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BAN TU CONG BO SAN PHAM
Sé6: 05/ PV/2019

I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO SAN PHAM
Tén 6 chirc, c4 nhan: CONG TY CO PHAN THUC PHAM PUC VIET
Pia chi: Thon Liéu Ha - X4 Tan Léap - Huyén Yén M¥ - Tinh Hung Yén
Dién thoai: 0221.3970229/30  Fax: 0221.3970 231 |

Email: info@ducvietfoods.vn

Ma sé doanh nghiép: 0900214029

Sé Gidy ching nhan co sé du diéu kién ATTP: 01/2019/NNPTNT-0321

Ngay cap: 04/01/2019 thay thé gidy chimg nhan s6: 182/2016 ngay cap 05/01/2016.

II. THONG TIN VE SAN PHAM
1. Tén san pham: Xuc xich Ga Vang Romas
Xudt xtr: Viét Nam

2. Thanh phan:

Thit ga (> 55%). thit cé tra, ddu thuc vét, dam dau nanh, tinh bot bién tinh, gia vi (mudi,
dudng), chét nhii héa (E450i), chét didu chinh d¢ axit (E262i), cht chong oxy héa (E316),

chat 6n dinh mau (E250), mau thuc phdm (E120).
3. Thoi han sif dung sian pham:
Huéng dan bao quan R

40 ngay ké tir ngay san xuét trong diéu kién nhiét d6 bao quan tr 0 °C dén 4 °C

90 ngay ké tir ngay san xuét trong diéu kién nhiét d6 bao quan tir -20 °C dén -18 °C.

Huréng dan sir dung

»

Hap néng, ludc, réan (chién) san pham hodc ché bién v6i moén an khac.

Luu y: Néu san phim da cat tai nén dan kin lai tui, bao quan trong tu lanh va sir dung hét

trong ngay.
4. Quy cach dong géi va chit liéu bao bi:

San pham duoc bao géi hut chan khong trong tui nilon PA/ PE

Khéi lugng tinh cta céc tii bao goi: 100 g/tai, 150 g/tui, 160 g/tui, 200 g/thi, 250 g/tdi,
300 g/tui, 320 g/tui, 350 g/tai, 400 g/tai, 450 g/tai, 480 g/ti, 500 g/tui, 960 g/tui, 1 kg/tui,

2 kg/tui, 5 kg/tui,... trong lugng thuc té ghi trén bao bi.



5. Tén va dia chi co' sé san xuét san pham:

Tén co so san xudt: Cong ty c6 phan thuc phiam Dirc Viét

Dia chi: Thon Liéu Ha, xa Tan Lép, huyén Yén MY. tinh Hung Yén.

III. MAU NHAN SAN PHAM (dinh kém mau nhan san pham du kién)

IV. YEU CAU VE AN TOAN THUC PHAM

T6 chire, c4 nhan'san xuét, kinh doanh thuc phdm dat yéu cau vé an toan thuc pham theo:

- Luat sb 55/2010/QH12 ban hanh ngay 17 thang 6 nam 2010 (Luét an toan thuc pham).

- Nghi dinh 15/2018/ND-CP ban hanh ngay 02 thang 02 nam 2018 (Quy dinh chi tiét thi
hanh mét sb diéu cua Luét an toan thuc phém).

- Van ban hop nhat s6 02/VBHN-BYT ban hanh ngay 15 thang 6 nam 2015 (Huéng dan
viéc quan ly phu gia thuc pham).

- Quyét dinh s6 46/QD — BYT ban hanh ngay 19/12/2007 ctia B6 Y té (Quy dinh giéi han
t61 da 6 nhi®m sinh hoc va hoa hoc trong thuc pham).

- QCVN 8-3:2012/BYT (Quy chuén k¥ thuét quéc gia dbi véi 6 nhidm vi sinh vat trong
thuc pham).

- QCVN 8-2:2012/ BYT (Quy chuén k¥ thuét qubc gia ddi voi giéi han 6 nhiém kim loai
ning trong thuc pham).

