CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap — Tw do — Hanh phuc
BAN TU CONG BO SAN PHAM
S6: 05/Interbos/2019

I. Thong tin vé td chirc, c4 nhan tw cong bd san pham:

Tén 6 chirc, ¢4 nhan: Cong ty cb phan thuc phdm & dd udng Québc té.

Dia chi: Cum cdng nghiép sach, xa Tan Tién, huyén Van Giang, tinh Hung Yén.

Dién Thoai: 02321 3727 552 Fax: 02321 3727 558

Email:

M sé doanh nghiép: 0900276586 — dang ky thay dbi lan thi 5, ngay 18/03/2016 do S¢ Ké

hoach va Pau tu tinh Hung Yén cép.

S6 gidy ching nhan du diéu kién ATTP: 001437/2016/ATTP - CNDK, cap ngay 28/11/2016

bdi Cuc An toan thuc phdm - Bo y té.

II. Théng tin vé san phim:

I. Tén san pham: Sira 1én men dinh dudng huong vanilla Hof¥.

2. Thanh phan: Nudc, dudng, sita bot, chit dn dinh (1442, 466, 406), chét béo thuc vat, chat
béo sita, dam siia casein, chét diéu chinh dd acid (270), canxi phosphate, huong téng hop
dung cho thuc\phém, mau tu nhién 160a(ii), men S.Thermophilus va L.Bulgaricus.

3. Thoi han st dung san pham: 10 thang.

4. Quy cach dong goi va chit liu bao bi:

- Quy cach dong.goi: Khoi lugng tinh: 220 g (4 hop g x 55 g).

- Chét liéu bao bi: Nhua HI;\S dam béo dat yéu cdu vé sinh an toan thuc pham theo quy
dinh hién hanh, | :

II1.MAu nhin san phdm: Dinh kém ban Ty cong bd nay.

IV.Yéu cu vé an toan thwe pham: :

T4 chiic, ca nhan san xuét, kinh doanh thuc phdm dat yéu cau vé an toan thuc pham theo:

- Luft An toan thuc phim s6 55/2010/QH12 dugc Qudc hoi thong qua ngay 17/06/2010.

- Nghi dinh s6 15/2018/ND-CP ban hanh ngay 02/02/2018, Nghi dinh quy dinh chi tiét thi
hanh mot sb diéu cuia Luat An toan thuc pham.

- Quyét dinh sb 46/2007/QD-BYT ban hanh ngay 19/12/2007, Quyét dinh vé viéc ban

hanh “Quy dinh giéi han t6i da 6 nhiém sinh hoc va héa hoc trong thuc phém”.



- Quy chuén ky thuat qudc gia sb 5-5: 2010/BYT: Quy chuén k¥ thuét quéc gia ddi véi cac
san pham sira Ién men.
- Vacéc van ban quy pham phép luat c6 lién quan...
Chung t0i xin cam)ké't thuc hién dﬁy du cac quy dinh cta phap luat v& an toan thuc phém va
hoan toan chiu trach nhiém vé tinh phap ly cua hd so cong bd va chét lugng, an toan thuc
pham dbi voi san pham da cong bd./.
Hung Yén, ngay 17 tfuing 01 nam 2019
PAI DIEN TO CHUC, CA NHAN

