CONG HOA XA HQI CHU NGHIA VIET NAM
DPoc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 07/2018 - PV

I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO
Tén td chic : CONG TY CO PHAN THU'C PHAM PUC VIET
Dia chi : Thon Liéu Ha - X4 Tan Lap - Huyén Yén MY - .Tinh Hung Yén
Dién thoai : 0221.3970 229/ 30

Fax - 0221.3970 231
Email : info@ducvietfoods.vn
M4 sb 0900214029

S6 Gidy chimg nhan co s¢ du diéu kién ATTP: 11/2018/NNPTNT-0321
Ngay cAp: 30/5/2018 thay thé gidy chimg nhén s6 182/2016, ngay 05/01/2016.
II. THONG TIN VE SAN PHAM
Sén phdm: C4 Vién
Xuét xt: Viét Nam
Thanh phan: i
Thit ca basa, du&ng, mudi, nuéc mim, t6i, dam dau nanh, tinh bot bién tinh, tinh bot ba‘ip,
chit didu vi ( E621), chit diéu chinh do axit (E262i), chit nhii héa (E450i, E451i) , chit
chéng oxy hoa (E300, E301) va huong thuc phdm.
Thoi han siz dung sin phim, _
Hudng ddn bao quan
Han sir dungl2 thang tinh tir ngdy san xuét trong diéu kién nhiét do bao quéan tir -18°C
dén -22°C. X
Huéng déan sir dung
Khi mua vé bao quan ngay trong ngin d4 to lanh. Trudc khi ché bién cin ra dong tr
nhién hoan toan
San phém ¢6 thé: Chién, ran, hép, ludc, s6t ca chua, an 14u, niu canh, ché bién ty y,....
Quy cdach dong goi va chdt liéu bao bi
Khéi luong tinh cia cac tai bao géi: 200g/ tii, 500g/ thi, 1kg/ thi, 2 kg/ thi.
San phdm dugc bao géi hiit chan khong trong tui nilon PA/ PE
III. MAU NHAN SAN PHAM ( dinh kém méu nhin sin phim dy kién)



IV. YEU CAU VE AN TOAN THUC PHAM
- Lu4t s6 55/2010/QH12 ban hanh ngay 17 thang 6 nam 2010 (luit an toan thuc phém).
- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mét s6 diéu cua Luét an toan thirc phim
- Vin ban hop nhét s6 02/VBHN-BYT ban hanh ngay 15 thang 6 nam 2015 (huéng din
viéc quan 1y phu gia thyc pham).
- Quyét dinh s6 46/QD — BYT ban hanh ngay 19/12/2007 ctia Bd Y té (quy dinh giéi han
t61 da 6 nhi2m sinh hoc va héa hoc trong thue phém).
- QCVN 8-3:2012/BYT (quy chuén k§ thut qubc gia dbi véi 6 nhidm vi sinh vét trong
thuc phim). '
- QCVN 8-2:2011 (quy chuan k§ thuat quic gia d6i véi giéi han 6 nhidm kim loai ning
trong thuc phim).
- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 ndm 2017 v& nhan hang héa,
- Théng tu lién tich s6 34/2014/TTLT-BYT-BNNPTNT-BCT ban hanh ngay 27 thang 10
nim 2014 huéng din nghi nhan hang héa dbi véi thuc phim, phu gia thue phdm va chit
hd tro ché bién thuc pham bao goi sin.
Chuing t6i xin cam két thure hién dy da cac quy dinh caa phép luit vé an toan thuc phdm
va hoan toan chiu trach nhiém v& tinh phép 1y coa hd so cdng bd va chét lugng, an toan

thuc phdm dbi véi san pham da cong bb. ~
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Phu luc 01 : DU THAO TEM NHAN

Ca vién

Thanh phan:

Thit ca basa, dudng, mudi, nuGec mam, toi,
dam ddu nanh, tinh bdt bién tinh, tinh bot
bép, chét diéu vi ( E621), chét diéu chinh d6
axit (E262i), chit nhii héa (E450i, E451i),
chét chéng oxy hoéa (E300, E301) va huong
thuc pham.

Chi tiéu chét lwong

Protein: > 10%

Huéng din sir dung:

Khi mua vé bao quan ngay\ trong ngén da tu
lanh. Trude khi ché bién cin rd déng tw
nhién hoan toan.

'San phém ¢6 thé: Chién, ran, hép, lude, sbt

ca chua, an 14u, ndu canh, ché bién tuy y,....

Bao quin: .

Han st dung 12 thang tinh tir ngay san xudt
trong diéu kién nhiét d6 bao quan tir -18°C
dén -22°C.

S6 ty cong b6 QP ATTP: 07 /2018 PV
Han sit dung: Xem trén bao bi

Khéi lwong tinh:

San xuét tai:

Céng ty CP thyc phdm Pirc Viét

Dia chi: Liéu Ha - Téan Lap — Yén MV -
Hung Yén

Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

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

Ingredients:

Basa fish, sugar, salt, fish sauce, garlic, soy protein,
modified starch, corn starch, taste regulator (E621),
acidity regulators (E262i), emulsifiers (E450i, E4511),
antioxidant (E300, E301) and food flavor.

