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Sd: 12/DV/2019

I. THONG TIN VE TO CHU'C, CA NHAN TU CONG BO

Tén té chirc.c4 nhin : CONG TY CO PHAN THU'C PHAM PUC VIET
Bia chi: Thoén Liéu Ha- X4 Tan Lip - Huyén Yén M¥ - Tinh Hung Yén
Dién thoai: 0221.3970229/30  Fax: 0221.3970 231

Email: info/a@ducvietfoods.vn

Ma s6 doanh nghiép: 0900214029

Sé Gidy chimg nhin e so di diéu kién ATTP: 01/2019/NNPTNT-0321

Ngay cép: 04/01/2019 thay thé gidy chimg nhan s6 182/2016. ngay 05/01/2016.
1. THONG TIN VE SAN PHAM

1. Tén san p!:.rfm: Ue vit xdng khoi

Xuat xir: Viét Nam
2. Thanh phin:
Thit tre vit, gia vi (mudi, duong...). chét didu chinh dd axit(E2621), chit nhii héa (E450iii.
E4511). chit chdng oxy hoa (E316), chit 6n dinh mau (E250), huong khoi ty nhién, ...
3. Thoi han sur dung san pftém.
Hueéng din bao quan -
60 ngay ké tir ngay san xuit trong didu kién nhiét do bao quén tir 0 °C dén 4 °C
12 théng ké tir ngay san xuat trong diéu kién nhiét do bao quan tir -20 °C dén -18 °C.
Luru y: tranh dnh nang trye tiép.
Hiedng dan sie dung
An truc tiép hodc ché bién véi mon an khic.
Luru y: Néu san phﬁm da cat tii nén ddn kin lai i, bao quan trong ta lanh va sir dung hét
trong ngay.
4. Quy cdch ding goi va chiit liéu bao bi
Khéi lrong tinh cda cée tai bao goi: 100g/thi, 120g/tdi, 125g/1ai, 130g/thi, 135g/tai, 140g/tii.
145¢g/t, 150g/thi, 155g/tai, 160g/tii, 165g/tii. 170g/tii. 175g/thi, 180g/ti, 185g/tai. 190g/uii.
195/, 200g/thi. 205g/thi. 210g/tii. 21 5g/tii. 220g/ti. 225g/ti, 230g/tdi, 235g/tii, 240g/tii,

245¢mai. 250g/thi. 255g/ti, 260g/thi, 265g/ti, 270g/1m, 275g/thi, 280g/tai, 285¢/tii, 290g/14i.




