu nd,nh, tinh bQt bi6n tinh, tinh

bQt b6p, ctr6t diAu vi (E621), ctr6t dieu chinh

d0 axit (8262i), ch6t nhfi h6a (E450i,

E45li), ch6t ch6ng oxy h6a (E300, E301) vd

hucrng thgc phAm

Chi ti6u chdt lugng

Protein: > 9 Yo

Hurfng din sfr dgng:

Khi mua ve bao quan ngay trong ngdn d6 tu

lanh. Trudc khi ctr6 Ui6n cAn rd il6ng t.u

nhi6n hodn todn-

S6n phAm c6 thrl: Chi6n, rin,hdp,lu6c, sdt

cd chua, 5n lAu, n6u canh, ctr6 Uitin tty y,....

Bio quin: \
Han sir dung 12 thfungtinh tir ngd.y san xu6t

trong diAu ki€n nhiQt dO bdo quan ttr -180C

d(:n-zzoc.

Sii tF cdng b6 eD ATTr: o8 /20{g- DV

H4n sfr dgng: Xem trOn bao bi

Khiii tuqng tinh:

Sdn xudt tai:

Cdng ty CP thqc ph6m Dric ViQt

Dia chi: Li6u H4 - TAn Ldp - Y6n M! -

Hrmg YOn

T el: 0221.397 0229 130 - Fax: 0221.397 0231

Website : www.ducvietfoods.vn

Ingredients:

Basa fish, dill, sugar, salt, fish sauce, garlic, soy

protein, modified starch, corn starch, taste regulator

(8621), acidity regulators (E262i), emulsifiers (E450i,

E451i), antioxidants (E300, E301) and food flavor.

Nutrition Facts:

Protein: > 9%o

Preparation:

Illhen purchased, please store the product in the

f'eezer. Before preparing the product. defrost .

completely naturally.
Products can be: deepfried, fried, steamed. boiled,
prepared with tomato squce, hot pot, soup, or other
preparations. ...

Preservation:

Shelf life is 12 months from the date of manufacture

under conditions of storage at a temperature between

-I8"Cand-22"C.

Internal food safety certificate: 08 / 2018- DV

Best before: See packaging

Net weight:

Produced at:

Duc Viet Food Joint Stock Company

Address: Lieu Ha - Tan Lap - Yen My - Hung Yen

Tel: 0221.397 0229 130 - Fax: 0221.397 0231

Website : wrwv'.ducvietfoods.vn
MI



rRU'ONG DAr H9C KY rHUAT y rE HAr DTJONG

LABOXET NGHIEM ATVSTP
--------=-

- Nguy4n Lwottg Bdng, TP Hdi Dwong

qi: 02203.892.638 Fax: 03203.891897

l/"r:t Website: www.lab-hmtu.vn

ilif- ait: Laboxnatvstp@hmtu.edu.vn

b-# PHIEU KET QUA KIEM NGHIFM
219-l/Labo X IATVSTP

T0n mflu/Name of Sample: C6 vi6n thi ld

Ma s6lCode: 0618249-1

S5luqng mialQuantif: 0l m6u

Tinh tr4ng miulConditional keeping: Mdu cl6ng g6i kin, b6o quAn lanh

Ngudi/Don vigfri mdu/Customer: C}ngty c6 phAn Thuc phAm Dfc Vi0t

Dia chil Add: ThOn Li0u Ha, xd Tdn Ldp, huy6n YOn M!, tinh Hu'ng Ydn

Ngny gfri mdulDate of receiving z 410612018

Thcri gian ki6m nghiQml Testtirtg time:Ti'410612018 d6n ngdy 1 510612018

KET QUA KIEM NGHIEM (Test Result)

l. Cdc kiit qud ki€m nghiQm ghi tro.ng phi6u ndy chi cd,gid tri d6i to.i mdu do khach hdng gui d€tt.

2. Kh6ng du'oc lt"[ch ddn m6t phdn phi€u k€t qud ki€n nghiQm n€u kh6ng duoc sqt d6ng i, cua Lobo .\'dt nghiQnt
ATI/STP
3 Chi ftu ddnh diiu () td chi ti€tt du'qc c6ng nhdn VILAS.

4 Kh6ng nhQn khiiSu nqi kA qua ki€m nghiQm tt"ong tradng hop kh6ng cd mdu lru hoqc hAt thdi hqn md-u lru theo
atnn

BM s.rO/il Lin ban hdnh: 04.15/03/2015

vrLAS 492

TT C hi tiOu (.Sp e c ifi c at io n)
Don vi
(Unil)

Phucrng phdp

(Test method)

K6t qui
(Result)

I pH TCVN 6492:2011 6,4

2. Dd Am % HPPl3 65,6

1 Hdrn lulng protein* g/1 009 - AOAC 981:10 12,6

+ Hdm luorrg Lipid* g/l 00g TCVN 4592:88 16,6

5. Hdrn luolg rnudi % TCVN 4591:88 1,7

6. Hdm lu'gng \H3 \ mgl100g TCVN 3706:90 4,2

7. Dinh tinh H2S TCVN3699:90 Am tinh

8. Hdm luong Nitrit mg/kg H.HDQT.l76 KPH

9. chi mg/kg AAS-H.HDQT.056 KPH

10. Cadimi rng/kg AAS-H:HDQT.05l KPH

l1 Thriy ngdn mglkg AAS-H.HDQT.057 KPH

12. T6ng sO Ecoli* CFU/g TCVN 7924-2:2008
KPH

Trangl/2



TRTJONG DAI HQC KV THT]AT Y TE HAI DTJONG

LABOXET NGHIEMATVSTP

SO 229 - Nguy4n Luong Bing, TP Hdi Duong

DiQn thogti: 02203.892.638 Fax: 03203.891897

Website : www. lab- Itmlu. vn

. Entail: Labo*natvstp@hmtu.edu.vn

13. T6ng sO vi khuAn hi6u khi* CFUig TCVN 4884:2005 KPH

14 Dfnh luo.ng Clostridium perfingens CFU/g TCVN499l:2005
KPH

15. Dinh luo. ng S.taphylococus aureus* CFU/g TC\/N 4830-l:2005 KPH

16 Ph6t hiqn Sal m.on.ella+ t)\o,--D TC\,rN 4829:2005 KPH

t7 Ph6t hiQn Vibrio parahaemolyticus D5o,-- o TCVN 7905-l:2008 KPH

KPH: Kh6ng ph6t hien fughia ld tuoi ngudng phdt hiQn cua phwons phdp).

Hai Dwtng, ngay 15 thdng 06 ndm 2018

Labo XNATVSTP

ThS. Hodng fhi Thu HuyAn

tS.TrAir Quang CAnh

|. Cdc kiit qua ki€m nghiQm ghi tro.ng phi6u ,g,,hi c6.gid tr! a6itA',i m61 do khdch hdng gui.dii1
2. Kh6ng d.rq'c n"ich ddn mQt phdn phi7u k€t qua ki€nt r hi|m n€u kh6ng duqc s1t d6ng y cia Labo .\'dt nghiQm

ATI/STP
3. Chi tiAtt ddnh dliu (a) td chi tiAu das'c c6ng nhQn VILAS.

4 Kh6ng nhdn khiiiu nqi tait qua ki€nt n7hi|m trong trudng hqp kh6ng c6 mdu lnt hodc hh thdi hqn mdu lru rheo

ban hlrnh: 04.15/0312075BM 5.10/11 Trang2l2


