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__—Z-fg_t‘w' &1igtin ve to chire, ¢d nhin ty cdng bo sin phim:

Tén t6 chitc, c¢a nhin: Chi nhanh cong ty ¢6 phiin banh keo Hii Chéu- Nha
may banh keo Hai Chiu

Dia chi: Khu Péng Thily- thén Péng Khiic- xa Vinh Khtic- huyén Vin Giang- tinh
Hung Yeén

Dién thoai: (84- 221)-3788283/3730373 Fax: (84- 221)-3997733/3788008
E-mail: phongkdtthaichau@gmail.com
Mi s0 chi nhénh : 0100114184-011

86 gidy chimg nhén co s¢ dit didu kién ATTP : 254/2017/NNPTNT-0321. Ngay
cap: 10 thang 6 nam 2017. Noi cép : Chi cuc quan Iy chét lugng néng, 1am san va thiy
san tinh Hung Yén.

IL. Thong tin vé san pham :
1. Tén san phdm : Keo chew nhéin nho

- 2. Thanh phin: Pudng, nha, diu thuc vat, gelatin, chat nhil hoa(322), huong nho,
phim mau thyc phdm (E122, E133, E 142).

3. Thoi han sir dung san pham : 1 Nam ké tir ngay san xuét.

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

- Chat liéu bao bi: Keo dugc géi don chiée bing mang PET, mang MPVC, mang
Sanofeel va duge dong trong tii OPP, hdp nhua, hop gidy.

- Quy cach dong goi: ( 90g, 100g, 110g, 120g, 150g,160g, 170g, 180g, 190g,
200g, 215g, 220g, 240g, 250g, 260g, 265g, 270g, 275g, 280g, 300g, 315g, 320g,
350g, 400g, 500¢g, 600g, 700g, 800g, 850g, 900g, 950g, 1000g, 1050g, 1100g) / goi
(hdp).

5. San xuét tai :

Bia chi san xuat : Chi nhanh céng ty cé phin bénh keo Hai Chau (Nha may
banh keo Hai Chau). Bia chi: Khu Déng Thuy, thén Péng Khic, xd Vinh Khic,



huyen Van Giang, tinh Hung Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-
221)-3997733/3788008

III. MAu nhin sin pham : (c6 ni dung nhiin du thio dinh keém)

IV. Yéu ciiu vé an toan thye phim :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 cia Bd Y té vé viéc
ban hanh “Quy dinh gidi han téi da & nhiém sinh hoc va hoa hoc trong thyc pham”,

- Theo QCVN 8-2:2011/BYT ctia B Y té vé Quy chudn k¥ thuat Quéc gia dbi
v6i gigi han 6 nhiém kim loai ning trong thuc pham.

- Theo vin ban hop nhat s6 02/VBHN-BYT ngay 15/6/2015 ctia B6 Y Té vé
théng tur huéng déin viée quan Iy phu gia thuc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 cua Thi tudng chinh phi ban
hanh vé “nhan hang héa”

- Theo tiéu chufn co s& ctia nha san xuit dinh kém

Chiing t6i xin cam két thye hién diy dﬁ cée quy dinh ctia phép ludt vé an toan

thue pham va hoan toan chiu trach nhiém vé tinh phap ly ctia hd so cong bd va chit
lwong, an toan thuc pham déi véi san pham da cong b::- | EL-

Ha Noi, ngay 01 thang 03 nédm 2019
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i (54-24) -38621520 /36365592

Fax: (84-24)-38621520/36365594
-Dia chi san xuét : Chi nhanh céng ty c6 phan banh keo Hai Chau (Nha may banh keo
Hai Chau). Pia chi: Khu Pong Thuy, thén Péng Khic, xd Vinh Khie, huyén Van
Giang, tinh Hung Yén. Pién thoai: (84-221)-3788283/3730373. Fax: (84-221) -
3997733/3788008

- Tén san pham  : Keo Chew Nhéin nho

- Thanh phé"m: Pudng, nha, déau thue vat, gelatin, chit nhi hoa(322), huong nho, phﬁm
mau thuc phim (E155).

Chi tiéu chat luong chi yéu:

e Ham lugng gluxit 75-95g%
e Ham lugng protein: 0,5-2,5g%
o Ham luong lipit: 0,8-2,5g%

- Ngay san xuét, han st dung, khdi luong tinh: in trén bao bi san phém
- Hu6ng dfin sir dung va béo quan: Sin phdm duge sir dung truc tiép
- Bao quéan san-phim noi khé rdo, thodng mat.

