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So: 11/2020/CV- Interbos IHung Yén, ngay 28 thang 04 nam 2020)
(V/v: Nhan san pham
Thirc uong dinh duong Lactobacillus Goiz)

Kinh giii: CHI CUC AN TOAN VE SINH THUC PHAM TINH HUNG YEN

Cong ty CO phé"m thue phém va dd udng Quéc & (Interbos) ¢o tru s¢ chinh tai Cum CN Sach, xa Téan
Tién, huyén Van Giang, tinh Hung Y¢én, gidy phép kinh doanh $6 0900276586 do S& KHDT tinh Hung
Yén cap thay doi lan 6 ngay 11/04/2019, vai nganh ngh¢ kinh doanh chinh la:

- Ché bién sira va céc san pham tr sira.

- Bao bi thuc pham, dung cu, vat li¢u bao goi, chira dung thue phﬁm.

Ngay 03 thang 10 ndm 2018, chiing t6i ¢6 ndp cac ban Ty cong bé san pham sau:

- Thire udng dinh dudng Lactobacillus Gtz ¢o duong.

- Thire udng dinh dudmg Lactobacillus Gtz huong chanh day.

- Thire uéng dinh dudng Lactobacillus Gétz huong cam.

- Thirc uéng dinh dudng Lactobacillus Gotz hwong dau.

Tuy nhién, chang t6i nhéan thay ¢ diém chua rd rang vé “Thanh phan™ trén nhan san pham.

Do do. bang cong vin nay, chung o1 xin dugc sua d6i 01 diém tai cac ban Tu cong bd cling nhur trén
nhan san pham, cu thé nhu sau:

Stra cum tr “huong tong hgp dung cho thuc pham” sang tuong (ng “hwong sira chua tong hep
ding cho thuc phim”, “hwong chanh diy tong hop dung cho thue phfim“, “hwong cam tong hop
dung cho thue pham”, “huwong diu tong hop dung cho thue pham”.

Va xin phép dinh kem “Ticu chuin co s¢ - TCCS™ twong ung voi timg san pham.

Tuy nhién, hi¢n tai lugng nhan cua ching 161 da in ton kho rat lon (du kién ding dén thang 08/2020).
Vi vily, chiing 61 kinh mong Chi cuc xem x¢t va tao diéu kicn d¢ ching téi st dung nhan hién tai cho
dén khi hét nhan ton trong kho.

Chlng t6i xin cam két chit luong san pham khong co su thay doi.

Xin tran trong cam on.
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1. Tiéu chuén co sé Thirc udng dinh dudng Lactobacillus Gotz ¢6 duong.
1.1. Thong tin chung tiéu chuin co s& TUDD Lactobacillus Gotz ¢6 duong.
- Ma hiéu tiéu chuin: TCCS 04-D1:2018/ITB

< L
- Ngay ban hanh: 08/09/2018
1.2. Tiéu chudn ban thanh pham TU

T

an ban hanh: 01

DD Lactobacillus Gotz ¢6 duong.

Phuong phap

STT Tén chi tiéu Yéu ciu .2
Kiém tra
Chi tiéu cam quan
I | Trang thai Dang long, dong nhat )
il : > Quan sat
2 | Mausac Mau trang stra
Mui huong sita chua ddc trung
3 | Mui, vi ctia san pham, vi chua ngot hai | Ngui, ném
hoa, khong co mui vi la
Tap chat la nhin thiy bang N .
4 ap ' a5 DERg Khong co Quan sat

mat thuong

Chi tiéu hoa 1y

s | pH 40402 PP.QA.02
6 | Poaxit,°T 34 +2 PP.QAO3 |
. 7 | Ham lugng béo, % 0.5 ﬂ:?,l o o ﬁgP_P_aAE ]
8 | Ham lugngkho. % [ 112£02 PPQAOS




(3. Tiéu chuin thanh phim TUDD Lactobacillus Gotz 6 duong.

