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L. Thong tin vé t§ chitc, ¢4 nhan twr cong bo sin phim:

Tén t6 chirc, c4 nhan: Cong ty c6 phin binh keo Hai Chau

Dia chi: $615 ph Mac Thi Buéi, quin Hai Ba Trung, thinh phé Ha Nbi.

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

E-mail: phongkdtthaichau@gmail.com

M3 s6 doanh nghiép : 0100114184

IL. Théng tin vé san phim :

1. Tén san phdm : Layer cake banh bong lan nhin kem bo sira

2. Thanh phén : Bot my, dudng kinh, trimg g3, dau thuc vat, nha, sira bot, tinh
bt ngd, sira ddc, dextro monohydrate, mudi, enzym, chit gitt am (420(ii), 422), chat
nhil hoé (322, 450i), chat tao xop (500ii, 503ii), chét chong oxi hod (330), chit bao
quan (202), huong liéu thyc pham (bo - sita, vani),-mau thyuc phim (1 60ai).

3. Thoi han st dung san pham : 9 thang.

4. Quy céch dong g6i va chit liéu bao bi :

- Banh dugc bao goi trong mang OPP/PP, OPP/MCPP rbi dugc dong tui OPP/PP,
OPP/MCPP hodc hop duplex.

- Quy céach dong géi: (12g, 15g, 18g, 20g, 22g, 25g, 28g, 30g, 35g)/ cai °

- Khéi lugng dong thi/ hép: (100g, 135g, 145g, 155g , 160g, 165g, 180g, 190g,
200g, 220g, 230g, 250g, 255g, 260 g, 265g, 270g, 280g, 300 g, 340g, 350 g, 355g,
360g, 380g, 388g, 400g, 405g, 420g, 425g, 450, 488g, 500g, 550g, 600g) / tai (hop).

5. San xuét tai :

Dia chi san xuit 1: Chi nhanh codng ty ¢ phin banh keo Hai Chau (Nha may
banh keo Hai Chédu). Pia chi: Khu DPéng Thuy, thén Péng Khiic, x4 Vinh Khic,
huyén Vin Giang, tinh Hung Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-
221) -3997733/3788008



Dia chi san xuét 2: Chi nhanh céng ty c¢b phan banh keo Hai Chau (Nha may
banh keo-Hai Chau II). Bia chi: Khu cong nghi€ép Dong Hoi, x& Quynh Loc, thi x8 Hoang
Mai, tinh Nghé An. Dién thoai: (84-238)-3665567.

III. MAu nhén san pham : (c6 ndi dung nhiin dw thio dinh kém)

IV. Yéu ciu vé an toan thwe phim :

- Theo quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ctia B9 Y té vé viéc
ban hanh “Quy dinh gi6i han t8i da 6 nhi®m sinh hoc va héa hoc trong thyc phim”.

- Theo QCVN 8-2:2011/BYT ciia B Y té vé Quy chuin k¥ thuit Qudc gia dbi
véi gi6i han 6 nhiém kim loai ning trong thuc pham.

- Theo vin ban hop nhit sb 02/VBHN-BYT ngay 15/6/2015 cia B6 Y Té vé
théng tw huéng dén viéc quan 1y phu gia thyc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 ctia Thu tuéng chinh phu ban
hanh vé& “nhén hang hoéa”

- Theo tiéu chudh co s& cia nha san xuét dinh kém:

Chiing t61 xin cam két thuc hién day dﬁ céc quy dinh cta phap luat vé an toan

thue phdm va hoan toan chiu trach nhiém vé tinh phap ly cua ho so cong b va chat
" luong, an toan thuc phdm ddi v6i san phdm d3 cong bé. W
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- Tén san phdm Layer cake banh bong lan nhan kem bo sira
- Thanh phén: Bo6t my, duong kinh, trimg ga, dau thyc vat, nha, sita bét, tinh bot ngo,
stra ddc, dextro monohydrate, muéi, enzym, chét giit 4m (420(ii), 422), chét nhii hoa
(322, 4501), chat tao x5p (500ii, 503ii), chat chéng oxi hoa (330), chét bao quén (202),
huong li¢u thuc pham (bo - sira, vani), mau thyuc phim (160ai)
- Khéi lugng tinh, ngay san xuit, han st dung: in trén bao bi san phém
Ngay san xuat: DD/MM/YY (H)

DD/MM/YY (N)
Ky hi€u dia chi nha mdy (H), (N) xem bén canh ngdy san xuét.
- San xuét tai:
Dia chi san xuét 1: (H) Chi nhanh céng ty cb phin banh keo Hai Chau (Nha m4y banh
keo Hai Chau). Dia chi: Khu Pdng Thuy, thén Péng Khuc, x4 Vinh Khic, huyén Vin
Giang, tinh Hung Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -
3997733/3788008

Dia chi san xuat 2: (N) Chi nhanh céng ty ¢é phin banh keo Hai Chau (Nha may banh
keo Hai Chau II). Dia chi: Khu cong nghiép Pong Hoi, x4 Quynh Léc, thi x4 Hoang Mai,
tinh Nghé An. Dién thoai: (84-238)-3665567.

