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BAN TU CONG BO SAN PHAM
S6: 02/DV/2021
I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO
Tén t6 chire,ca nhian : CONG TY CO PHAN THU'C PHAM DPUC VIET
Dia chi: Thon Liéu Ha, xa Tan Lap, huyén Yén MY, tinh Hung Yén, Viét
Nam. Dién thoai: 0221.3970 229/ 30.  Fax: 0221.3970 231.
Email: info@ducvietfoods.vn
Mi s6 doanh nghiép: 0900214029
S6 Gidy chung nhan co so di diéu kién ATTP: 01/2019/NNPTNT-0321
Ngay cip: 04/01/2019 thay thé gidy ching nhén s6 182/2016, ngay 05/01/2016.
II. THONG TIN VE SAN PHAM

1. Tén sdn pham: Sui cao hoang cung nhéan hai san.

Xuét xir: Viét Nam

2. Thanh phin

B4t mi, thit heo. nudc, cu cai. ca rot, hanh tay. tom (3 %), thit ga, xOt mayonnaise,
hanh 14, ba ddu nanh, bot huong tém (1%), duong, bot ngd, gluten, chét diéu Vi
(621, 627, 631), hat ném. dau thyc vat. bot hanh tay. hat tiéu, mudi, chit nhii hoa
(450(iii), 451(1)).

3. Thoi han sit dung sin pham.

Huong dan bao quan

12 thang ké tir ngay san xuét trong diéu kién nhiét do bao quan < -18 °C ddi véi san
pham con nguyén bao bi goc.
4. Quy cdch dong gdi va chit ligu bao bi

Quy cdach dong goi:

Khéi lugng tinh cua cac tai bao goi: 100 g/tdi, 150 g/tai. 200 g/tdi. 250 g/tai, 300 g/tai.
350 g/tui. 400 g/tai, 450 g/ai, 500 g/tai, 600 g/iai, 700 g/tai. 800 g/tui, 900 g/tai, |
kg/thi, 2 kg/tai. 5 kg/tai, ....va trong luong thye t¢ ghi trén bao bi.

Chiit liéu bao bi:

San pham dugc bao géi trong tii nilon PA/LLDPE.

5. Tén va dia chi co s6 san xuat san pham ( truwong hop thué co sé sin xuat)

Tén co s san xuat: Cong ty TNHH Foseca Viét Nam



Dia chi: 86 18. duong 10. KCN d6 thi va dich v Vsip Bic Ninh. xa Dai Pdng, huyén
Tién Du. tinh Bac Ninh. Viét Nam. DT: 02223.952.953

6. MAU NHAN SAN PHAM (dinh kém miu nhan sin pham du kién)

7. YEU CAU VE AN TOAN THUC PHAM

T6 chire, ¢4 nhan san xuat, kinh doanh thuc phdm dat yéu cdu vé an toan thuc pham

theo:

- QCVN 8-1: 2011/ BYT: Quy chuan ky thuat quéc gia déi véi gii han 6 nhiém

ddc t6 vi nam trong thuc pham.

STT

Tén chi tiéu

Don vi tinh

Mikc toi da

1

Ham lugng Aflatoxin tong s6

ng/kg

4

2

Ham lugng Aflatoxin Bl

ng/kg

2

- QCVN 8-2:2011/ BYT: Quy chuan ky thuét qudc gia dbi vi gi6i han 6 nhiém kim

loai ning trong thuc pham.

STT Tén chi tiéu Pon vi tinh Miic ti da
1 | Chi (Pb) mg/kg 0.2
2 | Cadimi (Cd) mg/kg 0.1

- Quyét dinh s6 46/QD — BYT ban hanh ngay 19/12/2007 ctia Bo Y té: Quy dinh

2161 han t6i da 6 nhiém sinh hoc va hoa hoc trong thuc phém.

STT Tén chi tiéu Pon vi tinh Mikc toi da
1 Tong s6 vi sinh vat hiéu khi Cfu/g 108
2 Coliforms Cfu/g 10°
3 E.coli Cfu/g 10?
4 S.aureus Cfu/g 10°
5 Cl. Perfringens Cfu/g 102
6 B.cereus Cfu/g 10?
7 Tong s6 bao tir nAm men — mdc Cfu/g 103

- Tiéu chuan nha san xuat dua ra:

STT

Tén chi tiéu

Don vi tinh

Mirc cong bo

1

Ham lugng Gluxit

g/100g

> 16
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- Luat sb 55/2010/QH12 ban hanh ngay 17 thang 6 ndm 2010 (luat an toan thuc
pham).

