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O T HONGAIN VE TO CHU'C, CA NHAN TU CONG BO
Tén 16 chire.cd nhin : CONG TY CO PHAN THU'C PHAM PUC VIET
Dija chi: Thén Liéu Ha- Xa Tan Lip - Huyén Yén My - Tinh Hung Yén
Dién thoai: 0221.3970 229/30  Fax: 0221.3970 231
Email: info@ducvietfoods.vn
Ma s6 doanh nghiép: 0900214029
S Gidy chimg nhin co s¢r du diéu kiégn ATTP: 01/2019/NNPTNT-0321
Ngay cip: 04/01/2019 thay thé gidy chimg nhén sé 182/2016. ngay 05/01/2016.
II. THONG TIN VE SAN PHAM
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1. Tén san pham: Xac xich Cay CARIBE : ’;;'?'
i oz =
Xudt xir: Viét Nam %
2. Thanh phan: A
R

Thit heo. md heo. gia vi (mudi, dudmg, hat tidu, bt &t), chit nhil hoa (E450i, E452i). chat te
diéu chinh do axit (E262i). chit chéng oxy hoa (E316), chét én dinh mau (E250).

Huedmg dén bao quan e~

60 ngay ké tir ngay san xudt trong diéu kién nhiét d6 bao quan tir 0 °C dén 4 °C

12 thang ké tir ngay san xuat trong diéu kién nhiét dg bao quan tir -20 °C dén -18 °C.

Chi ¥: tranh dnh nang truc tiép.

Hueémg ddan sic dung

- Hap néng. lude hodc rén (chién) san pham.

Luuy:

- Néu san pham da cit tai nén d4n kin lai tai, bdo quan trong ti lanh va sir dung hét

trong 1 dén2 ngdy.

Néu san pham da cap dong, phai ra déng trurde khi ché bién.

San pham da ra dong thi khéng nén cap dong lai.

Khi chién ran nén chién ran nho lira.
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3. Quy cdch dong goi va chat liéu bao bi



Khoi luemg tinh cta cée tai bao géi: S0g/tai. 100g/ thi. 150/ tii, 160g/tii. 200g i, 230¢ i,
300g/tai. 350g/tai, 400g/thi, 450g/tii. 480g/ti. 500g/tai. 960g/ti, Tkg/tii, 2ke'tii, Sketii
San pham duoce bao goi trong tai nilon PA/ PE
4. Tén va dia chi co so san xuit sin phém ( truwirng hop thué co so san xudt)
Tén co s& san xuat: Cong ty ¢6 phén thue pham Dirc Viét
Dia chi; Thon Liéu Ha. x& Tan Lap. huyén Yén M¥, tinh Hung Yén.
[II. MAU NHAN SAN PHAM ( dinh kém mdu nhan sin phiam duw kién)
IV. YEU CAU VE AN TOAN THU'C PHAM
Té chire, ca nhén san xuﬁt, kinh doanh thue phém dat yéu ¢du vé an todn thure ph;'im theo:
- Lufit s6 55/2010/QH12 ban hanh ngay 17 thang 6 nam 2010 (luit an toan thuc pham).
- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mét sé diéu cia Ludt an toan thue pham
- Vin ban hop nhét s6 02/VBHN-BYT ban hanh ngiy 15 thang 6 nim 2015 (huéng din
viée quan ly phu gia thue pham).
- Quyét dinh s 46/QD — BYT ban hanh ngay 19/12/2007 cia Bo Y 1é (quy dinh gig han
t6i da & nhiém sinh hoc va héa hoc trong thure phém},
- QCVN B-3:2012/BYT (quy chuén k¥ thuat quf":rc gia dbi véi 6 nhiém vi sinh vt trong
thue pham).
- QCVN 8-2:2012/ BYT (quy chudn k¥ thuat quéc gia doi véi gidi han 6 nhiém kim loai
ngng trong thue phim).
- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 nam 2017 vé nhan hang hoa.
Ching toi xin cam két thue hién diy da cac quy dinh cua phép luat vé an toan thue phim
v hoan toan chiu trach nhiém vé tinh phap ly cua ho so cong bhé va chat lrong, an toan
thure phim doi véi san pham d¥cong

Hieng Yén, ngay 31 thdang 07 ndam 2019
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Phu luc 1: DU THAO TEM NHAN

XUC XiCH CAY CARIBE

Sausage spicy Caribe

' Thanh phan:

Thit heo, m& heo, gia vi (mudi, duéng, hat tiéu, bét &t),
chat nhi hoa (E450i, E452i), chat didu chinh dd axit
(E262i), chat chdng oxy hoa (E316), chat 6n dinh mau
(E250).

Chi tiéu chit lvong

Protein: =14 %

Lipit: = 20%
Hwéng dan sir dung: .
Hap néng, ludc hodc ran (chién) san pham.

Lerw y:

Néu san phdm dé cat tdi nén dén kin lgi tui, béo quédn
trong tu lanh va st dung hét trong 1 - 2 ngay.

Néu san pham cép ddng, phai dugc rd déng trudc khi
ché bién. )

Néu san pham dd rd déng thi khing nén cép déng lai.
Khi chién ran nén chién rdn nho Iia.

b

Bao quan:

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

Chu y: tranh énh ndng truc tiép. 5"
Han sir dung: Xem trén bao bi.

