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1. THONG TIN VE TO cHU'C, CA NHAN TU CONG BO

Tén 16 chire.ca nhin : CONG TY CO PHAN THUC PHAM PUC VIET
Dja chi: Thén Lidu Ha - X& Tén Lip - Huyén Yén M¥ - Tinh Hung Yén
Dién thoai: 0221.3970 229/ 30 Fax: 0221.3970 231

Email: info@ducyietfoods.vn

Ma s6 doanh nghi¢p: 0900214029

S6 Giay chimg nhin co s di diéu kign ATTP: 01/2019/NNPTNT-0321

Negay cip: 04/01/2019 thay thé gidy chimg nhén s6 182/2016, ngay 05/01/2016.
IL. THONG TIN VE SAN PHAM

1. Tén sdan phin: Ga Vién,

Xudt xir; Viét Nam
2. Thanh p.’u'}u:
Thit ga (= 45%). thit ca tra, dudmg, mudi, nuée mim, 14 chanh, gimg, dam déu nanh, tinh
bt bién tinh, tinh bji hi’tp. chit didu vi (E621). chit diéu chinh dé axit (E262i), chit nhii
héa (E4501, E4511), huong ga.
Thét han sie dung sdn pfufm.
Huomg din bdo quan:
12 thang k& 1r ngay san xudt trong diéu kién nhiét do bao quan tir - 20°C dén -18"C.
Hueong dan s dung
San phdm dupe ché bién thee nhiéu cdch nhuw: chién, rdn, h&p, fude, sot cé chua, dan ldu,
nau canh iy 3,
Ly
- Néu san phdm da edt tii nén ddn kin lai tii, bdo quéan trong (4 fanh vé ste dung hét
trang 1 -2 ngéy.
- Néu san pham dige bdo quan trong ngdn dd ti lanh, irede khi ché hién can ra dong
g didu kign (°C -4°C hodic ngdn mat cia (4 lanh,

3. Quy cich déng goi vi chiit tigu bae bi.



Khoi luemg tinh cua cac i bao g0i:100g/tai. 200g/tai, 250g/un, 300g/10i, 350g/10i., 400e/ i, 500g/

tii. 600/, 700/ tn, 8OO0 wn, 200g/ 1w, Tkg! ti, 2kg/ 141, 3 k! i, Skg/ wii,..... rong luong
thure (& ghi trén bao bi,

San phiam duge bao gdi trong tii mau chdt liéu PA/PE/LLDPE

4. Tén va dia chi co si san xuit san phiam ( trwimg hep thué co so sin xuét)

Tén co s san xuat: Cong ty ¢o phin thyre pham Die Vit

Bja chi: Thon Liéu My, xd Tdn Lap. huyén Yén M$, tinh Hung Yén.

II. MAU NHAN SAN PHAM ( dinh kém mdu nhdn san pham du kién)

IV. YEU CAU VE AN TOAN THL'C PHAM

Té chire, ¢a nhin san xudt, kinh doanh thye phim dat yéu cau vé an toan thye phim theo:

- Ludt 6 55/2010/QI112 ban hanh ngay 17 thing 6 ndm 2010 (ludt an toan thuc phﬁm].

- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mot s6 diéu cua Ludt an toan thuc pham

- Vian ban hop nhit s6 02/VBHN-BY'T ban hanh ngiy 15 thang 6 nim 2015 (hudéng din
vige quan 1y phu gia thire pham).

- Quyét dinh s6 46/QD — BYT ban hanh ngay 19/12/2007 cia Bo Y 1€ (quy dinh gioi han
t6i da 6 nhiém sinh hge va hda hge trong thye phim).

- QCVN 8-3:2012/BYT (quy chuin k¥ thuit quéc gia ddi vdi & nhiém vi sinh vt trong
thyre phim).

- QCVN 8-2:2012/ BYT (quy chuin k¥ thuft quufw eia d6i voi gici han 6 nhiém kim loai

nang trong thie phim).