T Tén chi tic¢u Yéu ciu Ph“_‘lf“g phip
kiém tra

Chi tiéu cam quan

Dang long, dong nhat

Trang thai

- —— : —— Quan sat
Mau sic Mau tring sira
M vi Mul huong stra 'ch.ua ddc trung, K, ném
vi chua ngot hai hoa
Tap chit la nhin thiy bang A P
mat thuong tehing.ev Quan sat
Quy cach
5| Thé tich thye, ml 10+ 1,0
. z Can
6 . Khoi lugng tong, g 128 £ 3,0
Chi tiéu hoa ly
t 7 |pH 140202 PP.QA.02
8§ | boaxit, T 34+2 PP.QA.03
9 | Ham lugng béo, % 0,5+0,1 PP.QA.07
10 | Ham lugng kho, % 11,2+ 02 PP.QA.08
Vi sinh vat*
|| | Tongso VSV hiéu khi, -
CFU/g, toi da
N 2 : z iz PP.QA.14
12 Tong sO nam men, nam moc, 0
“ | CFU/g, toi da
Cac chét nhim ban* (Kim loai nang, Doc 16 vi ndm, Melamin, Du lugng thude thu y va
thudc bao vé thue vat, Vi sinh vat gay bénh): Theo QCVN 5-5:2010/B YT va QCV'N 6-
2:2010/BYT




2. Tiéu chuin co sé Thirc uéng dinh duéng Lactobacillus Gotz huong chanh day.

2.1. Thong tin chung tiéu chuin co s¢ TUDD Lactobacillus Gitz huong chanh day.
- Ma hiéu tiéu chuian: TCCS 04-D2:2018/1TB
- Lan ban hanh: 01
- Ngay ban hanh: 08/09/2018
2.2. Tiéu chudn ban thanh phim TUDD Lactobacillus Gétz hwong chanh day.
STT Tén chi tiéu Yéu ciu Phuong phap
kiém tra
Chi tiéu cam quan
I | Trang thai Dang long, dong nhit
: ; Quan sat
2 | Mau sic Mau vang dén vang nhat
Mui huong chanh dédy dac trung '
3 | Mui, vi cua san pham, vi chua ngot hai | Ngui, ném
hoa, khong co mui vi la
4 Taﬁ_p Chaf la nhin thay bang KhBngch O it
mat thuong
Chi tiéu héa ly
5 |pH 4,0+0,2 PP.QA.02
6 | Boaxit,"T 3412 PP.QA.03
| 7 Ham luong béo, % 0.5+ 0.1 PP.QA.07
& | Ham lugng kho, % 11,2+0,2 PP.QA.O8
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2.3. Tiéu chuiin thanh pham TUDD Lactobacillus Gotz hwong chanh diy.

Phuong phap

STT Tén chi tiéu Yéu ciu e
kiém tra

Chi tiéu cam quan

I | Trang thai Dang long, dong nhat

- > Quan sat
2 | Mau sic Mau vang dén vang nhat

Mui huong chanh day ddc trung, Nt . .

3| Mo vi chua ngot hai hoa
4 Ta;p cha‘[ la nhin thay bang Khiiig cb —
mat thuong =
Quy cach
L; ]
5 Thé tich thuc, ml 110+ 1,0
; : Can
6 | Khoi lugng tong, g 128 +3,0
Chi tiéu hoa ly
7 | pH 4,0+0,.2 PP.QA.02
8 | DBoaxit, T 3442 PP.QA.03
9 | Ham lugng béo, % 0,5+0,1 PP.QA.07
10 | Ham lugng khd, % 11,2402 PP.QA.08
Vi sinh vat*
|| | Tong s VSV hicu khi, 6
CFU/g, toi da
PP.QA.14

Téng s6 nam men, ndm méc, 0
CFU/g, thi da
Cic chit nhiém ban* (Kim loai nang, Doc t6 vi nim, Melamin, Du lugng thudc thi y va
thude bao vé thue vat. Vi sinh vat giy bénh): Theo QCVN 5-5:2010/BYT va QCVN 6-
2:2010/BYT
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3. Tiéu chudn co sé Thire uéng dinh duéng Lactobacillus Gotz huong déu.
Théng tin chung tiéu chuén co sé TUDD Lactobacillus Gotz hwong dau.
Ma hiéu tiéu chudn: TCCS 04-D3:2018/ITB

3.1.

Lan ban hanh: 01
Ngay ban hanh: 08/09/2018

3.2. Tiéu chuin ban thanh pham TUDD Lactobacillus Gotz huong déu.
STT Tén chi tidu Yéu clu Phugng phap
kiém tra
Chi tiéu cam quan
1 | Trang thai Dang long, dong nhat
; —— Quan sat
2 | Mau sac Mau hong dén hong nhat
Mui huong dau déc trung cua san
3 | M, vi pham, vi chua ngot hai hoa, khong | Ngui, ném
cO mui vi la
4 Tgl}) chaf la nhin thay bing Kidiog eb Quan sét
mat thuong
Chi ti¢u hoa ly
5 | pH 4,0+0,2 PP.QA.02
6 | Do axit, °T 34 +2 PP.QA.03
7 | Ham lugng beo, % 0,5+0,1 PP.QA.07
8 | Ham lugng kho, % 11.2+0,2 PP.QA.O8
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3 3. Fn:u Lhuan thanh pham TUDD L attobacnllus Gutz huong, dau.