GIAM DOC
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KET QUA THU NGHIEM

Ma sé mau . 743-2018-00081708
Ma sb két qua AR-18-VD-098904-01-VI / EUVNHC-00055055
TR D
. : TE
Cum Co6ng Nghiép Sach, xa Tan Tién, huyén Van Giang
Tinh Hwng Yén A
Viet Nam /
I’r s
Tén mau: Stra l1&n men dinh dwdng hwong vanilla Hoff \ iLh
Tinh trang méau: N MAu thanh pham o
Ngay nhan mau : 16/11/2018 3
Thei gian thir nghiém: 17/11/2018 - 25/12/2018
Ngay hen tra két qua khach hang: 10/12/2018
Ma sé PO ciia khéach hang : SWL2181116153
> > ~ > g
STT CHI TIEU THU NGHIEM PON VI PHUONG PHAP THU KET QUA
1 |{vD340 VD (a) Coliforms™ cfu/g TCVN 6848:2007 (ISO 4832:2007) Khéng phat hién
(LOD=10)
2 |VD346 VD (a) Enterobacteriaceae cfulg TCVN 5518-2:2007 (ISO 21528-2:2004)]  Khéng phét hién
: (LOD=10)
3 |VvD353 VD (a)f) Escherichia coli cfulg TCVN 7924-2:2008 (ISO 16649-2:2001 Khoéng phat hién
. (LOD=10)
‘:\
4 |VvD368 VD (a) Salmonella spp. 1259 TCVN 4829:2005 (ISO 6579:2002/Amd Khéng phat hién
1:2007)
5 |VvD389 VD (a)f) Listeria monocytogenes cfulg TCVN 7700-2:2007 (ISO 11290-2:2004)] Khdng phat hién
(LOD=10)
6 |VD580 VD (a) Staphylococci durong tinh véi ¢ cfulg TCVN 4830-1:2005 (1ISO 6888-1:2003) Khéng phat hién
coagulase ] (LOD=10)
7 |vD129 VD Carbohydrates g/100 g AOAC 986.25 mod. 19,2
8 |VvD157 VD Xd dinh dudng g/100 g AOAC 991.43 1,06
9 |VvD164 VD (a)f) Béo : g/100 g TCVN 7084:2010 (ISO 1736:2008) 4,10
10 |VD262 VD (a)f) Protein g/100 g TCVN 8099-1:2015 (ISO 8968-1:2014) 3,98
11 |vVD304 VD (a)f) Pudng téng g/100 g TCVN 4594:1988 (ST SEV 3450:1981) 15,3
12 |vD543 VD Nang lugng kcal/100 g FAO 2013 77 129
13 |vD652 VD Acid béo bao hoda g/100 g EN ISO 15304 2,47
14 |vD652 VD Acid béo dang trans g/100 g EN ISO 15304 Khéng phat hién
(LOD=0.005)
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STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
15 |VvD563 VD (a) Vitamin Da ug/100 g Phuong phap néi bd (EHC-TP1-143) Khong phét hién
(GC-MS) (LOD=0.2)
16 |VDO3C VD (a) Sucrose g/100 g Anal. Chem. Acta (2013) 787 87-92 10,6 e,
L5 i
17 |VDO3E VD (a) Fructose g/100 g Anal. Chem. Acta (2013) 787 87-92 0,10
18 |vD210 VD (a)f) DO &m % Phudng phap ndi bd (EHC-TP2-048 ) 71.8
19 |vD242 VD (@  pH TCVN 7806:2007 (ISO 1842:1991) 4,66 ‘l
20 |VD297 VD (a)f)  Trotdng % Phuong phap ndi bo (EHC-TP2-049) 0,99
(Ref. FAO Food 14/7-1986)
21 |vD864 VD (a) Cholesterol g mg/100 g AOAC 994.10 mod 10,4 3
22 |VD126 VD (a)) Canx (Ca) mg/100 g TCVN 6269:2008 (ISO 8070:2007) 199
23 |VvD255 VD (a) Kali (K) mg/100 g AOAC 969.23 132
24 |VD277 VD (f) Natri (Na) mg/100 g TCVN 6269:2008 (I1SO 8070:2007) 120
25 (VD890 VD (a) S#t (Fe) mg/100 g Phudng phap ndi bd (EHC-TP2-243) Phat hién vét
(Ref. AOAC 2015.01) (<0,1)
26 |VvD861 VD (a) Chi (Pb) mg/kg AOAC 2015.01 Khéng phét hién
< (LOD=0.02)
27 |vD640 VD (a) Aflatoxin M1 ua/kg ISO 14501:2007 mod Khéng phat hién
(LOD=0.01)
28 |VvD572 VD Aldrin v mg/kg AOAC 2007.01 mod Khéng phat hién
(LOD=0.002)
29 |VvD572 VD Cyfluthrin ~ ~ ma/kg AOAC 2007.01 mod Khoéng phat hién
(LOD=0.01) :
>4 x =
30 |VD572 VD DDT ma/kg AOAC 2007.01 mod Khéng phat hién i
(LOD=0.005)
31 |vD572 VD Dieldrin mg/kg AOAC 2007.01 mod Khong phét hién
» (LOD=0.002)
32 |VD572 VD Endosulfan (T8ng) mg/kg AOAC 2007.01 mod Khéng phét hién
(LOD=0.003)
33 |vD020 VD Melamin ma/kg Phudng phap noi bd (EHC-TP1-0124) Khong phét hién
(GC-MS) (LOD=0.05)
34 |VD559 VD Benzylpeniciliné ua/kg TCVN 8106 : 2009 (ISO/TS 26844 : Khéng phét hién
2006 (LOD=3)
35 |VvD559 VD Chlortetracycline ua/kg TCVN 8106 : 2009 (ISO/TS 26844 : Khong phat hién
2006 (LOD=100)
36 |VvD559 VD Dihydro-streptomycin ya/kg TCVN 8106 : 2009 (ISO/TS 26844 : Khéng phét hién
2006 (LOD=70)
37 |VD559 VD ugrka TCVN 8106 : 2009 (ISO/TS 26844 : Khong phéat hién