Nutrition Facts:
Protein: > 10%
Preparation:

When purchased, please store the product in the

freezer. Before preparing the product, defrost

completely naturally.

Products can be: deep fried, fried, steamed, boiled,
prepared with fomato sauce, 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 -

-18°Cand-22°C |

Internal food safety certificate: 07 / 2018- bV
Best before: See packaging

Net weight:

Produced at:

Duc Viet Food Joint Stock Company

Tel: 0221.3970229/30 - Fax: 0221.3970231
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Website: www.ducvietfoods.vn
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TRUONG DAl HQC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP

thoai: 02203.892.638  Fax: 03203.891897
Website: www.lab-hmtu.vn

VILAS 492

PHIEU KET QUA KIEM NGHIEM

S6: 231-1/Labo XNATVSTP

Tén méu/Name of Sample: Ca vién

M3 s6/Code: 0518231-1

S6 lwgng mau/Quantity: 01 mau

Tinh trang miu/Conditional keeping: Mau dong géi kin, bio quan lanh

Ngudi/Pon vi giti mau/Customer: Cong ty ¢b phin Thuc phdm Duc Viét

Pia chi/ Add: Thon Li€u Ha, x& Tan Lap, huyén Yén MY, tinh Hung Yén

Ngay giri mau/Date of receiving : 24/05/2018

Thoi gian kiém nghiém/ Testting time: Tix 24/05/2018 dén ngay 6/06/2018
KET QUA KIEM NGHIEM (Test Result)

TT Chi tidu(Specification) ?g";i;i f:e:j:i 3:2) Ig:;‘;;

| | pH - TCVN. 6{}?’-2:%01 " . 6,4

> | D6 am % HPPZI:?;?';";;: & 65,0 ‘
3. | Ham lugng protein* g/100g | AOAC981:1) | 12,0 |
4. | Ham luong Lipid* g/100g TCVN 4592:88 | 15,0 |
5 | Ham luong mudi | % TCVN 4591:88 1,3 |
6. | Ham luong I\‘IH3 o f mg/100g TCVN 3706:90 | 3.4 '
7. | Dinh tinh H,S - TCVN3699:90 Am tinh

8. | Ham lugng Nitrit mg/kg H.HDQT.176 KPH

9 | Chi mg/kg | AAS-H.HDQT.056 KPH

10.| Cadimi mgkg | AAS-H.HDQT.051 |  KPH

11.| Thiy ngén mgkg | AAS-H.HDQT.057 KPH

12.| Téng sb Ecoli* CFUIg | TCVN 7924-2: 2008 e

1. Cdc két qud kiém nghiém ghi trong phiéu nay chi ¢é gid tri déi véi méu do khdch hang gui dén.

2. Khéng duoc trich dan mét phén phiéu kér qua kiém nghiém néu khéng dugc sw déng ¥ ciia Labo Xét nghiém
ATVSTP. .

3. Chi tieu dinh ddu (*) la chi tiéu dwoc cong nhdn VILAS.

4. Khéng nhdn khiéu nai két qua kiém nghiém trong trucmg hop khéng c6 mau heu hodc hér thoi han mdu heu theo
qui dinh. .

BM 5.10/11 Lan ban hanh: 04.15/03/2015 Trang 1/2



TRUONG PAI HOC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
86229 - Nguyén Luwong Bdng, TP Hii Duwong
Dién thogai: 02203.892.638  Fax: 03203.891897
Website: www.lab-hmtu.vn
Email: Laboxnatvstp@hmtu.edu.vn

2 A Aok & - . | 1,0x10°
13.| Tong so vi khuan hic€u khi CFU/g TCVN 4884:2005
14.| Dinh lugng Clostridium perfingens CFU/g TCVN4991:2005
15.| Dinh luong Staphylococus aureus* | CFU/g | TCVN 4830-1:2005 e
: |
16.| Phat hién Salmonella* /25g | TCVN 4829:2005 | KPH
17.| Phat hién Vibrio parahaemolyticus 125g TCVN 7905-1:2008 KPH

KPH: Khong phat hién (nghia [a duedi nguong phat hién cia phu’ong. phdp).

i Hai Duong, ngay 6 thdng 06 nam 2018
,/' _~LANH PAO TRUONG Labo XNATVSTP
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ThS. Hoang Thi Thu Huyén

PHO HIEU TRUONG
rS.Tran Quang Canh

S

1. Céc két qua kiém nghiém ghi trong phleu ndy chi cd gid tri doi vai mdu do khdch hang gui dén.

2. Khéng duoc trich dén mét phan phleu Kkét qua kiém nghiém néu khong duoc s dongy cua Labo Xét nghiém
ATVSTP.

3. Chi tiéu danh déu (*) la chi tiéu dugc céng nhdn VILAS.

4. Khong nhdn khiéu nai két qua kiém nghiém trong truong hop khong cé mdu heu hodc hét théi han méu heu theo
qui dinh.

BM 5.10/11 Lan ban hanh: 04.15/03/2015 Trang 2/2