STT Tén chi tiéu T Yéu clu Phirgng phap
kiém tra

Chi tiéu cam quan

| | Trang thai \ Dan;: long, dong nhat

; - Quan sat
2 | Mausic MclLI honU dén honb nhdt
1 | WL ¥ Mui hucmz: dau dic trung, vi N, ki
chua ngot hai hoa
Tap chét la nhin thiy bing i x5 .

4 ikt thisdme Khong co Quan sat
Quy cach

5 | Thé tich thye, ml 110£1,0

——— == | Cin

6 | Khoi luan tong, g 178 & 3 U
Chi tiéu hoa ly

7 | pH 40+0,2 PP.QA.02

8 | Boaxit, °T 34+2 PP.QA.03

9 | Ham luorn,t: hn_o Yo 0,5+0,1 PP.QA.07

10 | Ham lugng kho. 11,2+£0,2 PP.QA.0O8
Vi sinh vat*
— .

X Tong s6 VSV hiéu khi, 10

CFU/g, toi da
> YR . : PP.QA.14
12 Tong s6 nam men, nam moc, 0

C FU/g, t6i da

2:2010/BYT

Cac chat nhiém ban* (Kim I0a1 nang, Boc t6 vi ndm, Melamin, Du luo’ng thude tha y va
thudc bdo vé thuc vat, Vi sinh vit gdy bénh): Theo QCVN 5-5:2010/BYT va QCVN 6-




4. Tiéu chuin co sé Thirc uéng dinh dudng Lactobacillus Gitz huong cam,
4.1. Thoéng tin chung ti¢u chuin co sé TUDD Lactobacillus Gétz huong cam.
- Ma hiéu tiéu chuan: TCCS 04-D4:2018/1TB
- Lan ban hanh: 01
- Ngay ban hanh: 08/09/2018
4.2. Tiéu chudn ban thanh phim TUDD Lactobacillus Gtz hwong cam.

Phuong phap

STT Tén chi tiéu Yéu cau LA
kiém tra

Chi tiéu cam quan

I | Trang thai Dang long, dong nhat ,
— : : — R — Quan sat
2| Mau sac Mau vang dén vang nhat

Mui huong cam dac trung cua san
3 Mui, vi pham, vi chua ngot hai hoa, khong | Ngui, ném
cO mui vi la

Tap chit la nhin thdy bing

4 it thurdmg Khong co Quan sat
| Chi tién héa Iy
5 |pH  lapr02 ! PPQAO2
o IpoaxicT |32 |prqa03

7 | Ham luong béo, % 050, PP.QA.07

& | Ham lugng kho, % 11,2+0,2 PP.QA.O8




4.3. Tiéu chuén thanh pham TUDD Lactobacillus Gotz hwong cam.

"

Phucrng phap

STT Tén chi ticu —\' Yéu ciu
kiém tra
Chi tiéu cam quan
I | Trang thai Dang long, ddng nhat
e . Quan sat
2 | Mau sac Mau vang dén vang nhat
3 Wi, vi Mui huong E:_am‘ dac trung, vi N, -
chua ngot hai hoa
4 Taip chaf la nhin thay bang Khbhigies O sit
mdt thuong
Quy cach
5 | Thé tich thue, ml 110+ 1,0
S L
L 6 | Khoi lugng tong, g 178 * 3, O
Chi ti¢u hoa ly
7 | pH 40+0,2 PP.QA.02
8 | Doaxit, T 34+2 PP.QA.03
9 | Ham Iu‘ornb béo, % (J 50, l PP QA. 07
10 | Ham luong kho, % 11,2+£0,2 PP.QA.O8
Vi sinh vat*
|| | Tongsd VSV hicu khi, 10
CFU/g, to1 da
z T ; ; PP.QA.14
12 Tdong s6 nam men, ndm moc, 0
C rU/L, tm da

2:201

0/BYT

(;ac chat nhiém bdn* (Kim Iom nang, Doe 10 vi nam, Melamln Du lrong thude thi y va

thude bao vé thue vat, Vi sinh vt gay bénh): Theo QCVN 5-5:2010/BYT va QCVN 6-




