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L. Théng tin vé to chirc, ¢4 nhan tu cong bo san phim:

Tén t6 chirc, ¢4 nhan: Céng ty ¢d phin banh keo Hii Chéu

Dia chi: 86 15 phé Mac Thj Busi, phuong Vinh Tuy, quan Hai Ba Trung, thanh phd
Ha Noi.

Dién thoai: Dién thoai: (84-24) -38621520/36365592

Fax: (84-24) -38621520/36365594

E-mail: phongkdtthaichau@gmail.com

Ma s6 chi nhanh : 0100114184011

II. Théng tin vé san phim :

1. Tén san pham : Banh sirng bo mém

2. Thanh phz‘?m : Bot my, dudng, bo, dau thuc vat, trimg ga, sita bot, mudi, men,
chét nhii héa (471), chat bao quan (202, 282), vani.

Ingredients: Wheat flour, sugar, butter, vegetable oil, eggs, milk powder, salt,
emulsifier (471), preservative ( 282), vanillin.

3. Thoi han sir dung sn pham : 11 ngdy ké tir ngady san xuat.
4. Quy cach dong géi va chit liéu bao bi

- Chat liéu bao bi: Banh duqc bao géi bang mang OPP/CI?P, OPP/PP hoic PP, PE
dam bdo vé sinh an toan thuc phém theo quy dinh ctia B Y Té

- Quy cach dong goi: (350g, 320g, 300g, 270g, 250g, 230g, 220g, 200g, 180g,
150g, 130g, 120g, 110g, 100g, 95g, 90g, 85g, 80g, 75g, 70g, 65g, 60g, 58g, 55g, 50g,
45g, 40g, 38g, 35g, 30g, 25g, 20g, 15g, 10g) / goi

5. (H) Chi nhanh céng ty ¢6 phan banh keo Hai Chau (Nha may banh keo Hai

Chau). Bja chi: Khu Dong Thuy- thon Péng Khiic- x3 Vinh Khiic- huyén Van Giang-
tinh Hung Yén — Viét Nam

(N)Nha méy banh keo Hai Chau II. Dia chi: KCN DPéng Hbi, x4 Quynh Loc,
thi xd Hoang Mai, tinh Nghé An, Viét Nam.

III. Miu nhén san phim : (c6 ndi dung nhin dy thio dinh kém)



IV. Yéu ciu vé an toan thye phim :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ciia B3 Y & vé vidc
ban hanh “Quy dinh gi6i han téi da 6 nhiém sinh hoc va héa hoc trong thuc phim?”.

- Theo QCVN 8-2:2011/BYT cila Bo Y té vé Quy chudn k¥ thuat Quéc gia ddi
v6i gi6i han 6 nhiém kim loai ning trong thuc pham.

- Theo vin ban hop nhat s6 02/VBHN-BYT ngay 15/6/2015 ctia Bo Y Té vé
thong tu huéng dan viéc quan Iy phu gia thuc phim.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 ctia Thi tudéng chinh phu ban
hanh vé “nhan hang hoa”

- Theo tiéu chuin co sé ciia nha san xuat dinh kém

Chung t6i xin cam két thuc hién diy du cac quy dinh cta phap lu4t vé an toan
thuc pham va hoan toan chju trach nhiém vé tinh phép 1y cta ho so cong bd va chét
luong, an toan thuc pham déi véi san pham da cong bd.
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- San pham ca\@
Dia chi: 15 Mac Thi
bién thoai: (84-24) -38621520 /36365592
Fax: (84-24) -38621520/36365594

- Tén san phdm  : Banh sirng bo mém

- Thanh phf?m: B6t my, duong, bo, dau thuc vat, trimg ga, sira bot, muéi, men, chét
nhii héa (471), chat bao quan (202, 282), vani.

Ingredients: Wheat flour, sugar, butter, vegetable oil, eggs, milk powder, salt,
emulsifier (471), preservative ( 282), vanillin.

- Khéi luong tinh, han sir dung: in trén bao bi san phdm
Ngay san xuat: DD/MM/YY (H)
DD/MM/YY (N)

Ky hiéu dia chi nha méay (H), (N) xem bén canh ngay san xuét
San xuat tai:

(H) Nha médy banh keo Hai Chéu, Khu Péng Thily, thén Péng Khtc, xa Vinh
Khc, huyén Van Giang, tinh Hung Yén.
bién thoai: (84-221)-3788283/3730373 Fax: (84-221) -3997733/3788008

(N) Nha mdy banh keo Hai Chau IT, KCN Péng Hbi, xa Quynh Léc, thi xa Hoang
Mai, tinh Nghé An
Dién thoai: (84-238)-3665567 Fax: (84-238)-3661688
Huéng dan sir dung: dung an tryc tiép khong can qua ché bién.
Bao quan san pham noi kho réo, thoang mat. Tranh tiép xtic véi anh sang mat troi.
Bén trong gbi banh c6 khi Ni to dé bao quan.
- Chi tiéu chét lugng chu yéu:

Ham lugng protein: 4% -12%
Ham luong gluxit: 45%-75%
Ham luong lipit: 3%-12%

- Chu y: Bén trong géi c6 khi nito dé bao quan.