Khai lurgng tinh:

San xudt tai:

Cong ty CP thurc pham Dirc Viét

Bia chi: Lieu Ha - Tan Lap — Yén M{ - Hung Yén
Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:

Pork meat, pork fat, spices (salt, sugar,
pepper, chilli powder), emulsifiers (E450i,
E452i), acidity regulator (E262i), antioxidant
(E316), colour stabilizer (E250).

Nutrition facts:

Protein: 2 14 %

Lipid: = 20 %

Preparation:

Heat the product in hot water or fry product
MNote:

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

- If the product is frozen, it must be thawed
before cooking.

- If the product has thowed, it should not be
frozen.

- When frying, fry and simmer.
Preservation:

The product must be stored at temperature
between 0°C to 4 9C or frozen at
temperature between - 20 "C to - 18 °C.

Note: Avoid direct sunlight.
Expiry date:
See stamp on the package.

Net weight:

Ma vach




TRUONG PAIHQC KY¥ THUAT ¥ TE HAl DUONG
LABO XET NGHIEM ATVSTP
Si 229 - Neuyén Lwong Bing, TP Hai Duong
BYign thogi: 02203.892.638  Fae: 02203.891897
Website: www. lab-lmitvn
Ermail: Laboxnatvsip@hmbieduvn

VILAS 482

PHIEU KET QUA KIEM NGHIEM
S6: 116 /Labo XNATVSTF

Tén miu/Name of Sample: Xic xich Cay Caribe
Mi s6/Code: 0419116
S6 lugng mau/Quantity: 200g/g6i x 3 gbi
Tinh trang miu/Conditional keeping: Miu déng géi kin, bao quan lanh
Nguiri/Bon vi giri miu/Customer: Céng ty ¢d phin Thye phim Dire Viét
Dia chi/ Add: Thon Liéu Ha, x& Tan Lap, huyén Yén M, tinh Hung Yén
Ngiy giri miu/Date of receiving : 10/04/2019
Théi gian kiém nghiém/ Testting time: Tir 10/04/2019 dén ngay 22/04/2019

* KET QUA KIEM NGHIEM (Test Result)

TT Chi tiéu(Specification) Bonyj | Fheonziphip Khtqu
(Unit) (Test method) (Result)
i |pH . TCVN 6492:2011 6,6 1
A
2. | Do dm % , HPP13 57.3 .
3. | Ham lugng protein* g/100g AOAC 981:10 16,8 :
4. | Ham hegmg Lipid* g/100g TCVN 4592:88 17,3
s | Ham luong mudi % TCVN 4591:88 14
6. | Ham lwomgNm; ¢ mg/100g |  TCVN 3706:90 10,8
7. | Dinh tinh H2S - TCVN3699:90 Am tinh
" g | Ham luong Nitrit , mg/kg H.HDQT.176 KPH :
g - Chi | mg'kg AAS-H HDQT.056 KPH
10.! Cadimi mgkeg | AAS-H.HDQT.051 j KPH
11.| Téng sb Ecoli* CFU/g | TCVN 7924-2;: 2008 KPH
12| Téng sb vi khuén hiéu khi* CFU/g | TCVN 4884:2005 KrH

:’ Céc két qua kiém nghiém ghi trong pﬁreu niy chi cé gid tri dai vai mau do khdch hing giii dén.

2 Khing duge wrich din mit phdn phiéu két qua kiém nghiém néu khong duge s dong ¥ cia Labo Xér nghidm
ATFSTF.

3 Chi tiéu Sank diu (*) 13 cli tiéu dugre cing nhin VILAS.

4 Khdng nhin khiu nai ket qud kiém nghiém trong trrdng hop khing o mdn liuw fode hér thet o mdu heu theo
g Jirh

BM 510711 Lén ban hanh: 04.15/03/2015 Trang 1/2




TRUONG PALHOC KY THUAT ¥ TE HAI DUGNG
LABO XET NGHIEM ATVSTP
54 229 - Nguyén Licong Bing, TP Hii Duong
Dién thogi: (12203.892.638  Fux: 03203.891897

Website: www lab-fomaevn
Email: Laboxnatvsgp@himtu. eduvn

13.| Téng sé coliforms* CFU/g | TCVN 6848:2007 b
14,| Dinh lugng Clostridium perfingens | CFU/g | TCVN4991:2005 At
15.| Pinh legng Clostridium botulium | CFU/g | TCVN 9049:2012 BEH
16,| Pinh luong Listeria monocytogenes CFU/g TQT;EIII’IE]{EE-Z{]{}S KPH
17.| Pinh lwong Staphylococus aureus* | CFU/g | TCVN 4830-1:2005 KEH
18.| Phét hién Salmonelia*® /25g TCVN 4829:2005 KPH

KPH: Khéng phét hién (nghta la dudi ngueing phdt hign cua phueong phdp).
= ' - Hai Dwong, ngay 22 thdng 04 nam 2019
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TS.Trén Quang Canh

1. Cde két qua kiém nghiém ghi trong phiéu ndy chi ¢6 gid tri ddi voi mdu dokhach hang giri dén

2. Khing dwpe trich dan mit phdn phicu két qud kidm nghiém néu khing duge su dong ¥ ciia Labo Xét nghicm
ATVSTP.

3. Chi riéu ddnh ddu (%) 14 chi tiéu dge cong nhgn VILAS s . -

4. Khéng nhdn khicu nagi ket qua kidm nghiém trong trvcng hop khdng c6 mdu hew hode hét thei han mdy i theo
gui dinf

BM 5.10/11 Lin ban hanh: 04.15/03/2015 Trang 2/2




