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Te/p ) chu cd nhan: Céng ty ¢6 phin banh keo Hii Chau
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5 phér Mac Thi Buoi, quin Hai Ba Trung, thanh ph Ha Noi.

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

M3 s6 doanh nghiép 10100114184

1. Thong tin vé san pham :

I. Tén san pham : Lwong kho 5 +

2. Thanh phéan : Bot my, dextrose monohydrate, duong, dau thue vat, sita bot,
hat diéu (6 % - 8 %), nha, dau bo, chit tao xop (500ii, 503ii), muoi, chit nhil héa
(322), glycerin, vani, huong lidu tong hop (huong trimg, huon g sita)

Ingredients: Wheat flour, dextro monohydrate, sugar, vegetable oil, milk
powder, cashew nuts ( 6% - 8%), glucose syrup, butter, baking powder (500ii, 503ii),
salt, emulsifier (322), glycerin, vanillin, artificial flavours ( ege flavour, milk flavour),

3. Thoi han st dung san pham : 1 ndm

4. Quy céch dong goi va chit liéu bao bi :

- Banh dugc bao goi trong tai OPP/PP, OPP/MCPP, hoic duoc xép vio khay
nhua roi duoe dong tai OPP/PP, OPP/MCPP va hop duplex.

- Quy cach déng goi: (35g, 40g, 45g, 50g, 55g. 60g, 65g, 70g,75g, 80g, 85g, 90g,
95g, 100g, 105g, 110 g, 115g, 120 g, 125g, 135g, 155g , 160g, 165g, 170g, 175¢,
180g, 190g, 200g, 250g, 300g, 350g, 400g, 450g, 500g, 550g, 600g, 650g, 700g,
750g, 800g / gobi (hop).

5. San xuét tai : CN Cong ty Co phan Banh keo Hii Chéu
(Nha may Bianh keo Hii Chiu)
Pia chi: Khu Déng Thuy, thén Pong Khie, xd Vinh Khie, huyén Van Giang, tinh
Hung Yén.
Tel: (84-221) -3788283/3730373 Fax: (84-221) -3788008/3997733



III. Méu nhin san pham : (¢6 ndi dung nhin duw thio dinh kém)

IV. Yéu ciu vé an toan thye phim :

- Theo quyét dinh s6 46/2007/QB-BYT ngay 19/12/2007 ctia B6 Y té vé viée
ban hanh “Quy dinh gid&i han tdi da 6 nhiém sinh hoc va héa hoc trong thue pham”.

- Theo QCVN 8-2:2011/BYT ctia B3 Y té vé Quy chuén k¥ thuit Qude gia déi
v6i gidi han 6 nhiém kim loai ning trong thuc pham.

- Theo van ban hep nhét s6 02/VBHN-BYT ngay 15/6/2015 ctia Bo Y Té vé
thong tur hudng dan viée quan ly phu gia thue pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 cta Tha tuéng chinh phi ban
hanh vé “nhan hang héa”

- Theo tiéu chudn co so cua nha san xuat dinh kém.

Chiing to1 xin cam két thure hién diy du cac quy dinh cla phap luét vé an toan
thue phdm va hoan toan chiu trach nhiém veé tinh phap Iy ctia hd so cong bd va chét
lirgng, an toan thie pham doi véi san phiam da céng b
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Néi dung nhin du thao

Bién thoai: {84 24) -38621520 /36365592
Fax: (84-24) -38621520/36365594
- Tén san pham : Lwong Kho 5+

- Thanh phén: Bét my, dextrose monohydrate, dudng, dau thue vat, sita bot, hat didu
(6 % - 8 %), nha, diu bo, chit tao x6p (500ii, 503ii), mudi, chit nhii héa (322),
glycerin, vani, huong liéu tong hop (hwong trimg, huong sira)

Ingredients: Wheat flour, dextro monohydrate, sugar, vegetable oil, milk powder,
cashew nuts ( 6% - 8%), glucose syrup, butter, baking powder (500ii, 503ii), salt,

emulsifier (322), glycerin, vanillin, artificial flavours ( egg flavour, milk flavour),

-Biang dinh dudng: -

Gia tri dinh dudng Trén 100g
Nutrition Facts per 100g
Nang lugng / Energy 385kcal — 495kcal
Gluxit / Carbohydrate 70g—-80¢g
Chit béo / Lipid 9g—15¢
Bam / Protein bg—10g
Carbohydrate 4 keal; Lipid 9 keal ; Protein 4kcal

Iso: 9001 : o

3. Hudng diin siv dung: An ngay sau khi mé tii.

Bao quan san phdm noi kho rdo thodng mat.

