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I. Thong tin vé to chirc, c4 nhin tw cong b6 san pham:
Tén t6 chic, ca nhan: Chi nhanh cong ty ¢6 phan banh keo Hai Chau- Nha
may banh keo Hai Chau

Dia chi: Khu Péng Thy- thén Dong Khic- x& Vinh Khic- huyén Vin Giang- tinh
Hung Yén

Dién thoai: (84- 221) -3788283/3730373  Fax: (84- 221)-3997733/3783008
E-mail: phongkdtthaichau@gmail.com
M3 s chi nhanh : 0100114184-011

S6 gidy chimg nhéan co s du didu kién ATTP : 254/2017/NNPTNT-0321. Ngay
cap: 10 thang 6 nam 2017. Noi cép : Chi cuc quan ly chét luvong ndng, 1am san va thiy
san tinh Hung Yén.

IL. Thﬁng tin vé san pham :
1. Tén san pham Lwong Kho Dinh Dudng

- 2 Thanh phan Bot my, duong, dau thuc vét, stta bdt, nha, muébi, chét tao xop
(50011 503ii), "chét nhil hoéa (322), glycerin, huong liéu tong hop, phidm mau thuc
phim (E102, E110). "~

3. Thoi han sir dung san phdm : 1 Nam ké tir ngay san xut.

4. Quy cach dong goi va chét liéu bao bi :
- Chét liéu bao bi: OPP/PP hoic OPP/MCPP

- Quy cach déng goi: (65g, 80g, 90g, 100g, 110g, 120g, 150g,160g, 170g, 180g,
190g, 200g, 215g, 220g, 240g, 250g, 260g, 265g, 270g, 275g, 280g, 300g, 315g,
320g, 350g, 400g, 500g, 600g, 700g, 800g, 850g, 900g, 950g, 1000g, 1050g, 1100g,
1150g, 1200g, 1250g, 1300g) / g6i (hop).

5. San xuét tai :

Pia chi san xuét : Chi nhénh cong ty c6 phan banh keo Hai Chau (Nha may
banh keo Hai Chau). Pia chi: Khu Ddng Thuy, thén Dong Khuc, x& Vinh Khc,



huyén Vin Giang, tinh Hung Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-
221)-3997733/3788008

[II. M4u nhiin sian pham : (c6 ndi dung nhan dy thao dinh kem)

IV. Yéu ciu vé an toan thue pham :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 cua Bo Y té vé viéc
ban hanh “Quy dinh gi6i han t8i da 6 nhiém sinh hoc va héa hoc trong thuc pham”.

_ Theo QCVN 8-2:2011/BYT ciia BO Y t€ v& Quy chuan k¥ thudt Quéc gia doi
v6i gi6i han 6 nhidm kim loai ning trong thuc phém.

- Theo vin ban hop nhat sé 02/VBHN-BYT ngay 15/6/2015 cua Bo Y Té vé
thong tu hudng dAn viéc quan ly phu gia thuc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 ctia Thi tuéng chinh phu ban
hanh vé “nhdn hang héa”

- Theo ti€u cI}uén co s& cta nha san xuat dinh kém

Chung t6i xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan
thuc pham va hoan toan chiu trach nhiém vé tinh phép ly cua hd so cong b va chét
lugng, an toan thuc pham d6i v6i san pham da cong bé.W

Ha Néi, ngay 06 thang 01 nam 2019
DAI DIEN TO CHUC

ONG TY OO : (NHA MAY BANH KEQ/
Eiye X \HAI CHAU)
BANH KEO HA
(NHA MAY afq

_HAI CHA TONG GIAM POC,

WZ@ Yeine %p"&'



o
CONC TY 0 PHAN ’07

BANH KED gﬁﬁ

(NHA MAY BANH KE

e NHANH No6i dung nhan du thao

cua Cong ty C6 phdn Banh keo Hai Chau
>A5 Mac Thi Buéi - Hai Ba Trung - Ha Noi
thoai: (84-24) -38621520 /36365592

Fax: (84-24) - 38621520/36365594

-Pia chi san xuéit : Chi nhénh cong ty cd phan banh keo Hai Chéu (Nha may banh keo
Hai Chau). Pia chi: Khu DPdng Thuy, thon Dong Khuc, x& Vinh Khtc, huyén Van
Giang, tinh Hung Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -
3997733/3788008

-Ténsén phdm : Lwong Khé Dinh Dudng

- Thanh phan B6t my, duong, dau thuc vat, sira bot, nha, muébi, chét tao x6p (50011
503ii), chat nhii héa (322), glycerin, huong liéu téng hop, phim mau thuc pham
(E102, E110).