- Nghi dinh s 43/2017/ND - CP ban hanh ngay 14 thang 04 nam 2017 vé nhan hang hoa.
Chung t61 xin ca:m két thyc hién dy du cac quy dinh cta phéap ludt vé an toan thuc phim

va hoan toan chiu trach nhiém vé tinh phap 1y cua hd so cong bd va chét luong, an toan

thuc pham d6i v6i san pham da cong bo.
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Phu luc 1 : DU THAO TEM NHAN

Xiuce xich Ga Vang Romas

Romas Golden Chicken Sausage

Thanh phan:
Thit ga (> 55%), thit c4 tra, dau thuc vat, dam dau
nanh, tinh bot bién tinh, gia vi (mubi, duong),
chat nhii héa (E450i), chat didu chinh do axit
(E262i), chét chdng oxy hoa (E316), chét én dinh
mau (E250), mau thuc phdm (E120)
Chi tiéu chat lwong:
Protein: > 12%
Lipit: <22%
Huwéng din sir dung:
Hép néng, lude, ran (chién) san pham hodc ché
bién v&i mén an khac.
Luu y: Néu san pham da cét tai nén dan kin lai,
bao quan trong ta lanh va st dung hét trong
ngay.
Bao quan:
San pham phai bao quan & nhiét do tr 0 °C dén 4
OC hoc cAp dong & nhiét d6 tir -20 °C dén -18 °C.
Han sit dung: Xem trén bao bi ««
Khoi lrgng tinh:
San xuit tai:
Céng ty CP thwe pham Dirc Viét :
Dia chi: Liéu Ha - Tén Ldp — Yén My - Hung
Yén -Viét Nam
Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:

Chicken meat (> 55%), catfish meat, vegetable
oil, soya protein, modified starch. spices (salt,
(E450i),
(E2621), antioxydant (E316)., colour stabilizer
(E250), food colour (E120)

sugar), emulsifier acidity regulator

Nutrition facts:

Protein: > 12%

Lipid: <22%

Preparation:

Steam, boil, fry product or other preparation
Note: Once unpacked, the bag should be
completely sealed, stored in the refrigerator and
used within one day.

Preservation:

The product must be stored at a temperature
between 0 °C and 4 °C or frozen at a temperature
between -20 °C and -18 °C.

Expiry date: See on the package

Net weight:

Ma vach
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CERTIFICATE
OF COMPLIANCE WITH FOOD SAFETY REGULATIONS

CHI CUC QUAN LY CHAT LUQNG NONG LAM SAN & THUY SAN TINH HUNG YEN

Co s Esavisnmenss CONG.. TY..CILRHAN, THYC puAM Bifc WE.T
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Has been found to be in compliance with food safety regulations
for following products
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Valid until (date /month [year) 7 7
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And replaces The Certificate N°.......issued on (day /month [year)
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SO KE HOACH VA PAU TU CONG HOA XA HOI CHU NGHIA VIET NAM
TINH HUNG YEN Doc lap — Ty do — Hanh phiic
~ PHONG DANG KY KINH DOANH

GIAY CHUNG NHAN DANG KY DOANH NGHIEP
CONG TY CO PHAN

Mi s6 doanh nghiép: 0900214029
Bdng ky lan dau: ngay 30 thang 06 ndm 2008
Bang ky thay doi lan thie: 11, ngay 24 thang 08 nam 2016

1. Tén cong ty

Tén cdng ty viét bing tiéng Viét: CONG TY CO PHAN THUC PHAM BUC VIET
Tén cong ty viét bing tiéng nude ngoai: DUC VIET FOOD JOINT STOCK
COMPANY

Tén cong ty viét tit:

2. Dia chi tru s¢ chinh

Thén Liéu Ha, Xa Tan Liap, Huyén Yén My, Tinh Hung Yén, Viét Nam

Pién thoai: 0321 3970229/3970230 Fax: 0321 3970231
Email: Website:

3. Vén diéu 1§

Vén diéu lé: 130.000.000.000 ddng

Biing chit: Mot tram ba muwoi ty dong

Ménh gia ¢b phan: 10.000 dong

Téng s6 ¢b phén:  13.000.000

4. Ngwoi dai dién theo phap ludt clia cong ty

* Hovatén: CHO NAM IL Gidi tinh: Nam
Chirc danh;  Téng gidm dbc
Sinh ngdy:  18/07/1966 Dan tde:  Qudc tich: Han Quéc

Loai gidly to ching thyc ca nhan:  H¢ chiéu niede ngoai

S gidy ching thuc cé nhan™  M48758776

Ngay chp:  08/10/2008 Noi cip: B¢ ngoai giao va thuong mai Han Quiéc
Noi déang ky ho khiu thyong tri: Room 502, 209 dong, Samik APT, Songpa- Zdong,
Songpa-gu, Seoul, Han taoc

Chd ¢ hign tai: Room 502, 209 a’r}ng Samik APT, Songpa-2dong, Songpa-gu, Seoul,

Han Quoc{ |
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TRUGNG PAI HOC KY THUAT Y TE HAI DUONG 2 “‘1",’ ey,
LABO XET NGHIEM ATVSTP

