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Tén t6 chire.ca nhan : CONG TY CO PHAN THUC PHAM DPUC VIET

Dia chi: Thon Liéu Ha - X3 Téan Ldp - Huyén Yén My - Tinh Hung Yén
Pién thoai: 0221.3970229/30  Fax: 0221.3970 231

Email: info@ducvietfoods.vn

Ma s6 doanh nghiép: 0900214029

S6 Gidy chimg nhéan co so du diéu kién ATTP: 01/2019/NNPTNT-0321

Ngay cap: 04/01/2019 thay thé gidy chimg nhan s 182/2016. ngay 05/01/2016.
II. THONG TIN VE SAN PHAM

1. Tén sdn pham: Hamburger vi BBQ

Xudt xtr: Viét Nam

2. Thanh phan

Thit lgn, thit ga, thit bo, m& lgn, tinh bot, toi, gia vi BBQ 3% (Nudc, duong, bot ca
chua. hanh tay, tiéu den, mudi, 14 kinh gi6i. chiét xuat thao qua, dau thuc vat, huong
khoi tu nhién). gia vi (mudi. duong), chét didu vi (E621), chét on dinh (E420i, E415),
chat diéu chinh dé axit (E262i).

3. Thoi han sir dung sin pham.
Hudéng dan bao quan
180 ngay ké tir ngay san xuat trong diéu kién nhiét do bao quan tir -25 °C dén -18 °C.
Luu ¥: San pham da ra dong khong nén cdp dong lai.
Hudéng dan sir dung
San pham sau khi ché bién co thé dung truc tiép. kep banh mi hoac ché bién cing mon an
khac tuy y.
San pham c6 thé dugc ché bién theo cac cach sau:
Céch 1: Chién truc tiép trén chao dau nhiét d6 160 °C — 170 °C trong théi gian tir 2 phit dén
2 phat 30 gidy.
Céch 2: Dung noi chién khong dau ¢ nhiét d6 160 °C — 180 °C trong khoang thoi gian tir 4
phit dén 5 phut.
Céch 3: Dung 16 vi séng & 800W trong khoang thoi gian tir 1 phit dén 1 phut 30 gidy.



Céch 4: Nudng san pham o nhiét do 160 °C — 180 °C trong thoi gian 5 phut dén 6 phut.
Luu y:

-Trudc khi ché bién san pham can phai dwoc ra dong hoan toan.

- Khi chién (ran) nén chién ran nho lua.

4. Quy cdach dong goi va chat li¢u bao bi

Khoi lugng tinh cua cdc tii bao goi: 100g/tui, 150g/tui. 200g/ti, 250g/tai, 300g/thi, 350g/tai. 400g/ti.

450g/thi. 500g/tai. 1kg/tai. 2kg/tai. Skg/tdi.....va trong lugng thue té ghi trén bao bi.

San pham duge bao goi trong tui nilon PA/PE/LLDPE.

5. Tén va dija chi co 5o san xuit san pham ( truong hep thué co sé sin xuit)

Tén co so san xuat: Cong ty ¢o phan thuc pham Dire Viét

Dia chi: Thon Liéu Ha, x& Tan Lap. huyén Yén M¥. tinh Hung Yén.

III. MAU NHAN SAN PHAM ( dinh kém mau nhén sin pham du kién)

IV. YEU CAU VE AN TOAN THUC PHAM

T6 chue, ca nhan san xuét, kinh doanh thuc pham dat yéu cau vé an toan thuc phiam theo:

- Luat s 55/2010/QH12 ban hanh ngay 17 thang 6 nam 2010 (ludt an toan thuc phim).

- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mot sé diéu cua Luat an toan thuc pham

- Thong tu 24/2019/TT -BYT ban hanh ngay 30/8/2019 (Quy dinh vé quan 1y va str dung phu
gia thuc pham).

- Théng tu s6 24/2013/TT-BYT ban hanh ngay 14 thang 08 nam 2013 vé: “Quy dinh mirc
gidi han t6i da du lugng thude thi y trong thue pham*™.

- Thong tu s6 50/2016/TT-BYT ban hanh ngay 30 thang 12 nam 2016 vé: “Quy dinh mirc
gi6i han tbi da du lugng thude bao vé thuc vt trong thue pham®.

