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I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO

Tén t6 chitc,ca nhan : CONG TY CO PHAN THUC PHAM PUC VIET

Dia chi: Thén Liéu Ha - Xa Tan Lap - Huyén Yén M¥ - Tinh Hung Yén
Dién thoai: 0221.3970 229/30  Fax: 0221.3970 231

Email: info@ducvietfoods.vn

Ma s6 doanh nghiép: 0900214029

S6 Gidy chimg nhan co so di didu kién ATTP: 01/2019/NNPTNT-0321

Ngay cip: 04/01/2019 thay thé gidy chimg nhan sé 182/2016, ngay 05/01/2016.
II. THONG TIN VE SAN PHAM

1. Tén sin phiam: Sét tuong den (Black soy sauce)

Xuat xir: Viét Nam
2. Thanh phan:
Bt twong den >12% (nude, hia my, ddu nanh, mudi, caramen, gia vi, nudc fong),
dwong, hanh tdy, (6i tdy, dau an, girng, dau hao, nude twong (nuwée, dau ddu nanh da khie
béo, liia mi, muoi, dwong hoa qua), tuwong 6t (gao i, bét ot, mach nha, mudi, 16i, hanh
1dy), bot ngot, ...
3. Thaoi han sit dung san pham.
Hudmg dan bao quan:
30 ngay ké tir ngdy sin xuét trong diéu kién nhiét do kho bao quan 0°C dén 4°C
90 ngay ké tir ngay san xuét trong didu kién nhiét do kho bao quan tir - 25°C dén -18°C.
4. Hudng din sir dung.
San pham duwgc dimg dé ché bién cdc mén dn
Luu y:
- Néu san phdm da cdt tii nén ddn kin lai, bao quan trong tu lanh va s dung hét trong
[ d@én 2 ngay.
- Néu san phdm dicge hdo quan trong ngan dd tu lanh, triedc khi ché bién cdn ra dong o
ngdan mat cua tu lanh hode dudi voi nude.

- San phdm da ra dong thi khong nén cdp dong lai
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3. Quy cdch dong goi va chit liéu bao bi.
Khéi lugng tinh cua cac tii bao goi: 500g/ ti (chai), 1000g/ ti (chai), 1500g/thi (chai). 2kg/ thi
(chai), 5kg/ can, 10kg/can, 20kg/can, ..... trong lugng thuc té ghi trén bao bi.
San pham dugc bao goi trong:

- Tui 6 chat ligu PA/PE/LLDP.

- Chai, can nhua c6 chét liéu PA/PP.
6. Tén va dia chi co s san xuit sin phfim ( trwong hop thué co sé san xuit)
Tén co s san xuat: Cong ty ¢6 phan thue pham Pire Viét
Dia chi: Thon Liéu Ha, xa Tan Lap. huyén Yén My, tinh Hung Yén.
III. MAU NHAN SAN PHAM ( dinh kém mdu nhin san pham dw kién)
IV. YEU CAU VE AN TOAN THU'C PHAM
T chirc, ca nhan san xuat, kinh doanh thuc phém dat yéu cau vé an toan thuc phém theo:
- Luat s6 55/2010/QH12 ban hanh ngay 17 thang 6 nam 2010 (luat an toan thuc pham).
- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mgt s6 diéu cua Luat an toan thuc phim
- Vin ban hop nhét s6 02/VBHN-BYT ban hanh ngay 15 thang 6 nam 2015 (huéng dan
viée quan 1y phu gia thuc pham).
- Quyét dinh sb 46/QD — BYT ban hanh ngay 19/12/2007 ciia Bo Y té (quy dinh gi¢i han
t6i da 6 nhiém sinh hoc va héa hoc trong thuc phdm).
- QCVN 8-3:2012/BYT (quy chuan k¥ thudt quoc gia dbi v&i 6 nhiém vi sinh vat trong
thuc pham).
- QCVN 8-2:2012/ BYT (quy chuan k¥ thuat qudc gia d6i véi gidi han 6 nhiém kim loai
ning trong thuc pham).
- Nghi dinh s6 43/2017/ND - CP ban hanh ngdy 14 thang 04 nam 2017 vé nhan hang héa.
Chung t6i xin cam két thuc hién diy dii cdc quy dinh cta phép lut vé an toan thuc phim
va hoan toan chiu trach nhiém vé tinh phap ly cua hd so cong bd va chét luong, an toan
thuc pham dbi véi san pham da cong

