CONG HOA XA HOI CHU NGHIA VIET NAM
Déc lap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
Sé: 07/HUU NGHI/2019

I. Thong tin vé té chirc, ¢4 nhan tu cong bo sin phim
Tén t0 chiic, ca nhan: Cong ty ¢b phéin ché bién thuc phdm Hitu Nghi

Dia chi: Khu cong nghiép Tan Quang, thon Ngoc Pa, xa Tan Quang, huyén
Vian Lam, tinh Hung Yén

Dién thoai: 02213 791 485 — Fax : 02213 791 485

Email: cbtphuunghi@gmail.com

Ma s6 doanh nghiép: 0900282974, Péng ky thay déi lin thir 1, ngay
2/10/2013, noi cép: S& Ké hoach va Pau tu tinh Hung Yén.

Giay chimg nhan iso 22000:2005 ngay 3/11/2018

II. Thong tin vé san phim:

1.Tén San phdm: Ché dd den

2.Thanh phan: Nudc, dd den(14%), dudmg(12%).

3.Thoi han st dung san pham: 02 nam ké tir ngay san xuat.

- Ngay san xuit va han st dung ghi trén bao bi san pham.

4.Quy céch dong goi va chit liéu bao bi:

San pham duge dong trong Lon sit ma thiée dat QCVN 12-3:2011/BYT Quy
chuin ky thudt quéc gia vé& an toan vé sinh déi véi bao bi, dung cu tiép xiic truc tiép
voi thuc phdm bang kim loai; trén c6 nip nhwa va thia nhua dat QCVN 12-
1:2011/BYT vé an toan vé sinh dbi véi bao bi, dung cu bing nhua tong hop tiép xuc
truc tiép v6i thue phdm. Khéi lugng: 220g, 240g, 280g, 320g, 340g, 360g.

5. Tén va dia chi co s& san xudt san pham: Cong ty ¢6 phan ché bién thuc phim
Hiru Nghi

bia chi: Khu cong nghiép Tan Quang, thon Ngoc Da, xa Tén Quang, huyén
Van Lam, tinh Hung Yén

Dién thoai: 02213 791 485 — Fax : 02213 791 485

Email: cbtphuunghi@gmail.com

I1. Méu nhén sian pham: (dinkh kém ngi dung méu nhén san phém)
IV. Yéu ciu vé an toan thwe pham:

Té chire, ca nhan san xuét, kinh doanh thuc phém dat yéu ciu vé an toan thue
pham theo:

- Luét An toan thyc pham.
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- Nghi dinh 15/2018/ND-CP ngay 02/02/2018 cia Chinh Phu quy dinh chi tiét
thi hanh mot s6 diéu cta Luét An toan Thuc Phim.

- Quyét dinh s6 46/2007/QD-BYT ngay 19 thang 12 nam 2007 ciia Bo Y té quy
dinh 6 nhiém t6i da sinh hoc va hoa hoc trong thuc pham.

- Nghi dinh sb 43/2017/ND-CP ngay 14 thang 4 nam 2017 cta Chinh phu quy
dinh vé nhan hoang héa.

- Vin ban hop nhat s6 02/VBHN-BYT ngay 15 thang 06 ndm 2015 cia B9 Y té
vé huéng din viéc quan ly phu gia thuc pham.

- QCVN 8-1:2011/BYT ngay 13/01/2011 ctia B6 Y té “Quy chuén k¥ thuat
quéc gia d6i voi gidi han 6 nhiém doc té vi ndm trong thuc pham”.

- QCVN 8-2:2011/BYT ngay 13/01/2011 ctia Bo Y té “Quy chuin ky thuat
qudc gia d6i voi gidi han 6 nhidm kim loai ning trong thuc phim”.

- QCVN 8-3: 2012/BYT Quy chuan ky thuat qudc gia ddi véi 6 nhidém vi sinh
vat trong thuc phém.

- Théong tu s6 50/2016/TT-BYT ngay 30/12/2016 cta Bo Y té quy dinh vé gi6i
han t6i da du luong thudc bao vé thuc vét trong thuc phém.

