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r. THONG TrN vE To cHUc, cA NuAN TtJ cONc Bo sAN PHAM

T6n t6 chric, c6 nh6n: C6NC TY CO PHAN TH.II. C PHAM DTIC VII.ET

Dia chi: Th6n Li6u H4 - Xd TAn Lfp - HuyQn YOn M! - Tinh Hung Ydn

DiQn tho4i: 0221.3970 229130 Fax: 0221.39V0 231

Email : info@ducvietfoods.vn

Md s6 doanh nghiQp: 0900214029

SO Ci6y chimg nh4n co sd dri di6u kiQn ATTP: 01/2019/I{NPTNT-0321

Ngdy c6,p: 0410112019 thay the gi6y chimg nhQn s6: 18212016 ngity c6'p 0510112016.

II. THONG TIN VN SAN PHAM

1. TGn sin phAm: Xric xfch Gd Vang Romas

Xu6t xri: ViQt Nam

2. Thirnh phin:

Thit gd (> 55%), thit c6tra, dAu thlrc vflt, dam dflu ndnh, tinh bQt bitin tinh, gia vf (mu6i,

ducnrg), ctr6t ntrU h6a (E450i), ch6t itiOu chinh dQ axit (82621),ch6t ch6ng oxy h6a (E316),

chAt 6n dinh mdu (8250), mdu thgc phAm @120).

3. Thoi h4n su dgng sin phAm:

Hudngddnbdoqudn \
40 ngdy k€ tu ngdy sin xuAt trong di6u kiQn nhiQt d0 bno quan tu 0 0C d6n 4 0C

. .:yu ngay Ke tu ngay san xu6t trong didu kiQn nhigt d0 b6o quan tu -200C d6n -18 0C.

Hudng ddn sa dung .

.'( " r l' t '
Hdp n6ng, luQc, r6n (chi6n) sdn phdin hodc chd bi6n voi m6n 5n khilc.

Luu f: N6u san phAm dd chttrii n6n dtln kin l4i trii, b6o quan trong tu lanh vd sir dgng hrSt

trong ngdy.

4. Quy cich tt6ng g6i vir ctrdt nfu bao bi:

Sin ph6m "dugc bao goi hirt chdn kh6ng trong tfi nilon PAi PE

Khdi luc.mg tinh cua cfc fiii bao goi: 100 g/trii, 150 g/tui, 160 gltti,200 glt6i,250 eltli,

300 g/trii, 320 glthi,350 g/tfi, 400 glttti,450 glt6i,480 g/tui, 500 g/trii, 960 ghi]i,l kg/fiii,

2kgltti,5 kgltii,... trgng luo.ng thpc t€ ghi tr€n bao bi.



5. TGn vi tlla chi co's6'sin xudt sin phim:

Tdn co so s6'n xuAt: COng ty c6 pirdn thgc phAm Duc Vift

Dla chi: Thdn Li6u H4, xd Tan Lqp, hu.vQn Y6n M!. tinh Hmg Y6n.

III. MALT NHAN sAN pHAM QItuh kim mda nhfrn sdn phfrm dar kiifn)

Iv. YtU CAU VE AN TOAN THlt PHAM

T6 chric, cri nhAn's6n xuAt, kinh doanh thqc phrirn ct4t yOu cAu vC an tod'n thgc phAm theo:

- Lu4t sO SSIZO1O lQHl2 ban hdnh ngity 17 thang 6 n5m 2010 (LuAt an todm thuc phAm).

- Nghi dinh L512018AID-CP ban hanh ngiry 02 thrlng 02 ndm 2018 (Quy dinh chi tii5t thi

hdnh mQt sO AiCu cria Luft an todn thgc phAm).

- VAn ban hgp ntr6t sO 02A/BHN-BYT ban hdnh ngdy 15 thdng 6 nim 2015 (Huong dan

vi6c qu6n ly phU gia thuc pham).

- Quyi5t dinh sd 46lQD - BYT ban hanh ngity 1911212007 cira BQ Y ti5 (Quy tlinh gioi hen

tOi da 6 nhiSm sinh hoc vi h6a hgc trong thgc phAm).

- QCVN 8-3:20I2lBif (Q"V chuAn k! thuft qudc gia aOi vcvi 6 nhiSm vi sinh v6t trong
., ,t .
tnuc pnam).