- Hay gifr sach duong phéh___
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u cam guan:

- Mau sac: mau nau

1.2. Cac chi tiéu chit lwong chii yéu

- Trang thai: Mém, xop, dai, co nhin déo
- Mui vi: ¢ mui thom déc trung, vi ngot, mén, khong co mui vi la

- Tap chét: Khéng nhin thiy bang mit thuong.

i4i: hinh dang theo khuén mau, vuéng thanh sic canh, van hoa 1 nét

TT Tén chi tiéu Don vi tinh Miic cong bd
1 | Ham luong duong téng sb g% 65 - 85
2 | Ham luong protein 2% 0.5-2,5
3 | Ham lugng gluxit g% 75-95
4 | Ham lugng lipit g% 0,8-2,5
1.3. Cac chi tiéu vi sinh vat
T Tén chi ticu Don vi tinh Miie t6i da
1 | Téng s6 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 ndim mée, men CFU/g 10°
1.4. Ham lwgng kim loai ning
TT Tén chi tiéu Don vi tinh Mikc tdi da
1 | Ham luong chi (Pb) mg/kg 0,2
2 | Ham luong asen (As) mg/kg 0,1
3 | Ham'luong Cadimi(Cd) mg/kg 1




S6: 1810749(1)/KQKN
Ma s6: 1810149-6
Trang 1|2

KET QUA THU NGHIEM

i Tén khach hang: CONG TY CO PHAN BANH KEO HAI CHAU
Bja chi: 86 15, Phé Mac Thi Budi, Phueng Vinh Tuy, Quan Hai Ba Trung,
TP.Ha Noi
E Tén mau: KEO CHEW NHAN VI NHO

Tinh trang mau: MAu thanh pham, chiva trong bao bi kin
Ngay nhan mau: 12/10/2018 Thei gian thie nghigém: 12/10 - 19/10/2018
Ngay tra két qua: 20/10/2018

Két qua: + Xem trang 2/2

Ghi ehui: (*): Chi tieu duwge VILAS cbng nhén theo ISOAEC 17025:2005
Chi tiéu 56 13-18 ¢d ngudng phat hién = 10CFU/g
KPH: Khéng phat hién, LOD: Gigi han phat hién
(b): Chi tiéu duqg Cuc An Toan Thue Pham - B9 Y Té chi dinh

Phu trach BTN o NG chima Ha -
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STT CHI TIEU PON VI KET QU&R,— fﬁ' YONG PHAP THU
01 | P& am % 5.29 AOAC 925.45(%)
02 | Protein % 1.36 AOAC 991.20 (*)
03 | Carbohydrate % 86.4 TCVN 4594:1988(*)
04 | Budng tdng % 84.4 TCVN 4594:1988(*)(b)
05 | Puwong khie % 23.3 TCVN 4594:1988
06 | Ham luong axit %iﬂ[}%s 1.46 TCVN 4589:1988(*)(b)
07 | Kali Sorbate ma/kg KPH (LOD=10) | Ref.TCVN 8122:2009
08 | Aspartame ma/kg KPH (LOD=100) | TCVN 8471:2010
09 | Cadimi (Cd) mg/kg | KPH (LOD=0.01) | AOAC 999.11(*)(b)
10 | Arsen (As) mg/kg | KPH (LOD=0.01) | AOAC 986.15(*)(b)
11 | Chi (Pb) mg/kg | KPH (LOD=0.01) | AOAC 999.11(*)(b)
12 | Thay ngan (Hg) . ma/kg KPH(LOD=0.01) | ACAC 871.21(")
13 | Téng s6 vi khudn hiéu khi | CFU/g | Khéng phat hién | ISO 4833-1:2013(*)(b) :
14 | Coliforms CFU/g Khéng phat hién | ISO 4832:2006(*)(b), B
15 | Clostridium perfringens CFU/g . Khéng phat hién | ISO 7837:2004(%)(b)
16 | Staphylococcus aureus CFUlg | Khéng phat hién | AOAC 975.55(")
17 | Bacillus cereus CFU/g Khéng phat hién | ISO 7932:2004(%)(b)
18 Ig’;g rﬁgcbé” trnammen, | oeyg | Khéng phét hign | 1SO 21527-2:2008()(b)
19 | Escherichia Coli MPN/g 0 ISO 16649-3:2015(%)




