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SO Ci6y chimg nhfn ccr sd dtr diAu kiQn ATTP: 11/2018AINPTNT-0321

Ngdy cdp:151312018 thay the day chimg nhfln sO l82l20l6,ngdy 05/01 12016.

II. THONG TIN VE SAN PHAM

San phdm: Gid lga Dric ViQt

Xu6t xri: Vi€t Nam

Thdnh phdn:

Nguydn li€u: Thit lcrn, thit gd, md lcrn, nu6c
. -. 

^Gia vi: Mu6i, nu6c mdm, ti6u, dudng, ilam dflu ndmh, tinh bQt bi0n tinh,

cn6t ei6u vi Mononatri glutamat (E 621), ch6t ch6ng oxy h6a Natri erythorbat (E316), ch6t

diAu chinh d0 axit Natri acetat (8262i), Ch6't nhfl h6a Dinatri diphosphat (E450i),

Pentanatri triphosphat (E451i), ch6t 6n dinh miu Natri nitrit (E250).

Thdi hqn sft dytng sdn phdm.

' ':nuong dan DQo quan

60 ngdy kiS tu ngdy sAn xu6t trong diAu kiQn nhiQt ttQ b6o quin tu 00C d€n 40C.
, 1xnl{ong aan su aung

An ngay hoflc chd bi6n v6i m6n dn khiic.

Quy ctich ttdng gdi vd chiit liQu bao bi
--, a. ,Khdi lugng tinh cria c6ctui bao g6i: 200gltrii. 5009/ trii. lkg/ toi,2kgl tui.

Sin ph6rn duoc bao g6i hirt chfln kh6ng trong trii nilon PA/ PE

ilI. VfAU NHAN SAN pffAu ( itfnh kim mdu nhdn srtn phdm dry kiln)



rv. vtu cAu vn aN ToAN rnU. c pnAvt

- Lu4t rO SSlZOtO/QHI2 ban hdnh ngiry 17 thang 6 n6m 2010 (luat an todn thlrc phAm).

- Nghi dinh 15/2018 Quy dinh chi titit thi hanh mQt sO ei6u cira Lu4t an toan thgc phAm

- Ven bdn hqp ntr6t sO 02A/BHN-BYT ban hanh ngdy 15 thrlng 6 nlm 2015 (huong dAn

viQc quan ly phfr gia thuc pham).

- Quytlt dinh s6 46lQD - BYT ban hanh ngity 1911212007 cua B0 Y ti5 (quy rlinh gicvi han

tOi tta 6 nhi6m sinh hgc vd h6a hoc trong thUc phAm).

- QCVN 8-3:20l2lBYT (quy chuAn k! thuat qu6c gia eOi vcri 6 nhi6m vi sinh v6t trong
. ,t .

tnuc pnam).

- QCIN 8-2:2011 (quy chuAn k! thu{t qu6c gia AOi vcvi gicri han 6 nhiSm kim lopi n4ng

., , t ,
trong tnuc pnam).

- Nghi dinh s6 43l20I7lND - CP ban hdnh ngiry 14 th6ng 04 ndm 2017 v€ nhdn hang h6a.

- Th6ng tu li6n tich s6 34120L41TTLT-BYT-BNNPTNT-BCT ban hanh ngdy 27 th6ng l0

nFm 2014 hufng d6n nghi nhdn hdng hOa d6i voi thuc phAm, phg gia thgc phAm vd ch6t

h6 trq ctr6 Uitin thgc phAm bao g6i sin.

Chring tdi xin cam ktit thgc hiQn dAy ihi c6c quy clinh cira phip ludt rA utr todn thlrc phAm

vir hodn toan chiu tr6ch nhi6m vA tinh phfip ly cua h6 so c6ng b(5 vd ch6t lugng, an toin
A !^.thyc phAm ddi v6i san phdm cld c6ng b6.