- Nguyén Lwong Bing, TP Hii Dwong ‘¥
hogi: 02203.892.638  Fax: 03203.891897
Website: www.lab-hmtu.vn 7 “, /m\\\\
pgil: Laboxnatvstp@hmtu.edu.vn VILAS 492

/’/I// "\\‘\\

PHIEU KET QUA KIEM NGHIEM

S6: 111/Labo XNATVSTP
Tén mau/Name of Sample: Xic xich Ga Vang Romas

M3 s6/Code: 0419111

S6 lwgng miu/Quantity: 200g/g6i x 6 gbi

Tinh trang miu/Conditional keeping: MAu déng géi kin, bao quéan lanh
Nguoi/Pon vi giti mau/Customer: Cong ty cb phan Thuc phdm Dirc Viét

Dia chi/ Add: Thon Li€u Ha, x4 Tan Lap, huyén Yén M¥, tinh Hung Yén

Ngay giri miu/Date of receiving : 5/4/2019

Thoi gian kiém nghiém/ Testting time: Tir 5/04/2019 dén ngay 10/04/2019

*  KET QUA KIEM NGHIEM (Test Result)

TT Chi tidu(Specification) ?I‘}:i:)’i f;;j;i;i? I(::;Z;;
1. |pH - TCVN 6492:2011 6,6

7. | Db &m % HPP13 60,4
3. | Ham lugng protein* g/100g AOAC 981:10 13,0
4 | Ham luong Lipid* g/100g TCVN 4592:88 21,0
5 | Hamduong muéi % TCVN 4591:88 1,6

6. | Ham lugng NH3 «o mg/100g TCVN 3706:90 12,2
7. | Dinh tinh H,S - TCVN3699:90 Am tinh
8. | Ham lugng Nitrit mg/kg H.HDQT.176 KPH
9. | Chi mg/kg | AAS-HHDQT.056 0,01
10.| Cadimi mg/kg | AAS-HHDQT.051 KPH
11.| Thily ngén mg/kg | AAS-HHDQT.051 KPH
12.| Téng s Ecoli* CFU/g | TCVN 7924-2: 2008 —_—

1. Céc két qua kiém nghiém ghi trong phzeu nay chi cé gid tri daoi voi méu do khéch hang giri dén.

2. Khéng duoc trich ddn mot phan phiéu két qua kiém nghiém néu khéng dwoc s dong y cia Labo Xét nghiém
ATVSTP.

3. Chi tiéu danh dzfy (*) la chi tiéu dugc cong nhdn VILAS. : \ A
4. Khong nhdn khiéu nai két qua kiém nghiém trong trucong hop khong c¢é mau heu hodc hét thoi han mau luu theo
qui dinh.

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



TRUONG PAI HQC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
86 229 - Nguyén Lwong Bing, TP Hii Dwong
Dign thogi: 02203.892.638  Fax: 03203.891897

Website: www.lab-hmtu.vn
Email: Laboxnatvstp@hmtu.edu.vn

13.| Téng sb vi khuan hiéu khi* CFU/g | TCVN 4884:2005 2

14.| Téng sb coliforms* CFU/g | TCVN 6848:2007 AMH
5. | Dinh luong Clostridium perfingens | CFU/g | TCVN4991:2005 e
16.| Dinh luong Clostridium botulium | CFUJg | TCVN 9049:2012 —_—
17.| Dinh lugng Listeria monocytogenes | CFUlg 52(;1(“)C012\I;2’1(")%;FP rina
{3.| Pinh lwong Staphylococus aureus* | CFU/g | TCVN 4830-1:2005 KPH
19.| Phét hién Salmonella* 125g TCVN 4829:2005 KPH
20.| Phét hién Vi‘?rio parahaemolyticus 125g | TCVN 7905-1:2008 KPH

KPH: Khong phat hién (nghia la dudi ngudng phdt hién cua phwrong phdp).

Hai Dwong, ngay 10 thang 04 nam 2019
7 5 / LXN’H PAO TRUONG Labo XNATVSTP
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ThS. Hoang Thi Thu Huyén

PHO HIEU TRUGNG
TS.Tran Quang Canh

e

1. Cdc két qua kiém nghiém ghi trong phzeu nay chi cé gid tri doi voi mdu do khdch hang giri dén.

2. Khéng dwoc trich dén mét phan phiéu két qua kiém nghiém néu khéng duoc sw dong ¥y cia Labo Xét nghiém
ATVSTP.

3. Chi tiéu dénh ddu (*) la chi tiéu dwoc cong nhdn VILAS.

4. Khéng nhan khiéu nai két qua kiém nghiém trong truong hop khong cé méu heu hodc hét thoi han mdu leu theo
qui dinh.

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



