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so ciay chimg nhan cb s0 rltr di6u kion ATTP: 11i20l8aINPTNT-0321

Ngdy cdp:301512018 thay the giay chimg nhfn s6 l82l20l6,ngdy 05/01 12016.

II. THONG TIN VN SAN PTTAVT

Sin phAm: Cd Vi6n

Xu6t xri: ViQt Nam

Thdnh phdn:

Thit c6 basa, dudng, mu6i, nu6c mfm, t6i, dam dfu nanh, tinh bQt bi6n tinh, tinh bQt bip,

cnAt eiAu vi (8621), ch6t AiAu chinh tlQ axit (8262i), cnat nnt h6a (E450i, E451i) , chit

ch6ng oxy h6a @too, E301) vd hucrng thgc phAm.

Thdi hgn sfr dqtng s,rtn phhm*-
, 'xnuong dan Dao quqn

Han sir dungl2 thhngtfnh tU ngdy sin xu6t trong cliAu kiQn nhiet dq b6o quan tt -180C

d(:n-220c.
, t7ntong dan srf aung

Khi mua vC bdo qudn ngay trong ngdn d6 tir l4nh. Tru6c khi ch6 bi6n cAn rd d6ng t.u

nhi6n hoirn todn

San phAm c6 th6: Chi6n, rfn,hdp,luQc, s6t ch chua, dn lAu, n6u canh, ctrti Uitin tuy y,....

Quy cdch ituing gdi vd chfu liQu bao bi

Kli6i luqng tinh cua cdc t]6i bao g6i: 200gltrii, 5009/ tfi, lkg/ tui, 2 kg/ tui.
,A

Sfui phdm duoc bao g6i hrit chdn kh6ng trong trii nilon PA/ PE

IIII. mAu NHAN SAN pHAM (itinh kim mdu nhdn sdn pham dqr kiiin)



rv. vf,u cAu vE.q.N ToAN rnU. c pHAnn

- Lu4t s5 SStZOtOlQHl2 ban hdnh ngity 17 thring 6 ndm 2010 (luft an todn thuc phdm).

- Nghi dirih 1512018 Quy dinh chi titit tni hanh mQt sO Aieu cria Lu4t an todn thyc phAm

- Van ban hgp nfr6t sO 02A/BHN-BYT ban hanh ngdy 15 th6ng 6 ndm 2015 (huong dan

vi6c quan ly phU gia thuc pham).

- Quytit dinh s6 46lQD - BYT ban hdnh ngity 1911212007 cta BQ Y ttl (quy ilinh gicyi han

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

- QCVN 8-3:20I21BYT (quy chuAn k! thuft qu6c gia aOi voi 6 nhiSm vi sinh v6t trong

thpc phAm)

- QCVN 8-2:2011 (quy chu6n k! thuQt qutic gia OOi vcvi gioi han 6 nhi6m kim 1o4i n4ng

trong thlrc phAm).

- Nghi dinh s6 43l20l7lND - CP ban hdnh ngiry 14 thing04 n[m 2017 v€nhdn hang h6a

- Th6ng tu li6n tich s6 34120L41TTLT-BYT-BNNPTNT-BCT ban hdnh ngdy 27 thing l0
ndm 2014 huong dAn nghi nhdn hang h6a d6i vcri thyc phAm, php gia thuc phAm vd ch6t

h5 trq ctr6 Uitin thuc phAm bao g6i sEn.

Chung t6i xin cam kiSt thUc hiQn dAy dri c6c quy tlinh cta phrip luft vdi an todn thuc phAm

vd hodn todn chiu trrich nhiQm ve tinh ph6p ly cira hO so c6ng b6 vd ch6t luong, an todn

thqc pharn d6i voi san phAm dd c6ng b6.

