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Tén td chirc, ¢4 nhan: Chi nhanh céng ty ¢6 phin binh keo Hai Chiu- Nha may binh keo
Hii Chau

Dia chi: Khu Pong Thity- thon Dong Khtic- xa Vinh Khtic- huyén Van Giang- tinh Hung Yén—
Viét Nam.

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

E-mail: phongkdtthaichau@gmail.com

M3 sb chi nhanh : 0100114184-011

Sé gidy chimg nhan co so di diéu kién ATTP : 254/2017/NNPTNT-0321. Ngay cap: 10 thang
6 nim 2017. Noi cép : Chi cuc quan ly chét luong nong, 1dm sén va thily san tinh Hung Yén.

IL Théng tin vé sin phim :

1. Tén san phim : Bénh Kem Xop 3 IN 1

2 - Thanh phin:

Bot my, dudng, dau thyc vét, sira bt, bo cacao thay thé, bot cacao (2%), bot pho mai, bot dau
sﬁa'chua, tinh bot bién tinh,'dextrose monohydrate, chat tao xop(500ii, 503ii), chat nhii hoa(322),
mubi, enzyme, huong liéu tong hop ( s6 ¢d la, sira, vani, phd mai, man x0i, dau tay).

Ingredients:
Wheat flour, sugar, vegetable oil, milk powder, cocoa butter subtitute, cocoa powder (2%), cheese
powder, strawberry yogurt powder, modified starch, dextro monohydrate, baking powder (500ii,
503ii), emulsifier (322), salt, enzyme, artificial flavors (socola, milk, vanilla, cheese, raspberry,
strawberry).

3. Thoi han sir dung san pham : 12 théng.
4. Quy cach dong goi va chét liéu bao bi :

- Banh dugc bao géi trong tai OPP/PP, OPP/MCPP, hodc duoc xép vao khay nhya rdi duge
d6ng tii OPP/PP, OPP/MCPP va dugc dat vao hop duplex.

- Quy cach dong goi: (90g, 95g, 100g, 105g, 110 g, 115g, 120 g, 125¢g, 135g, 155g , 160g,
165g, 180g, 190g, 200g, 202¢g, 205g, 210g, 220g, 230g, 250g, 255¢g, 260 g, 265g, 270g, 280g, 300 g,
305g, 310g, 315g, 320g, 325g, 330g, 340g, 345¢, 350 g, 355g, 360g, 365g, 370g , 375g, 380g, 385¢,
400g, 405g, 420g, 425g, 450g) / g6i (hop).

5. San xuét tai :

(H) Chi nhanh céng ty c6 phan banh keo Hai Chau (Nha méay banh keo Hai Chau). Khu DPdng Thuy,
thon Pong Khuc, xi Vinh Khuc, huyén Vén Giang, tinh Hung Yeén, Viét Nam.






Dién thoai: (84-221)-3788283/3730373 Fax: (84-221) -3997733/3788008
(N) Chi nhanh cong ty cb phan banh keo Hai Chau (Nha mdy banh keo Hai Chéu II). Khu cong
nghiép Déng Hoi, x4 Quynh Loc, thi xd Hoang Mai, tinh Ngh¢ An, Vi¢t Nam.
Dién thoai: (84-238)-3665567 Fax: (84-238) -3661688

III. MAu nhin sin pham : (c6 ndi dung nhin dy thio dinh kém)

IV. Yéu cAu v& an toan thwc pham :

- Theo quyét dinh sé 46/2007/QD-BYT ngay 19/12/2007 ciia BO Y té vé viéc ban hanh “Quy
dinh gi¢i han t6i da 6 nhiém sinh hoc va héa hoc trong thyuc phém”.

- Theo QCVN 8-2:2011/BYT cia B Y té vé& Quy chudn ky thut Quéc gia di voi gioi han
6 nhidm kim loai ning trong thuc phim.