Sg/tai, 340gm,

LAl

2950 /ti, 300/t 305g/tii, 310g/1, 315/, 320g/tdi, 325g/tdi, 330g/tdi. 3

55g/thi. 360g/thi, 365g/tui. 370g/thi, 375/t 380g/thi. 385¢ i, 390 i,

1ia

345g/thi. 350g/tii.
395g/t0i. 400g/tai. 405g/thi, 410g/thi. 415g/0i, 420g/tai, 425g/10i, 430g/thi, 435g/ta1, 440 v,
4450/thi, 430g/tii, 455p/thi, 460g/tai, 465¢/tii, 470g/tai. 475g/tdi. 480g/1ii, 4850/tdi, 490g 10i.,
495g/tai. S00g/tii. 600g/mi. 650g/tai. 700g/tai. 750g/0i. 800g/thi, 850¢g/ti, 900g /1, 950g 1.
Tkg/tor, 2kg/tai. Skg/tai. ..., trong hoong thuc té ghi trén bao bi.
San phiam duge bao goi trong tii nilon PA/ PE
5. Tén va dja chi co so' san xuiit sin phﬁm ( trudrng hop thué co so san xuit)
Tén co so san xudt: Céng ty ¢b phan thue phim Dirc Viét
Dia chi: Thon Liéu Ha, xa Tan Lap. huyén Yén My, tinh Humg Yén.
111. MAU NHAN SAN PHAM ( dinh kém miu nhin san pham duw kién)
IV. YEU CAU VE AN TOAN THU'C PHAM
Té chire. ca nhan san xhus;.t. kinh doanh thue pham dat véu cau vé an toan thue phﬁm theo:
- Ludt 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 mét sé diéu cta Ludt an toan thire pham
- Van ban hop nhat s6 02/VBHN-BYT ban hanh ngay 15 thang 6 nam 2015 (huémg din
viée quan 1y phu gia thue pham),
- Quyét dinh s6 46/QD — BYT ban hanh ngav 19/12/2007 cua Bd Y té (quy dinh gidi han
11 da 6 nhiem sinh hoc va hoa hoc trong thue phﬁm],
- QCVN 8-3:2012/BYT (quy chudn k¥ thuit qubc gia d6i vai 6 nhidm vi sinh vat trong
thue phﬁm).
- QCVN 8-2:2012/ BYT (quy chudn k¥ thuit qube gia dbi voi gidi han 6 nhiém kim loai
nang trong thue pﬁﬁm]. e
- Nghj dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 nam 2017 vé nhén hang hoa.
Chiing t6i xin cam két thue hién day du cac quy dinh cta phap luat vé an toan thue phe'i;n
va hodn toan chiu trach nhiém vé tinh phap 1y ciia hé so cong b va chét lugmg, an toan
thue pham ddi véi san phiam di cong |
Hung Yén, ngay 31 thang 07 ndam 2019
CONG TY CO PHAN IliUC PHAM DUC VIET A

TONG GIAM DOC
CHONAMIL
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Phu luc 1: DU THAO TEM NHAN

Urc VIT XONG KHOI

Smoked Duck Breast

Thanh phan:

Thit e vit, gia vi (mudi, dueng, ...), chat digu chinh do
axit (E262i), chat nhi hoa (E450iii, E451i), chit chéng
oxy hoa (E316), chat an dinh mau (E250), huong khai
tw nhién...

Chi tiéu chat lugng
Protein: =213 %
Lipit: = 30%
Huéng dan str dung:
An trire tiép hodc ché bién véi mon &n khéc.

Liru y: Néu san phdm dé cat tdi nén dén kin lgi tui, bdo
quan trong tu lanh va st dung hét trong ngdy.

Bao guan:

San phdm phai bao quan & nhiét do tir 0 °C dén 4 °C
hodc cdp dong & nhiét do tir-18 °C dén -20 °C.

Lurw y: tranh dnh nang tryec tidp.

Han sir dung: Xem trén bao bi -
Khéi lrong tinh:

San xuat tai:

Cong ty CP thue pham Dirc Viét

Bia chi: Lieu Ha - Tan Lap — Yén My - Hung Yén

Tel: 0221.3970229/30 — Fax: 0221.3970231

| Website: www.ducvietfoods.vn

Ingredients:

Duck breast meat, spices (salt, sugar, ...},
acidity regulator{E262i), emulsifiers (E450iii,
E451i), antioxidant (E316), colour stabilizer
(E250), natural smoke flavor, ...

Nutrition facts:

Protein: 213 %

Lipid: <30%

Preparation:

Eat directly or prepare with other dish

Note: Once unpacked, the bag should be
completely sealed, stored in the refrigerator
and used within one day.

Preservation:

The product must be stored at temperature
between 0 °C to 4 °C or frozen at
temperature between -20°C to — 18 °C.

Nate: avoid direct sunlight.
Expiry date:
See stamp on the package

Net weight:

Ma vach
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TRUONG BA1 HOC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
§d 229 - Nguyén Lwomg Bing, TP Hii Diong
Bign thogi: 02203.892.638  Fax: 02203891897
Website: www. lab-limitun.von VILAS 492
Emuil: Laboxnatvsipiolimeedivin

PHIEU KET QUA KIEM NGHIEM

86: 248-1/Labo XNATVSTP
Tén miu/Name of Sample: Uc Vit xong khéi — Smoked Duck Breast

