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I. Thong tin vé to chirc, ca nhan tw cong bo san pham:

Tén td chire, ¢4 nhan: Céng ty ¢b phin banh keo Hai Chau

Dia chi: S615 phé Mac Thi Buéi, quan Hai Ba Trung, thanh phd Ha Noi.

Dién thoai: (84-24) -38621520 /36365592  Fax: (84-24) -38621520/36365594
E-mail: phongkdtthaichau@gmail.com

M3 s6 doanh nghiép : 0100114184

II. Théng tin V@ sian pham :

1. Tén san pham : Ronisa bianh Cookies bo

2. Thanh phan : B6t my, dudng, shortening (dau co), ddu thuc vat (ddu co), bo
(6%), trimg, sita bot, chit tao xp (503ii), chat nhii hoa (322), mudi, huong liéu téng
hop (hurong vani, huong bo), mau thuc pham (160a(i)).

3. Thoi han str dung san phém : 12 thang.

4. Quy cach déng goéi va chét lidu bao bi :

- Bénh dugc bao géi trong ti OPP/PP, OPP/MCPP, hoic duoc xép vao khay
nhya rdi dugc déng tii OPP/PP, OPP/MCPP va hop duplex.

- Quy cach déng g(’)‘i? (80g, 90g, 95g, 100g, 105¢g, 110 g, 115g, 120 g, 125g,
135g, 155g , 160g, 165g, 180g, 190g, 200g, 202g, 205g, 210g, 220g, 230g, 250g,
255g, 260 g, 265g, 270g, 280g, 300 g, 310g, 325g, 340g, 345¢g, 350 g, 355g, 360g,
380g, 388g, 400g, 405g, 420g, 425g, 450g) / gbi (hop).

5. San xudt tai :

Chi nhénh céng ty c6 phan banh keo Hai Chéu (Nha may banh keo Hai Chau).
Dia chi: Khu Dong Thuy, thén Poéng Khic, xd Vinh Khiic, huyén Vin Giang, tinh
Hung Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -3997733/3788008

III. Mau nhén san phim : (c6 ndi dung nhan dv thio dinh kém)

IV. Yéu ciu vé an toan thwe phim :

- Theo quyét dinh sb 46/2007/QD-BYT ngay 19/12/2007 cia Bo Y té v& viéc
ban hanh “Quy dinh giéi han t6i da 6 nhiém sinh hoc va héa hoc trong thirc pham”.



- Theo QCVN 8-2:2011/BYT ctia B3 Y t& v& Quy chuén k¥ thuat Quéc gia dbi
v6i giéi han 6 nhi®m kim loai ning trong thuc phim.

- Theo vin ban hop nhét s6 02/VBHN-BYT ngay 15/6/2015 ctia Bd Y Té vé
thong tu hudng din viéc quan 1y phu gia thuc pham.

- Theo Nghi dinh 43/2017/ND-CP ngay 14/4/2017 cta Thi tuéng chinh phi ban
hanh vé “nhan hang héa” ~

- Theo tiéu chuin co s6 cita nha san xuit dinh kém.

Chuing t6i xin cam két thuc hién day du cac quy dinh cta phép luit vé an toan
thuc phdm va hoan toan chju trach nhiém vé tinh phép ly cua hd so cong bd va chét
Iwong, an toan thuc phdm ddi v6i san pham da cong bé@/
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{8 thoai: (84-24) -38621520 /36365592
Fax: (84-24) -38621520/36365594

- Tén san phdm  : Ronisa banh Cookies bo

Thanh phan: Bot my, dudng, shortening (diu co), diu thuc vat (ddu co), bo (6%),
trimg, sita bot, chat tao x6p (503ii), chit nhii héa (322), mubi, huong liéu téng hop
(huong vani, huong bo), mau thuc phdm (160a(i)).

- Khéi lugng tinh, ngay san xuét, han str dung: in trén bao bi san phdm

- San xuét tai:

Chi nhanh céng ty ¢6 phan banh keo Hai Chau (Nha may banh keo Hai Chau). Dia
chi: Khu Pdng Thuy, thon Péng Khiie, xa Vinh Khic, huyén Vin Giang, tinh Hung
Yén. Dién thoai: (84-221)-3788283/3730373. Fax: (84-221) -3997733/3788008

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

Béo quan san pham noi kho rdo, thodng mat, tranh anh nang mit troi.

- Hay gitt sach duong phb.

