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I. Thong tin vé t6 chirc, c4 nhéan tu cong bd san phim:

Tén t6 chirc, ca nhan: Céng ty ¢b phin bénh keo Hii Chau

Pia chi: S015 ph6 Mac Thi Budi, quan 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

II. Théng tin vé san phim :

1. Tén san pham : Banh cracker kep kem sira chua

Thanh phéan:

Bo6t my, ducmg, dau thuc vat, nha, sira bot (2%) duong dextrose monohydrate, bot sita

chua (1%), chét tao x5p (500, 503ii), mudi, cht nhii héa (322), huong liéu tong hop
(vani, cam, sita chua, sita ), mau thuc phim (110).

Ingredients:

Wheat flour, sugar, vegetable oil, glucose syrup, milk powder (2%), dextrose
monohydrate, yogurt powder (1%), baking powder (500ii, 503ii), salt, emulsifier
(322), artificial flavors (vanilla, orange, yogurt, milk), certified food colour (110).

3. Thoi han st dung san pham : 1 nam

4. Quy cach dong goéi va chét liéu bao bi :

- Banh dugc bao géi trong mang PA/PE/CPP, OPP/MCPP rbi duoc déng tii
OPP/PP, OPP/MCPP hoic hdp duplex.

- Quy cach déng goi: (12g, 15g, 18g, 20g, 22g, 25g, 28g, 30g, 35g, 40g, 45¢g,
50g, 55g, 60g)/ cai
- Khéi lugng dong tai/ hop: (100g, 135g, 145g, 155g , 160g, 165g, 180g, 190g,

200g, 220g, 230g, 250g, 255g, 260 g, 265g, 270g, 280g, 300 g, 340g, 350 g, 355,
360g, 380g, 388g, 400g, 405g, 420g, 425g, 450, 488g, 500g, 550g, 600g) / tii (hop).

5. San xuat tai :



(H) Chi nhanh cong ty ¢ phin banh keo Hai Chau (Nha may banh keo Hai
Chau). Pja chi: Khu Pong Thuy, thén Péng Khic, x4 Vinh Khic, huyén Vin Giang,
tinh Hung Yén, Viét Nam. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -
3997733/3788008

(N) Chi nhanh céng ty c6 phan banh keo Hai Chau (Nha may banh keo Hai
Chau II). Dia chi: Khu céng nghiép Pdng Héi, xd Quynh Lc, thi xa Hoang Mai, tinh
Nghé An, Viét Nam. Dién thoai: (84-238)-3665567.

III. MAu nhin san phim : (c6 ndi dung nhin dy thao dinh kém)

IV. Yéu cau vé an toan thwe phim :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ctia B§ Y té vé viée
ban hanh “Quy dinh gi6i han t6i da 6 nhiém sinh hoc va héa hoc trong thuc pham”.

- Theo QCVN 8-2:2011/BYT clia B6 Y té vé Quy chudn k¥ thuat Qudc gia dbi
v6i giéi han 6 nhiém kim loai ning trong thuc phém.

- Theo vin ban hop nhét s6 02/VBHN-BYT ngay 15/6/2015 ctia B6 Y Té vé
théng tu hudng dan viéc quan 1y phu gia thuc phdm. |

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 cta Thu tuéng chinh phu ban
hanh vé “nhén hang héa”

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

Chung t5i xin cam két thyc hién ddy dii cac quy dinh ciia phap lut vé an toan
thuc phdm va hoan toan chiu trach nhiém vé tinh phap 1y cua ho so cong bd va chat
_ lugng, an toan thuc pham dbi v6i san pham da cong bd.

Ha N¢i, ngay 10 thang 06 nam 2019
PAI DIEN TO CHUC
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1. -Ténsan phdm :Banh cracker kep kem sira chua

Thanh phan:
B6t my, dufmg, dau thrl_rc vat, nha, sira bot (2%), ’duc‘mg dextrose monohydrate,”bc}t sira
chua (1%), chat tao xop (500ii, 503ii), n}uéi, chat nhii héa (322), huong liéu tong hop
(vani, cam, sira chua, sita ), mau thuc pham (110).

Ingredients:

Wheat flour, sugar, vegetable oil, glucose syrup, milk powder (2%), dextrose
monohydrate, yogurt powder (1%), baking powder (500ii, 503ii), salt, emulsifier
(322), artificial flavors (vanilla, orange, yogurt, milk), certified food colour (110).

- Khéi lugng tinh, ngdy san xuit, han sir dung: in trén bao bi san phdm

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

- San xuét tai:

(H) Chi nhénh céng ty c¢b phin banh keo Hai Chau (Nha may banh keo Hai Chau).
bia chi: Khu Dong Thuy, thon Déng Khic, xd Vinh Khiic, huyén Vin Giang, tinh
Hung Yén, Viét Nam. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -
3997733/3788008

(N) Chi nhanh c6ng ty c¢b phan banh keo Hai Chau (Nha mdy banh keo Hai Chau II).
Dia chi: Khu cong nghiép Dong Hoi, x4 Quynh Ldc, thi x4 Hoang Mai, tinh Nghé An,
Viét Nam. Dién thoai: (84-238)-3665567 Fax: (84-238) -3661688

- Huéng dan str dung va bao quan: Dung an truc tiép.

