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BAN TU CONG BO SAN PHAM

S6: 05/NML/2020

I. Thong tin vé t chire, cd nhén ty cong b6 sin phim
Tén td chire, ca nhan: Cong ty TNHH TM va XNK Nguyét Minh Lam.
Dia chi: S6 19 Phd Kham Thién, Phuong Kham Thién, Quin Déng Da, Thanh phd Ha Nbi,

Viét Nam.
Pién thoai: 0856633336 Fax: E-mail;
Mi s6 doanh nghiép: 0107472012, G

Dia chi sin xuit:Thon Ngoc Loan, xa Tan Quang, huyén Vin Lam, tinh Hung Yén, Viét Nam.
Ching nhin ISO 22000:2018 hé théng quan ly an toan thuc phim, s ching nhin: AQV-
40020.1, ngdy cip phép 25/07/2019, duge danh gia boi td chirc QRS.

II. Thong tin vé sin ph'fill’l
1. Tén sin phim: THACH HUONG CA PHE (Coffee flavor jelly)
2. Thanh phan: Nuédc; high fructose corn syrup; dudng; bot thach (E407, E425, E331(iii));

mau thue phidm: Caramen nhém I (E150a); chit bao quan: Kali sorbat, Natri benzoat; chiit diéu
chinh d acid: Acid malic; huong liéu tdng hop: huong ca phé (>0,01%).

3. Thoi han st dung san phidm: 12 thang (ké tir ngdy san xuat).

4. Quy cich déng g6i va chit lidu bao bi:

4.1. Quy cach dong goi: 1kg/hop/ thi, 1,5 kg/hop/tai, 2 kg/hdp/tii, 3 kg/hdp/tai, 5 kg/hop/tai
... va khéi luong khac theo yéu cau cta khach hang.

4.2. Chat lidu bao bi: Hop nhua dung thyc phim,tii mang PA/PP/PE, Mat OPP/MCPP, thiing
carton dam bdo phu hop tiéu chudn vé vé sinh ATTP theo quy dinh ctia Bo Y Té
III. MAu nhan sin phim (dinh kém médu nhén san phdam hodc mau nhén san phdm dir kién

IV.  Yéu ciu vé an toan thye phim
- QCVN 8-2:2011/BYT: Quy chuin ky thuat qube gia déi v6i gii han 6 nhiém kim loai

ning trong thuc phflm
- QCVN 8-1:2011/BYT: Quy chuén k¥ thuit quic gia dbi véi gii han 6 nhidm doc t6 vi

nidm trong thuc phim




- QCVN 8-3:2012/BYT: Quy chudn k¥ thut qudc gia dbi v6i giGi han 6 nhiém vi sinh vat
trong thue phim
- QCVN 12-1:2011/BYT: Quy chuin k¥ thuat qudc gia vé an toan vé& sinh ddi véi bao b,
dung cu bing nhua tdng hop tiép xuc truc tiép véi thue pham
- Quyét dinh 46/2017/QDP-BYT Quy dinh giéi han t6i da 6 nhidm sinh hoc va héa hoc
trong thuc phdm
- Thong tu s& 24/2019/TT-BYT ban hanh ngay 30/8/2019: Quy dinh vé quan 1y va sir dung
phu gia thue phidm
- Thong tu s6 28/2010/BYT vé ban hanh QCKT qudc gia vé phu gia thuc phiam- chit diéu
chinh d¢ acid

Chung t61 xin cam két thuc hién d:?\y di cac quy dinh cta phap ludt vé an toan thyc phﬁm
va hoan toan chiju trich nhiém vé tinh phap ly cla hd so cong bb va chit lugng, an toan thuc

phdm déi v6i san phidm di céng bd./.

Ha Noi, ngay 25 thang 05 ndam 2020
DAI DIEN TO CHUC, CA NHAN
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CONG TY TNHH TM VA XNK NGUYET MINH LAM

S6 19 Pho Kham Thién, Phuang Kham Thién, Quéan Déng Da,
Thanh phé Ha Noi, Viét Nam.
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CONG TY TNHH TM VA XNK NGUYET MINH LAM

S6 19 Pho Kham Thién, Phudng Kham Thién, Quan Péng Pa,
Thanh phé Ha Néi, Viéet Nam.