Chung 16i xin cam két thye hién day di cac gquy dinh cia phap luit vé an toan thire pham THUC P':-*Mn
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va hodn toan chiu trich nhiém v& tinh phap 1y etia hd so edng bd va chét lugng, an toan
thue phim ddi vai san phﬁm dd cong
Hrmg Yén, ngay 27 thang 08 nam 2019
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- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thing 04 nam 2017 vé nhin hang hoa. Eg‘;; 15 '




Phy lye 1: DU THAO TEM NHAN

GA VIEN
CHICKEN BALL

Thanh phin:
Thit ga (> 45%), thit ¢4, duémg, mudi, nude miam, la
chanh, gimg, dam du nanh, tinh bt bién tinh, tinh bét
bﬁp, chiit diéu vi (E621), chit diéu chinh dd axit
(E262i), chiit nhii hoa (E450i, E451i), huong ga téng
hop.
Chi tiéu chiit hryng:
Protein: = (0%
Lipit: = 22%
Huwing din siv dung:
San phim duge ché bién theo nhi¢u cach nhu: chién,
ran, hﬁp. lude, sdt ci chua, dn liu hodc ndu canh tay
V.
Luen v
Néu san pham da cat tii nén ddn kin lai, bdo
quan trong ti lanh va swe dung hét trong | dén 2
neay.
- Néu san pham cdp dong dd ra dong thi khéng nén
c-z}}a dang lai,

- Trude khi ché bién nén ra déng san phim
Bio quin:

San phim phai bao quian déng & nhiét do tir -20°C dén
-18"C.

NSX, HSD: Xem trén bao bi

Khoi hrgng tinh:

San xudt tai;

Céng ty CP thye phiim Dire Viét

Bja chi: Li¢u Ha - Tan Lap — Yén M3 - Humg Yén

Tel: 0221.3970229/30 - Fax: 0221.3970231

Website: www.ducvietfoods.vn

"Ingr*edients:
Chicken (245%), lish meat, sugar, salt, fish sauce, lime

leaves, ginger, soy protein, modified starch, corn
starch, flavor enhancer (E621), acidity regulator
(E2621), emulsifiers (E450i, E4511), synthetic chicken
flavor.

Nutrition facts:

Protein: = 10%
Lipids: = 22%

Preparation:

Products are processed in many ways such as: frying,
steaming, boiling, tomalo sauce, hot pot, cooking soup
arbitrarily,

Note:

- Onee unpacked, the bag showld be sealed, stored in
the refrigerator and use it for | 1o 2 days.

- If the frozen product has thawed, it should not be

frozen.

- Before processing, defrost the product.
Preservation:

The product must be frozen al temperature of -20°C to

| -18°C.,

MFG, EXP: See stamp on the package.
Net weight:

Mi vach J




TRUONG DAL HQC KY THUAT V TE HAI DUONG
LABO XET NGHIEM ATVSTP

8d 229 - Nguyén Lwong Bing, TP Hdi Dirong
Difn thogi: 02203892638  Fax: §2203.891897

Wehsite: waww fah-fimts.on

Email: Laboxnatvsipiahimibi.edu,vn

VILAS 492

PHIEU KET QUA KIEM NGHIEM

Tén miu/Name of Sample: Ga vién — Chicken ball

Mi sd/Code: 0719269-6

S6 lugng mau/Quantity: 200g/g6i x 6 goi

So: 269-6/Labo XNATVSTP

Tinh trang miu/Conditional keeping: Mau dong g6i kin, bao quan lanh

Nguvi/Don vi gii mau/Customer: Cing ty ¢6 phan Thye phim Dire Vigt

Dia chi/ Add: Thon Li¢u Ha, xa Tan Lip, huyén Yén MY, tinh Hung Yén

Ngay giri man/Date of receiving : 171072019

Thaoi gian kiém nghi¢m/ Testting time: T 17/07:2019 dén ngay 31/07.2019

KET QUA KIEM NGHIEM (Test Result)

11 Chi tibu(Specification) Bonvj | Pheong phip Kétqui |
e (Unit) (Test method) @m)__\
1. | pH - TOWN 64922011 t,3
}_2 ;am_ i Yo HI‘P1_3 . r 62,3 _\
1 | Ham llI{"l‘nb pr(la g B g/ Hjlg a AOAC 981:10 \ _1[1.4._
: Ham lugng Lipid* v gfl?!g _'I"C"v’l\' 459288 l Illl,.?
5 | Ham lugng mudi - % _'[‘C‘v'N 4591:88 || 1,0
,5._ l'if!m_lm,mil_q - mg/ 100g TCVN 3706:90 1 e 8,5_
) ",-_ l-Jinh tl'l'l-.h H,S - TCVN3IO9:90 L Am tinh
—8'_. I:le_'lrrmt,r;gﬁl-ril-_ - mg_fl-:g - ]!.IIF()T 1; l K_Pil |
g, L"h'f— o mg/kg, AAH-I-I.]IJ]Q"l'.{],‘-iﬁ I! KPI )
—](_; Cadimi mg/ky AAS-HHDOQT.O51 ] | KPH |
| ; fm; - o mg’kg A.-\S-H.un(yr.ﬁ;,u_ _IQ‘II_ ‘|
12.! Atimon mg/kg AAS-HHDQT.062 | KPH - L