- Huéng dan st dung va bao quan: San phim duogc sir dung tryuc tiép.

Béo quan san pham noi khé rdo, thodng mat, tranh 4nh nang mat troi.

- Hay giir sach duong phd.

- Gi4 tri dinh dudng:
Ham luong protein: 3%-10%
Ham lugng gluxit: 30%-65%

Ham luong lipit: 20%-45%
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- Mui vi: c6 mui thom déc trung ctia san phim

2. Gia trj dinh dudng:

¢: vO banh c¢6 mau vang niu, nhin kem c6 mau déc trung

TT Tén chi tiéu Don vi tinh Mikc cong b
2 | Ham lugng protein % 3-10
3 | Ham lugng gluxit % 30 - 65
4 | Ham lugng lipit % 20-45
3. Cac chi tiéu vi sinh vit:
TT Tén chi tiéu Don vi tinh Mikc t6i da
1 | Tong sb vi sinh vét 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 méc, men CFU/g <10
4. Ham lwgng kim loai né&g g
TT Tén chi tiéu Pon vj tinh Mikc t6i da
1 | Ham lugng chi (Pb) mg/kg 0,2
2 | Ham lugng asen (As) mg/kg 0,1
3 | Ham lrong thiy ngan (Hg) mg/kg 0,05
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/AN ""‘ KHUE NAM TECHNOLOGY SCIENCE SERVICES CO,.LTD

S6: 1810542/KQKN
Ma sé6: 1810085-1
Trang 1|2

KET QUA THU’ NGHIEM

Tén khach hang: CONG TY CO PHAN BANH KEO HAI CHAU

Pia chi: S6 15, Phé Mac Thi Bwéi, Phwdng Vinh Tuy, Quan Hai Ba Trwng,
TP.Ha Néi
Tén mau: Layer cake banh béng lan nhan kem bo sira

Tinh trang mau: Mau thanh phdm, chira trong bao bi kin
Ngay nhan mau: 08/10/2018 Th&i gian thir nghiém: 08/10 - 13/10/2018
Ngay tra két qua: 15/10/2018

Két qua: - - Xem trang 2/2

Ghi cha: (*): Chi tiéu dugc VILAS cbng nhan theo ISO/IEC 17025:2005
Chi tiéu s6 08-13 c6 nguéng phét hién = 10CFU/g
KPH: Khéng phét hién. LOD: GiGi han phét hién
(b): Chi tiéu dugc Cuc An Toan Thuc Phdm - B6 Y Té chi dinh
an
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Nguyén Kim Liéu

K&t qui chi 6 gi4 tri trén miu thi nghiém. Thong tin miu dudc ghi theo yéu ciu clia khich hang
Khong dugc sao chép mot phin hay toan bd k&t qua nay néu khong dude sy ddng ¥ biing vin bin cda gidm ddc cong ty TNHH DV KHCN Khué Nam.

Cing ty TNHH Dich vy 2/17 Pham Viin Bach. Phwimg 15, E-mail:khuenamtsyi gmail.oom

Khoa hiﬂ? Ciing nghi Khué Nam Quan Tén Binh,Tp. HCM Tel: 8. 3815 3285 - 3558979 Finre UK 38158979
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KNUENEN s/
STT CHITIEU DON V| 4, | PHUONG PHAP THU
01 | Protein % 4.17 AOAC 991.20 (*)
02 | Lipid % 34.7 Ref. AOAC 948.22(*)
03 | Carbohydrate % 39.9 TCVN 4594:1988(*)
04 | Arsen (As) mg/kg KPH (LOD=0.01) | AOAC 986.15(*)(b)
05 | Chi (Pb) * mg/kg KPH (LOD=0.01) | AOAC 999.11(*)(b)
06 | Thiy ngan (Hg) mg/kg KPH(LOD=0.01) | AOAC 971.21(*)
07 | Téng sb vi khuan hiéu khi CFU/g 3.5x102 ISO 4833-1:2013(*)(b)
08 | Escherichia Coli CFU/g Khong phat hién | ISO 16649-2:2001(%)
09 | Coliforms | CFU/g Khong phat hién | ISO 4832:2006(*)(b)
10 | Clostridium pe;rfringens =l CFU/g Khong phat hién | ISO 7937:2004(*)(b)
11 | Staphylococcus aureus CFU/g Khéng phat hién | AOAC 975.55(*:)
12 | Bacillus cereus : CEFU/g Khong phat hién | 1SO 7932:2004(*)(b)
13 | Téngsdbaotrndmmen, | cryyg | Khong phat hién | 1SO 21527-2:2008(*)(b)
nam moc :
14 | Saimonella 125¢g Khong phat hién | ISO 6579-1:2017(%)




