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

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

Dia chi: Thon Liéu Ha - X4 Tan Lap - Huyén Yén My - Tinh Hung Yén
bién thoai: 0221.3970 229/ 30  Fax: 0221.3970 231

Email: info@ducvietfoods.vn

Mi sb doanh nghiép: 0900214029

S6 Giay chirng nhan co so du diéu kién ATTP: 01/2019/NNPTNT-0321

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

1. Tén san pham: Xuc xich vuon bia

Xuat xtr: Viét Nam

2. Thanh phin

Thit lon, m& heo, gia vi (mubi, duong, tiéu, ot), chit nhil héa (E450i, E450ii, E450iii
E451i), chat diéu vi (E621), chét diéu chinh d6 axit (E262i), chat chéng oxy héa (E301)
mau thie pham chiét xuat ty nhién: {chiét xuit 6t, mau carmine (E120)}, chat én dinh mau
(E250).

3. Théi han sir dung sin phim.

2

b

Hueomg ddn bao quan

60 ngay ké tir ngay san xuét trong didu kién nhiét do bao quan tir 0 °C dén 4 °C.

120 ngay ké tir ngay san xuét trong diéu kién nhiét do bao quan tir -20 °C dén -18 °C.

12 thang ke tir ngay sin xuét trong diéu kién nhiét dé bao quan tir -25 °C dén -22 °C.

Luu y: Tranh anh ning truc tiép.

Hudmg ddn st dung

Séan pham c6 thé chién (ran), lude, nuéng hodc hip tuy v.

Luu y:

- Néu san pham da cdt tii nén sir dung hét ngay, néu khong sir dung hét nén ddn kin lai
tii, bdao quan trong tu lanh va sir dung trong 1-2 ngay.

- Néu san phdam cép dong phai dwoc ra déng hoan toan triede khi ché bién.



- Néu sén pham da dé déng thi khong nén cap dong lai.

- Khi chién (ran) nén chién ran nho liea.
4. Quy cdch déng géi va chit ligu bao bi
Khéi lugng tinh ciia cac tii bao goi: 100g/tai, 150g/tai, 200g/titi, 250g/tii, 300g/thi, 350g/tui,
400g/tui, 450g/tai, 500g/thai, 600g/tai, 700g/tai, 800g/tai, 900g/thi, 1kg/tai, 2kg/tai, Skg/tui,....va
trong lugng thue té ghi trén bao bi.
San pham duge bao goi trong tiii nilon PA/PE/LLDPE.,
5. Tén va dia chi co s sdn xuat san pham ( truong hgp thué co sé sin xuit)
Tén co so san xuat: Cong ty c6 phan thuc pham Pic Viét
Dia chi: Thon Liéu Ha, xa Tan Lap, huyén Yén My, tinh Hung Yén.
III. MAU NHAN SAN PHAM ( dinh kém méu nhan sin phim duw kién)
IV. YEU CAU VE AN TOAN THUC PHAM
T chire, ca nhan san xudt, kinh doanh thye pham dat yéu cau vé an toan thyuc phém theo:
- Luit s6 55/2010/QH12 ban hanh ngay 17 thang 6 nim 2010 (luat an toan thyc phim).
- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mét s6 diéu ciia Ludt an toan thyc phim
- Thong tw 24/2019/TT -BYT ban hanh ngay 30/8/2019 (Quy dinh vé quan ly va sir dung
phu gia thure pham).
- Théng ti s6 24/2013/TT-BYT ban hanh ngay 14 thang 08 nim 2013 vé: “Quy dinh mirc
gi6i han t6i da du lwong thube thi y trong thuc pham*.
- Théng tu s6 50/2016/TT-BYT ban hanh ngay 30 thang 12 ndm 2016 vé: “Quy dinh mirc
gi6i han ti da du lugng thude bao vé thuc vt trong thuc pham*.
- Quyét dinh s6 46/QD — BYT ban hanh ngay 19/12/2007 ctia Bd Y té (quy dinh gi6i han
t6i da 6 nhiém sinh hoc va héa hoc trong thuc pham).
- QCVN 8-3:2012/BYT (quy chuan ky thuét qudc gia ddi véi 6 nhiém vi sinh vét trong
thue pham).
- QCVN 8-2:2011/ BYT (quy chuan k¥ thudt quéc gia dbi véi gioi han 6 nhidm kim loai
ning trong thyc pham).
- Nghi dinh s 43/2017/ND - CP ban hanh ngay 14 thang 04 nam 2017 vé nhan hang hoa.
Chiing ti xin cam két thyuc hién day du cac quy dinh cia phéap luat vé an toan thuc pham
va hoan toan chiju trach nhiém vé tinh phép Iy ciia hd so cong bb va chét luong, an toan

thyc pham dbi véi san pham da cong bo.