Gentamicin

2006

(LOD=20)
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STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
38 VD559 VD Oxytetracycline ug/kg TCVN 8106 : 2009 (ISO/TS 26844 : Khong phét hién
2006 (LOD=100)
39 |VD559 VD Procain Benzylpeniciline Hg/kg TCVN 8106 : 2009 (ISO/TS 26844 : Khong phat hién
2006 ~{,0D=3)
40 |vDs59 VD Spiramycin Hg/kg TCVN 8106 : 2009 (ISO/TS 26844 : Kharig ghat hién
2006 {LOD=200)
41 {VD559 VD Streptomycin pg/kg TCVN 8106 : 2009 (ISO/TS 26844 : Khong dhét hién
2006 ' (LOD=70)
42 |VD559 VD Tetracycline pa/kg TCVN 8106 : 2009 (ISO/TS 26844 : Khong phét hién
2006 (LOD=100)

LOD: Gi®i han phat hién cla phwong phap
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Nguyén Phu Ly Hoang Hai

Giam Péc SR P O ‘/ Téng Giam Déc

PHO CHU TICH

Ban két qua dugc xac nhan dién ti boi i 26/12/2018

: g/{%ﬂ @l)&?f .%g
Ghi cha gidi thich o

Tt ca cac thang tin trong ban két qua nay phai dwoc sao chép déy dd; ban két qua nay chi co gia tri v&i mau thie do khach hang cung cép.

Cac két qua phan tich duwoc thu thap va trinh bay theo nhirng didu khodn chung v& cung cép dich vy, cac théng tin nay duwoc cung cép theo yéu cdu clia quy khach.
Trong truéng hop can cung cAp mot két luan vé tinh phit hep hay khong phi hop cda két.qua, do khong dam bao do clia két qua sé dwgc cong thém hoac trir bot 6é cho
k&t qua phan tich cé thé dugc so sanh voi cac gidi han quy dinh hodc chudn mue. Viéc ndy sé khong ap dung cho cac quy chuén cé s3n do khéng @am bdb do cla riéng
ching.

Moi phép thir dugc nhan dién bing mat ma sé nhan dang bao gém 5 chi s6, thang tin md ta ciia cac phép thir nay sé dwoc cung cép khi quy khach co yéu cau.

Géc phwong phap phan tich dwoc xac dinh bdi 2 ky tw VD duoc thire hign tai phong thi nghigm CONG TY TNHH EUROFINS SAC KY HAI DANG. (a) chu thich ring cac
phép thir nay dwoc cong nhan theo ISO/IEC 17025:2005 VILAS 238. (f) chii thich rang cac phép thir nay dugc cong nhan theo VFA-Chi Binh An Toan Thic Phdm
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TNONG TIN DINH DUGNG
ITION FACTS

sommmmpumum
ung cip/1 hap Pudding (55 g)
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Thing tindinh duGng/np/ Amount per serving 70

hitxa/D
g /TotalSugars B
Trong 86, Bung thém vio 6
Includes & Added Sugars
Chit dam/ Protein 209

Canxi/ Calcium 120 mg
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5.THERMOPHILUS VA L BULGARICUS. SAN PHAM CO CHUA ST

INGREDIENTS: WATER, SUGARe SKIM MILK, FOOD SYMKN-MOMHW, PALM OIL, MWWIS WW SOMM(ASBNNL
LACTIC ACID, SODIUM CARBOXYMETHYLCELLULOSE, CALC NOSWATE CIAL FLAVOR, COLORED

PLANT CAROTENES (WATER, GLYCERIN, FOOD STARCH-! Mﬂ)ﬂﬂ mmms
(PALM O1L), DL-ALPHAI-TOCOPHEROL, ASCORBIC KID SOBIUM (MME), SYREPTO(D((US THERMOPHILUS AND
LACTOBACILLUS BULGARICUS. CONTAINS: MILK.

i anh tal #C- 120/ Ke 120
Interbos :
B¢ @ Tan Tién, tinh

e T HUONG VANI

Khdi lugng tinh: 220 g (4 hdp x 55 g) =
(k 4-1.94 0z (55 g) pudding cups - NET WT 7.8 02 (220 g) Vanilla flavor ©
*




