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BAN TU CONG BO SAN PHAM

$6 19/ BKHC/ 2019
I. Thong tin vé to chire, ca nhén tw edng b sin pham:
Tén t6 chire, ca nhan: Chi nhénh cdng ty ¢é phin banh keo Hii Chau- Nha

may banh keo Hai Chau

Dia chi: Khu Péng Thiy- thén Péng Khiic- x& Vinh Khiic- huyén Vian Giang- tinh
Hung Yén

Dién thoai: (84- 221)-3788283/3730373 Fax: (84- 221)-3997733/3788008

E-mail: phongkdtthaichau@gmail.com

Mi s6 chi nhénh : 0100114184-011

86 gidly chtmg nhén co s& di diéu kién ATTP : 254/2017/NNPTNT-0321. Ngay

cap: 10 thang 6 nim 2017. Noi cap : Chi cuc quan ly chat lugng ndng, 1dm san va thiy
san tinh Hung Yén.

[1. Thong tin vé sin phim :

I. Tén san pham : Bianh quy Fance

2. Thanh phan: Bot my, dudng, dau thyuc vét, nha, sira bét, chit tao xép (500ii,

503ii), mudi, chat nhii hoa (322), vani, huong liéu tfing hop( huong sira), ph'fim mau
thure pham (E110).

3. Thoi han sir dung sin phim : 12 théng.

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

- Banh duge bao géi trong tii OPP/PP, OPP/MCPP, hoiic dugc xép vao khay
nhya roi duogc dong tai OPP/PP, OPP/MCPP va dugc dit vio hop duplex.

- Quy cach dong goi: (90g, 95g, 100g, 105g, 110 g, 115g, 120 g, 125g, 135g,
155¢g , 160g, 165g, 180g, 190g, 200g, 202g, 205g, 210g, 220g, 230g, 250g, 255g, 260
g, 265¢g, 270g, 280g, 300 g, 305g, 310g, 315g, 320g, 325g, 330g, 340g, 345g, 350 g,
355g, 360g; 365g, 380g, 385g, 400g, 405g, 420g, 425¢g, 450g) / gbi (hdp).

5. San xuft tai : Chi nhanh cong ty c6 ph:}in banh keo Hai Chau (Nha mdy banh
keo Hai Chau).

Dia chi: Khu Péng Thuy, thén Déng Khtc, xa Vinh Khic, huyén Van Giang,
tinh Hung Yén.



bién thoai: (84-221)-3788283/3730373. Fax: (84-221) -3997733/3788008

III. Méu nhiin sin phiim : (¢6 ndi dung nhin dy thio dinh kém)

IV. Yéu ciu vé an toan thue phim :

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

- Theo QCVN 8-2:2011/BYT ctia B6 Y té vé& Quy chuén ky thuét Quéc gia dbi
vGi gidi han 6 nhiém kim loai ning trong thuc ph:im,

- Theo vin ban hop nhét s6 02/VBHN-BYT ngay 15/6/2015 ctia Bo Y Té vé
théng tur hudng déan viée quan Iy phu gia thuc pham.

- Theo Nghi dinh 43/2017/NB-CP ngay 14/4/2017 cia Thu tudng chinh phu ban
hanh vé “nhén hang hoa”

- Theo tiéu chudn co s& ctia nha san xuat dinh kém.

Chung t6i xin cam két thuc hién day di cdc quy dinh cta phép ludt vé an toan
thure phim va hoan toan chiu trich nhiém vé tinh phap 1y cta hd so cong b va chat
lwrong, an toan thue phiam d6i véi san phim dé cong bé. & b
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' it o 1g ty C6 phiin Binh keo Hai Chau
BANH KEQ HAI CHAU | g,

Fax: (84-24) -38621520/36365594
- Tén san phém : Banh quy Fance
- Thanh phén: Bét my, dudmg, dau thuc vét, nha, sira bét, chat tao xdp (500ii, 503ii),
mudi, chit nhit héa (322), vani, huong liéu téng hop( huong sita), phim mau thuc
pham (E110).
- San xuét tai: Chi nhanh cong ty ¢d phan banh keo Hai Chau (Nha méy banh keo Hai
Chéu).
Pia chi: Khu Péng Thuy, thén Péng Khiic, x4 Vinh Khic, huyén Vin Giang, tinh
Hung Yén.
Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -3997733/3788008
- Khéi lugng tinh, ngdy san xudt, han sir dung: in trén bao bi san phdm
- Hudng dan sir dung va bao quan: San pham duge sir dung truce tiep.
Béo quén san pham noi khé rdo, thoang mat, tranh énh nang mit troi.
- Hay gitr sach duong pho.
- Gia tri dinh dudng:

Ham luong protein: 7%-10%
Ham luong gluxit: - 74 % - 80 %
Ham lugng lipit: 11%-18%
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Tiéu chuan eiia nha san xuat

- M vi: ¢6 huong vi dic trung cta san pham, khéng ¢ mui vi la.