- Theo vén ban hop nhét s6 02/VBHN-BYT ngay 15/6/2015 ctia B Y Té vé thong tu huong
dAn viéc quan 1y phu gia thyc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 ctia Thu tu¢ng chinh phi ban hanh vé
“nhén hang hoéa”

- Theo tiéu chuin co s& ctia nha san xut dinh kem.

Ching t6i xin cam két thue hién ddy du cac quy dinh cua phép luét vé an toan thyc phdm va
hoan toan chiu trach nhiém vé tinh phép ly ctia hd so cong bo va chat luong, an toan thuc pham doi

v6i san phdm da cong bo.
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BANH KEO HAI CHAU .,:=\l!~16i dung nhén du thao

Pia chi: 15 Mac Thi B 4iB# Trung - Ha Noi — Viét Nam.
Dién thoai: (84-24) -38621520 /36365592
Fax: (84-24) -38621520/36365594

E-mail: phongkdtthaichau@gmail.com
Website: http://www.haichau.com.vn

- Tén sn phdm : Banh Kem Xop 3IN 1

Thanh phén: Bot my, duong, dau thuc vat, sita bot, bo cacao thay thé, bot cacao (2%), bot
pho mai, bot dau sira chua, tinh bt bién tinh, dextrose monohydrate, chét tao xbp(500ii, 503ii), chét
nhil hoa(322), mudi, enzyme, huong liéu tdng hop ( s6 ¢d la, sita, vani, phé mai, man x6i, dau tay).

Ingredients: Wheat flour, sugar, vegetable oil, milk powder, cocoa butter subtitute, cocoa
powder (2%), cheese powder, strawberry yogurt powder, modified starch, dextro monohydrate,
baking powder (500ii, 503ii), emulsifier (322), salt, enzyme, artificial flavors (socola, milk, vanilla,
cheese, raspberry, strawberry).

- San xudt tai:

(H) Chi nhénh cong ty cb phan banh keo Hai Chau (Nha may banh keo Hai Chau). Khu Pdong Thuy,
thén Dong 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 cong ty cb phan banh keo Hai Chéu (Nha miy banh keo Hai Chau II). Khu cong
nghiép Pong Hoi, xa Quynh Loc, thi xa@ Hoang Mai, tinh Nghé An, Viét Nam.

Dién thoai: (84-238)-3665567 Fax: (84-238) -3661688

- Han str dung, ngay san xuAt, khdi luong tinh: in trén bao bi san pham.

- Ky hiéu dia chi nha méay (H), (N) xem bén canh ngay san Xuét.

- Huéng dén sir dung va bao quan: Ding an tryc tiép, binh khong sir dung hét phai bao géi kin.

Bao quéan san pham noi kho rdo, thodng mat, tranh anh néng truc tiép
- Hay gitr sach duong phd.

MADE IN VIET NAM
- Gid tri dinh dudng:

Gia tri dinh dudng cho 100 g
Nutrition Facts

Nutrient value per 100 g

Gluxit /Carbohydrate 55g-75g
Chét béo / Lipit 18g-30g

Pam / Protein 4g-12¢g
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cONG TY CO PHAN
RANH KEO HAI CHAU

1.Céc chi tiéu cam quan:
- Trang thai: banh x6p gion, c6 hinh dang theo khudn mau, vin hoa rd nét.
- Mau séc: tir mau vang ndu dén mau vang nhat.
- Miii vi: ¢6 mui thom diic trung clia san pham.

2. Gia tri dinh duong:

TT Tén chi tiéu Pon vi tinh Miic cong bd
2 | Ham lugng protein % 4-12
3 | Ham lugng gluxit % 55-175
4 | Ham lugng lipit % 18 -30
3. Céc chi tiéu vi sinh vat:
TT Tén chi tiéu Pon vi tinh Miic 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 ndm mdc, men CFU/g <10?
4. Ham lwgng kim loai ning :
TT Tén chi tiéu Pon vi tinh Mikc tbi da
1 | Ham lugng chi (Pb) mg/kg 0,2
2 | Ham luogng asen (As) mg/kg 0,1
3 | Ham lugng thay ngan (Hg) mg/kg 0,05
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. e  committed to quality KHUE NAM TECHNOLOGY SCIENCE SERVICES CO.,LTD

