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1. THONG TIN VE TO CHUC, CA NHAN TU CONG BO

Tén to chirc,ca nhan : CONG TY CO PHAN THU'C PHAM PUC VIET

Dia chi: Thon Liéu Ha - Xa Téan Lap - Huyén Yén My - Tinh Hung Yén
Dién thoai: 0221.3970 229/30  Fax: 0221.3970 231

Email: info@ducvietfoods.vn

M s6 doanh nghiép: 0900214029

S6 Gidy ching nhéan co sé du diéu kién ATTP: 01/2019/NNPTNT-0321

Ngay cap: 04/01/2019 thay thé gidy ching nhan sé 182/2016, ngay 05/01/2016.
II. THONG TIN VE SAN PHAM

1. Tén sin pham: Xuc xich seoul’s hotdog nhan phé mai

Xuat xir: Viét Nam

2. Thanh phan:

Pho mai (= 15%). bt my. bot bép. thit ga. m& heo, gia vi (mudi, duomg, tiéu), bot chién xu, bot
nguyén trimg, bot long tréng trimg, dau thuc vat, chat nhi hoa (E450i, E450ii, E450iii), chat diéu
chinh dé axit (E262i). chat chong oxy hoa (E300). bt no (E450i, E500i, E3411), chat 6n dinh mau
(E250). mau thue pham tu nhién (E120).

3. Thoi han siv dung san phim.

Huwéng dan bdo qudn:

60 ngay ké tir ngay san xuat trong diéu kién nhiét do bao quan tir 0°C dén 4°C

Huwong din sir dung:

Cdch 1: Dung ndi chién khong dau: chién san pham & nhiét do 160 °C = 170 °C trong 9 = 10 phut.

Cidch 2: Quay 10 vi song theo huéng dén:

Nhiétdo | 1 chiéc |2 chiéc |3 chiée 4 chiéc
800 W 40 gidy | 1 phat | 1 phuat 30s | 2 phuat
Cdch 3: Chién bang chao dau: Nhiét d6 dau chién khoang 160 © C + 170 °C trong thoi gian 4 phut +

4 phut 30 gidy, chi y dao déu tay khi chién..
Luu y:
- Néu san pham da cdt tii nén dan kin lai nii, bao quan trong tu lanh va su dung hét trong 1 -2

ngay.



- Néu muon thuong thirc phan v banh gion thi nén chién ran bang chao, hodc sau khi quay 16
vi s6ng xong thi chién san pham bang chao 1-2 phit.

4. Quy cdch dong gdi va chit liéu bao bi.

» Khbi luong tinh cua cac tii bao goi: 70g/tai, 100g/thi, 125g/tai, 140g/tai, 200g/tti, 250g/thi, 300g/tdi,

350g/tai. 420g/tai. 500g/tui. 560g/tui, 1kg/tui, 2 ke/thi, 5 kg/tui. ... trong lugng thuc té ghi trén bao bi.

» San pham dugce bao goi trong tai chét liéu PA/PE/LLDPE

5. Tén va dia chi co sé san xudt sin phém ( trwdong hop thué co sé san xuét)

Tén co s& san xuat: Cong ty co phan thuc pham Puac Viét

Dia chi: Thén Liéu Ha. x@ Téan Lap, huyén Yén MY, tinh Hung Yén.

II1. MAU NHAN SAN PHAM ( dinh kém mdau nhin sin pham du kién)

IV. YEU CAU VE AN TOAN THUC PHAM

T4 chute, ca nhan san xuat, kinh doanh thuc phim dat yéu cau vé an toan thuc pham theo:

- Luat s 55/2010/QH12 ban hanh ngay 17 thang 6 ndm 2010 (luét an toan thuc phém).

- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mét sé diéu ctia Ludt an toan thuc pham

- Thong tu 24/2019/TT —BYT ban hanh ngay 30/8/2019 (Quy dinh vé quan ly va sir dung phu gia
thue phim).

- Théng tu s6 24/2013/TT-BYT ban hanh ngay 14 thang 08 nam 2013 vé: “Quy dinh murc giGi han
tbi da du luong thube thii y trong thuc pham*,

- Théng tu sé 50/2016/TT-BYT ban hanh ngay 30 thang 12 nim 2016 vé: “Quy dinh mirc gigi han
tdi da du luong thudc bao vé thue vt trong thuc phém“.

