CONG HOA XA HOI CHU NGHIA VIET NAM
| Poc lap - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM

S 92/ BKHC/ 2019
I. Thong tin v& t4 chire, ¢4 nhén ty cong b6 san phfnm:

Tén t chitc, c4 nhan: Chi nhanh cong ty ¢ phiin banh keo Hai Chau- Nha
may banh keo Hai Chau

Pia chi: Khu Dng Thiy- thon Dong Khiic- xi Vinh Khc- huyén Van Giang- tinh
Hung Yén — Viét Nam.

Dién thoai: (84- 221) -3788283/3730373 Fax: (84- 221)-3997733/3788008

E-mail: phongkdtthaichau@gmail.com

M3 s& chi nhanh : 0100114184-011

Sé giy chimg nhén co so du didu kién ATTP : 254/2017/NNPTNT-0321. Ngay

cap: 10 thang 6 nam 2017. Noi cép : chi cuc quan 1y chit luong nong, 1am san va thuy
san .

| NHANH I1. Thong tin ve san phﬁm -

TY 00 PHAN \°

£0 Al ChAy 1. Tén san pham : Nwée Vi Cam

2. Thanh ph'fm . Nuée RO, dudng tinh luyén RE, xiro fructose, huong cam tu
nhién, vitamin C, chét didu chinh do axit (E330), sodium benzoate, mau thuc phe“im (
E110).

Ingredients: Water RO , refined sugar RE, fructose syrup, orange flavor,
vitamin C, acidity regulator (E330), sodium benzoate, certified food colour (E110).
3. Thoi han st dung san phém : 12 thang ké tir ngdy san Xuat.
4. Quy cach dong goi va chét 1iéu bao bi :

- Chét liéu bao bi: Nudc vi cam dugc dong trong chai, binh nhya dam bao an toan
thuc pham.

- Quy cach dong chai : (300ml; 310ml; 320ml; 330ml; 340ml; 350ml; 360ml;
370ml; 380ml; 390ml; 400ml) / chai

5. San xuét tai: Cong ty ¢b phan bia rugu nudc giai khat Viger, khu 7, phuong
Thanh Miéu, TP Viét Tri, Pht Tho, Viét Nam.

I11. MAu nhan sén pham : (c6 ngi dung nhan du thao dinh kem



Pién thoai: (84-24) 238621520 /36365592
Fax: (84-24) -38621520/36365594

- Tén san pham : Nuoe Vi Cam

- Thanh phan Nuge RO, dudng tinh luyén RE, xiro fructose, huong cam ty nhién,
vitamin C, chit diéu chinh d6 axit (E330), sodium benzoate, mau thuc phédm ( E110).

Ingredients: Water RO , refined sugar RE, fructose syrup, orange flavor, vitamin C,
acidity regulator (E330), sodium benzoate, certified food colour (E110).

3- Huéng dan sir dung va bao quan: Dung ngay sau khi m¢ nap, ngon hon khi ubng
lanh.

Béo quan noi khd réo, tranh anh nang truc ti€p.

Poi khi ¢6 hién tuong ling dong tu nhién, khong lam anh huéng dén chét lugng san
pham.

- Han sir dung, ngay san xuat: xem trén chai.
- Thé tich thye: 350 ml

4- San xuat tai:
Céng ty ¢b phan bia rugu nude giai khat Viger, khu 7, phudong Thanh Miéu, TP Viét

Tri, Pha Tho, Viét Nam.
MADE IN VIET NAM

5- Bang thong tin dinh dudng:

Gia4 tri dinh dudng trong 100 ml

Nutritional information per 100 ml

Ning luong 30 - 40 kcal
Gluxit /Carbohydrate 7g-10g
DPuodng 4g-6g
Vitamin C min 10 mg

- Hay giir sach duong phd



- Mui vi: ¢6 mui thom dac trung, vi ngot, khéng c¢é mui vi la.

2. Cic chi tiéu chat lwong chii yéu :

/ CHI NHANH
CONG TY CO PHAN
BANH KEO HAI CHAU |

-A K 3 > . > ‘
Ti¢u chuin co sé ciia nha sin xuat

tieu cam quan:

héi: chat long, khéng ¢ tap chat.