Htmg 06 ndm 2018

cONc DTIC VIET

rdno GIAM odc
CHO NAM IL



Phu luc 01 : DtI fnAo TEM NffAN

Cri vi6n

\
i'o'
l'!l*
.l/
Y/t

Thdrnh phin:

Thit c6 basa, dudng, mu6i, nu6c m6m, t6i,

dam dflu ndrnh, tinh bQt bi6n tinh, tinh bQt

bhp, chdt di6u vi (F;621), ch6t itiAu chinh r10

axit (8262i), ch6t nhfl h6a (E450i, E45ll),
, K. , t

chAt ch6ng oxy h6a (E300, E301) vd hucmg

thgc phAm.

Chi ti6u chdt luqng

Protein: > ljYo

Hut6,ng dfin sfr dgng:
r.1 . I r 'Khi mua vd bdo qu6n ngay trong ngdn d6 tir

lanh. Tru6c khi ctrti Ui6n cAn rd d6ng t.u

nhi€n hoirn toirn.

Sin phAm c6 thiS: Chi6n, rfn,hip,lu6c, s6t

cd chua, 6n lAu, n6u canh, ctr6 Uitin tiry y,....

Bio quin:

Han su dt;ng 12 thang tinh tir ngdy sAn xuAt
x , .^uong oleu ngn nni6t d0 b6o quan tir -180C

d€n-220C.

sif trl cdng bii QD ATTP: o7 /201&DV

Hqn sfr dgng: Xem tr6n bao bi

Xniii tuqng tinh:

SAn xudt tai:

Cdng ty CP thrpc phAm Drfrc ViQt

Dia chi: Li6u H4 - Tdn LAp - Y6n M! -

Hrmg Ydn

T el: 0221.397 0229 I 30 - Fax: 0221.397 0231

Website : www. ducvietfoods.vn

Ingredients:

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

modified starch, corn starch, taste regulator (E621),

acidity regulators (E262i), emulsifiers (E450i, E451i),

antioxidant (E300, E30l) and food flavor.

Nutrition Facts:

Protein: > IjYo

Preparation:

llhen purchased, please store fhe product in the

fi'eezer. Before preparing the product, defrost
completely naturally.
Products can be: deepfried. f"ied, steqmed, boiled,
prepared with tomato sauce, hot pot, soup, or other
preparatiotts, ...

Preservation:

Shelf life is 12 months from the date of manufacture

under conditiois of storage at a temperature between -

-l8"Cand-22"C.

Internal food safety certif,rcate: 07 12018-DV

Best before: See packaging

Net weight:

Produced at:

Duc Viet F''ood Joint Stock Company

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

Tel: 0221.397 0229 130 - Fax: 0221.3970231

Website : www. ducvietfoods.vn



TRUONG DAI HQC KY THUAT Y TE HAI DIIONG

LABO XET NGHIEM AT\/STP

f zze - wguydn Lwong Bdng, TP Hdi Dwong

lt thogi: 02203.892.638 Fox: 03203.891897

At il/ebsite: www.lab-hmtu.vn

\'< Entail : La boxn atvstp@)t nilu. edu.vn

::2?

PHIEU KET QUA KIEM NGHIE-'M
So: 231-l/Labo WATVSTP

TOn miu/Name of Sample: Cdvi€n

Mas6lCorte: 0518231-l

56luong mdu/Quantifl: 01 m6u

Tinh trpng mdulConditional keeping: MAu d6ng g6i kin, b6o quAn lanh

Ngudi/Dcrn vi gfri mdulCustomer: C6ngty cd phAn Thu'c phAm Dric Vi€t

Dia ehil Add: Thdn Li0u Ha, xd Tdn Ldp, huy6n Y€n M!, tinh Hu'ng Y€n

Ngdy giri m\ulDate of receivirtg :2410512018

Thdi gian ki6m nghiQml Testting time: Ti 24lO5l2OI8 cltin ngdy 6/0612018

KET QUA KIEM NGHIFM (Test Result)