Yén, ngay 20 thang 07 nam 2020
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Phu luc 1 : DU THAO TEM NHAN

XUC XICH VUON BIA

Beer garden sausage
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Thanh phan:

Thit lon, m& heo, gia vi (mubi, dudng, tiéu, 6t), chat nhii héa
(E450i, E450ii, E450iii, E4511), chat diéu vi (E621), chét diéu
chinh d6 axit (E262i), chit chong oxy hoa (E301), mau thuc
pham chiét xudt ty nhién: {chiét xuét 6t, mau carmine (E120)},
chat 6n dinh mau (E250).

Chi tiéu chat lrgng:

Protein: > 12 %

Lipit:  <20%

Huéng dén sir dung:

San pham c6 thé chién, hap nong, lude hodc nuéng tiy y.

Luu y:

- Néu san pham da cét tii nén sic dung hét ngay, néu khéng
str dung hét nén ddn kin lai tii, bdo quan trong tii lanh va
sw dung trong 1-2 ngay.

- Néu san phdm da rd déng thi khéng nén cap dong lai.

- Néu san phdm cdp dong nén ra dong san phdm trueée khi
ché bién.

- Khi chién (rdn) nén chién nho lia.

Bio quén:

-San pham bao quan & nhiét d¢:
:/éf Tur 0 °C + 4 °C, han sir dung xem trén bao bi
ct Tir -20 °C + -18 °C, han sir dung 120 ngay ké tir ngy san
Kot
{}{fo -25 9C +-22 °C, han sir dung 12 théng k& tir ngdy san

Luwu y:

- Trdnh dnh ndng truc tiép.

- Khi cdp déng khéng ding cdch c6 thé lam san pham bi mdt
nieoc.

NSX, HSD: Xem trén bao bi

Théng tin canh bdo: khéng sir dung san phdam sau ngay hét

han.

Khoi lrgng tinh:

San xuat tai: Céng ty CP thwe pham Dire Viét

Dia chi: Liéu Ha - Tan Ldp — Yén My - Hung Yén- Viét Nam
Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:

Pork meat, pork fat, spices (salt, sugar, pepper,
chili), emulsifiers (E450i, E450ii, E450iii, E451i),
flavor enhancer (E621), acidity regulator (E2621i),
antioxydant (E301), food coloring natural extracts:
{chili extract, carmine color (E120)}, color
stabilizer (E250).

Nutrition facts:

Protein: > 12 %

Lipids: <20 %

Preparation:

The product can be fried, steamed, boiled or
grilled preferably.

Note:

- If the bag is already open, should seal the bag,
store in the refrigerator and use products within
1-2 days.

- If the product is thawed, do not refreeze.

- If the product is frozen, thaw the product before
processing.

- Should keep the heat on medium or low when fry.
Preservation:

The product stored at temperatures:

+ From 0 °C + 4 °C, expiry date see on the
package

+ From -20 °C + -18 °C, the expiry date 120 days
from production date.

+ From -25 °C + -22 °C, the expiry date 12 months
from production date

Notes:

- Avoid direct sunlight.

- Incorrect preservation may cause dehydration of
the product.

MFG, EXP: See stamp on the package.

Warning: Do not eat expired products.

Net weight: Ma vach




TRUONG DAI HQC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
S 229 - Nguyén Luwong Bing, TP Hii Duong
Dién thogi: 02203.892.638  Fax: 02203.891897

Website: www.lab-hmtu.vn
Email: Laboxnatvstp@hmtu.edu.vn VILAS 492
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PHIEU KET QUA KIEM NGHIEM

S6: 187-4/Labo XNATVSTP
Tén miu/Name of Sample: Xtc xich vuon bia

M s6/Code: 0620187-4

S6 lwong mau/Quantity: 200g/g6i x 3 gbi

Tinh trang mau/Conditional keeping: Mau déng goi kin, bao quan lanh.

