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BAN TU CONG BO SAN PHAM

S6: 44/BKHC/2019

I. Théng tin vé té chire, ci nhin cong bd sin phim:

Tén t6 chire, cé nhan: Cong ty ¢6 phan banh keo Hii Chéu

Dia chi: $6 15, Mac Thi Budi, quin Hai Ba Trung, thanh phd Ha Nbi.

Dién thoai: (84-24) -38621520 Fax: (84-24) -36365594

E-mail: phongkdtthaichau@gmail.com

Ma s6 doanh nghiép: 0100114184

S gidy chimg nhén co s& di diéu kién ATTP: 254/2017/NNPTNT-0321. Ngay
cﬂp: 10 thang 6 nam 2017. Noi cap: Chi cuc quan ly chit luong néng, 1am, thuy san
tinh Hung Yén.

I1. Théng tin vé sin pham :

1. Tén san pham: Huong liéu thwe pham - Hwong cua PFE-15250 (Crab
flavour PFE-15250)

2. Thanh phén: Huong téng hop, dau thuc vt tinh luyén, vitamin E.

3. Thoi han st dung san pham: 12 thang.

4. Quy cach dong goiya chét liéu bao bi :

Chat liéu bao bi : Thiing nhya PE hode HDPE phii hop v&i quy dinh ctia bo Y té
vé bao goi thire pham.

Quy cach dong goi : 1kg/ thung ; Skg/ thung ; 10kg/ thung ; 15kg/ thung ; 20kg/
thing ; 25kg/ thing ; 30kg/ thing .

5. Tén va dia chi co s& san xudt san pham :

San xuit boi: T HASEGAWA FLAVOURS (KUALA LUMPUR) SDN. BHD.

Dia C}Ei : No. 6, Lorong Enggang 37, Ampang Ulu Kelang, 54200 Selangor Darul
Ehsan.

Xuét xir : Malaysia

I1I. MAu nhén sin phadm: (c6 n6i dung nhin phu du thio dinh kém)




IV. Yéu cau vé an toan thue phim :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ciia B Y té vé viéc ban
hanh “Quy dinh gioi han t6i da 6 nhiém sinh hoc va héa hoc trong thuc ph;’:‘im”.

- Theo QCVN 8-2:2011/BYT cia B Y té vé Quy chuén k¥ thudt Quéc gia dbi
v6i gidi han 6 nhiém kim loai niing trong thuc pham.

- Theo van ban hop nhit s6 02/VBHN-BYT ngay 15/6/2015 ctia Bo Y Té vé
thong tu hudng dan viée quan 1y phu gia thue pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 cia Tha tudng chinh phi ban
hanh v& “nhan hang héa”

Chung t6i xin cam két thuc hién day di céc quy dinh cua phap luét vé an toan
thue phim va hodn toan chiu trdch nhiém vé tinh phip 1y ctia hd so cong bb va chat
lrong, an toan thuce pham déi véi san pham da cong béjﬂ

Ha Noi, ngay 25 thdang 6 ndam 2019
DAI DIEN TO CHUC




No6i dung nhiin phu du thao

: Hwong liéu thue phim - Huong cua PFE-15250 (Crab

2. Thanh phan: Huong tong hop, déu thyc vat tinh luyén, vitamin E.
3. Thoi han sir dung san pham: 12 thang.
4. Quy cach déng goi va chat ligu bao bi :

Chét liéu bao bi : Thing nhya PE hoic HDPE phit hop véi quy dinh ctia bg Y t€
vé bao g6i thue pham.

Quy cach déng goi : 1kg/ thung ; Skg/ thing ; 10kg/ thing ; 15kg/ thing ; 20kg/
thing ; 25kg/ thung ; 30kg/ thung .

5. Tén va dia chi co s0 san xudt san pham :

San xuét boi: T HASEGAWA FLAVOURS (KUALA LUMPUR) SDN. BHD.

Pia chi : No. 6, Lorong Enggang 37, Ampang Ulu Kelang, 54200 Selangor Darul
Ehsan. ‘

Xuét xir : Malaysia

6. Thuong nhan nhap khau, phén phdi va chiu trach nhiém vé chét lwong hang

hoa:

Tén té chirc, c4 nhin: Cong ty ¢6 phin binh keo Hii Chiu

Dia chi: $6 15, Mac Thj Budi, quan Hai Ba Trung, thanh phd Ha Néi.

Dién thoai: (84-24) -38621520 Fax: (84-24) -36365594




Noi dung nhan chinh:

ewcino:.  9FD2519

BERAT BERSIN/

NETWEGHT: O K
|
BERAT KASARS
EalguiEREAREs
soss ey -3 L T HASEGAWA FLAVOURS
(BAHAN PERISA YANG DIBENARKAN) LR L S e,
CRAB FLAVOUR PFE-15250

MANUFACTURING DATE : 25 JUN 2019

EXPIRY DATE 24 JUN 2020
UNTUK KEGUNAAN MENGILANG SAHAJA
PEKAT, GUNAKAN MENGIKUT KEPERLUAN %
Oibuat oleh: THASEGAWA FLAYOURS (KUALA LUMPUR) SON. BHO. tassean —
b, Lntang Enggang 37, Ampang Ul Kelang, 54200 Selangor Daiul Ehsaa, Halaysia 1 008-10/3004
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Sa: 1807485/KQKN
M3 so: 1807121-5

KET QUA THU NGHIEM
Tén khach hang: CONG TY CO PHAN BANH KEQ HAI CHAU
Dia chi: S6 15, Phd Mac Thi Budi, Phwang Vinh Tuy, Quén Hai Ba Trung,
TP.Ha Néi
Tén mau: Hwong liéu thee pham-Hwong cua PFE-15250 (Crab flavour
PFE-15250)

Tinh trang mau:  MAu thanh pham, chira trong chai kin
Ngay nhan mau: 16/07/2018 Thoi gian thir nghiém: 16/07 —21/07/2018
Ngay tra két qua: 23/07/2018

STT CHI TIEU DON V| KET QUA PHUONG PHAP THU
01 | Arsen (As) mg/kg KPH (LOD=0.01) | AOAC 986.15

02 | Thiy ngan (Ha) ma/kg KPH (LOD=0.01) | AOAC 971.21

03 | Cadimi (Cd) ma/ka KPH (LOD=0.01) | AOAC 999.11

04 | Chi (Pb) ma/kg KPH (LOD=0.01) | AOAC 999.11

05 | Aflatoxin B1 uglkg KPH (LOD=0.4) | AOAC 2005.08

06 gfﬁg;;njémg s0(B1,B2, | | xg | KPH(LOD=0.4) |AOAC 200508

07 | Téng sb vi khuan hiéu khi | CFU/g Khéng phat hién | TCVN 11039-1:2015
08 | Clostridium perfringens CFU/g Khéng phat hién | ISO 7937:2004

09 | Staphylococcus aureus CFU/g Khong phat hién | TCVN 11039-6:2015
10 | Bacilluscereus ™ | CFUlg Khéng phat hién | 1SO 7932:2004

11 Téng 50 bao t& ndm

men, nAm méc CFU/g Khéng phat hién | TCVN 11039-8:2015

12 | Escherichia Coli MPN/g 0 TCVN 11039-3:2015 .

13 | Coliforms - MPN/g 0 TCWVN 11032-3:2015

14 | Salmonella 125g Khong phat hién | TCVN 11039-5:2015
Ghi chu: KPH: Khong phat hien. LOD: Giéi han phat hign

Chi tiéu 07-11 tfeipen ién= 10CFU/g
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