1. Cdc k€t qud kiAnt nghiQm gh chi c6 gid tri d6i v6'i ntdu do khdch hdng gui den.

2 Kh6ng dtro'c tr'fch ddn mQt ud kiAm nghiQm ndu kh6ng droc su d6ng I cila Labo .\'dt nghi€nt
ATI/STP. ,:
3. Chi ti€u ddnh ddu (*) ld chi fiau dtrqc c6ng nhQn vlLAS.
4. Kh6ng nhdn khi/u nqi k& qua ki€m nghiAm trong trudng h7'p kh6ng c6 ndu ltnr hodc h1t thdi han ntdu hnt theo

ut at.n.n.

TT Chi tiO u (^!p e c ificat i o n)
Don vi
(Unit)

Phuong phrip

(Test method)

KtSt qui

' (Result)

I pH TCVN 64922011'. ; 6,4

2. D6 Am % HPPi3ri': 65,0

aJ. Hdrn luglng protein* g/1 00g - AOAC 981:f0 12,0

4. Hdm luolg Lipid* g/1 00g TCVN 4592:88 15,0

5. Hdm luons mu6i % TCVN 4591:88 1,3

6. Ham luo.ng Ntt3 s\ mgl100g TC\rN 3706:90 3,4

7. Dinh tfnh H,S TCVN3699:90 Am tinh

8. Hdm lu'o-ng Nitrit mg/kg H.HDQT.r 76 KPH

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

10. Cadimi mg/kg AAS-H.HDQT.O5r KPII

ll Thty ngAn mg/kg AAS-H.HDQT.0s7 KPH

12. TGng s6 Ecoli* CFUIg TCVN 7924-2:2008
KPH

BM 5.10/1r n ban hlrnh: 04.15103/2015 Trang l/2



TRUONG DAI HQC KY THUAT Y TE ITAT DUONG

LABO XET NGHIP]\,t ATVSTP

SA ZZg - Nguydn Ltrong Bing, TP Hiii Drong
DiQn tlrogi: 02203.892.638 Fax: 03203.891897

Website : www. lab- hmtu.vn

E mail: La'b oxn atv stp@ltmtu. edu.v n

13. T6ne sO vi khuAn hi6u khf* CFU/g TCVN 4884:2005 l,0xl0z

14. Dinh luo-ng Clostridium perfingens CFU/g TCVN4991:2005 KPH

15. Dinh luorrg Staphylococus aureus* CFU/g TC\rN 4830-l:2005 KPH

l6 Phrlt hiqn Salm.onella* l)5o,-- 6 TCVN 4829:2005 KPH

17 Ph6t hiQn Vibrio parahaemolyticus l)5o TC'\rN 7905-l:2008 KPH

KPH: Kh6ng ph6t hiQn (nghia Id dufi ngudng phdr hi€n cila phtrons phdp).

O TRIIONG
Hai Dtong, ngdy 6 thdng 06 ndn 2018

Labo XNATVSTP

TIIS. Hodng fhi Thu HuyAn

'-iririruir v rE

I't xAt DUOHG/

T RUONG

DAI HOC

\

pnouffiumddnc
tS,Trfiii Quang CAnh

l. Cdc kit qua ki€nt nghiQm ghi trong phidu ndy chi c6 gid tri d6i tdi mdu do khdch hdng gui d€n.
2 Kh6ng du'o'c rrich ddn nt6t phin phi6u k6t qua kiim nghi|nt n€u kh6ng duqc sqr aiig j' cua Labo .Xilr nghiAnt
ATVSTP.
3. Chi fieu ddnh tuiu (*) td chi tiAu daoc c6ng nhQn VILAS.
4, Kh6ng nhQn khiiiu nqi kiit qud ki€m nghiQm trong trudng hqp kh6ng c6 mdu luu hoQc hiit thdi han mdu lan theo

dinh

n ban hirnh: 04.15/0312015BM 5.I0/11 Trang2/2