- Quyét dinh sb 46/QD — BYT ban hanh ngay 19/12/2007 ctia Bo Y té (quy dinh gi¢i han toi
da 6 nhiém sinh hoc va hoa hoc trong thuc pham).

- QCVN 8-3:2012/BYT (quy chuédn ky thuat quic gia dbi voi 6 nhiém vi sinh vat trong thue
pham).

-QCVN 8-2:2011/ BYT (quy chuan k¥ thuat qudc gia d6i véi gisi han 6 nhiém kim loai ning
trong thuc pham).

- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 nam 2017 vé nhan hang hoa.
Chung t6i xin cam két thuc hién ddy du cac quy dinh cua phap luat vé an toan thuc pham va
hoan toan chiu trach nhiém vé tinh phap 1y cua hd so cong bd va chét lugng, an toan thuc

pham di véi san pham da cong bo.

CHO NAM IL



Phu luc 1 : DU THAO TEM NHAN

Hamburger vi BBQ

BBQ Hamburger
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Thanh phan:

Thit lon, thit ga, thit bo, m& lon, tinh bot. to1, gia vi BBQ 3%
(Nuéc, dudng, bot ca chua. hanh tay, tiéu den, mudi, 14 kinh
gidi, chiét xuat thao qua, dau thuc vat, huong khoi tu nhién),
gia vi (mudi. duong), chat diéu vi (E621), chat 6n dinh
(E420i, E415), chét diéu chinh dé axit (E262i).

Chi tiéu chit lwong:

Protein: > 12 %

<25%

Hwéng dan sir dung:

Lipit:

San pham sau khi ché bién co thé dung truc tiép, kep banh mi
hoac ché bién cling mén an khac tuy V.
Hudng dan cach ché bién:
Cdch I: chién truc tiép trén chao dau thoi gian-2 phut dén 2
phat 30 giay.
Cdch 2: Dung ndi chién khong dau ¢ nhiét do 160 °C — 180
2 °C, thoi gian tir 4 — 5 phat.
M Cdach 3: Quay 10 vi song & 800W thoi gian tir 1 phit dén 1
phiit 30 gidy.
@dch 4: Nudng san pham & 160 °C -180 °C trong thoi gian 5
~dén 6 phut.
= Lueu y:

- Khi chién (ran) nén chién nho la.

- Trude khi ché bién san pham can phai rd dong hoan

toan.

Béao quan:
San pham bao quan & nhiét do tir - 25 °C dén -18 °C.
Luu y: Néu san phdm da ra dong thi khong nén cdp dong lai.
NSX, HSD: Xem trén bao bi
Théng tin cinh bao: khong si dung san pham sau ngay hét
han.
Khéi lgng tinh:
San xuat tai: Cong ty CP thywe phim Dire Viét
Dia chi: Liéu Ha - Tan Lap — Yén MV - Hung Yén- Viét Nam
Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:

Pork, chicken. beef. lard. starch, garlic, BBQ
spices 3% (Water, sugar, tomato powder, onion,
black pepper, salt, marjoram, cardamom extract.
vegetable oil, natural smoke flavor), spices (salt,
sugar), flavor enhancer (E621), stabilizer (E420i,
E415), acidity regulator (E2621).

Nutrition facts:

Protein: > 12%

Lipids: <25%

Preparation:

Products after processing can be used directly,
served with burger buns or processed with other
dishes preferably.

Processing instructions:

Method 1: Fry directly in pan for 2 minutes to 2
minutes, 30 seconds.

Method 2: Use an Air fryer at a temperature of
160 ° C - 180 ° C, for 4-5 minutes.

Method 3: Use a Microwave at 800W for 1 minute
to 1 minute, 30 seconds.

Method 4: Bake product at 160 °C -180 °C for 5 to
6 minutes.

Note:

- Keeping the heat on medium or low when fry.

- Before processing, thawing product completely.
Preservation:

Products stored at temperatures from - 25 °C to -
18 °C.

Note: If the product is thawed, it should not be
refrozen.

MFG, EXP: See on the package

Warning: do not use the product after the

expiration date.