2. Gia tri dinh dudng:

4 & Tén chi tiéu Don vi tinh Miic cong b
2 | Ham lugng protein % 7-10
3 | Ham luong gluxit %o 74 - 80
4 | Ham luong lipit % 11-18

3. Cac chi tieu vi sinh vat:

TT Tén chi tiéu Don vi tinh Mite toi da

1 | Tong so 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 t nim mébe, men CFU/g <10

4. Ham lwong kim loai nimg ;

TE Tén chi tiéu Pon vi tinh Mirc toi da
1 | Ham luong 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
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56: 1810748(1)/KQKN
Ma so: 1810149-5
Trang 1|2

KET QUA THU NGHIEM

Tén khach hang: CONG TY CO PHAN BANH KEO HAI CHAU

Bia chi: S6 15, Phé Mac Thj Bwdi, Phwdng Vinh Tuy, Quan Hai Ba Trung,
TP.Ha Nbi

Tén mau: BANH QUY BISCUIT FANCE

Tinh trang mau: Mau thanh pham, chira trong bao bi kin -

Ngay nhan mau: 12/10/2018 Thei gian thd nghiém: 12/10 — 19/10/2018
Ngay tra két qua: 20/10/2018

Két qua: © Xem trang 2/2

Ghi chil; (*): Chi tiéu duwoe VILAS céng nhén theo ISOAEC 17025:2005
Chi tiéu s0 11-16 ¢6 ngudng phét hién = 10CFU/g
KPH: Khong phét hién. LOD: Gidi han phat hién
(b): €hi tieu dugg Cuc An Toan Thue Phér - B6 Y Té chi dinh

Phu trach PTN

VAN PHONG CONG CHUNG HAI BA Lih
CHUNG THUC Bk SAREUNG V
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L Thing fin vé mdu diege phi theo _}:Eu cdi khdel hang / Infarmation of sample (5 wrillen 61 cusroner's raquest

2, Khimg difere doo chép kit gua nay, | phan hay tode b, néu khang cd sie ddng ¥ bing van bdn cia Gidm Bac Cong Ty TNHH DV KHCN Khue Nam
This ahove resuli skall nor réproduced, parey or fully, unless wriren epprroval of director Klwe Nam.

3, K&t gué phin tich chi co gid trf fré nadu o ¢ This testing result it only valid on fested sample
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STT CHI TIEU DON V| KET QA WTE‘ {IONG PHAP THU
01 | D6 am % 2.36 AOAC 925.45(")
02 | Protein % 8.50 AQOAC 991.20 (%)
03 | Lipid % 17.4 TK. AOAC 948.22(*)
04 | Ham lwong axit TH}TDDGS 0.53 TCVN 4589:1988(*)(b)
05 | Phan trng Kreiss - Am tinh E'Ng?{mr#gﬁ'}tb} f
06 | Kali Sorbate malkg KPH (LOD=10) | Ref. TCVN 8122:2009
07 | Aspartame ma/kg KPH (LOD=100) | TCVN 8471:2010
08 | Arsen (As) ma/kg KPH (LOD=0.01) | AOAC 986.15()(b)
09 | Chi(Pb) malkg KPH (LOD=0.01) | AOAC 999.11(*)(b)
10 | Thay ngan (Hg) mg/kg KPH(LOD=0.01) | AOAC 871.21(")
11 | Téng sé vi khuan hiéu khi | CFU/g Khéng phat hién | ISO 4833-1:2013(*)(b)
12 | Coliforms CFU/g Khéng phat hién | ISO 4832:2{}D6{*E(b] |
13 | Clostridium perfringens CFU/g Khéng phat hién | ISO 7837:2004(*)(b)
14 | Staphylococcus aureus CFIUfg Khéng phat hién | AOAC 975.55(%)
15 | Bacillus cereus CFU/g Khéng phat hién | ISO 7932:2004(*)(b)
16 I;f‘:frzgcbé.“ tendmmen, | ceye | Kheng phat hign | SO 21527-2:2008()(b)
17 | Escherichia Coli MPN/g 0 1SO 16649-3:2015(%)