‘ PHONG THI NGHIEM BUJC CUC ATTP ~BO Y TE CHI BINH

S6: 1811744(1)/KQKN
Mé& sé: 1811197-5
Trang 1|2

KET QUA THU NGHIEM

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

Pia chi: S6 15, Phdé Mac Thi Bui, Phwdng Vinh Tuy, Quan Hai Ba Trwng,
TP.Ha Néi
Tén mau: Banh kem x6p 3 in 1

Tinh trang mau: MA&u thanh ph&m, chira trong bao bi kin

Ngay nhan miu: 20/11/2018  Thoi gian thir nghigm: 20/11 — 26/11/2018
Ngay tra két qua: 27/11/2018

Két qua: Xem trang 2/2

Ghi chu: (*): Chi tiéu duwgc VILAS céng nhén theo ISO/IEC 17025:2005
Chi tiéu sé 12-17 ¢6 nguéng phét hién = 10CFU/gy
KPH: Khéng phét hién. LOD: Giéi han phat hién
(b): Chi tiéu duwee An Toan Thuc Phdm - B6 Y Té chi dinh
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1. Théng tin vé mdu dugc ghi theo yéu cdu khdch hang / Information of sample is written as customer's request

2. Khéng dugc sao chép két qua ndy, 1 phdn hay todn bg, néu khéng cd su déng y bing van bdn cia Gidm Déc Céng Ty TNHH DV KHCN Khué Nam
This above result shall not reproduced, party or fully, unless written opproval of director Khue Nam.

3. K&t qué phdn tich chi ed gid tri trén mdu thit/ This testing result is only valid on tested sample.

Cong ty TNHH D'!l‘-h“"‘;l ‘ LR BN LS g E-“mall}IchUanamtﬁu@girlalI.com il ‘



//"’1{)7' e,

74

28 SIS
éﬁ’é@ncﬁé‘:szﬁk‘f 744(1)/KQKN
ﬂ)’f imiciniMa:962 18TT197-5
i

~ DicH Tran

STT CHITIEU PONV| |  KET QU%_)XH\U; [ PHUONE PRAP THO
01 |Poam % 215 24 AORE 625 45(%

02 | Protein % 4.84 AOAC 991.20 (¥)

03 | Lipid % 29.1 Ref. AOAC 948.22(*)
04 | Carbohydrate % 59.2 TCVN 4594:1988(*)

05 | Ham luong axit Tm"’(‘)%g 0.65 TCVN 4589:1988(*)(b)
06 | Phan trng Kreiss s Am tinh E’hl!(/?(mh'll'll:l}?)?*) (b)

07 | Kali Sorbate mghkg | KPH (LOD=10) | RefTCVN 8122:2009
08 | Aspartame mg/kg KPH (LOD=30) | TCVN 8471:2010

09 | Arsen (As) mg/kg | KPH (LOD=0.01) | AOAC 986.15(*)(b)

10 | Chi (Pb) mg/kg | KPH (LOD=0.01) | AOAC 999.11(*)(b)

11 | Thily ngan (Hg) mg/kg | KPH(LOD=0.01) | AOAC 971.21("

12 | Téng s6 vikhuan hidukhi | CFUJg 9.5x10" ISO 4833-1:2013(*)(b)
13 | Coliforms CFU/g | Khéng phat hign | 1SO 4832:2006(*)(b)

14 | Clostridium perfringens CFU/g Khéng phat hién | ISO 7937:2004(*)(b)

15 | Staphylococcus aureus CFU/g Khdng phat hién | AOAC 975.55(%)

16 | Bacillus cereus CFU/g Khéng phat hién | ISO 7932:2004(*)(b)

17 12219 lﬁg’cbéo tenémmen, | ceo | Khong phit hin | 1SO 21527-2:2008(*)(b)
18 | Escherichia Coli MPN/g 0 ISO 16649-3:2015(*)