Htmg Y€n, ngdy 14 thdng 05 ndm 2018

c6Nc TY CO PHAN TITTIC PHAM DTIC \[ET
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Phg lsc 01 : D[/ THAO TEM NHAN

Gid lUa Dric ViQt

Thinh phAn: lngredients:

Nguy6n liQu: Thit lon, thit gir, md lon, nu6c. I Pork meat, chicken meat, pork fat, water.

Gia vi: MuOi, nu6c mim, ti6u, ducrng, Aa- | Spices: salt, fish sauce, pepper, sugar, soy protein,

dQu ndnh, tinh bQt bi6n tinh. ctr6t eiAu vi I modified starch, monosodium glutamate (8621),

Mononatri glutamat I sodium erythorbate (E316), sodium acetate (E2621), di

(E 62I), chdt ch6ng oxy h6a Natri I sodium diphosphate (E450i), Penta sodium

er5,thorbate (E316), cn6t AiAu chinh dQ axit ltriphosphate (E451i), color stabilizer sodium nitrite

Natri acetat (82621) ChAt nhu h6a Dinatri | @ZSO).

diphosphat (E450i), Pentanatri triphosphat

(E451i) ch6t 6n dinh mdu Natri nitrit (E250). I Nut.itioo Facts:

Chi ti6u ch6t luqng I Protein: > 13%

Protein: > 13 Yo I Lipid: < 160

Lipit: < 16 o/o 
| *."0"*n""

Hurfng d6n sft dgng: I Eat immediately or prepare with other dishes.

An ngay hoAc chd bi6 v6'i m6n dn khric. I Preservation:

Bio qufln: I Shelf life is 60 days from the date of manufacture

hqn sw dung 60 ngdy ke ile ngdy sdn xutit I under conditions of storage at a temperature between

trong di€u kiAn bdo qudn 0 nhi€t dA-} "C den | 0 " C and 4 " C.

4 "C. I Internal food safety certificate: 06 / 2018- DV

Sii tF cdng bii QD ATTP: 06 /2018- DV I Best before: See packaging

Hgn sft dgng: Xem trdn bao bi ,l Net weight:

Khiii luqng tinh: I Produced at:

Sdn xu6t tai: I Urr. Viet Food Joint Stock Company

Cdng ty CP thqc phim Drlc ViQt I Address: Lieu Ha - Tan Lap - Yen My - Hung Yen
I n\

Dia chi: Li6u H4 - TAn Lap - YOn M! - | tet: 0221.3970229130 - Fax: 0221.3970231 \?
Hmg Ydn I Website: www.ducvietfoods.r,n

T eI: 0221.397 0229 130 - Fax: 0221.397 0231

Website : www. ducvietfoods.vn
o



@ig DAI HQC KV THUAT Y TE HAI DUONG

LABOX6T NGHIEMATVSTP

- Nguy1n Luong Bdng, TP Hii Dwong

:02203.892.638 Fax:03203.891897
LI/e bsite : www. la b- h mtuvn

E mail: La b oxnatvstp@lt mtu. edu.vn

PHIEU KET QUA TTEU NGHIDM
': 1'78/Labo XNATVSTP

T€n mfru/Name of Samptez Gid lpa Dric ViQt

Mas6lCode: 0418178

Sii luqng mdulQuantity: 01 m6u (4 kg)

Tinh tr4ng miulConditional keeping: M5u d6ng g6i kin, b6o quin lanh

Nguni/Dcrn vi gfri mdulCustomer: C6ngty cO phdn Thgc phAm Eric ViQt

Dia chi/ Add: Th6n Li6u Ha, xd TAn Ldp, huy€n Y€n M!, tinh Hmg Y6n

Ngny gfri mdtlDate of receiving 
= 

2210412018

Thdi gian ki6m nghiQml Testting time:Ti'221412018 dt5n ngiry 31512018

KIEMKET OUA KIEM NGHI 'est Re

TT Chi tiOu (.$p ec ifi c atio n)
Dcrn vi
(anil)

Phucrng phfp
(Test method)

K6t qui
(Result)

pH TC\,rN 6492:2011 6,4

2. D6 dm % HPPI 3 64,7

3 Hdrn luong protein* g/100! AOAC 981:10 14,5

4. Hdrn luo. ng Lipid* g/1 00g TCVN 4592:88 13,8

5. Hdm luons mudi % TC\,rN 4591:88 1,1

6.

