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BAN TU CONG BO SAN PHAM
Phong..

86 23/ BKHC/ 2019
I. Théng tin vé to chirc, ca nhan tw cdng bé sin phim:

Tén t6 chirc, c4 nhan: Cong ty co phan banh keo Hai Chiu

Dia chi: $615 phb Mac Thi Budi, quin Hai Ba Trung, thanh phé Ha Néi.

Dién thoai: (84-24) -38621520 /36365592  Fax: (84-24) -38621520/36365594

E-mail: phongkdtthaichau@gmail.com

Mi s6 doanh nghiép : 0100114184

IL. Thong tin vé san phim :

1. Tén san pham : Banh Cookies bo ca cao

2, Thf}nh phan : Bot my, dudng, shortening (dau co), diu thuc vét (dz‘”i’u c0), dr?lu
bo thay thé, trimg ga, bo (4%-5%), stta bot, bot ca cao (0.5%-1%), chat tao xop

(503ii), chat nhii héa (322), mudi, huong liéu téng hop (vani, huong bo, huong
socola), mau thuc phim (160a(i), 150c).

3. Thoi han sir dung san pham : 12 théng.

4. Quy cach dong goi va chét liéu bao bi :

- Banh dugc bao goi trong tii OPP/PP, OPP/MCPP, hoic duoc xép vao khay
nhua roi duoc dong tui OPP/PP, OPP/MCPP va hdp duplex.

- Quy cach dong gdi: (60g, 65g, 70g,75g, 80g, 85g, 90g, 95g, 100g, 105¢g, 110 g,
115g, 120 g, 125g, 135g, 155g , 160g, 165g, 170g, 175g, 180g, 190g, 200g, 202g,
205g, 210g, 220g, 230g, 250g, 255g, 260 g, 265g, 270g, 280g, 300 g, 310g, 325g,
340g, 345g, 350 g, 355g, 360g, 380g, 388g, 400g) / gbi (hop).

5. San xuat tal :

(H) Chi nhanh céng ty b phéan banh keo Hai Chau (Nha may banh keo Hai Chau).
Khu Dong Thuy, thon Pong Khuc, xd Vinh Khic, huyén Van Giang, tinh Hung Yén.
Dién thoai: (84-221)- 3788283/3;30373 Fax: (84-221) -3997733/3788008

(N) Chi nhanh céng ty cb phan banh keo Hai Chau (Nha may banh keo Hai Chau
I1). Khu céng nghiép Péng Hoi, xd Quynh Loc, thi x4 Hoang Mai, tinh Nghé An.

Dién thoai: (84-238)-3665567



III. Mau nhén sian pham : (c6 ndi dung nhan dv thao dinh kém)

IV. Yéu cau vé an toan thwe phim :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ctia B Y té vé viéc
ban hanh “Quy dinh gi6i han t6i da 6 nhiém sinh hoc va héa hoc trong thuc phim”.

- Theo QCVN 8-2:2011/BYT ciia B¢ Y té vé Quy chuén ky thuat Qudc gia ddi
v6i gi6i han 6 nhiém kim loai ning trong thuc phim.

- Theo van ban hop nhét s6 02/VBHN-BYT ngay 15/6/2015 ctia B§ Y Té vé
thong tu huéng dan viéc quan ly phu gia thuc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 ctia Thu tuéng chinh phu ban
hanh vé “nhén hang hoa”

- Theo tiéu chuin co s& clia nha san xuét dinh kém.

Chung t6i xin cam két thuc hién day du cac quy dinh ctia phap luat vé an toan
thuc phdm va hoan toan chiu trach nhiém vé tinh phap 1y ciia hd so cong b va chat
lugng, an toan thue pham dbi véi san phdm da cong bd.

Ha N¢i, ngay 25 thang 7 nam 2019
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CONG TY
cO PHAN

Fax: (84-24) -38621520/36365594

- Tén san pham  : Banh Cookies bo ca cao

- Thanh phan: Bt my, duong, shortening (dau co), diu thuc vat (ddu co), diu bo
thay the, tring ga, bo (4%-5%), sita bot, bt ca cao (0.5%-1%), chat tao xbp (503ii),
chat nhii héa (322), mubi, huong liéu tdng hop (vani, huong bo, huong socola), mau
thuc phdm (160a(i), 150c).