Hung Yén, ngay 07 thang 10 nam 2019
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Phu luc 1 : DU THAO TEM NHAN

SOT TUONG DEN

BLACK SOY SAUCE

Thanh phan:
Bét twong den >12% (nuede, lia my, ddu nanh, mudi,
caramen, gia vi, nwdc twong), duong, hanh tdy, toi
tdy, dau an, gieng, dau hao, mrée twong (Nuéce, dau
ddu nanh da khir béo, lia mi, muéi, duong hoa qua),
twong ot (gao lut, bt &1, mach nha, mudi, 16i, hanh
tay), bot ngot, ...

Chi tiéu chét lwong:

Carbohydrat: > 30%

Hwéng din sir dung:

San pham duoc dung dé ché bién cdc mon in
Lueu y:

- Néu san pham da cdt tii nén ddn kin lai, bao quan
trong ti lanh va sir dung hét trong 1 dén 2 ngay.

- Néu san pham dugc bdao quan trong ngan da ti lanf
trueée khi ché bién can ra dong o ngan mdt cua ti la
hodc dudi voi nudc.

- Sdn phdm da ra déng thi khéng nén cdp dong lai.

Bao quan:

San pham bao quan ¢ nhiét do tir 0°C dén 4°C hoic

tir -25°C dén -18°C.

Thong tin canh bdo:

Khong sir dung cho ngudi di tng hodc man cam vai

céc thanh phan trén.

NSX, HSD: Xem trén bao bi

Khéi hrgng tinh:

San xudt tai:

Coéng ty CP thuc phim Dirc Viét

Dia chi: Liéu Ha - Tan Lap — Yén My - Hung Yén -

Viét Nam

Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:

Black soybean flour> 12% (water, wheat, soy, salt,
caramel, spices, soy sauce), sugar, onions, leek,
cooking oil, ginger, oyster oil, soy sauce (water,
defatted soy oil, wheat, salt, fruit sugar), chutney
(brown rice, chili powder, malt, salt, garlic, onion),
monosodium glutamate, ....

Nutrition facts:

Carbohydrat: > 30%

Preparation:

The product is used to prepare dishes

Note:

- If the product has been cut, sealed bags, stored in the
refrigerator and used up in 1 to 2 days.

- If the product is stored in the freezer, prior to
processing, it is necessary to defrost in the refrigerator
compartment or under the tap.

- Defrosted products should not be frozen again
Preservation:

Products stored at temperatures from 0°C to 4°C or
freezing from -25°C to -18°C.

Warning information:

Do not use for people who are allergic or sensitive to
the above components

MFG, EXP: See stamp on the package.

Net weight:

Mi vach







TRUONG PAI HOC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP

86 229 - Nguyén Lwong Bing, TP Hii Duong
Dién thogi: 02203.892.638  Fax: 02203.891897
Website: www.lab-hmtu.vn
Email: Laboxnatvstp@hmtu.edu.vn

VILAS 492

PHIEU KET QUA KIEM NGHIEM

S6: 353-7/Labo XNATVSTP
Tén miu/Name of Sample: SOT TUONG BEN

Ma s6/Code: 0919353-7

S6 lwong mau/Quantity: 5 goi

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

Nguoi/Pon vi giri mau/Customer: Cong ty c6 phan Thuc pham Birc Viét

Dia chi/ Add: Thon Liéu Ha, xa Tan Lap, huyén Yén My, tinh Hung Yén

16/09/2019

Thoi gian kiém nghiém/ Testting time: Tir 16/09/2019 dén ngay 24/09/2019
KET QUA KIEM NGHIEM (Test Result)