\+i

Hdm lugng NH3 mg/100g TC\rN 3706:90 10,3

1 Dinh tinh HzS TCVN3699:90 Am tinh

8. Hdm luo-ng Nitrit mg/kg H.HDQT.r76 32,4

9. chi mgkg AAS-H.HDQT.o56 I(PH

10. Cadimi mg/kg AAS-H.HDQT.0sr KPH

il T6ng s6 Ecoli* CFU/g TC\-rN 1924-2:2008
KPH

12. T6ns sO vi khuAn hi6u khi* CFU/g TC\IN 4884:2005 1,0x102

l. Cdc kiit qud kidm nghiem ghi trong phidu nay chi c6 gid ti ai5i vai mdu do khdch hdng gui din.
2. Kh1ng duqc tr[ch ddn mQt phin phiiiu kiit qua ki1m nghiQm niiu kh6ng duqc su dOng i, ctia Labo .\'dt nghiQnt

ATVSTP. -, ' ':3. Chi fier ddnh ddu (+) ld chi tiAu duqc c6ng nhqn VILAS.

4. Kh6ng nhqn khiiiu nqi kiit qud ki€m nghigm trong tnr6'ng hop kh6ng c6 mdu lru hoSc ltih nai han mdu lnt theo
nui rlinh
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TRUONG DAI HQC KY THUAT Y TE HAI DTJO'NG

LABOXET NGHIEMATVSTP

SA ZZS - Nguydn Lwong Bing, TP Hdi Drong
DiQn thogi: 02203.892.638 Fax: 03203.891897

Websile : www. lab- ltmtu. v n

E mai I : Lab oxnatv st@h mtu. edu. v n

13. Tdng s6 Coliforms* CFU/g TC\fN 6848:2007 KPH

14. Dinh lucnrg Clostridium perfingens CFU/g TCVN4991:2005
KPH

15. Dinh luorg Clostridiunt botulium CFU/g TCVN 9049:2012
KPH

16. Dlnh luo. ng Listeria nxonocytogene s CFU/g
52TCN-

TOTPO002:2003
KPH

17. Dinh luo. ng itaphylococus aureus* CFU/g TC\/N 4830-l:2005 KPH

18. Ph6t hi6n Salmonella* /) 5o
' -'D TCVN 4829:2005 KPH

ao TRTIONG

PrrO rUfiU TRUffIVG

KPH: Kh6ng ph6t hiQn (nghTa ld dadi ngadng phat hi€n cila phuong phap).

Hdi Dwong, ngdy 3 thdng 5 ndm 20lB
Labo XNATVSTP

ThS. Hodng fhi Thu Huy4n

TS.TrAh Quang Cinh

I Cdc kdt qua ki\m nghiQm ghi trong phiiiu ndy chi c6 gid tri aiji vA'i mdu do khdch hdng gii diin
2. Kh6ng chrgc tr[ch ddn m6t phiin phiiiu kdr qua kiiim nghiQm n6u kh6ng duoc stl d6ng j, ct)a Labo ,\'dr nghi€nt
ATVSTP
3. Chi fiAu danh diiu 1tr1 ld chi' fiAu duqc c6ng nhQn VILAS.

4. Kh6ng nhdn khi€u nai kit qua ki€m nghiQm lrong trud'ng hop kh6ng c6 ndu ltu hogc niil ltai hqn mdu lru theo
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