Chi tiéu chat lugng cha yéu:

e Ham luong gluxit 70-80g%
e Ham lugng protein: 6 -10g%
e Ham lugng lipit: 10-15g%

- Ngay san xueflt, han sir dung: in trén bao bi san phim
- Huéng din sir dung va bo quén: San phdm dugc st dung true tiép
- B4o quén san phim noi kho rao, thodng mat.

- Hay giir sach duong ph(i
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- Mau sac: mau vang nau
- Mui vi: ¢6 mui thom déc trung, vi ngot, mén, khong c6 mui vi la

1.2. Cac chi tiéu chit lwgng chi yéu

TT Tén chi tiéu Pon vi tinh Mikc cong bd
1 |DPdam 2% =5
2 | Ham lugng protein g% 5-10
3 | Ham luong gluxit g% 65-80
4 | Ham luong lipit g% 8-15

1.3. Cac chi tiéu vi sinh vat

TT Tén chi tiéu Pon vi tinh Mikc t6i da
1 | Tdng sb vi sinh v4t hiéu khi CFU/g 10*
2 1E 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 nm méc, men CFU/g 102
1.4. Him lwong kim loai nang
TT Tén chi tiéu Don vi tinh Mikc toi da
1 | Ham luong chi (Pb) : mg/ke <02
2 | Ham luong asen (As) mg/kg =

3 | Ham luong thiy ngan (Hg) mg/kg <0,05
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KET QUA THU NGHIEM

Tén khach hang: CHI NHANH CONG TY CO PHAN BANH KEO HAI CHAU-
NHA MAY BANH KEO HAI CHAU

Dia chi: Khu Ddng Thiy, Thén Ddng Khic, Xa Vinh Khic, Huyén Van Giang,
Tinh Hwng Yén

Tén mau: LUPONG KHO HAI CHAU DINH DUONG
Tinh trang mau: Mau thanh pham, chira trong bao bi kin
Ngay nhan mau: 10/05/2018 Thé&i gian thir nghiém: 10/05 — 17/05/2018

Ngay tra két qua: 18/05/2018

Két qua: . Xem trang 2/2
Ghi chu: (*): Chi tiéu dwoc VILAS cbng nhén theo ISO/IEC 17025:2005
r Céc chi tiéu sb6 12-17 cé ngudng phét hién = 10CFU/g

Chi tiéu sb 18 c6 ngudng phat hién = 3MPN/g
KPH: Khong ROBHIEENE PRI .iyq 1,.
(a): Ch tiéu darihés théu ntms&mbm
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K&t qua chi c6 gid tri trén mau thi nghiém. Théng tin miu dugc ghi theo yéu ciu cda khdch hang
Khong dudc sao chép mot phin hay toan b k€t qui nay néu khong dugc sy ddng y bing vin bin cda gidm ddc cong ty TNHH DV KHCN Khué Nam.
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STT CHT TIEU BON VI K\g\i@%ﬁ;’i;ﬁ-IUONG PHAP THU
01 Proteia % 9.42 T AOAC 991.20 (¥)

02 | Lipid % 12.5 Ref. AOAC 948.22(%)
03 | Carbohydrate % 70.3 TCVN 4594:1988(*)
04 | Buwdng tbng % 221 TCVN 4594:1988(%)
05 | Ham lrong acid ”}h}jggg’ 1.18 TCVN 4589:1988(*)
06 | Acesulfam K mgkg | KPH (LOD=10) 'fg;(ggf%?gg”;'gfé)
07 | Kali Sorbate mg/kg KPH (LOD=10) | Ref.TCVN 8122:2009
08 | Arsen (As) mg/kg » KPH (LOD=0.01) -| AOAC 986.15(%)

09 | Cadimi (Cd) mg/kg KPH (LOD=0.01) | AOAC 999.11 (%)

10 | Chi (Pb) . mg/kg KPH (LOD=0.01) | AOAC 999.11(%)

11 | Thiy ngan (Hg) - mQ/kg KPH (LOD=0.01) | AOAC 971.21

12 | Téng sb vi 'khuén hiéukhi CFU/g | Khong phat hién | ISO 4833-1:2013 ()
13 | Coliforms CFU/g Khong phat hién | ISO 4832:2006 (*)

14 | 'Clostridium perfringens » CFU/g Khong phat hién | ISO 7937:2004(%)

15 | Staphylococcus aureus CFU/g Khoéng phat hién | ISO 6888-1:2003(%)
16 Bacillus cereus CFU/g Khoéng phat hién | ISO 7932:2004(%)

17 |Tongsdbaotlrnammen, | ey | Khong phat hién | SO 21527-2:2008(*)

nam moc
18 1 Escherichia Coli MPN/g Khéng phat hién | ISO 16649-3:2005