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

- Thong tu 24/2019/TT ~BYT ban hanh ngay 30/8/2019 (Quy dinh vé quan ly va sir
dung phu gia thuc pham).

- Thong tu sé 24/2013/TT-BYT ban hanh ngdy 14 thang 08 nam 2013 vé: “Quy
dinh mic gi6i han ti da du luong thude thii y trong thyc phdm®.

- Thong tu sd 50/2016/TT-BYT ban hanh ngdy 30 thang 12 nam 2016 vé: “Quy
dinh mtrc gigi han t61 da du lugng thude bao vé thuc vat trong thuc phé‘im“.

- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 nam 2017 vé nhan
hang hoa.

Chuing ti xin cam két thuc hi¢n day dii cac quy dinh cta phap ludt vé an toan thuc
phdm va hoan toan chiu trach nhiém vé tinh phap 1y ciia hd so cong bd va chét
lwong. an toan thuc pham déi v6i san pham da cong bd.

Hung Yeén, ngay 20 thang 02 nam 2021

CONG TY CO PHAN THUC PHAM PUC VIET /W/ \

TONG GIAM BEC
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Phu luc 1 : DU THAO TEM NHAN

SUI CAO HOANG CUNG NHAN HAI SAN

Thanh phan:

Bot mi, thit heo, nude, cu cai, ca rét, hanh tay, tom (3 %), thit ga, X0t mayonnaise, hanh 14, ba dau
nanh, bot huong tom (1%), duong, bot ngo, gluten, chét diéu vi (621, 627, 631), hat ném, déu thuc
vit, bot hanh tay, hat tiéu, mudi, chit nhi hoa (450(iii), 451(1)).

Hwéng dan sir dung: Khong can ra dong san pham, co thé ché bién mot trong céc cach sau:

Céch 1 Siii cdo hdp: Hip cich thiy trong vong 8 - 10 phut tir lic nude séi la sii cao da chin mém

thom ngon. Siii cao hap c6 thé dung chung vdi xi dau, twong Gt.
Céch 2: Siii cdo chién: Khi dau néng sui tim (nhiét do dau chién khoang 160 °C — 170 °C), cho san

pham vao ran/chién nho ltra dén khi sui cdo chin vang déu ca hai mat va ¢ mui thom dic trung. Sui

cao chién co thé dung chung voi xi dau, tuong ot.
Céch 3: Sui cao nhing lau: Sui cao duge ding nhu do dn kem dé nhung lau. Dung cho nhiéu loai

ldu khac nhau vi du: 1au thap cdm, 1iu ga, lau bo...
Luu y: Néu san pham da ¢t tiii nén sir dung hét ngay, néu khong hét ddn kin lai, bao quan ¢ ngan
da tii lanh va sir dung hét trong 2 ngay.
Huéng dan bio quan:
San pham bao quan déng ¢ nhiét do < -18 °C hodc ngén da tu lanh.
Luu y: Khong tdi cap déng san phdam sau khi da ra dong.
NSX, HSD: Xem trén bao bi.
Thong tin canh bao:
- Khong s dung san phdm sau ngay hét han hodc khi san pham cé dau hiéu hw hong.
- Khéng sir dung khi bi di ing voi cdc thanh phan cia san pham.
Khdi lwong tinh:
San pham cua: Céng ty c6 phan thue pham Pirc Viét
Dia chi: Thon Liéu Ha - xa Tan Lap — huyén Yén My - tinh Hung Yén- Vict Nam.
Tel: 0221.3970229/30 — Fax: 0221.3970231
Website: www.ducvietfoods.vn
San xuat tai: Cong ty TNHH Foseca Viét Nam
Dia chi: S6 18 duong 10. KCN, dé thi va dich vu Vsip Bic Ninh, xa Dai Pong, huyén Tién Du, tinh
Bic Ninh, Viét Nam.
Dién thoai: 02223 952 953 Wﬁ vach

LXuét xir: Viét Nam.
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TRUONG PAI HQC KY THUAT Y TE HAI DUONG il - 2
LABO XET NGHIEM ATVSTP f,ﬂeiﬂﬁ\lﬁ
) 3 : 3
86 229 - Nguyén Luong Bing, TP Hii Duong N