Net weight: Ma vach




TRUONG DAl HOQC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
86 229 - Nguyén Luwong Bing, TP Hii Dwong
Dién thoai: 02203.892.638  Fax: 02203.891897

Website: www.lab-hmtu.vn
Email: Laboxnatvstpwhmitu.edu.vn VILAS 497

PHIEU KET QUA KIEM NGHIEM

So: 220-10/Labo XNATVSTP
Tén miu/Name of Sample: Humburger vi BBQ

M s6/Code: 0720220-10

S6 lwong mau/Quantity: 300g/g6i x 4 goi

Tinh trang mau/Conditional keeping: Mau dong goi kin, bao quan lanh.
Nguoi/Don vi giri mau/Customer: Cong ty c6 phan Thuc pham Dirc Viét

Dia chi/ Add: Thon Liéu Ha, xa Tan Lap, huyén Yén My, tinh Hung Yén
Ngay givi mau/Date of receiving : 06/07/2020

Thoi gian kiém nghiém/ Testting time: Tir 06/07/2020 dén ngay 23/07/2020

KET QUA KIEM NGHIEM (Test Result)

i Chi ticu(Specification) Do .vj RRnE Kitgus
(Unit) (Test method) (Result)

1| Do am % HPP13 60,1

7 | Ham lugng protein® g/100g AOAC 981:10 13,7

3. | pH - TCVN 6492:2011 6,8

4 Ham luong mudi % TCVN 4591:88 1,1

5. | Ham luong Lipid* g/100g TCVN 4592:88 13,2

6. | Ham luong NH; mg/100g TCVN 3706:90 32,0 N

7 | Dinh tinh H,S - TCVN3699:90 Am tinh

g | Ham lugng Nitrit mg/kg H.HDQT.176 KPH

9 | Chi mg/kg AAS-H.HDQT.056 KPH

10.| Cadimi mg/kg AAS-H.HDQT.051 KPH

[1.| Tong sb Ecoli* CFU/g | TCVN 7924-2: 2008 KPH

12| Téng s6 vi khuin hiéu khi* CFU/g | TCVN 4884:2005 2,0x10*

1. Cac két qua kiém nghiém ghi trong phiéu nay chi cd gid tri doi véi mdu do khach hang gui dén.

2. Khing duoe trich dan mot phan phicu két qua kiém nghiém néu khong duoe sw dong v cia Labo Xét nghiém
ATVSTP.

3. Chiticu danh ddu (%) 1a chi ticu dwoe cong nhdan VILAS.

4. Khdng nhdn khiéu nai két qua kiém nghiém trong trucng hop khéng c6 mdu heu hodc hét thoi han mau he theo
qui dinh.
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TRUONG DAI HOC KV THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
86229 - Nguyén Litong Bing, TP Hii Dion g
Dién thogi: 02203.892.638  Fux: 02203.891897
Website: www.tab-hmtu.vn
Email: Laboxnatvsip@hmiu.edu.vn

13.| Téng s coliforms* CFU/g | TCVN 6848:2007 KPH
; ; - ; - KPH
14| Binh luong Clostridium perfingens CFU/g TCVN4991:2005
. ; 4, . KPH
15.| Binh luong Clostridium botulium CFU/g TCVN 9049:2012
. ) o " - 52TCN- KPH
16.| Dinh luong Listeria monocytogenes CFU/g TQTP0002:2003
17.| Binh lugng Staphviococus aureus* CFU/g | TCVN 4830-1:2005 KPH
18.| Phat hién Salmonella* 125g TCVN 4829:2005 KPH
KPH: Khong phét hién (nghia la dudi nguong phat hién cia phuong phdp).
® T Hai Duwong, ngay 22 thang 07 nam 2020
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HiEU TRUONG
Dint Chj Di¢v Hang

1. Cdc két qua kiém nghiém ghi trong phiéu nay chi ¢o gia tri doi véi méu do khdch hang giri dén.

2. Khing dwge trich dan mét phin phiéu két qua kiém nghiém néu khong dwoe s dong v cria Labo Xét nghiém
ATVSTP.

3. Chi tiéu dinh daw (%) la chi ticn dieoe céng nhan VILAS,

4. Khong nhdn khicu nai két qua kiém nghiém trong trieang hop khiong cé mau heu hodic hét thoi han méu luu theo
qui dinh.
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