- Khoi lvgng tinh, ngay san xuat, han sir dung: xem trén bao bi san pham

- Sin xuat tai:

(H) Chi nhanh c6ng ty ¢ phan banh keo Hai Chau (Nha m4y banh keo Hai Chau).
Khu Déng Thuy, thén Dong Khe, xa Vinh Khtc, huyén Vian Giang, tinh Hung Yén
Dién thoai: (84-221)-3788283/3730373 Fax: (84-221) -3997733/3788008

(N) Chi nhanh cdng ty c6 phan banh keo Hai Chau (Nha méy banh keo Hai Chau
IT). Khu céng nghi¢p Dong Hoi, xa Quynh Loc, thi xa Hoang Mai, tinh Nghé An
Dién thoai: (84-238)-3665567
-Huéng din sir dung va bao quan: Ding an truc tiép, banh khong st dung hét phai
bao goi kin.

Béo quan san pham noi kho réo, thoang mat, tranh 4nh néng truc tiép.

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

- Hay giir sach duong phé.

- Gia tri dinh dudng:
Ham luong protein: 4% -12%
Ham luong gluxit: 65 % - 85 %

Ham luong lipit: 8%-22%
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- Témg thai: ban}l xop gion, c6 hinh dang theo khu6n mau.

- Mau s&cbanh c6 mau vang nhat

- Mui vi: ¢6 mui thom déc trung cua san pham

2. Gia tri dinh dudng:

TT Tén chi tiéu Don vi tinh Mikc cong bo
2 | Ham lugng protein % 4-12
3 | Ham lugng gluxit % 65 - 85
4 | Ham luogng lipit % 8-22

3. Cac chi tiéu vi sinh vat:

TT Tén chi tiéu Pon vi tinh Mikc toi da

1 | Tong s6 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 nAm moc, men CFU/g <10?

8 | Salmonella Phat hién/25g 0

4. Ham lwgng kim loai nang :

TT Tén chi tiéu Pon vi tinh Miic t6i da
1 | Ham lugng chi (Pb) mg/kg 0,2
2 | Ham luogng asen (As) mg/kg 0,1
3 | Ham lugng thiy ngan (Hg) mg/kg 0,05
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VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
VIEN DIA LY
PHONG PHAN TiCH THI NGHIEM TONG HOP BIA LY
Dia chi: Tang 7 - Nha A27, s6 18 Hoang Quéc Viét, Cau Gidy, Ha Ngi
Tel: 0369838957; Fax: (+84-4) 3836 1192
Email: huongthuyglmt@gmail.com
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1. Tén méu thir: Bénh Cookie Bo Ca Cao g
2. Pon vi yéu cdu thir nghiém: CONG TY CO PHAN BANH KEO HAI CHAUY'"A% 715
3. Diachi: 15 Mac Thi Buoi, Hai Ba Trung, Ha Noi
4. Tinh trang mau: Mau thanh pham, chira trong bao bi kin
5. Ngay nhan mau: 25/08/2019
6. Thai gian thar nghiém: 25/8/2019 - 4/9/2019
TT Chi tiéu phén tich Pon vi tinh Phwong phip thir Két qua
| | Gluxit % TCVN 4594: 1988 05
2 | Lipid % TCVN 8103:2009 21,8
3 | Protein %o AOAC 991.20 6,12
4 | Tong vi sinh vt hiéu khi CFU/100g TCVN 11039:2015 1,0.10'
5 | Coliform CFU/100g TCVN 4882:2007 KPH
6 | Nam men, nam moc CFU/100g TCVN 8275:2010 KPH
7 | Ecoli CFU/100g TCVN 6846:2007 KPH
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
11 | Pb - <0,01
2 | e - TCVN 8126:2009 20,01
13 | As <0,01
14 | Salmonella CFU/25¢g TCVN 4829:2005 KPH

Ghi chu: Khéng phat hién

) Ha Noi, ngay 4 thang 9 nam 2019
XAEC-NL] AN CUA CO QUAN . PHONG PHAN TICH )
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TS. Duong Thi Lim

Nguyén Quang Thanh

1. Phiéu két qua nay chi ¢6 gid f.'f ddi von meu thie do khdch hang dua t6

2. Khong dege trich sao mor phan két qua néy néu Ur()n;, chewe st dong 3 cua Phong PTTNTHBL.

3. Cde (hl tiéw dianh ddu * diege thiee hign .f: 51 nhé theu phu.

4. Mdiu 58 chepre huy 1rong vong 7 ngdy (miu mede) va 20 ngdy (mau khdc) ké nwe ngdy tra két qua né iu PPT khong nhan diege ste phan hoi ndo cua KH

Trang: 1/1 BMO1-QT-31/1G