Bao quan san pham noi khd rio, thoang mat, tranh 4nh néng truc tiép.
- Hay giir sach duong phd.
- Bang thdong tin dinh dudng:
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7- Bang thong tin dinh dudng:

Nutrition Facts
Gia tri dinh dwdng
Nutrition Information Eer/Théng tin dinh duc“m& trén: 100 g
Calories/ Nang lugng: 451 kcal

Calories from Fat/ Ning lugng tir chét béo: 112 kcal

% Daily Value*
% Gia tri dinh dwdng hang ngay*

Total Fat/ Tong chat béo: 12,5 g 20
%

Sodium/ Natri: __ 236mg 12%
Total Carbohydrate/ Tong Carbohydrate: 77,6 g 25
%

Protein/ Chat dam: 75 ¢ 12%

* Percent Daily Values are based on a 2000 calorie diet/
Phén tram gié tri dinh dudng hang ngay dugc tinh dya trén
ché do an 2000 calorie
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- M vi: 6 mui thom déc trung ctia san phdm
2. Gia tri dinh dudng:

TT Tén chi tiéu Don vi tinh Mikc cong bo
2 | Ham luong protein % 3-15
3 | Ham luong gluxit % 60 - 80
4 | Ham luogng lipit %o 10-18
3. Cac chi tiéu vi sinh vat:
TT Tén chi tiéu Pon vi tinh Mirc t6i da
1 | Téng sb vi sinh vat 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 <10?
4. Ham lwgng kim loai ning :
TT Tén chi tiéu Pon vi tinh Mirc tdi da
1 [ Ham lugng chi (Pb) mg/kg 0.2
2 [ Ham luong asen (As) mg/kg 0,1
3 | Ham lugng thuy ngén (Hg) mg/kg 0,05
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: 240(mm), duong han bung: 12 (mm).
Pht m& nén cum bénh, logo béng

Kich thudc cudn nhan: Khé trai 250
Chat liéu: OPP 20/ MCPP25
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VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
‘ VIEN PIA LY
PHONG PHAN TICH THI NGHIEM TONG HOP DIA LY
bia chi: Téng 7 -Nha A27, s6 18 Hoang Quéc Viét, Ciu Giéy, Ha Noi ..,
Tel: 0369838957; Fax: (+84-4) 3836 1192 A

Email: huongthuyglmt@gmail.com ,

KET QUA THU NGHIEM VILAS 715

I. Tén mdu thi: Banh Cracker Kep Kem Sira Chua

2. Don vi yéu cu thir nghiém: CONG TY CO PHAN BANH KEO HAI CHAU

3. Diachi: 15 Mac Thj Buoi, Hai Ba Trung, Ha Noi

4. Tinh trang miu: Mau thanh pham, chua trong bao bi kin

5. Ngay nhan mau: 18/05/2020

6. Thoi gian thir nghiém: 18/05-29/05/2020

TT Chi tiéu phén tich Don vi tinh Phwong phip thir Két qui

|| Gluxit % TCVN 4594: 1988 70,09
2 | Lipid % TCVN 8103:2009 17,79
3 | Protein % AOQAC 991.20 6,86
4 | Tong vi sinh vt hiéu khi CFU/100g TCVN 11039:2015 1,0.10'
5 | Coliform ' CFU/100g TCVN 4882:2007 KPH
6 | Nam men, nam moc CFU/100g TCVN 8275:2010 KPH
7 | Ecoli CFU/100g TCVN 6846:2007 KPH
8 | Clostridium perfringen CFU/100g TCVN 4991:2005 KPH
9 | Bacillus cereus CFU/100g TCVN 4992:2005 KPH
10 | Staphylococcus aureus CFU/100g TCVN 4830:2005 KPH
11 | Pb <0,01
12 | He e TCVN 8126:2009 20,01
13 | As <0,01

Ghi chu: Khéng phat hién

Ha Noi, ngay 29 thang 5 nam 2019
. PHONG PHAN TiCH _
THI NGHIEM TONG HQP PIA LY

Jh——

TS. Dwong Thj Lim

Ho6 Lé Thu

1. Phiéu két qua néy chi ¢ gic tri doi van min thie do khéeh hémg dhea 16,

2. Khéng dugce trich sao mgt phan két qua nay néu khing dwee sw ding y cia Phong PTTNTHEL.

3. Cde chi tiéw ddnh deiu * diegre thee hign boi nhé thau phu.

4. Mdiu 5¢ dhegre hity trong vong 7 ngay (mdu mede) va 20 ngdy (mdu khde) ké nie ngéy tra két qua néu PPT khéng nhdn deoe sw phan hés néo cio KH

Trang: 1/1 BMOI-QT-311G