- Gié tri dinh dudng:
Ham lugng protein: 4%-12%
Ham lugng gluxit: 65 % -85 %

Ham lugng lipit: 8%-22%
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Tiéu chuan ciia nha san xuat

ang thai: banh x&p gion, cé hinh dang theo khudn mau.
- Mau sic: banh c6 mau vang nhat
- Mui vi: ¢6 mui thom d#c trung clia san phim

2. Gia tri dinh dudng:

TT Tén chi tiéu Pon vi tinh Mikc cong bd
2 | Ham lugng protein % 4-12
3 | Ham luong gluxit %o 65 - 85
4 | Ham luong lipit % 8-22

3. Céc chi tiéu vi sinh vit:
TT Tén chi tiéu Pon vi tinh Mikc t6i da
1 | Téng sb vi sinh vat 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 ti¥ ndm mdc, men CFU/g <10

4. Ham lwong kim loai néng :

TT Tén chi tiéu Pon vi tinh Mikc t6i da,
1 | Ham lugng chi (Pb) . mg/kg 0,2
2 | Ham lugng asen (As) : mg/kg 0,1

3 | Ham luong thiy ngan (Hg) mg/kg 0,05
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So6: 1809428/KQKN
M3 s6: 1809101-1
Trang 1|2

KET QUA THU NGHIEM.

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

Dja chi: S6 15, Phd Mac Thj Bwi, Phwdng Vinh Tuy, Quan Hai Ba Trwng,
TP.Ha Nobi
E Tén mau: RONISA BANH COOKIES BO'

Tinh trang mau: MA&u thanh pham, chira trong bao bi kin
Ngay nhan miu: 13/09/2018 Th&i gian thir nghiém: 13/09 — 19/09/2018

Ngay tra két qua: 20/09/2018

Két qua: ~  Xem trang 2/2 ~
Ghi chu: (*): Chi tiéu dugce VILAS cdng nhan theo ISO/IEC 17025:2005

Chi tiéu s6 11-16 ¢6 ngudng phét hién = 10CFU/g
KPH: Khéng phét hién. LOD; Gigi han phét hi
: (b): Chi tiéu| dlbdE CUE An'Foan Thike NG 36 Y Té chi dinh
J CHU’N‘GTHU (gN_SAO BUNG \:Uiaw RiNE
55 chimg th Wemlivil BS
Phu trach PTN
’ Ngéy; 2 g 'H' 2913

K€t qué chi c6 gid tri trén mAn thir nghigm. Thong tin mau dugc ghi theo y&u cdu clia khich hang
Khéng duge sao chep mot phan hay toan bd két qué ndy néu khdng duge sy déng ¥ bang vin bdn cla gidm d6c cong ty TNHH DV KHCN Khué Nam.
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STT CHI TIEU BON Vi KET Q\i‘ }1 : \EH# &TNG PHAP THU
01 | D6 am % 2.14 AOAC 925.45(*)

02 | Protein % 5.71 AOAC 991.20 (*)

03 | Lipid % 21.5 TK. AOAC 948.22(*)
04 | Carbohydrate % 65.9 TCVN 4594:1988(*)
05 | Bwdng téng % 30.3 TCVN 4594:1988(*)(b)
06 | Ham iwong acid * Tm%%s 0.73 TCVN 6127:2010(*)
07 | Phan &rng Kreiss - Am tinh Frl\:(/?(m_"\ll'li'—:%%*)

08 | Arsen (As) mg/kg KPH (LOD=0.01) | AOAC 986.15(*)(b)

09 | Chi (Pb) mg/kg KPH (LOD=0.01) | AOAC 999.11(*)(b)

10 | Thay ngan (Hg) mg/kg KPH(LOD=0.01) | AOAC 971.21(")

11 | Téng s6 vi khuan hiéu khi CFU/g Khéng phat hién | ISO 4833-1:2013(*)(b)
12 | Coliforms - et CFU/g Khdng phat hién | ISO 4832:2006(*)(b)
13 | Clostridium perfringens CFU/g Khdng phat hién | ISO 7937:20Q4(*)(b)
14 | Staphylococcus aureus CFU/g Khéng phat hién | AOAC 975.55(%)

15 | Bacillus cereus | CFU/g Khdng phat hién | [SO 7932:2004(*)(b)
16 | Tongso baothndmmen, | ceiyo | Kheng phat hién | 1SO 21527-2:2008(*)(b)

nam moc

17 | Escherichia Coli MPN/g 0 ISO 16649-3:2015(%)
18 | Salmonella /259 Khéng phat hién | ISO 6579-1:2017(*)