- QCVN 8-2.20l2lBYT (Quy chudn k! thuft qu6c gia eOi voi gioi han 6 nhiSm kim loai
,' '^ndng ffong thgc pham).

- Nghi dinh s6 43l20l7lND - CP ban hanh ngdy 14 thang 04 nim 2017 vd nhdn hang h6a.

Chung tdi xin cam k6t thgc hiQn dAy dir c5c quy dinh cua ph6p luat vd an todm thlrc phAm

vd hoan toan chirr tr6ch nhiQm vC tintt ph6p ly cria h6 so c6ng b6 vd chAt lugng, an todn
i aA. .,.

thgc phdm d6i vcri sAn phdm t16 cdng b6.

CONG

04 ndm 2019

PHAM Drtc vrpr /4Y{L

rdruo ctANi o6c
i-i.ifI NAM IL

i*\,1



Phs tsc I : DII rHAo TEM NHAN

Xrlc xfch Gi Vine Romas

Romas Golden Chicken Sausage

Thdrnh nhin: Ingredients:

Thit gd (> sso6),thit bA tra, dAu thuc vdt, clam dOu I Chicketr meat (> 55Vo), catfish meat. vegetable

ndnh, tinh bQt biOn tinh, gia vi (mudi, ducrng), I oil, soya protein, modified starch, spices (salt.

ch6t nhfi h6a (E450i), ch6t diAu chinh c10 axit I sugar), emulsifier (E450i), acidity regulator

(E262r), chAt ch6ng oxy h6a (E316), chdt 6n dinh | (E262r), antioxydant (E316), colour stabilizer

miu (E250), mdu thgc ph6m (E120) | 6ZS0), food colour (E120)
I

Chi tiOu ch6t lugnrg: I Nutrition facts:

Protein:>I2Y;o lProtein:>lzyo
Lipit:<22o/o I fipia: <22yo

Hu6,ng dfin sfr dgng: I Preparation:

HAp n6ng, ludc, riin (chi6n) san phAm hodc ch6 | Stea-, boil, fry product or other preparation
t--

biOn vdi m6n 5n kh6c. I Note: once unpacked, the bug should be

Luu f: Nriu san ph6m da clt trii n6n drin kin lai, I completely sealed, stored in the refrigerator and

bdo qudn trong tri lanh vd sri dung h6t trong I used within one day.

ngay. I Preservation:
I

Bio quin: I The product must be stored at a temperature
,I

Sdnphdmphiib6oqiranonhi0td0tir00Cd€n4lbetween00Cand40Corfrozenatatemperature
0C hoac c6p d6ng 6 nhiet do tu -20 0C dtin -18 0C. 

I b"t*""tt -20}Cand -18 0C.

Hgn sfr dgng: Xem trOn bao bi \ | Expiry date: See on the package

fn6i tugng t!nh: I Net weight:
I

Sin xudt qi: 
I

C6ng ty CP thqc phAm Dtfrc ViQt ,

Dia chi: Li6u H4 - Tan Lap - Ydn M! - Hmg

Y6n -ViQt Nam

T el: 0221.397 0229 130 - Fax: 022L397 0231

Website : www. ducvietfoods.vn

Mfl v4ch
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GTAY CHT'I\{G I$HAN
cd sd Dir ndu Ksr.r AN ToAr{ THUc pH,{M

CENTIFICATE 
.

AF COMPLIANCE WITE FOOD SAFEM EEGUI,ATIONS

cnr cgc QUAN t f ctlir rU0NG uOlre um six * rrr1x rqryr 
TNqF-

co s& Eshblishm*'' [0xI6 T.U t8. Pttfifl.IH.lf.(' PHftJtll fftlt UJEI.

