CONG HOA XA HQI CHU NGHIA VIET NAM

HI CUC AN TOAN VE SINH THUC PHAM Péc lap - Tu do - Hanh phic
Sf,Z S '(13 /3 20
e

SHUY

Lanh dgo CC......ccoveuepenesae: BAN TU CONG BO SAN PHAM
Phong..... §: 08/.CONG|TY TNHH THUC PHAM THIEN HUONG PHIA BAC/2026

Tén té chite: CONG TY TNHH THU'C PHAM THIEN HUONG PHIA BAC
Dia chi: T6 déan phd Phan Boi - phuong Duong Hao - Tinh Hung Yén.

Dién thoai: 0221 3944 099 E-mail: thienhuongphiabac@gmail.com
Mi s6 doanh nghiép: 0900227116
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16/4/2026.
II. Thong tin vé san phém
1. Tén sin phim: BOT CANH I-OT THIEN HUONG

2. Thanh phin: Mudi, Puong, Chét diéu vi (INS 621, INS 635), Bot gia vi (bt

tiéu, bt to1), Pham mau tong hop (INS 150¢), Kali iodat ((33, 7 - 67,4) mg/kg).

3. Thoi han sir dung sdn pham: 10 thang ké tir ngdy san xuat, ngdy san xuét in trén

bao bi.
4. Quy cach doéng goi va chit liéu bao bi:
4.1. Quy cach déng goi:
- Khéi luong tinh (g6i): 150 g, 160 g, 170 g, 175 g 180 g, 182 g, 185 g, 190 g,
g, 200 g, 250 g, 350 g, 400 g, 450 g, 500 g, 800 g, 850 g, 900 g, 1000 g hodc theo yéu

cua thi truong va duge ghi cu thé trén nhin san phim.
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- Quy céch thanh pham: 10 géi/thing, 12 goi/thing, 20 goi/thing, 30 gdi/thung, 50

gbi/thung, 15 g6i/rd nhya, 30 g6i/r nhya, hodc theo yéu cu cua thi truong va duge ghi

cu thé trén nhan thanh pham.

4.2. Chat li¢u bao bi:

- San phdm dugc dong goi bing bao bi nhya tong hop (OPP/MCPP, OPP/PP, .
theo dung QCVN 12-1: 2011/ BYT ngay 30/08/2011.

- San pham sau dong goi durge dong vao thung carton hodc rd nhwa boc tai PP.

5. Tén va dia chi co s san Xuéit sin phfim:

Co s& san xuét: Cong ty TNHH Thyc Phdm Thién Huong Phia Bic

Pia chi: Té dan phd Phan Boi - phuong Duong Hao - tinh Hung Yén.

III. MAu nhén sian pham (dinh kém méu nhan san pham du kién)

IV. Yéu ciu vé an toan thye phiam

.. va




T4 chire san xuét, kinh doanh thuc phdm dat yéu ciu vé an toan thuc phém theo:

- Theo luét an toan thuc pham s6 55/2010/QH12 ngay 17/06/2010.

- Theo nghi dinh 15/2018/ND-CP ngay 2/2/2018 quy dinh chi tiét mot sb diéu cta
luat an toan thuc pham.

- Theo nghj dinh 37/2026/ND-CP quy dinh chi tiét mot sé didu va bién phap dé tb
chire, huéng din thi hanh luat chit lwong san pham hang hoa.

- Theo thong tu s6 09/VBHN-BYT ngay 06/09/2024 quy dinh vé quéan ly va sir dung
phu gia thuc ph'flm.

- Theo théng tu s6 30/2026/TT-BYT ngay 09/07/2026 huéng din ndi dung, cach ghi
thanh phan dinh dudng, gia tri dinh dudng trén nhan thuc pham.

- Theo QCVN 8-2:2011/BYT ngay 13/01/2011 quy chuan k¥ thuét qubc gia ddi vai
gi6i han 6 nhiém kim loai nang trong thuc pham.

- Theo QCVN 8-1:2025/BYT ngay 13/01/2011 quy chuan k¥ thuat qudc gia ddi véi
gidi han 6 nhiém doc té vi nAm trong thuc phflm.

