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I. Thong tin vé to chire, ca nhin tw cong b6 sdan pham:

Tén té chitc, ¢4 nhan: Cong ty ¢b phian banh keo Hai Chiu

ia chi: $615 phé Mac Thi Buoi, quan Hai Ba Trung, thanh ph6 Ha Nbi.

Pién thoai: (84-24) -38621520 /36365592 Fax: (84-24) -38621520/36365594
E-mail: phongkdtthaichau@gmail.com

M3 s6 doanh nghiép : 0100114184

I1. Thong tin vé sin phim :

1. Tén san pham : Banh snack vi chubi

2. Thanh phan : Bot my, dudng, dau thuc vit, ba, bdt chudi (2%), trimg ga, sira
bot, nha, muéi, enzym, chat nhii hod (322, 450i), chat tao xbp (500ii, 503ii), chat bao
quén (223), huong liéu thye pham (hwong chudi, huong vani).

3. Thai han sir dung san phém : 12 thang.

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

* Bénh duvc bao gbi bing tii OPP, OPP/MCPP hodc dugc xép vao khay nhya roi
duoc déng trong tii OPP/PP, OPP/MCPP hoac hop duplex.

- Quy cach déng goi: (80g, 90g, 93¢, 100g, 105g, 110 g, 115g, 120 g, 125g,
135g, 155g , 160g, 165g, 170g, 172g, 175g, 180g, 185g, 190g, 200g, 202g, 205g,
210g, 220g, 230g, 250g, 255g, 260 g, 265g, 270g, 280g, 288g, 300 g, 310g, 325g,
340g, 345g, 350 g, 355¢g, 360g, 390g, 400g, 405g, 420g, 425g, 450g) / goi (hop).

5. San xudt tai :

Dia chi san xuét 1: Chi nhanh cong ty 6 phan bénh keo Hai Chau (Nha may
banh keo Hai Chau). Pia chi: Khu Déng Thuy, thon Dong Khie, xa Vinh Khie,
huyén Vih Giang, tinh Hung Yén. Pién thoai: (84-221)-3788283/3730373. Fax: (84-
221)-3997733/3788008

Dia chi san xuét 2: Chi nhénh cong ty ¢d phin banh keo Hai Chau (Nha may
banh keo Hai Chéu IT). Dia chi: Khu céng nghiép Dong Hbi, xa Quynh Ldc, thi xd Hoang
Mai, tinh Nghé An. Dién thoai: (84-238)-3665567.




I1I. Mau nhin sian phdm : (c6 ndi dung nhin dy thio dinh kém)
IV. Yéu ciu vé an toan thyc phim :

- Theo quyét dinh s 46!2U0?IQB-BYT ngay 19/12/2007 cuaBo Y té vé viéc
ban hanh “Quy dinh gidi han tdi da 6 nhiém sinh hoc va héa hoc trong thue pham”.

- Theo QCVN 8-2:2011/BYT cua BO'Y té vé Quy chuén k¥ thuét Qubc gia déi
véi gidi han 6 nhiém kim loai ngng trong thue pham.

- Theo viin ban hop nhét sb 02/VBHN-BYT ngay 15/6/2015 cia By Y Té ve
théng tw hudng dan viéce quan 1y phu gia thye pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 ctia Thu tuéng chinh phi ban
hanh vé “nhin hang hoa”

- Theo tiéu chuin co s& ciia nh san xuét dinh kém.

Chung t6i xin cam két thye hién day clu cac quy dinh cua phap luat v& an todn

thire pham va hoan toan chiu trach nhiém vé tinh phap Iy ctia ho so cong b6 va chat
luong, an toan thure pham dbi voi san pham da cong bé.

Ha Néi, ngay 15 thangl2 nam 2018
PAI DIEN TO CHUC

MTENG GlIAM DOC
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Né&i dung nhén du thao

sham cua Cong ty Co phin Binh keo Hii Chiu

: 15 Mac Thi Buo¢i - Hai Ba Trung - Ha Noi

W7
Fax: (84-24) -38621520/36365594
- Tén san phdm  : Banh snack vi chudi
- Thanh phén: Bt my, duong, dau thuc vat, bo, bot chudi (2%), tring ga, sira bdt,
nha, mudi, enzym, chit nhii hod (322, 450i), chét tao xop (500ii, 503ii), chit bao quéan
(223), huong lidu thue phiam (hwong chudi, huong vani).
- Khéi luong tinh, ngay san xuat, han sir dung;: in trén bao bi san phim
Ngay san xuit: DD /MM /YY (H)

DD/MM/YY (N)
Ky hiéu dia chi nha _mé}f (H), (N) xem bén canh ngay san XUAt.
- San xuat tai:
Pia chi san xudt 1: (H) Chi nhanh céng ty ¢6 phén bénh keo Hai Chau (Nha méy bénh
keo Hai Chau). Dia chi: Khu Bt}ing Thuy, thon Déng Khue, x& Vinh Khue, huyén Vin
Giang, tinh Hung Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -
3997733/3788008

Dia chi san xudt 2: (N) Chi nhanh céng ty c¢d phan banh keo Hai Chau (Nha may banh
keo Hai Chau II). Bia chi: Khu céng nghiép Péng Hoi, xa Quynh Loc, thi xd Hoang Mai,
tinh Nghé An. Dién thoai: (84-238)-3665567.
- Huéng dan str dung va bglf quéan: Diing &n truc tiép.