DiQn tho4ir

9 A UX E;4* "*t*;*tfr4- pAAr- tE rA* xufr, Q;-& d^ rJ, 
^A* Ffre*,

Has been faund. to be in compliance with food safety regulatinns

sd rdp t u umter t1/2ft79.. I w rlt ptwr-asz t
C6hiqu lyc ddn n9ayi.O*tlutry.*l..nlm 20.22
Valid, antil (date lmonthlyear)
Vd thay thlgidy CrVsd':.............. cdp nedy.......tMng.......ntun .........
And rcplacesThe Certificate N0,.......issued on (d.ay lmonthlyear)

ftng Y An, nS4, ffi tnAr8.*t..nhfrAl #ra! nonthl y ear

. ..'.-ii; ;:\ . -\.
.'-$.:-i' - ..n*



GIAY cH{ING NH*.N 
i*:E ;HJANH 

NGIIIE P

FIA s5 doanh nghifP: 09S0214029

Ddng fu lin t{du: ngity 30 tkdng A6 ndm 2008

.Olilrg lqri t*ay tt6i tdit th{r: I I , ngiqy 24 rhdng 08 ndm 20I6

l. T0n c0ng ty

T6n cdng ry vi6t bang ti*lng vi$t: CONG TY CO PH,A'N THU. C PHAM DUC vlET
T*ncdng ty vidt b6ng tiiing nu*c ngoii: DUC VIET FOOD JOINT STOCK
COMPANY
T€n c6ng ry* vi6t t5r:

2. Oia *hi in} s6'chlnh
Thdn Li€u l{r.t, Xri TQn Ldp, HttyQn l'hn ir't!, Tinh l"lrng Y€n, ViQt Nam

sd rr Ho$cH vAoAu ru'
TfuH HUT..IC YCN

PTIONG SANG K'f KH'iH I}OANTI

UBNO TA TAII

-cH0 
rtcH

cqNc HoA x.{ HQr cHuNGt{iA YlsT NA'\{
D$c l$p - Trg do - Hgnh phric

Fax 032j 3970231
Website:

Gi6i tinh: Nant

PHONG

Difn thcai: 0i2 I i970229/397{J23$
Email:

3. vdn di0u 19

Vdn di€u tf; 130.000.000.000 d6ng

Bing chrT: MQt trdm ba nwoi ty ,Iing
Mqnh gi6 c* phin: 10.000 d6ng

Tdng sd cd phdn: I3.000.000
4, Ngwci dni tli$n theo pb*p lu$t citn c0ng ty
* Hg vi t€n: CFJO NAM IL
Chuc rlanh; T0ng gi6m ddc

Sinh ngrly: N/Afttg66 Dfin t0c: Qu6c tich: Hrin Qttdc
Loai gidy to chfng thuc cd nh6n: 116 chiiu nmrc ngoai

56 gitly chirng thgc cd nhdn} M48758776

Ngiy c6p; {}S/10/2AA$ Noi cdp: B$ ngo4rigrao r."e) thvang mgi Ht'tn Qudc

troi dXng ky h0 khdu thusn g trl: Rootn 502, 2CI9 dang, Sarnik APT, Songpa-2dong,
Songprr-gn, Seoul, Hr\n Qu6c
ChA d hi$n tpi: lloam 5A2, 2#9 dong, SsmikAPT, Songpa-2dong, Songpa-gu, Seoul,

Hdn Quiicl '
i,

____ _-_\l _.

s6',,,, Ak I 0,,, *u rf i,'itl.,,q,/,,Tpl$ cT/s GT

x,iui, $,l;,,ti*,,,y,(ft- y1rr, ta 4,6

{ft
{grT

\:1.
\-..x.1.'.



TR{'ONG DA.r HQC KY rHUAT y rE HAr DUONG

LABOXET NGHIEMATVSTP

- Nguydn Lwong Bdng, TP Hdi Duong
:02203.892.638 Fax:03203.891897
Website : www. lab- hmtu vn

L a P o xn alv s tp@h mtu. e d u- v n

ni#
z,

vt|'As 492

ouc uEr PHIEU KET QUA KIEM NGHTTM
l ll/Labo WATI/STP

TOn m6u/Name of SamplezXttc xich Gd Vdng Romas

tr'4as6/Code: 0419111

Sd luqmg miu/Quantityz 200glg6ix 6 g6i

Tinh trgng mdu/Conditional keeping: Mdu d6ng g6i kin, b6o quin l4nh

NguoilDon vi gfri mda/Customer: Cdngty cO phAn Thgc phAm Dfc ViQt

Dia chi/ Add: Thdn Li0u H4, xd Tdn Lflp, huyQn YOn M!, tinh Hmg Y6n

Ngiy gfri miu/Date of receiving:5/4/2019

Thoi gian ki6m nghiQm/ Testting timezTt 5/04/2019 d6n ngdy 10/04/2019

rfr ouA rcrf,nnUA KIEM N 'est

TT C hi ti0u(Sp e cift c atio n)
Don v!
(Unit)

