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I. Thong tin vé t6 chirc, ¢4 nhan tw cong bo sin phim:

Tén 6 chiic, c4 nhan: Céng ty c6 phan banh keo Hai Chau
Dia chi: 8615 phé Mac Thi Budi, quin Hai Ba Trung, thanh phé Ha Noi, Viét
Nam.
. Dién thoai: (84-24) -38621520 /36365592  Fax: (84-24) -38621520/36365594

E-mail: phongkdtthaichau@gmail.com

M s6 doanh nghiép : 0100114184

I1. Théng tin vé san phim :

1. Tén san phdm : Banh cake hwrong mat ong

2. Thanh phan : Bot my, dudng kinh, trimg ga (30% — 40%), dau thyc vat, nha,
duong trehalose, sita bot, mat ong, mudi, chit gitr 4m (420(ii), 422), chit nhii ho4
(415, 4501), chét tao x6p (500ii, 503ii), chét chéng oxi hoa (330), chét bao quan (202),
hwong liéu tong hop( vani, trimg, sira, ph6 mai).

Ingredients: Wheat flour, sugar, eggs ( 30% - 40%), vegetable oil, glucose
syrup, sugar trehalose, milk powder, honey, salt, humectant (420(ii), 422), emulsifier
(415, 450i), baking powder (500ii, 503ii), Antioxidants (330), preservative (202),
artificial flavors (vanilla, egg, milk, cheese).

3. Thoi han sir dung san pham : 45 ngay.

4. Quy cach déng géi va chit liéu bao bi :

- Banh dugc bao goi trong mang PA/PE/CPP, OPP/MCPP rdi duge dong tui
OPP/PP, OPP/MCPP hodc hdp duplex.

- Quy cach dong goi: (12g, 15g, 18g, 20g, 22g, 25g, 28g, 30g, 35g, 40g, 45g,
50g, 55g, 60g)/ cai

- Khéi luong déng thi/ hdp: (100g, 135g, 145g, 155g , 160g, 165g, 180g, 190g,
200g, 220g, 230g, 250g, 255g, 260 g, 265g, 270g, 280g, 300 g, 340g, 350 g, 355g,
360g, 380g, 388g, 400g, 405g, 420g, 425g, 450, 488g, 500g, 550g, 600g) / thi (hdp).

5. San xuét tai :



(H) Chi nhanh céng ty ¢ phan banh keo Hai Chau (Nha may banh keo Hai
Chau). Pia chi: Khu Ddng Thuy, thén Péng Khiic, xa Vinh Khic, huyén Vian Giang,
tinh Hung Yén, Viét Nam. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -
3997733/3788008

(N) Chi nhanh céng ty c¢b phén banh keo Hai Chau (Nha méy banh keo Hai
Chéau II). Dia chi: Khu cong nghiép Pong Héi, x4 Quynh Léc, thi x4 Hoang Mai, tinh
Nghé An, Viét Nam. Dién thoai: (84-238)-3665567.

III. Mau nhin sin phim : (c6 ndi dung nhin di thio dinh kém)

IV. Yéu ciu vé an toan thyc pham :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ctia B3 Y té vé viéc
ban hanh “Quy dinh giéi han téi da 6 nhiém sinh hoc va héa hoc trong thuc phim”.

" - Theo QCVN 8-2:2011/BYT ctia B8 Y té vé Quy chuin k§ thuat Qudc gia déi
v6i gidi han 6 nhiém kim loai ning trong thuc pham.

- Theo van ban hop nhét s6 02/VBHN-BYT ngay 15/6/2015 cia Bo Y Té vé
théng tu huéng dan viéc quan ly phu gia thuc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 ctia Thu tuéng chinh pht ban
hanh vé “nhan hang héa”

- Theo tiéu chuan co s& clia nha san xuét dinh kém.

Chung t6i xin cam két thuc hién ddy da cac quy dinh cua phép lujt vé an toan
thuc phdm va hoan toan chiu trach nhiém vé tinh phap 1y ctia hd so cong bd va chét
lugng, an toan thuc pham ddi voi san phim da cong bo.

Ha Ngi, ngay 20 thang 02 ndm 2019
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Bia chi: 15 Mae-’gﬁll uoi - Hai Ba Trung - Ha Noi

Dién thoai: (84-24) -38621520 /36365592

Fax: (84-24) -38621520/36365594

- Tén san pham  : Banh cake hwong mat ong

- Thanh phan : Bot my, duodng kinh, trimg ga (30% — 40%), dAu thyc vat, nha, duong
trehalose, sira bot mat ong, mudi, chét giit 4m (420(ii), 422), chét nhii ho4 (415,

450i), chat tao xdp (500ii, 503ii), chat chéng oxi hoa (330), chét bao quéan (202),
huong liéu tong hop( vani, trimg, stta, pho mai).

Ingredients: Wheat flour, sugar, eggs ( 30% - 40%), vegetable oil, glucose syrup,
sugar trehalose, milk powder, honey, salt, humectant (420(ii), 422), emulsifier (415,
4501), baking powder (500ii, 503ii), Antioxidants (330), preservative (202), artificial
flavors (vanilla, egg, milk, cheese).

- Khéi lugng tinh, ngdy san xut, han str dung: in trén bao bi san phim

Ky higu dia chi nha may (H), (N) xem bén canh ngay san xuét.