Béo quan san phim noi kho rdo, thoang mat, tranh anh néng truc tiép.
- Hay gitr sach dudng phé.
- Gid tri dinh dudng.

Ham luong protein: 4%-12%
Ham lugng gluxit: 50 % - 80 %
Ham luong lipit: 15%-25%
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Tiéu chuin cua nha san xuit

'al‘ﬂiclcﬁil#gufc m quan:
\ff‘-ﬂj_@ 7 thai: banh gion xop, c6 hinh dang theo khudn mau

_ Mau she: vo banh cé mau vang nhat, dén vang ndu

A Mui vi: 6 mui thom ddc trung ctia san pham

2. Gi tri dinh dudng:

b | Tén chi tiéu Pon vi tinh Mikc cong bo
2 | Ham lugng protein Yo 4-12
3 | Ham luong gluxit %o 50-80
4 | Ham luong lipit % 15-25
3. Cac chi tiéu vi sinh vat:
TT Tén chi tiéu Pon vi tinh Mikre toi da
1 | Tong s6 vi sinh vat hiéu khi CFU/g <10°
2 |E. Coli MNP/g =
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&r nam mdc, men CFU/g <10
4. Ham lugng kim loai ngng :
iYL Tén chi ticu Don 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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CONG TY CP BANH KEO HAI CHAU  CONG HOA XA HOQI CHU NGHIA VIET NAM

NHA MAY BANH KEO HAI CHAU Pic lip - Tw do - Hanh phiic
Ha Néi, ngay 08 thang 05 nam 2019

Kinh gii : Chi Cuc An toan thue phim Hung Yén

Pon vi : Chi nhanh céng ty ¢b phin banh keo Hai Chau,
(Nha may banh keo Hai Chau).
Pia chi : Khu Pong Thuy , thén Déng Khiic, xa Vinh Khic , huyén Vin Giang,
tinh Hung Yén.

Céng ty chiing toi di cong bd chit lugng san phdm c6 tén 1a: Banh snack vi chudi ,
va da nop ho so di chi cuc, xéc nhéin cong bd sd: 126/BKHC/2018

Hién nay do nhu cau kinh doanh, phat trién mé rong thi truong, viée da dang vé
kich thude, khdi lwong va bao géi ctia san pham dé phuc vu thi hiéu cta khach hang
don vi chiing t6i xin dugc bd xung thém quy cich bao géi ctia san pham Banh snack vi

chudi la: 20 gam ; 25 gam/ hop (g6i).

Kinh mong Chi cuc An toan thyre phdm Hung Yén tao diéu kién thudn lgi cho don

vi chiing t6i. Xin chan thanh cam on quy Chi cuc !
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S6: 1812238(1)/KQKN
Ma sé: 1812010-2
Trang 1|2

KET QUA THU NGHIEM

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

Pia chi: S6 15, Phé Mac Thi Budi, Phuéng Vinh Tuy, Quan Hai Ba Trung,
TP.Ha Noi
Tén mau: BANH SNACK V| CHUOI
(
Tinh trang mau: Mau thanh pham, chira trong bao bi kin
Ngay nhan mau: 03/12/2018 Thoi gian thir nghiém: 03/12 — 08/12/2018
Ngay tra két qua: 10/12/2018
Két qua: . Xem trang 2/2
Ghi chi: (*): Chi tiéu duge VILAS céng nhén theo ISO/EC 17025:2005
Chi tiéu s6 10-15 ¢6 ngudng phat hién = 10CFU/g
KPH: Khéng phat hién. LOD: Gidi han phét hién
(b): Chi tiéu EWE-.. Cuc An Toan Thue Pham - BG Y Té chi dinh
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STT CHI TIEU DON V| &\ {’gf;lﬁ\[ il F’Jj{J ONG PHAP THU!
01 | Protein % ?.saﬂﬂﬁ“{mac 991.20 ()
02 | Lipid %o 19.0 Ref. AOAC 948.22(%)
03 | Carbohydrate % 66.2 TCVN 4594:1988(")
04 | Kali Sorbate ma/kg KPH (LOD=10) | Ref. TCVN 8122:2009
05 | Phan (rng Kreiss - Am tinh ?TT;?(E.%P[;?*} (b) ':
06 | Chi (Pb) mag/kg KPH (LOD=0.01) | AOAC 989.11(%)(b)
07 | Arsen (As) mglkg KPH (LOD=0.01) | AOAC 986.15(*)(b)
08 | Thiy ngan (Hg) ma/kg KPH(LOD=0.01) | AOAC 971.21(*)
09 | Téng s vi khuan hiéu khi CFU/g 6.0x10" SO 4833-1:2013(")(b)
10 | Escherichia Coli CFU/g Khong phat hién | [SO 16648-2:2001(7)(b)
11 | Coliforms CFU/g Khéng phat hién | ISO 4832:2006(%)(b)
12 | Clostridium perfringens CFU/g Khong phat hién | ISO 7937:2004(*)(b)
13 | Staphylococcus aureus CFEH;_; Khong phat hién | AOAC 975.55(*)
14 | Bacillus cereus CFU/g Khéng phat hién | ISO 7932:2004(*)(b)
15 :;;‘19 nfgchéo thndmmen, | cryg | Khang phat hign | 1SO 21527-2:2008(*)(b)
16 | Salmonella /259 Khéng phat hién | 1ISO 6579-1:2017()