- Theo tiéu chudn co s¢ ciia nha san xuét dinh kem.

- Céc van ban phap luat hién hanh quy dinh vé an toan thuc pham.

Chung t6i xin cam két thuc hién day du cac quy dinh cta phap luat vé an toan
thue phdm va hoan toan chiu trach nhiém vé tinh phép ly cta hé so cong bd va chat
lwong, an toan thuc pham dbi véi san pham da cong bd.

Hung Yén, ngayBthdangndam 2019
PAI DIEN TO CHUC, CA NHAN
(Ky tén, déng ddu)
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MAU NOQI DUNG GHI NHAN SAN PHAM DU’ KIEN

Cheé d6 den
Thanh phan: Nudec, d6 den(14%), dudng(12%).
- Ngay san xuat: xem & day lon.
- Han sir dung: 2 nam ké tir ngay san xuat.
Chi tiéu chat lugng chi yéu:

Ham lugng protein <12 %
Ham lugng dudng tong (2-15)%
Ham luong chit béo <3%
Nang luong (40 — 80) Kcal/100g

Hudng dan st dung va bao quan:

- San pham dung in ngay sau khi mé nép. Ngon hon khi dé lanh.

- Khong sir dung san pham khi hop bi phong, dd qua han st dung. Xem
han s dung in dudi day lon .

- Bao quan san pham noi khd réo, thoang mat, tranh anh ning mat troi.

Té’chirc, cé nhan chiu trach nhiém vé hang hoa: Cong ty CH phén ché

bien thwe pham Hiru Nghi

Dia chi: Khu céng nghiép Tan Quang, thon Ngoc DPa, xa Téan Quang,

huyén Van Lam, tinh Hung Yén

Dién thoai: 02213 791 485 — Fax : 02213 791 485

Email: cbtphuunghi@gmail.com

- Khdi luong tinh:







TIEU CHUAN CO SO CUA NHA SAN XUAT
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1.1 Cac chi tiéu cim quan:
- Trang thai: Hon hop dang long nguyén hat, khéng 1an tap chit la.
- Mau sdc: Mau sic tu nhién
- Mui vi: Vi ngot dju, mui thom dic trung ctia san pham.
1.2.  Cic chi tiéu chit lwgng chi yéu:
TT Tén chi tiéu Pon vi tinh Mirc cong b
2 | Ham lugng protein % <12
3 | Ham luong duong tong % 2-15
4 | Ham luong chét béo % < 3
5 | Nang lugng Kcal/100g 40 - 80
1.3 Cac chi tiéu vi sinh vit:
TT Tén chi tiéu Pon vi tinh Miic toi da
1 | Tong s6 vi sinh vét hiéu khi CFU/g <10°
2 |E.Coli CFU/g <3
3 | Coliforms CFU/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 méc, men CFU/g < 10°
1.4 Ham lwgng kim loai ning :
TT Tén chi tiéu Pon vi tinh Mirc toi da
1 | Ham lugng chi (Pb) mg/kg 0,2
2 | Ham lugng Cadimi (Cd) mg/kg 0,1
3 | Ham luong thiéc (Sn) mg/kg 250







TRUONG PAI HQC KY THUAT Y TE HAI DUONG &

LABO XET NGHIEM ATVSTP m ; A

86 229 - Nguyén Lwong Bing, TP Hii Duong
Dién thogi: 02203.892.638  Fax: 02203.891897 ./ W
Website: www.lab-hmtu.vn M
Email: Laboxnatvstp@hmtu.edu.vn

PHIEU KET QUA KIEM NGHII

Sé: 153-1 /Labo XNATVSTP

Tén miu/Name of Sample: Ché DS Pen
M s6/Code: 0519153-1
S6 lwong mAw/Quantity: 01 mau (03 hop)
Tinh trang mau/Conditional keeping: Mau dugc déng hop kin.
Ngudi/Don vi giri maw/Customer: Cong ty C5 phan ché bién thuc phdm Hiru Nghj
Dia chi/ Add: KCN Tan Quang- Thon Ngoc Pa - Huyén Vin Lam - Tinh Hung Yén.
Ngay giri mau/Date of receiving : 03/05/2019
Thoi gian kiém nghigém/ Testing time: Tir 03/05/2019 dén ngay 10/05/2019
KET QUA KIEM NGHIEM (Test Result)