{. Cue ket guik kicm nghiém gt frong pe’i'mr may chi e gier iy dvii '-eu méin o khdch fraimg g dén,

2 Khing duere teich din met Iur‘mn Phidu kit el kidw mghiém o khing duge wie didng ¥ cia Labo Xét nghivm

ATVETP

3 Chi ticu danh r."rm (*) L ol icu divpre cong ndidin VILAS.
4. Khang i khide nad k6r giea kién surhidn trong sadng Bop khdng od idu fiew hoge hés thesi han mdu den theo

gut dinh.

BM 510011

Lén ban hanh: 04.15/03/2015

Trang 1,2



TRUGNG DAL HQC KY THUAT ¥ TE HAT DUONG
LABG XET NGHIEM ATVSTP
56 229 - Nguvén Lirong Bdng, TP Hal Dicomg
Difn thogl: 02203.892.638  Fax: 022031891897
Website: www. fab=limin. v
Email: Laboxnarvstpaclimu.edu.vn

(_,3 Iu—nb 56 vi Kiwudn hiu khi? | CFU/g | TCVN 48842005 4
14, Tong s6 Ecoli* CFU/g :‘m 7{}2:2: zmg KI’II—
1; .l)_inmm.;g (.'a’rr.;a’mmpm_'ﬁugen.-.' Cl—-’lJ;’g- 'l'C‘VNﬂW*_H:E{]Uﬁ_ i _Kl‘ll—

’_ ];1 Iﬁiinh_lm,& Staphylococus awrens* (_'l-'Llf;;_( dif 62 ‘v\I 43’5 E; 711{}_:1 i —hl‘ll—

{ 17 Phat hi¢n Salmonella® = .-"25 ¢ TCVN 4829:2005 _Kl’-H_ :

| ; Thog PR CFUR | TCVN 68482007 | kpH
]t)_. Binh lugng tong sb NM- ,-\-f.;w "‘_ CELUg TCWVN 65341999 = KI'I-I—
; IJinEt_rg;g Clostridivm botulium CFU; g,_ - TCVN 9049:2012 [f.:.I‘I-[_

? Binh Iut_m.f;',a'.«';m MonoCyioeenes .-"ZSg_ .'I'('\-'N 7700-2: 2007 F;il‘H_
23.| Aflatoxin Tng (BLIZ.GLG2) Cneke | AOACHILI | OD“"L':M

i. i [f]i]-u'i,ig Adlatoxin EH— e .j{:"kg .‘\(?!i\tfﬂ.ﬂl LUDKII:IHg;kg_

ﬁ‘ Tanolin L g.,.kg__mmc: f.:.us.(ﬁznmn IJDDI:{{II.,II:lgmg

_3(,_| Khang sinh Chloramphenicol pg'ke | ADAC 995.09 Lo ]fﬂ]li:’kg |

KPH: Khong phél, hién fnghiy la die i ngﬂ.rrmg phn.r hién cua phicong phap).

i - Hai Dwong, ngav 31 thing 07 nam 2019
/; -""'13\&]]1 DPAO TRUONG Labo XNATVSTP

057

S ThS. Hodng Thi Thu Huyén

“+* o0l WU TRUONG
TS.Trin Quang Canh

I e kit qpatet it sgheidne ghi tr g l.'.Jl'INLH ney chi o i g doi wh ma do khdol hrmg e din,

2. Khing dwoe irich din mor phin phidn két qua kidm nghiém néu kg duwpe aie dong 1 ciia Labo Xér nghiom
ATESTR

3 Chi tidn ik el (%) fa o tién ddirre cing nhdn VILAS.

1 Khong whdn khicu nat két qua kiém nghidim trong iracng hop Mhdng o mdu tes hode hée thid han man few thee
i cfpeh

BM 510411 Lin ban himh: 04.15/03/2015 Trang 2/2