. . “Ini | (T
Di¢n thogi: 02203.892.638  Fax: (02203.891897 el

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

VILAS 492

PHIEU KET QUA KIEM NGHIEM
S6: 413-2/Labo XNATVSTP
Tén miu/Name of Sample: Sii cao Hoang Cung nhan hai san

M3 s6/Code: 1120413-2

S6 lwgng miu/Quantity: 1kg/g6i x 2 goi

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

Nguoi/Don vi giri miu/Customer: Cong ty ¢6 phan Thuc pham Puc Viét

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

Ngay giri mau/Date of receiving : 25/11/2020

Thoi gian kiém nghiém/ Testting time: Tir 25/11/2020 dén ngay 10/12/2020
KET QUA KIEM NGHIEM (Test Result)

: Phwong pha Két qua
TT Chi tiéu(Specification) Doy e DA 1
(Uniy) (Test method) (Result)
1. | Ham lugng protein*® g/100g AOAC981:10 4,0
5 | Ham lugng muéi % TCVN 4591:88 0,73
3| Do am % HPPI13 57,3
4. | Ham luong Glucid g/100g TCVN 4594:88 19,2
5 | Chi mg/kg | AAS-H.HDQT.056 KPH
6. | Cadimi mg/kg | AAS-H.HDQT.051 KPH
Ham | Aflatoxin tong s6 AOAC 991.31 RExL
7. am lugng Aflatoxin tdng s6 ngkg : LOD : 10pg/kg
g | Téng sb Ecoli* CFU/g | TCVN 7924-2: 2008 KPH
9. | Tng s6 vi khuan hiéu khi* CFU/g | TCVN 4884:2005 2,2x10*
10.| Pinh lugng ndm men — ndm méc * CRUyg | TEVN B275-1:2010 KPH
11.| Tong sb coliforms* CFU/g | TCVN 6848:2007 KPH
12.| Pinh luong Clostridium perfingens CFU/g TCVN4991:2005 KPH

1. Cde két qua kiém nghiém ghi trong phreu nay chi cé gid tri doi vai mau do khdch hang g dén,

2. Khong duge trich dan mét phan phiéu két qua kiém nghiém néu khéng dwoc su dong y cua Labo Xét nghiém
ATVSTP.

3. Chi tiéu ddanh dau (*) la chi tiéu dwge cong nhdn VILAS.

4. Khong nhan khiéu nai két qua kiém nghiém trong trudng hop khéng co mau lwu hodc hét théi han mau luu theo
qui dinh,
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TRUONG DAI HQC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
86 229 - Nguyén Lwong Bing, TP Hii Duwong
Dién thogi: 02203.892.638  Fax: 02203.891897
Website: www.lab-hmtu.vn
Email: Laboxnatvstp@hmtu.edu.vn

13.| Phat hién Vibrio parahaemolyticus 125g TCVN 7905-1:2008 KPH
14.| Pinh lugng Staphylococus aureus* CFU/g | TCVN 4830-1:2005 KPH
15. | Phét hién Salmonella* 125g TCVN 4829:2005 KPH
16.| Pinh lugng Bacillus cereus* CFU/g TCVN 4991:2005 KPH
KPH_:rK:h‘(")ng phét hién (nghia la duci ngueong phat hién cia phuong phdp).
¥ i f e
i Hai Duong, ngay 10 thang 12 ndm 2020
Labo XNATVSTP
TS PINH THI DIEU HANG ThS. Hoang Thi Thu Huyén

1. Cdc két qua kiém nghiém ghi trong ph:eu nay chi co gid tri doi vm mdu do khdch hang guri dén.

2. Khong duogc trich dan mdt phdn phiéu két qua kiém nghiém néu khéng duoc sir dong y ciia Labo Xét nghiém
ATVSTP.

3. Chi tiéu ddnh ddu (*) la chi tiéu dugc cong nhdn VILAS.

4. Khéng nhdn khiéu nai két qua kiém nghiém trong truong hop khong c6 mdu heu hodc hét théi han méu heu theo
qui dinh.

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




400

MAKET SUI CAO HOANG CUNG
NHAN THIT HAI SAN

Trong lugng: 500 g

250

+Kich thudc tai: 190x250
(Kich thudc maket 400x250)

+ Han dinh: 1cm

+Han lung: 1cm

(Khdng xé&p héng)
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