Ngay giri mau/Date of receiving :

TT Chi tiéu(Specification) iy .Vi vrong phap ek qu
(Unir) (Test method) (Result)

1. | pH - TCVN 6492:2011 6,6

2. | Do axit % TCVN 4589:1988 0,6

3. | Ham luong protein* g/100g AOAC 981:10 2,2

4. | Ham lugng Lipid* g/100¢g TCVN 4592:88 22,2

5| Ham lugng mubi % TCVN 4591:88 1,8

6. | Ham luong Carbohydrat % TCVN 4594 : 1988 37,0

7 | Ham luong duong tong % TCVN 4594 : 1988 35,0

8 | Nang lugng kcal/100g HPP/46 357

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

10.| Cadimi mg/kg AAS-H.HDQT.051 KPH

11.| Asen mg/kg AAS-H.HDQT.055 KPH

12.| Thuy ngan mg/kg AAS-H.HDQT.057 KPH

;' Cdc két qua kiém nghiém ghi trong plmu nay chi ¢d gid tri doi vdi mau do khdch hang giri dén.

2. Khong duwoc trich ddan mét phan phiéu két qua kiém nghiém néu khong dwoc s dong ¥ cua Labo Xét nghiém

I'THTP

3. ( fvr Heu danh dau (*) a'u chr tiéu duoc cong nhdn VILAS.

Lo P asia L.‘:t i Ly

vacrhin ¢

v tririne hien khéng ¢ mau hew hoac hét thoi han mau hew theo




TRUONG DAI HQC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP

86 229 - Nguyén Liweong Bing, TP Hii Dwong
Dién thoai: 012203.892.638  Fax: 02203.891897
Website: www.lab-lmtu.vn
Email: Laboxnatvstp@hmtu.edu.vn

(o KPH

13.| Aflatoxin Tong (B1,B2,G1.G2) ng/kg AOAC 991.31 LOD : 10pg/kg
Ham luong Aflatoxin B 1g/ke AOAC 991 31 KrH

14. ' ' HE ' ’ LOD : 10pg/kg

15.| Tong s6 vi khudn hiéu khi* CFU/g | TCVN 4884:2005 1,4x10°

16.| Tong s6 Ecoli* CFU/g | TCVN 7924-2: 2008 KPH

17.| Tong sb coliforms* CFU/g | TCVN 6848:2007 KPH

18.| Binh luong Staphylococus aureus* CFU/g | TCVN 4830-1:2005 KPH

19.| Phat hién Salmonella* 25g TCVN 4829:2005 KPH

20. | Pinh lugng ndm men- nim mée CFU/g | TCVN 8275-2:2007 KPH

KPH: Khong phat hién (nghia la didi ngudng phat hién cua phuong phap).

Hai Duong, ngay 25 thang 09 nam 2019

///:_1‘ ‘I\I\VH DAO TRU ONG Labo XNATVSTP
"/ ruone \

(o paIHOC |}
| o KY THUATY TE]
' HAIDUONSG

b

, 1EU TRU("’NG ThS. Hoang Thi Thu Huyén
rS.Tran Quang Canb

:’ Cdc két qua kiém nghiém ghi trong plﬂeu nay chi ¢é gid tri doi vai mau do khdch hang gui dén.

2. Khong dwoc trich dan mgt phan phiéu két qua kiém nghiém néu khing duope sw dong y cua Labo Xét nghiém
,4 TVSTP.

3. Chi tiéu danh ddiu (%) la chi tiéu dwoe cing nhdn VILAS.
4. I\humz nhdn khiéu nai két qua kiém nghiém trong truong han khong 8 min he hosia bie dozi o T o