- Quyét dinh s6 46/QD — BYT ban hanh ngay 19/12/2007 ctia B Y té (quy dinh gi¢i han t6i da 6
nhiém sinh hoc v héa hoc trong thuc phim).

-QCVN 8-3:2012/BYT (quy chuén ky thuat qudc gia dbi véi 6 nhiém vi sinh vat trong thuc pham).

- QCVN 8-2:2011/ BYT (quy chuén k¥ thuét quoc gia d6i véi gioi han 6 nhiém kim loai nang trong
thwe pham).

- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 nam 2017 vé nhan hang hoa.

Chung t5i xin cam két thuc hién day du cac quy dinh cta phap luét vé an toan thuc phdm va hoan
toan chiu trach nhiém vé tinh phap ly cua hé so cong bd va chét lugng, an toan thuc phém déi véi

san pham da cong
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Phu luc 1 : DU THAO TEM NHAN

Xiic xich Seoul’s hotdog nhian Phé Mai

Thanh phan:

Pho mai (= 15%), bt my. bot bép. thit ga, mo heo, gia
vi (mudi. dudng, tidu), bot chién xi, bdt nguyén trimeg,
bot long tréng trimg, dau thuc vat, chat nhii hoa (E450i,
E450ii, E450iii), chat diéu chinh d¢ axit (E262i), cht
chdng oxy héa (E300), bot no (E450i, E500i, E341i),
chat 6n dinh mau (E250), mau thuc pham tu nhién
(E120).

Chi tiéu chat lwong:

Nang lugng trung binh cho 100g: 250 kcal.

Protein: > 10 %

Lipit: <25%

Huéng din sir dung:

Cach 1: Ding ndi chién khong dau: chién san pham &
nhiét d6 160 °C + 170 °C trong 9 + 10 phut.

1 Cach 2: Quay 16 vi séng theo hudng dan:

\
/FNhiétdo | | chiéc | 2chiéc |3chidc | 4chide
800 W 40 gidy | I phit | 1 phat30s | 2 phit

\G4ach 3: Chién bang chao dau: Nhiét d6 dau chién
)@hoéng 160 °C =170 °C trong thoi gian 4 phat +
39 gidy, chu y dao déu tay khi chién.

“Bao quan:

San pham phai bao quan ¢ nhiét do 0 °C dén 4 °C.

4 phat

Luew y: Néu san pham da cdt tii nén sic dung hét trong
ngay, néu khong sir dung hét phai dan kin tii va bao
quan o ngdn da tu lanh.
Thong tin canh bao:
- Phan que nhon c6 thé gdy nguy hiém, nén sau khi sie
dung phai cho vao thing rdc.
- Goi hit oxy khong dn duoc.
- Can trong vdi nhitng nguoi di img véi thanh phan cua
san pham nhw: Trieng, lia mi, sita,...
NSX, HSD: Xem trén bao bi
Khoi lrgng tinh:
San xudt tai: Céng ty c¢6 phén thuc pham Dirc Viét
Dia chi: Liéu Ha - Tan Lap — Yén My - Hung Yén- Viét
Nam
Tel: 0221.3970229/30 — Fax: 0221.3970231
Website: www.ducvietfoods.vn
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2HX| (E450i, E450ii, E450iii). Natri acetat (E262i), acid

ascorbic (E300), baking powder (E450i, E500i, E341i), Natri
Nitrit (E250), Carmine (E120).
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13 M33 S (100g): 250kcal
Protein: > 10 %

Lipit: < 5%
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TRUONG DPAI HQC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
Sé 229 - Nguyén Lwong Bing, TP Hii Duong
Dién thogi: 02203.892.638  Fax: 02203.891897

Website: www.lab-hmtu.vn i
Email: Laboxnatvstp@hmitu.edu.vn VILAS 492

PHIEU KET QUA KIEM NGHIEM

So: 248-2/Labo XNATVSTP
Tén miu/Name of Sample: Xic xich Seoul’s hotdog nhan phd mai

