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L. Théng tin vé to chirc, ca nhén tw cong b6 san pham:

Tén tb chirc, c4 nhan: Céng ty ¢o phan banh keo Hai Chau

ia chi: $615 phé Mac Thi Budi, quin Hai Ba Trung, thanh phd Ha Noi, Viét
Nam.

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

E-mail: phongkdtthaichau@gmail.com

Mi sb doanh nghiép : 0100114184

I Thong tin vé san pham :

1. Tén sén phdm : Banh snack vi cua tdo bién

2. Thanh phén : Bt my, tinh bdt khoai tdy, tinh bot ngo, diu tinh luyén,

mubi, dudng, bot ngot, gia vi cua, gia vi rong bién, chat chong Oxy hoa ( E320).

Ingredients: Wheat flour, Potato starch, Corn starch, Vegatable Oil, Salt,
Sugar, Monosudium glutamate, Crad spice, Seaweed spice, Antioxidant (E320).
3. Thoi han st dung san pham : 6 thang.
4. Quy cach dong goi va chét liéu bao bi :

- Banh duogc bao goi trong tui OPP/PP, OPP/MCPP, hoic duge xép vao khay
nhua rdi dugc déng tai OPP/PP, OPP/MCPP va hgp duplex.

- Quy cach dong goi: (16g, 18g, 20g, 25g, 30g, 35g, 38g, 40g, 42g, 45g, 48g,
50g, 52g, 55g, 60g, 65g, 70g,75g, 80g, 85¢g, 90g, 95g, 100g, 105g, 110 g, 115g, 120 g,
125g, 135g, 155g , 160g, 165g, 170g, 175g, 180g, 190g, 200g) / goi (hop).

5. San xuét tai : (H) Chi nhanh cong ty cé phan banh keo Hai Chau (Nha may
banh keo Hai Chau). Khu Pdng Thity, thon Péng Khue, x& Vinh Khic, huyén Vian
Giang, tinh Hung Yén, Viét Nam.

Pién thoai: (84-221)-3788283/3730373 Fax: (84-221) -3997733/3788008
(N) Chi nhanh cong ty cé phan banh keo Hai Chéu (Nha may banh keo Hai
Chau II). Khu cong nghiép Pong Hdi, xd Quynh Ldc, thi xd Hoang Mai, tinh Nghé
An, Viét Nam.
Dién thoai: (84-238)-3665567 Fax: (84-238) -3661688



III. Mau nhin sin phém : (c6 ndi dung nhan dy thdo dinh kém)

IV. Yéu ciu vé an toan thwe phim :

- Theo quyét dinh sb 46/2007/QD-BYT ngay 19/12/2007 cua Bo Y té vé viée
ban hanh “Quy dinh gidi han tdi da 6 nhiém sinh hoc va héa hoc trong thuc phém”.

- Theo QCVN 8-2:2011/BYT cilia BO Y € v& Quy chuén k¥ thuat Québc gia doi
voi gidi han 6 nhiém kim loai ndng trong thyc pham.

- Theo vin ban hop nhét sé 02/VBHN-BYT ngay 15/6/2015 cia Bo Y Té vé
thong tu huéng dan viéc quan 1y phu gia thuc pham.

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

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

Ching t6i xin cam két thuc hién ddy du cac quy dinh cua phap luat vé an toan
thuc phdm va hoan toan chiu trach nhiém vé tinh phép ly cua hd so cong bd va chit
lurong, an toan thye pham d6i v6i san pham da cong bd.

Ha Noi, ngay 10 thang 11 nam 2019
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- Tén san pham Banh snack vi cua tdo bién

2. Thanh phin: Bot my, tinh bt khoai tay, tinh bot ngo, dau tinh luyén,
mudi, dudmg, bot ngot, gia vi cua, gia vi rong bién, chét chéng Oxy hoa ( E320).

Ingredients: Wheat flour, Potato starch, Corn starch, Vegatable Oil, Salt,
Sugar, Monosudium glutamate, Crad spice, Seaweed spice, Antioxidant (E320).