Phucrng phfp
(Test method)

K5t qui
(Result)

I pH TC\,rN 6492:2011 6..6

2. D0 6m % HPP13 60,4

a Hdm {ugng protein+ g/100g AOAC 981:10 13,0

4. Hdm lugng Lipid* glr00g TCVN 4592:88 2lr0

5. Hdm{uone mudi % TC\,rN 4591:88 l16

6. Hdm ltiqng NH3 \ mgll00g TC\AI3706:90 1212

7. Einh tfnhl{2S TCVN3699:90 Am tinh

8" Hdm lugng Nitrit me/kg H.FIDQT.176 KPH

9. chi me/kg AAS-H.HDQT.0s6 0,01

10. Cadimi mdkg AAS-H.I{DQT.051 KPH

11 Thriy ngdn mdkg AAS-H.HDQT.051 KPH

12. T6ng s0 Ecoli* CFU/g TCVN 7924-2:2008
KPH

I. Cdc k€t qud kiin nghi€m ghi trong phiilu nay chi c6 gid t! aih vai mdu do kkich hang gii Ain
2. Kh1ng duqc trfch ddn mAt phin phiiiu tait qud kidm nghiQm n6u kh6ng duo. c sE tl6ng j, cia l-abo Xdt nghiQm
ATVSTP.
3. Chi fieu ddnh &iu (*) ld chi fiAu duqc c6ng nhln VILAS.
4. Kh6ng nhd.n khiiiu nqi ket qud ki€m nghiQm trong tntdng hqp ktt6ng c6 mdu fuu hodc ndt tnoi hqn ndu tuu theo
qui dinh. 

-
BM 5.10/11 LAn ban hirnh: 04.15/0312015 Trangll2



TRI'dNG DAI HQc KV THUAT Y TT HAI DUONG

LABOXET NGHIEMATVSTP
'-..-.-:..----.--SA 229 - Nguy€n Lrong Bdng, TP Hdi Duong

EiQn thoqi: 02203.892.638 Fax: 03203.891897

l{e b s ite : www. lab- h mtu.vn

E m ai I : L a b oxn atv s t@)t mtu. e d u. v n

13. T6ng sO vi khuAn hi6u khf* CFU/g TC\/N 4884:2005 72

14. Tdng s6.cotifurms* CFU/g TC\,rN 6848:2007 KPH

15. Elnh lugng Clostridium perfingens CFU/g TCVN4991:2005 KPH

16. Dinh luons Clostridium botulium CFU/g TC\/N 9049:2012
KPII

t7. Einh luqng Listeria monocytogenes CFU/g
s2TCN-TQTP

0002:2003
KPH

18. Dinh luong Staplrylococus aureus* CFU/g TC\,rN 4830-1:2005 KPH

19. PhAt hiCn Salmonella* /)\o'--b TCVN 4829:2005 KPH

20. Ph6t hiQn Vibrio parahaemolyticus /)5o'-- o TCVN 7905-l:2008 KPH

EAO rRuoNG

KPH: Kh6ng ph6t hiQn (nghTa ld dwoi ngudng phdt hiQn c*a phrong phdp).

Hdi Drong, ngay I0 thing 04 ndm 2019
Labo XNATVSTP

rHd rn$urntldnc
TS.TrAh Quang Cinh

L Cdc kilt qud kiAm nghi|m ghi trong phiilu nay chi c6 gid tri a6i vai mdu do khach hdng gui ttdn
2. Khing cluqc trich ddn m\t phin phi6u kit qud kiim nghiQm ndu kh6ng iluqc stt d1ng ! cia Labo Xdt nghism
ATYSTP.
3. Chi fieu ddnh &fu () ld c.hi ti€u drqc c6ng nhQn VILAS.
4. Kh6ng nhdn khi6u nqi klit qud kidm nghiQm trong trudng hqp kh6ng c6 mdu htu hodc hh thdt hqn ndu ltu theo
qui dinh. 

_

BM 5.10/11 Lin ban hirnh: 04.15/0312015 Trang2l2