4. Ngdy sin xuét, han sir dung: In trén bao bi

5. Khéi lwgng tinh (Net Weight): 700g

6. Hay gitr sach duomg phd

Keep on country tidy

7. San phiam ciia: Cong ty C6 phin Béanh keo Hii Chiu

DPia chi; 15 Mac Thi Buéi - Hai Ba Trung - Ha Noi

Tel: (84-24) -38621520 /36365592

Fax: (84-24) -38621520/36365594

E-mail:phongkdtthaichau@gmail.com

Website: http://www.haichau.com.vn

San xudt tai: CN Cong ty C6 phin Banh keo Hai Chéau
(Nha may Banh keo Haii Chiu)




Dia chi: Khu Péng Thity, thén Dong Khiic, xa Vinh Khue, huyén Van Giang, tinh
Hung Yén.
Tel: (84-221) -3788283/3730373 Fax: (84-221) -3788008/3997733
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Tieéu chuan cua nha san xuat

1.Cac chi tiéu cam quan:

- Trang thai: Hinh dang theo khuon mau, vudng thanh sat canh, mit banh nhin
bong.

- Mau sac: banh ¢6 mau vang dén vang nau

- Mui vi: ¢6 mui thom déc trung ctia san pham, vi mén ngot, khéng ¢6 mui vi la.

2. Gia tri dinh dudng:

TT Tén chi tiéu Don vi tinh Miic e6ng bb
1 | Ham lugng protein Yo 6-10
8. 2 | Ham lugng gluxit %o 70 - 80
© %] 3 | Ham lugng lipit % 9-15
. 2AN 3. Céc chi tiéu vi sinh vit:
\ riAl
N4® | TT Tén chi tiéu Pon vi tinh Mire thi da
1 | Tong sb 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 ndm méc, men L CFU/g <10°
4. Ham luwong kim loai niing :
TT Tén chi ticu Don vi tinh Miie t6i da
1 | Ham lugng 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







VIEN HAN LAM KHOA HOC VA CONG NGHE VIET NAM
VIEN BJA LY
PHONG PHAN TICH THI NGHIEM TONG HGP BJA LY
Pia chi: Ting 7 - Nha A27, sb 18 Hoang Quéc Viét, Chu Gidy, Ha Nai
Tel: 0369838957; Fax: (+84-4) 3836 1192
Email: huongthuyglmt@gmail.com

KET QUA THU NGHJEM

1. Tén mdu thir: Lrong Kho 5+

2. Pon vi yéu ciu thir nghiém: CONG TY CO PHAN BANH KEG‘HA"[‘CHAU Loz

3. Diachi: 15 Mae Thj Budi, Hai Ba Trung, Ha Noi AL 2

4, Tinh trang méu: Mau thanh phim, chira trong bao bi kin

5. Ngay nhan mau; 17/4/2019

6. Thoi gian thir nghiém: 17/4/2019-24/4/2019

T Chi tiéu phin tich D Phwong phip thix Két qui
1| Gluxit % TCVN 4594: 1988 76,5
2 | Lipid % TCVN 8103:2009 10,0
3 | Protein % ADQAC 991.20 8,723
4 | Tong vi sinh vdt hiéu khi CFU/100g TCVN 11039:2015 3x10'
5 | Coliform _ CFU/100g TCVN 4882:2007 KPH
6 | Nam men, nlcfm mdc CFU/100g TCWVN B275:2010 KPH
7 | Aflatoxin tong (Bl, B2, GI, G2) pelkg TCVN 7930:2008 9.8
8 | Clostridium perfringen CFU/100g TCVN 4991:2005 KPH
9 | Bacillus cereus CFU/100g TCVN 4992:2005 KPH
10| Staphylococcus aureus CFU/100g TCVN 4830:2005 KPH
I TCVN 8126:2009 o]
12 | Hg mg/kg 5 <0,01
13 | As ) <(,01
Ghi chi: Khong phdt hign
b o
. Ha Ngi, ngay 24 thang 4 ndm 2019
PHONG PHAN TICH

XAC NHALN CUA CO QUAN

THI NGHIEM Tmhm LY

TS. Dwong Thj Lim

Ho6 Lé Thu

F Phigu kés qud ndy ehi o0 i ey ddi i ndi thee dlo Kideh hiveg dhoa 16,
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