Nguoi/Pon vi giri mau/Customer: Cong ty cd phi‘m Thuc phiam Pic Viét

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

Ngay giri mau/Date of receiving : 06/06/2020

Thoi gian kiém nghiém/ Testting time: Tit 06/06/2020 dén ngay 18/06/2020
KET QUA KIEM NGHIEM (Test Result)

TT Chi tiéu(Specification) Bon ‘vi Phirong phap Keét qui
(Unit) (Test method) (Result)
| | Poam % HPP13 61,2
2. | Ham lugng protein*® g/100g AOAC 981:10 15,4
3. | pH . TCVN 6492:2011 6,6
4. | Ham lugng mudi % TCVN 4591:88 1,3
5. | Ham luong Lipid* g/100g TCVN 4592:88 13,0
6. | Ham lugng NH; mg/100g |  TCVN 3706:90 12,5
7. | Dinh tinh H,S - TCVN3699:90 Am tinh
g. | Ham luong Nitrit mg/kg H.HDQT.176 KPH
9. | Chi mg/kg | AAS-H.HDQT.056 KPH
10.| Cadimi mg/kg | AAS-H.HDQT.051 KPH
11.| Tong sb Ecoli* CFU/g | TCVN 7924-2: 2008 KPH
12.| Tng s6 vi khudn hiéu khi* CFU/g | TCVN 4884:2005 1,5x107

1. Cac két qua kiém nghiém ghi trong ph!er: nay chi ¢ gia tri dsi voi mau do khdch hang gii dén.

2. Khéng dwpc trich dan mot plmn ph!eu két qua kiém nghiém néu khéng dwoc su d'ong ¥ cua Labo Xét nghiém
ATVSTP.

3. Chi tiéu dénh ddu (*) la chi tiéu dwge cong nhdn VILAS.

4. Khong nhan khiéu nai két qua kiém nghiém trong triecng hop khéng ¢é mau heu hodc hét thoi han mdu heu theo
qui dinh.

BM 7.8/09 Lan ban hanh: 01.11/03/2019 Trang 1/2



TRUONG PAI HOC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
84 229 - Nguyén Luwong Bing, TP Hai Duwong
Dign thogi: 02203.892.638  Fax: 02203.891897

Website: www.lab-hmtu.vn
Email: Laboxnatvstp@hmtu.edu.vn

13.| Téng sb coliforms* CFU/g | TCVN 6848:2007 ErH
14.| Dinh lugng Clostridium perfingens CFU/g TCVN4991:2005 EFH
15.| Pinh lugng Clostridium botulium | CFUJg | TCVN 9049:2012 hid
16.| Pinh luong Listeria monocytogenes CFU/g T Q”|"5]>2(;[(1}C(:)§-2003 KER
17.| Dinh lugng Staphylococus aureus™ CFU/g | TCVN 4830-1:2005 KPH
18.| Phét hién Salmonella* 25g TCVN 4829:2005 KPH

KPH: Khong phét hién (nghia la dudi ngudng phdt hién ciia phuwong phdp).

. Hai Dweong, ngay 18 thang 06 ndam 2020
_~LANH PAO TRUONG Labo XNATVSTP

-~ - e

ThS. Hoang Thi Thu Huyén

“—~ HIEU TRUONG
Dink Thj Dig¢u Hing

1. Cde két qua kiém nghiém ghi trong phiéu nay chi o gid tri déi véi mu do khdch hang giri dén.

2. Khéng duwoe trich dén mt phdn phiéu két qua kiém nghiém néu khong duge sw dong y cia Labo Xét nghiém
ATVSTP.

3. Chi tiéu dénh ddu (*) la chi tiéu duwgc cong nhdn VILAS.

4. Khéng nhdn khiéu nai két qua kiém nghiém trong truong hgp khéng cé mdu heu hodic hét thoi han mdu luu theo
qui dinh.

BM 7.8/09 Lan ban hanh: 01.11/03/2019 Trang 2/2