- Mau sac: mau sac didc trung clia sén pham

TT Tén chi tiéu Don vi tinh Mirc cong b
I | Ham luong duong téng £/100m] 4-6
2 | Gluxit g/100ml 7-10
3 | Lipid g/100ml 0
4 | Protein 2/100ml 0
5 | Vitamin C mg/100ml Min 10 mg
3. Cac chi tiéu vi sinh vat:
TT Tén chi tiéu Pon vj tinh Mikc t6i da
I' | Téng vi sinh vat CFU/ml <10
2 | E.coli CFU/ml 0
3 | Coliform CFU/ml <10
4 T(’ing s6 té bao ndm men, ndm CFU/ml <10
mac
S |F .Steptocossi CFU/m] 0
6 S.Perfingents CFU/ml 0
7 P.Aeruginosa CFU/ml 0
8 Staphynococus Aureus M
4. Ham lugng kim loai nang :
TT Tén chi tiéu Don vi tinh Miic tdi da
I | Ham luong asen (As) mg/kg 0,1
2 | Ham lugng thuy ngén (Hg) mg/kg 0,05
3 | Ham lugng chi (Pb) %

0,2




Cao 175mm. Ngang 207. Da bao gém moi bén 5 mili mép dan, day PVC 40 mic
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Dign thoal: (84-24) 38421520 /36365592
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o chi: Knu 7, phudng Thanh Miéu,
TP Vigt T, Phii Tho, Viét Nom,

LA TR] DINH DUONG TRONG 100 ML
NUTRITIONAL INFORMATION PER 100 ML

Nong ong 30- 40 keal
Carbonhydicte 7g-10g
Budng 4g-bg
Vitomin © min 10 mg
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: ORANGE JUICE ORANGE JUICE

Thé tich thyuc rot:

350 ML P 350 ML




VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
VIEN PJA LY
PHONG PHAN TICH THI NGHIEM TONG HOP DIA LY
Pia chi: Ting 7 - Nha A27, s 18 Hoang Quéc Viét, CAu Gidy, Ha Noi
Tel: 0369838957; Fax: (+84-4) 3836 1192
Email: huongthuyglmt ail.com

KET QUA THU NGHIEM
WA RS
? /*\

1.- Tén mAu thir: NUGC VI CAM I G

2. Don vi yéu cAu thir nghiém: CONG TY CO PHAN BANH KEO HAI CHAWILAS 715

3. Dia chi: 15 Mac Thi Budi, Hai Ba Trung, Ha N6i

4. S6 luogng méu: 01

S. Tinh trang mau: MAu thanh phim, chira trong bao bi kin

6. Ngay nhan mau: 4/11/2019

7. Thoi gian thir nghiém: 4/11/2019-12/11/2019

TT Chi tiéu phan tich Don vi tinh Phurong phip thir Két qua
1 | Pudng tong % AOAC 977.20 5,6
2 | Gluxit % TCVN 4594: 1988 8,2
3 | Lipid % TCVN 8103:2009 0
4 | Protein % AOAC 991.20 0
5 | Axit tong 9/100ml Chuén do dién thé 3,56
6 | Pb KPH
7 | Cd % ICP-MS KPH
8 |Hg KPH
9 | Tong vi sinh vdt CFU/ml AOAC 966.23 KPH
10 | E.coli CFU/ml TCVN 6848:2007 KPH
11 | Coliform CFU/ml TCVN 6848:2007 KPH
12 | Nam men, ndm méc CFU/ml TCVN 8275:2010 KPH
13 | F.Steptocossi CFU/ml || TCVN 6189-2:1996 KPH
14 | S.Perfingents CFU/ml TCVN 4991:2005 KPH
15 | P.Aeruginosa CFU/ml TCVN 8881:2011 KPH
16 | Staphynococus Aurejis AN PHONG GBUZIHUNG HASMBWNMES213.B KPH
17_| Vitamin C CHUNG THUCB&KI 98gbUNG V0l BAOANAGT .21 38,5
Ghi cht:KPH: Khong phdr gkl 1Y st QLS

Nga -02-

93y 10 -02- 2020 Ha Noi, ngay 12 thdng 11 ndm 2019
J"‘UA COQUAN ~ PHONG PHAN TiCH
) AU iU N QAN LY TUN2 I P THI NGBIEM TéNG HOP DIA LY

TS. Duwong Thi Lim
CONG CHUNG VIEN

1.Phiéu két qué néy chi cé gid 1rj ddi v&i méu thir do khdch e dir -@M W

2. Khong dhge trich sao mit phan két qué ndy néu khéng dup - *

3. Cdc chi ligu in nghiéng chua dugc cong nhdn vilas

4. Cdc chi tiéu ddnh ddu * dhege thiec hign boi nhé thdu phy.

5. Mdu s dhege Iniy trong vong 7 ngdy (mdu mebc) vé 20 ngdy (mdu khdc) ké 1 ngdy 1rd két qud néu PPT khéng nhén duge sw phén hdi néo cia KH

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