Mi s6/Code: 0719248-1

S6 lwong maw/Quantity: 200g/g6i x 6 goi

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

NguoiDon vi giri mau/Customer: Cong tv ¢b phin Thuc pham P Viét

Bia chi/ Add: Thon Liéu Ha, x3 Tén Lap, huyén Yén My, tinh Hung Yén,

Ngay gui mau/Date of receiving : 02/07/2019

Thoi gian kiém nghiém/ Testting time: Tir 02/07/2019 dén ngay 15/07/2019
KET QUA KIEM NGHIEM (Test Result)

. 3 q
TT Chi tieu(Specification) ?g::i;! :;;f:i:;::; I;::T:;
1. | BE - TCVN 6492:2011 1 6.5
2, |Podm % | HPP13 47,0
3. | Ham luong protein® 2/100g AOAC 981:10 14,0
4. | Ham lugmg Lipid* g/100g TCVN 4592:88 28,0
5. | Ham luong mudi e Yo TCVN 4591:88 1.1
6. | Ham luong NH; mg/100g |  TCVN 3706:90 12,0
I 7. | Dinh tinh H.S : ! TCVN3699:90 Am tinh
g | Ham heong Nitrit  mgks H.HDQT.176 16,0
g | Chi mg/kg | AAS-H.HDQT.056 KPH
10, Cadimi mg/kg AAS-H.HDQT.051 KPH
11 | Téng s Ecoli* CFU/g | TCVN 7924-2: 2008 Bk
12 Téng sé vi khuén hiéu khi* CFU/g | TCVN4884:2015 | 2.2x10°

! Céc ket qua kiém nghigm ghi trong phiéu nay chi ¢ gid tri @61 véi mdu do khdch hang gui dén.

= Khdng duwoe trich dan mit phan phiéu két qua kiém nghiém néu khing éiege sic dong ¥ ciia Labo Xét nghiém
ATFSTP

3 Ok tidu ddnh dau (*) Ié chi tiéu dheoe cong nidn VILAS,

< Khing nhun khieu ngi két gua kiém nghigm trong truong hop khéng co man lieu hodc hét thai han mdu lew theo




TRUONG DAl HOC KY THUAT ¥ TE HAI DUONG
LABO XET NGHIEM ATVSTP
86 229 - Npuyén Lwang Bing, TP Hai Duwang
Dign thoai: 02203.892.638  Fax: 02203.891897

Website: www.lab-fhmitu.vn
Email: Laboxnatvstp@hmin.edi.vn

13| Tong sé coliforms* CFU/g | TCVN 6848:2007 KPH

\4.| Binh uong Clostridium perfingens | CFUJ/g | TCVN4991:2005 KPH |
15.| Dinh luong Clostridium botulium | CFU/g | TCVN 9049:2012 !

16.| Pinh luong Listeria monocytogenes /25g TCVN 7700-2: 2007 KPH

17.| Binh lugng Staphyvlococus aureus* CFU/g | TCVN 4830-1:2005 SEH

18.| Phat hién Salmonella*® /25g TCVN 4829:2005 KPH

19.| Khang sinh Streptomycin ug'kg LC/MS/MS LUDI:(III;qug -
45| Kkt sinh Neomyein ke LC/MS/MS LGD‘:}E{E L

KPH: Khong phat hién (nghia li diedi nguing phar hién cua phuong phdp).

S Hai Duwong, ngay 15 thang 07 nam 2019
: Lﬁ:ﬁ *BA‘D TRUONG Labo XNATVSTP
¥ IRLICNG :

GfL

ThS. Hoang Thi Thu Huyén

“PHO HIEU TRUONG
£S.Tran Quang Canh

!, Ciic két gua kiém nghiém ghi trong phaw ndy chi co gid trf dai vei mdu do khdch hang gui dén.

2. Khing dwoe trich din mot phin phidu két qua kiém nghigm néu khdng dwge sie dong ¥ cia Labo Xér nghiém
ATVSTP.

3 Chi tidu danh d:irar.r (*rla Lr'hr‘ iéu ﬁ'y{:rc cong nhdn VILAS R

4, Khrini nhan khiéu nar két ]vua' kigm nghﬂ'ém .tmng rrwdwg k-"ﬂinﬂ oo mdu fun hode hét thei han médu heu theo