MAU TEM NHAN DU KIEN
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Chi Cuc ATVSTP Hung Yén TIEU CHUAN CO SO SO TC: 05/NML/2020

Cong Ty TNIIH TM va XNK Thach huong ca phé C6 hicu lye tir ngay
Nguyet Minh Lam (Coffee flavor jelly) Ngity 23 théng 05 nim 2020

Tiéu chufin nay 4p dung cho sin phim Thach hwong ca phé (Coffee flavor jelly)
1. Yéu ciu k¥ thujt:
1.1. Cac chi tiéu cam quan:
- Trang thai: San phdm dang thach, gion, dai
- Mau sc: Mau nau dén nau den
- Mui vi: Vi ngot, mui thom dic trung
1.2. Céc chi tiéu chit lugng chi yéu

1.3. Céc chi tiéu vi sinh vit

TT Tén chi ticu Don vi tinh Miic toi da

1 Téng sb vi sinh vat hiéu khi CFU/g 1x10*

2 Coliforms CFU/g 10

3 E.coli CFU/g 3

4 S.aureus CFU/g 10

5 Cl.perfringens CFU/g 10

6 B.cereus CFU/g 10

7 Tdng sb bao tir ndm men, moc CFU/g 1x10?

1.4. Ham luong kim loai nidng
Ap dung theo QCVN 8-2:2011/BYT: Quy chuin k¥ thuit qubc gia dbi v6i gidi han 6 nhiém kim

loai ndng trong thyuc phfim

TT Tén chi ticu Don vi tinh Mire thi da
Chi (Pb) me/kg 1,0

1

1.5. Ham lugng hoa chit khéng mong mudn (héa chit bao vé thuc vit, héa chét khac).
Ap dung theo QCVN 8-1:2011/BYT: Quy chudn k§ thudt quéc gia dbi v6i gisi han 6 nhiém doc

t6 vi ndm trong thuc pham.




2. Thanh phin nguyén li¢u:

Thanh phan: Nudc; high fructose corn syrup; dudmng; bot thach (E407, E425, E331(iii)); mau thyc
phim: Caramen nhém I (E150a); chit bao quan: Kali sorbat, Natri benzoat; chit diéu chinh do
acid: Acid malic; huong li¢u tong hop: huong ca phé (>0,01%).

3. Thoi han sir dung; 12 thang (ké tir ngay san xudt)

- Ngay san xuét: In trén bao bi.

4. Huéng din sir dung va bio quin

4.1, Huéng din str dung: Dang an tryc tiép

4.2. Bao quan: Noi khé rao, thodng mat, tranh anh néng mét troi.
5. Quy cich dong goi va chit li¢u bao bi

5.1. Quy cach déng goi: 1kg/hdp/ tui, 1,5 kg/hop/tui, 2 kg/hdp/tai, 3 kg/hdp/tii, 5 kg/hdp/tai ...
va khéi lugng khéc theo yéu cau ctia khach hang.

5.2. Chét liéu bao bi: Hop nhua dung thuc phflm, tui mang PA/PP/PE, Mat OPP/MCPP, thung
carton dam bao phu hop tiéu chuan vé vé sinh ATTP theo quy dinh ctia B6 Y Té

6. Quy trinh sin xuit: (xem phy luc — kém thuyét minh chi tiét).

7. Cic bién phap phan biét thit, gid (néu co).

8. Noi dung ghi nhin (hodic nhiin dang luu hanh): theo mau dinh kém

9. Xuit x{ va thwong nhén chiu trich nhiém vé chit lugng hang héa

- T4 chirc, c4 nhan: Cong ty TNHH TM va XNK Nguyét Minh Lam
Dia chi: $6 19 phd Kham Thién, phudong Kham Thién, quin Péng Pa, thanh phd Ha Noi.
Dién thoai: 0856633336.

- Xudt xir: Viét Nam
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Quy trinh sin xuit Thach hwong ca phé (Coffee flavor jelly)

Thuyét minh quy trinh sin xuit Thach huong ca phé (Coffee flavor jelly)

1. Nguyén Li¢u:
Nudc; high fructose corn syrup; duong; bot thach (E407, E425, E33I(111)) mau thue phim:
Caramen nhom I (E150a); chiit bao quan: Kali sorbat, Natri benzoat; chét dié 1eu chinh d¢ acid:
Acid malic; huong li¢u tong horp huong ca phé (>0,01%) trude khi cho vao ndi ndu phai kiém
tra, dam béo khéng ¢ tap chat.