£

TT Chi tiéu(Specification) *()g:l;‘ ::;f:lge:::z’ I;’:;';Z
Phuong phap : Cam quan

1. | Trang thai, mau sic, mi vi - gii:ﬁ:ﬁ‘;ﬁ:gﬁ;‘fﬁ !:f:l);inv:g;:l‘::hﬁnfn

dic trung ciia sin phim.

2. | Ham lugng chét béo(*) % TCVN 4592:1988 0,12

3. | Ham heong dudng tong % TCVN 4594:1988 11,0

4, | Ham lugng Glucid % TCVN 4594:1988 12,5

5. | Ham lugng Protein(*) % AOAC 981.10 4,0

6. |Doéam % HPP/13 78,1

7. | Acid tdng s5(*) % TCVN 4589:1988 0,12

8. | Ham lugng Natribenzoat mg/kg TCVN 8122:2009 KPH

9. | Aflatoxin tdng s& pg/kg AOAC 991.31 KPH

10. | Nang lugng tdng sb kecal/100g HPP/46 67

11. | Chi (Pb) mg/kg AOAC/AAS KPH

12. | Cadimi(Cd) mg/kg AOAC/AAS KPH

1. Cdc két qua kiém nghiém ghi trong phmu nay chi cé gni tri doi vm mdu do khdch hang gm dén.

2. Khong dugc trich ddn mgt phdn phiéu két qua kiém nghiém néu khong duwge sw dong y cia Labo Xét nghi¢m
ATVSTP.

3. Chi tiéu déanh ddu (*) la chr tiéu d’uac cong nhan VILAS.

4. Khong nhdn khiéu nai két qua kiém nghiém trong truong hop khong c6 mdu heu hodc hét thoi han méu leu theo
qui dinh.

BM 5.10/11 Lin ban hanh: 04.15/03/2015 Trang 1/2



TRUONG PAI HQC KY THUAT Y TE HAI DUONG

LABO XET NGHIEM ATVSTP

S 229 - Nguyén Lwong Bang, TP Hii Duong
Dién thogi: 02203.892.638

Website: www.lab-hmiu.vn
Email: Laboxnatvstp@hmtu.ediu.vn

Fax: 02203.891897

13. | Thiée(Sn) meg/kg AOAC/AAS KPH
14. | Téng sb vsv hiéu khi * CFU/g | TCVN 4884:2005 KPH
15. | Pinh lugng ndm men — ndm moc* CFU/g | TCVN 8275-1:2010 KPH
16. | E.coli dwong tinh B -glucuronidaza* | CFU/Z | TCVN 7924-2:2008 KPH
17. | Téng 6 coliform (CFUY* CFU/g | TCVN 6848:2007 KPH
18. | Dinh luong Staphylococcus.aureus™® CFU/g | TCVN 4830-1:2005 KPH
19. | Dinh lwong Bacilluss cereus * CFU/g TCVN 4992:2005 KPH
20. | Pinh lugng Clostridium perfingens CFU/g TCVN 4991:2005 KPH

Ghi chi: KPH 12 khong phat hién (nghia la dudi ngudng phdt hién cua phuong phdp).
Hai Dwong, ngay 10 thang 05 nam 2019
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2. Khéng dicoe trich dédn mét phan phiéu kér qua kiém nghiém neu khéng dwoc sie dong y cua Labo Xéi nghiém

ATVSTP

3. Chi tiéu danh ddu (*) la chi tiéu duge céng nhdn VILAS.

4. Khong nhdn khiéu nai két qua kiém nghiém mrong truong hop khing co mau hew hodc hét that han mau hew theo

qui dinh. '
BM 5.10/11

Lén ban hanh: 04.15/03/2015 Trang 2/2