- Hay giir sach dudng phé



- Trang thai: banh mént;
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- Mau séc: tir mau vang niu dén mau vang nhat

- Mui vi: ¢6 mui thom, vi déc trung ctia sén pham

2. Cic chi tiéu chat lwong chii yéu :

;C0 hinh dang dac trung ctia san pham

TT Tén chi tiéu Don vi tinh Mirc cong bd
2 | Ham lugng protein % 4-12
3 | Ham lugng gluxit % 45 -75
4 | Ham lugng lipit % 3=12

3. Cac chi tiéu vi sinh vat:

TT Tén chi tiéu Pon vi tinh Mikc ti da
1 | Tong 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 nAm mdc, men CFU/g <10?
8 | Salmonella Phat hién/25g 0
4. Ham lwgng kim loai ning :

TT

Tén chi tiéu

Don vi tinh

Mire t6i da

1

Ham luong chi (Pb) mg/kg 0,2
2 [ Ham lugng asen (As) mg/kg 0,1
3 | Ham lugng thuy ngéan (Hg) mg/kg 0,05
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Bia chl:15-Mac Th Bubl - Hai Ba Trung - Ha NOL
Bin theql: (84-24)38621520 /36365582

Fax: (B4-24) 30621520/36365504
E-mall: com

Weaite: hitp /Awww haicha com v

Sin mll iyt

(H) Nha médy binh keo Hi Chin, Khu Déng Thly,
thin BOng Khilc, xi Vinh Khic. huybn Van Giang.
finh Hung Yin.

(W) Nha ey bt keo Hii Chdu 1, KCN B6ag W6,
8 Cuymi L6, thi 25 Hodng Mai, tiah Nghé An
Biln thaat: (B4-238)-2665567

Fax (84-238)-3661683
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Nghy win xudl, hyn wif dyng, k) leyng Linh
(WSX, HSD, KLT) tn trén bao b

Heiing ddn = dyng: S dung tyc bfp khdng cin
qua chi bifin

o quin sin phim nd kh rio, thoing mét. Trinh
ffp xix v0i dnh sdng mit btk Ban troag goi banh
6 khi Nito 08 bho quin.

i hubu dia chi ek may (v), (N) xem bén canh ngly
sin ndfl

Philn brim gu tn dinh thiing hing ngdy duoe liah dua trén
chf @ An 2000 keal Gid tr) dinh dubng hing ngdy clia ban
cim han

80t my, g, ba, d thuc v, rimg g4, sila bL, mus,
men, chil i hda (471), chl bdo , vani

Wheat fiow, sugas, bufter, vegatable oil, spps. milk powcdsr,
wal, yust, emubsafier (471), preservaive (262), vandin.
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VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
VIEN DIA LY ,
PHONG PHAN TICH THi NGHIEM TONG HQP DIA LY
Dja chi: Tang 7 - Nha A27, s6 18 Hoang Quéc Viét, Cu Gidy, Ha Nbi
Tel: 0369838957; Fax: (+84-4) 3836 1192
Email: huongthuyglmt@gmail.com
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KET QUA THU NGHIEM [/ A
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I. Tén mu thir: BANH SUNG BO MEM gk

2. Don vi yéu céu thir nghiém: CONG TY CO PHAN BANH'K;;:,”%I\M‘CHA s

3. Diachi: 15 Mac Thi Buéi, Hai Ba Trung, Ha Noi VILAS 715

4. S6 lugng mau: 01

5. Tinh trang mdu: MAu thanh pham, chira trong bao bi kin

6. Ngay nhian mau: 10/03/2021

7. Thoi gian thir nghiém: 10/03 - 20/03/2021

TT Chi tiéu phan tich Pon vi tinh Phwong phap thir Két qua

1 [ Protein % AOAC 991.20 9,00
2 | Lipid % TCVN 8103:2009 4,5
3 | Carbohydrate % TCVN 4594:1988 4725
4 | Tong vi sinh vart hiéu khi CFU/g TCVN 4884-1:2015 1.1x10°
5 | Coliform CFU/g TCVN 4882:2007 KPH
6 | Nam men, ndm méc CFU/g TCVN 8275:2010 KPH
7 | EColi CFU/g TCVN 6846:2007 KPH
8 | Staphylococcus aureus CFU/g TCVN 4830:2005 KPH
9 | Clostridium perfringen CFU/g TCVN 4991:2005 KPH
10 | Bacillus cereus CFU/g TCVN 4992:2005 KPH
11 [ Salmonella CFU/25¢g TCVN 4829:2005 KPH
12 | Ph <0,01
13 [ Ccd mg/kg TCVN 8126:2009 <0,01
14 | Hg <0,01

Ghi chu:KPH: Khdng phdt hién

. Ha N, ngay  thdng ~ nam 2021
’ X7 AN CUA CO QUAN . PHONG PHAN TICH ]
PHO TRUO1 ) QUAN LY TONG HQP THI NGHIEM TONG HQP PIA LY
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Thu TS. Duwong Thij Lim

1.Phiéu két qua ndy chi ¢6 gid tri ddi vesi mdu thie do khdch héing duea 161,

2. Khéng dicge trich sao mét phdn ké1 qua néy néu khéng dhere sie déng y cia Phong PTTNTHBL,

3. Cde chi tiéu in nghiéng chiea thege cong nhdn vilas

4. Cdc chi tiéu ddnh ddu * digc thye hign bot nha théu phu.

5. Mdu s¢ dhere ity trong vong 7 ngdy (mdu nudc) va 20 ngay (mdu khdc) ké tie ngay tra két qua néu I "PT khing nhén dugce sie phan héi ngo cia KH

Trang: 1/1 BMOI-QT-31/11G