- Theo TCVN 7396:2004 vé Bot canh gia vi - Yéu cau ky thuit.

- Tiéu chuan nha san xuét dinh kém: dinh kém theo hd so.

Chung t6i xin cam két thuc hién ddy du cac quy dinh ctia phap luét vé an toan thuc
phdm va hoan toan chiu trach nhiém v& tinh phép 1y ctia hd so cong bd va chét lugng, an

toan thyc pham d6i véi san phim da cong bo.
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TIEU CHUAN CUA NHA SAN XUAT DPINH KEM
1. Tén sian phim: B4t Canh I-6t Thién Hwong

2. Chi tiéu cim quan:

STT | CHITIEU YEU CAU
1 Mau sic Mau tring dac trung ciia mudi, cé 1dn mau cia gia vi.
. - Mii thom diic trung ciia san phim, khong c6 mii la.
2 Mui vi . e . e R .
- Vi m3n va ngot diu dic trung, khong ¢6 vi la.
3 Trang thai Toi roi, khéng wét, khéng von cuc.

3. Chi tiéu hoa Iy theo TCVN 7396:2004 vé Bt canh gia vi - Yéu ciu k§ thuit:

STT Tén chi tiéu Pon vj tinh Mikc cong bd
1 |DPo6ém % <3
2 | Ham luong tro khong tan trong HCI % <0,1
3 | Ham lugng I-6t mg/ke 20 - 40

4. Gia tri dinh dudng trong 100 g:

Gia tri trén

Mikc cong bo

STT |Tén chi tiéu Don vij tinh nhin (Dao déng = 26 %)
1 |Gié tri ning lugng Kcal 35 25,90 - 44,10
2 |Ham lugng dam 1,48 1,10-1,86
3 |Ham luong carbohydrate 7,18 5,31 -9,05
4 |Ham lugng chit béo <0,50
5 |Ham lugng dudmg tdng sb g 6,80 5,03 —8,57
6 |Ham lugng Natri mg 33848 25047,52 — 42648,48

* Ham lugng chét béo khong ghi 1én nhan san phém - theo muc 4 didu 5 cua théng tir

30/2026/TT-BYT ngay 9 thang 7 nim 2026

5. Chi tiéu an toan:

5.1. Pjc t6 vi ndm theo QCVN 8-1:2011/BYT - Gia vi:

STT | Tén chi tiéu Don vi tinh Mikc cdng bd
1 Aflatoxin B1 pg/kg <5
2 Aflatoxin téng sb ng/kg <10
Ochratoxin A ng’kg <30




STT | Tén chi tiéu Pon vi tinh Mikc cong bd
1 Ham lugng Chi mg/kg <20
2 Ham lugng Cadimi mg/kg <10
3 Ham lugng Asen mg/kg <5,0
4 Ham lugng thuy ngédn mg/kg < 0,05
5.3. Vi sinh vat:
STT | Tén chi tiéu Pon vi tinh Mikc cong bd
1 Téng vi khuén hiéu khi CFU/g <10
2 Coliforms CFU/g < 10%
3 E.coli. CFU/g <3
4 Staphylococcus Aureus CFU/g <10?
5 Salmonella 125 g Khong phat hién
6 Téng s6 bao tir nAm mde, ndm men CFU/g < 10?

6. Thong tin canh bao

- San pham sir dung I-6t.

- Khong ding cho ngudi c6 kha ning di (mg hodc man cam vdi cac thanh phén trén.

Khong ding san phdm khi hét han sir dung.

7. Hwéng din sir dung va bio quén:

7.1 Huéng din sir dung:

- Dung d€ nau canh, ném, udp cadc mon an.

- C6 thé ding thay cac loai nu6e chim.

- Str dung cho cadc moén an chay va man.

7.2 Huéng din bio quin:

- Bao quan noi kho rdo, sach s€, thoang mat, tranh d¢ gan héa chat va san pham c6

mui manh, trdnh 4nh ning mat troi.

Hung Yen’ ngay 03 thang 09 nam 2026
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BOT CANH I-OT
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