- Sé.ﬁ Xuét tai:

(H) Chi nhénh céng ty c6 phan banh keo Hai Chau (Nha may banh keo Hai Chau).
Dia chi: Khu Péng Thuy, thén Dong Khue, xa Vinh Khic, huyén Vin Giang, tinh

Hung Yén, Viét Nam. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -
3997733/3788008

(N) Chi nhénh céng ty c¢6 phin banh keo Hai Chau (Nha may banh keo Hai Chau II).
Dia chi: Khu cong nghiép Pong Hoi, xa Quynh Ldc, thi x4 Hoang Mai, tinh Nghé An,
Viét Nam. Dién thoai: (84-238)-3665567 Fax: (84-238) -3661688

- Huéng dan sir dung va bao quan: Dung 4n truc tiép.

B4o quan san pham noi khd rao, thoang mat, tranh 4nh néng truc tiép.
- Héy gilr sach dudng phd.
- Bang thong tin dinh dudng:

Nutrition Facts
Gia tri dinh duéng
Nutrition Information per/Théng tin dinh duéng trén: 100

Calories/ Nang luong: 213 kcal )
| Calories from Fat/ Ning luong tir chit béo: 82 keal
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% Daily Value*

___% Gia trj dinh dudng hang ngay*

Total Fat/ Tong chat béo: 9.1 g

16.9 %
Sodium/ Natri: 262 mg 11%
Total Carbohydrate/ Tong Carbohydrate: 23 g 8 %

Protein/ Chat dam: 10 g

* Percent Daily Values are based on a 2000 calorie diet/ Phan

tram gia tri dinh dudng hang ngay duoc tinh dua trén ché do #n
2000 calorie
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Tieu chuan cua nha san xuat

TT Tén chi tiéu Pon vi tinh Mikc cong bo
2- | Ham lugng protein % 9-12
3 | Ham lugng gluxit %o 20-24
4 | Ham lugng lipit % 8-12
3. Ciac chi tiéu vi sinh vat:
TT Tén chi tiéu Pon vi tinh Mikc tdi da
1 | Tong sb vi sinh vét hiéu khi CFU/g <10*
2 |E Coli MNP/g <3
3 | Coliforms MNP/g <10
4 | Staphylococcus aureus CFU/g <10
5 | Clostridium perfringens CFU/g <10
6 | Bacillus cereus CFU/g <10
7 | TS bao tir nAm mdc, men CFU/g <102
8 | Salmonella CFU/25¢g Khong ¢6
4. Ham lwgng kim loai ning :
TT Tén chi tiéu Pon vi tinh Mikc toi da
1 [ Ham lugng chi (Pb) mg/kg 0,2
2 | Ham lugng asen (As) mg/kg 0,1
3 | Ham luong thuy ngan (Hg) mg/kg 0,05




VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
VIEN BIA LY
PHONG PHAN TiCH THi NGHIEM TONG HOP DIA LY
Dia chi: Tﬁng 7 -Nha A27, 56 18 Hodng Quéc Viét, Céu Giéy, Ha Noi
Tel: 0369838957, Fax: (+84-4) 3836 1192
Email: huongthuyglmt@gmail.com
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I. Tén mau thir: Banh Cake Huong Mat Ong it N
2. Don vi yéu cau thir nghiém: CONG TY CO PHAN BANH KEO HAI CHAU’“ ae e
3. Diachi: 15 Mac Thi Budi, Hai Ba Trung, Ha Noi
4. S6 lugng mau: 01
5. Tinh trang mau: Mau thanh pham, chira trong bao bi kin
6. Ngay nhan mdu: 14/01/2019
7. Thoi gian thir nghiém: 14/01 - 21/01/2020
TT Chi tiéu phén tich Don vi tinh Phwong phap thi Két qui
|| Gluxit % TCVN 4594: 1988 22,76
2 | Lipid % TCVN 8103:2009 9,10
3 | Protein % AOAC 991.20 10,12
4 | Natri mg/kg TCVN 8126:2009 260 |
5 Trfng vi sinh vt CFU/g TCVN 4884-1:2015 1.0x10°
6 Cuhfm m ClU/g TCVN 4882:2007 KPH
7| Nam men, ndam moc _ CFU/g TCVN 8275:2010 KPH
8 | EColi CFU/g TCVN 6846:2007 KPH 7
Y | Staphylococcus aureus CFU/g TCVN 4830:2005 KPH j
10 | Clostridium perfringen CFU/g TCVN 4991:2005 KPI_I_ B
Il | Bacillus cereus CFU/g TCVN 4992:2005 _KPH
12 | Salmonella CFU/25¢ TCVN 4829:2005 KPH
13 | Pb <0,01
14 | Cd mg/kg TCVN 8126:2009 <00 I_ '
15 | Hg  <0.01

Ghi chu:KPH: Khong phat hién

Ha Noi, ngay 21 thang 01 nam 2020
NHAN CUA co QUAN . PHONG PHAN TICH )
N THI NGHIEM TONG HQP DIA LY
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TS. Dwong Thi Lim

H6 Lé Thu

1 Phicu ke qtia ey el o wid iy eiin v mcin h’ll.‘ der Kl by dhea e
2 Khang dhege irich sao .'mlf;u‘um kér i 11 nén khong chege s ding Veeta Phong PUENTHBDY.
3. Cde che iéu in Hu'rn.m., chira dirge cong nhan vilas
4 Ciie chi tiéu dinh den * dirre Jh(r Tuén hot nha then ph
3. Mein 5@ chrge huy trong vang 7 ngdy (mdl dumedrc) v 20 ngay (mciu khdc) ké nir HEAY tra .hrquu nen PP ki ing nhicin diage sie phon hoi ndo cua KH
T:.ing 171 BMO1-QT-31/1G



Chat liéu: chat liéu: PA15/PE15/CPP25
In m& phu béng cuc bé. In 2 truc trdng
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