Chi tiéu chat lwgng chi yéu:
Chi sb Peroxid: <5
PO dm: <6 %
- Khéi lugng tinh, ngay san xuét, han sir dung : xem trén bao bi san phdm
- S4n xuit tai:
(H) Chi nhénh cong ty cd phﬁn banh keo Hai Chau (Nha mdy bdnh keo Hai
Chau). Khu Déng Thuy, thon Péng Khuc, x& Vinh Khie, huyén Van Giang, tinh
Hung Yén, Viét Nam.
Dién thoai: (84-221)-3788283/3730373 Fax: (84-221) -3997733/3788008
(N) Chi nhanh cong ty cb phin banh keo Hai Chau (Nha may banh keo Hai
Chau II). Khu cong nghié¢p Dong Hbi, x3 Quynh Ldc, thi xd Hoang Mai, tinh Nghé
An, Viét Nam.
Dién thoai: (84-238)-3665567 Fax: (84-238) -3661688
-Huéng din sir dung va bao quan:
- Trung bay san phdm va bao quan san phdm noi khé mat tranh anh néng truc tiép va
nhiét do cao.
Dung ngay sau khi m& goi, tiép xtic 1au v6i khong khi s& anh huong dén chét luong
cua san pham
- Ky hiéu dia chi nha may (H), (N) xem bén canh ngay san Xuat.
- Hay giir sach duong phd.

MADE IN VIET NAM



- Gia tri dinh dudng:

Gia tri dinh dudng
Nutrition Facts
Nutrient value per 100g

Téng chét béo 10 % —20 %
Gluxit / Carbonhydrate 55 % - 80 %
Dam / Protein 5%-8%
Mubi (NaCl) 0.8%—-2%
Vitamin A 0%
Vitamin C 0%
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Tiéu chuan cua nha san xuat

- Mau séc: dic trung ctia san pham tlir mau vang nhat dén mau vang sam

- Mi vi: ¢6 mui thom ddc trung ctia san pham

2. Gia tri dinh duong:

TT Tén chi ti¢u Pon vi tinh Mirc cong bd
2 | Ham lugng protein % 5-8
3 | Ham lugng gluxit % 55-85
4 | Ham lugng lipit % 10-20
5 | Mubi (NaCl) % 0.8-2
6 | Vitamin A % 0
7 | Vitamin C % 0

3. Cac chi tiéu vi sinh vat:

TT Tén chi tiéu Pon vi tinh Miic toi da
I | Téng sd 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 mdc, men CFU/g < 10?

4. Ham lwong kim loai nang :

TT Tén chi tiéu Pon vi tinh Mikc toi da
1 | Ham luong chi (Pb) mg/kg 0,2
2 | Ham luong asen (As) mg/kg 0,1
3 | Ham lugng thuy ngan (Hg) mg/kg 0,05




VIEN HAN LAM KHOA HQC VA CONG NGHE VIET NAM
VIEN DJA LY
PHONG PHAN TiCH TH[ NGHIEM TONG HOP PJA LY
bia chi: Tang 7 -Nha A27, 56 18 Hoang Qudc Viét, Cau Gidy, Ha Noi
Tel: 0369838957; Fax: (+84-4) 3836 1192
Email: huongthuyglmt@gmail.com

KET QUA THU NGHIEM

S6: F0619.087-HD

I. Tén mau thi: BANH SNACK V] CUA TAO BIEN 3
2. Don vi yéu cdu thir nghiém: CONG TY CO PHAN BANP&*%@%
3. Dia chi: 15 Mac Thi Budi, Hai Ba Trung, Ha Noi % f//"*\\\\\:\‘
4. Tinh trang mau: Mau thanh pham. chua trong bao bi kin Hetaluls VILAS 715
5. Ngay nhan mau: 24/10/2019
6. Thoi gian tha nghiém: 24/10/2019- 2/11/2019
TT Chi tiéu phén tich Don vi tinh Phwong phap thir Két quai
| | Gluxit % TCVN 4594: 1988 59,6
2 | Lipid % TCVN 8103:2009 16,2
3 | Protein % AOAC 991.20 6,01
4 | D6 dm % TCVN 4069:2009 2,01
4 | Tong vi sinh vdt CFU/g TCVN 4884-1:2015 1,1x103
5 | Coliform CFU/g TCVN 4882:2007 KPH
6 | Nam men, nam mée 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
12 | Pb <0,01
13 | Cd mg/kg ICP-MS <0,01
14 | He <0,01
15 | Chi 56 Peroxid % TCVN 6121:2010 KPH

Ghi chi:KPH: Khéng phdt hién

Ha Noi, ngay 3 thang 11 nam 2019
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TS. Dwong Thj Lim

1 Phidu ké u‘mu ney chi cé gid m ddiveri mdn .'Iur do khdach hang dua 1ci

2 Khéng diege trich sao murp.bun két qua nay néu khing dheoe sie drmb v era Phong PTINTHBI

3. Cdc chi riéw danh ddu * duge .'hm hién bornha thdu phu.

4. Mdu sé dege huy trong ving 7 ngay (mdu medc) va 20 ngéy (méu khic) ké ne ngay tra két qua néu PPT khaing nhan diege sw phan hor nio cua KH

Trang: 171 BMOT-QT-311G