Ma s6/Code: 0720248-2

S6 lwong mau/Quantity: 300g/g6i x 5 goi

Tinh trang mau/Conditional keeping: Miu dong goi kin, bao quan lanh

Ngudi/Don vi giri mau/Customer: Cong ty c¢6 phan Thyc phim Dic Viét

Dia chi/ Add: Thén Liéu Ha, xa Tan Lap, huyén Yén M, tinh Hung Yén

Ngay giri miu/Date of receiving : 21/07/2020

Thoi gian kiém nghi¢m/ Testting time: Tir 21/07/2020 dén ngay 7/08/2020
KET QUA KIEM NGHIEM (Test Result)

TT Chi tiéu(Specification) i _vi e Két qua
(Unir) (Test method) (Result)
1. | pH - TCVN 6492:2011 6,7
2. | Do am % HPP13 40,0
3. | Ham lugng protein* g/100g AOAC 981:10 11,0
4. | Ham luong Lipid* g/100g TCVN 4592:88 i5,3
5| Ham lugng mudi % TCVN 4591:88 1,3
6. | Ham luong Glucid % TCVN 4594 : 1988 31,2
7. | Nang luong kcal/100g HPP/46 307
g | Ham lugng tro tong % HPP/01 2,0
9. | Ham luong NH; me/100g | TCVN 3706:90 8,5
10.| Ham lugng Nitrit mg/kg H.HDQT.176 10,2
11.| Chi mg/kg AAS-H.HDQT.056 KPH
12.| Cadimi mg/kg | AAS-H.HDQT.051 KPH

1. Cde két qua kiém nghiém ghi trong piueu nay chi cé gia tri ddi voi mau do khdch hang gui dén.

2. Khéng dwoc trich din mét phdn phiéu két qua kiém nghiém néu khéng duoe su dong y cia Labo Xét nghiém
ATVSTP.

3. Chi tiéu danh déu (% la chi tiéu dige cong nhan VILAS.

4. Khéng nhan khiéu nai két qua kiém nghiém trong truomg hop khong cé mdu leu hodc hét théi han mdu leu theo
qui dinh.

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



TRUONG PAI HQC KY THUAT Y TE HA1 DUONG
LABO XET NGHI]';:M ATVSTP
86 229- Nguyén Luwong Bﬁng, TP Hai Dwong
Dign thogi: 02203.892.638  Fax: 02203.891897

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

13.| Aflatoxin Téng (B1,B2,G1,G2) ugfkg AOAC 991.31 LOD'fﬂI: e
15 Nim o sy | b | Tevweizion | KPR
16.| Tong sé vi khudn hiéu khi* CFU/g | TCVN 4884:2005 1,0x10°
17.| Tong s Ecoli* CFU/g | TCVN 7924-2: 2008 KPH
18.| Téng sb coliforms* CFU/g | TCVN 6848:2007 KPH
19.| Dinh lugng Clostridium perfingens CFU/g TCVN4991:2005 KPH
20.| Pinh lugng Listeria monocytogenes CFU/g TQTSS(;BCOI2\{-2003 KPH
21.| Pinh luong Staphylococus aureus* CFU/g | TCVN 4830-1:2005 KPH
22.| Phét hién Salmonella* 125g TCVN 4829:2005 KPH
23.| Pinh luong Bacillus.cereus* CFU/g TCVN 4992:2005 KPH
24.| Dinh lugng ndm men- nim méc CFU/g | TCVN 8275-2:2007 KPH

KPH: Khéng phat hién (nghia la dudi nguong phat hién ciia phiong phdp).

e Hai Dwong, ngay 7 thang 08 ndam 2020
""LAN PAO TRUONG Labo XNATVSTP
/ /  TRUONG "\
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ThS. Hodng Thi Thu Huyén

LU TRUGNG
Dint Thj Di¢n Hing

1. Cde két qua kiém nghiém ghi trong phreu nay chi ¢é gia tri doi voi mdu do khdch hang giri dén,

2. Khéng dwgc trich dan mét phan phiéu két qua kiém nghiém néu khong dwpe su dong ¥ ciia Labo Xét nghiém
ATVSTP.

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

4. Khéng nhdn khiéu nai két qua kiém nghiém tr ong truong hop khong cé mau lheu hodic hét thoi han mdu heu theo
qui dinh.

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