2. Niu

Hdn hop trén duoc ndu trong ndi 2 v cé canh khudy dén khi dat nhiét do yéu ciu chit lugng

3. Lam nguon
Thach sau khi niu chin, dugc xa ra khay, lam ngudi dén nhiét do tiéu chuin

4. Cit thach ‘
Thach duge cat nho theo kich thudc yéu cau
5. Dong géi

Thach sau khi cit nho dat kich thudce téu chuin, duge cho vao hop/tdi, sau dé rét duong high
fructose corn syrup vao hdp/tii theo ti I€ tiéu chudn. T1i dugc han kin miéng.

6. Bdo quan
Thanh phim dugc bio quan & di¢u kién thuong.
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TEST RESULT

1.Tén mau thir/Name of sample: Thach huong ca phé — Coffee flavor jelly

2.Khéch hang/Customer: Cong ty TNHH TM va XNK Nguyét Minh Lam
Dia chi: 86 19, phé Khim Thién, p.Kham Thién, q.Déng Da,
tp Ha Noi, Viét Nam
(Nguyet Minh Lam TM and XNK company limited

No.19, Kham Thien street, Kham Thien ward, Dong Da
district, Ha Noi city, Viet Nam.)

3.86 lugng maw/Quantity: 01 hop/ 01 box
4.Ngay nhan mau/Date of receiving: 11/05/2020
5.Tinh trang maw/Status of sample: Maéu dyng trong hop kin/ Same in closed box
6.Thoi gian thir nghiém/Test duration:  Tir ngay/From: 11/05/2020  dén ngay/To: 22/05/2020
STT Tén chi tiéu Ponvi | Phwong phdp thiv Két qua
Item Specifications Unit Test methods Results
1. | Tng s vi khuén hiéu khi CFU/g 1SO 4833-1:2013 <1,0x 10!
Total aerobic bacteria
2. | Coliforms MPN/g ISO 4831:2006 Khéng co/ nil
3. | E.coli MPN/g ISO 7251 2005 Khéng co/ nil
<= | Tlug s6 nfm men, nédin mbe CEJleg @ 18D 21527-1.2:2008 S <1,0x 18!
Total yeast and mold
5. | C.perfringens CFU/g ISO 7937:2004 Khéng co/ nil
6. | S.aureus CFU/g ISO 6888-1:1999 <1,0x 10
7. | B.cereus gia dinh CFU/g TCVN 7903:2008 <1,0x 10
B.cereus presumtive
8. | Ham luong chi ) mg/kg AOAC 2015.01 Khéng phat hién (LOD=0,03)
Lead content Not detected
9. | Ham luong kali sorbate mg/kg TN4/HD/N3-15 130,0
Potassium sorbate content
10. | Ham lugng natri benzoate mg/kg TN4/HD/N3-15 281,65
Sodium benzoate content

Ghi chi: (*) chi tiéu chua dugc con VANV#%NG CONG CHUNG H?L% TRUNG

LOD la giGi han phat hign 22 thang 05 niam 2020
‘E‘rﬂ?ﬁﬁ’%ﬁfff BAN S?QOS%G V(i gﬁ%mﬂ o

PHO TRU(‘)’NG . -
THU NGHIEM THU'C PHAM/Chi aﬂﬁ 20 it o
\'\'D:s‘~o \ LA "'—-“i f
Z’ _{/ VAN PHONG \*) R B

X rx , * LUNG CHUNG
Po6 Vian Thich KHM BA TRU :
2 P

1. Phiéu kér gua nay chi co gia i doi véi mau the du?gm”(%m ihed :Lfrr a ToT.
This test results is value only for samples raken by cugl ¢

2. Khong dige trich sao mot phan két qua néiy néu khawg r?zf%‘ o su dong 1%{::0 tam Ky thudgr 1.
This test results shall not reproduced except in full, without the written approved of QUATEST 1.

3. Ton mau va tén khdach hang dioe ghi theo véu cau cua khach hang.
Name of sample and customer are written as customer’s request.

TN\BM'05.3 Lan ban hanh: 03.2019



