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BAN TU CONG BO SAN PHAM

S6: 002/M11-2021

I. Thong tin vé 16 chire, ca nhan tw cong bé san pham
Tén t chite. ca nhan: CONG TY TNIH MINI] HANI FOOD
Dia chi: Thon Binh Phia, Xa Yén Pha, Huyén Yén M¥, Tinh Hung Yén.
Dién thoai: 0934598832 Hotline: 1900068885
Email: info@minhhanhfood.vn

Ma sO doanh nghi¢p: 1001202762 do Phong Dang Ky Kinh Doanh  So Ké
Hoach & Dau Tu Tinh Hung Yén cap doi ngay 29/01/2021.

S gidy chimg nhan 1SSQ sb: HA 322-21/1SO 22000:2018 cap tai Vién Nghién
Ctru Phat Trién Tiéu Chuan. Ngay cap 08/02/2021.

I1. Théng tin vé sin pham

I. I'én san pham: TRAN CHAU 3Q SKA JELLY CARAMEL

2. Thanh phan: Nude. duong, bot rau cau (2 %) [chit lam day 407. 425]. Chat bao quan
(202. 211). chét diéu chinh do acid (270. 330. 296).phdm mau tu nhién caramel (150a). chat
tao huong caramel tong hop.

3. Thoi han st dung san pham:

- Thoi han sir dung 12 thang ké tir ngay san xuat.

- NSX. HSD duoe ghi truc tiép trén nhan san pham.

4. Quy cach dong goi va chit li¢u bao bi:

- San pham duge dong goi trong bao bi nhua nguy¢n sinh (bao bi la nhua dung
thuc pham trong sudt co ngudn goc Xuat xu va cong b chét luong cua cuc vé sinh an
toan thuc pham).

Quy cach dong goi: Khoi lugng tinh 2kg 4 1,5%.
5. T¢én va dia chi co so san XUAL san
CONG TY TNHH MINH HANIT FOOD
Dia chi: Thon Binh Pha, Xa Yén Pha, Huyén Yén My, Tinh Hung Yén.
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1. Mau nhan san pham (dinh kém mdu nhan san pham di kién)

Sea Jelly

ﬂ‘l"—”—’"m—“!,',, Tran Chau 3Q Caramel

Ingredients: Water, sugar, jelly powder (2%) [thickeners 407, 425],
preservatives (202, 211), natural caramel colour (150a), caramel flavoring
substaces,acidity regulators (270, 330,296).

MFG date on the packaging.

EXP date: 12 months.

Uses : Used as raw materials in processing soft drinks.

Storage: Stored in dry, cool, avoid direct sunlight, the temperature should
not exceed 30°C. After opening the bag, the product has not been used up,
close the top of the bag and store In a cooler at a temperature of 5 - 10°C.
Note: used up within 7 days of opening the package.

Content: 2kg + 1,5%.

Thanh phdn: Nudc, dudng, bbt rau ciu (29%) [chéit lam day 407, 425], chat
bio quan (202, 211), phdm mau ty nhién caramel (150a), chit tao huong
caramel téng hop, chat diéu chinh dé acid (270, 330, 296).

NSX in trén bao bl.

HSD: 12 thang ké tir ngay san xuit.

HDSD: Diing lam nguyén liéu trong ché bién d6 udng gidi khat.

Bao quan: Noi kho rdo, thodng mat, nhiét d6 dudi 30°C, tranh 4nh ndng
truc tiép. Sau khi mé tui, sdn phdm chua diing hét, déng kin miéng tui,
bao quan trong ngdn mat tu lanh nhiét 46 tir 5 - 10°C.

Luu y: Sdn phdm chi diing trong 7 ngdy sau khi mé tai.

Khdi lugng tinh: 2kg + 1,5%.

San xudt theo tiéu chudn ISO 22000: 2018,

BTCB/TCCL: 002/MH-2021.

San xuéit tai: CONG TY TNHH MINH HANH FOOD

PC: Thén Binh Ph, xa Yén Phu, huyén Yén My, tinh Hung Yén, Viét Nam.

el S22 B 011
Made in Viet Nam TR & S IR

IV. Yéu cau vé an toan thye pham

T chire san xuat. kinh doanh thuc pham dat yéu cau v¢ an toan thuc pham theo:

1. Quy chuan ky thuat Quéc gia:

- QCVN 8-2: 2011/BYT: Quy chuan k¥ thuat Qudc gia dbi véi gigi han 6 nhiém kim
loai ndng trong thuc phé‘im (Muc 3.24).
2. Thong tu cac B nganh:

- Nghi dinh 15/2018/ND-CP ngay 02/02/2018 cua Chinh phu Quy dinh chi tiét thi hanh
mot s6 dicu cta 1.udt an toan thuc phém:

- Thong tu 24/2019/TT-BYT: Quy dinh vé quan li va st dung phu gia thuc pham:

- Thong tu 58/2014/T'T-BCT ngay 22/12/2014 Quy dinh cflp. thu hoi gidy chimg nhéan
co & du diéu kién an toan thue pham thude trach nhiém quan 1y cia Bo Cong Thuong:

- Quyét dinh sb 46/2007/QD-BYT ngay 19/12/2007 cta BO Y t& vé viée ban hanh Quy
dinh gidi han tdi da 6 nhiém sinh hoc va hoa hoc trong thuc phflm ( phfm 3)

- Quyét dinh s6 2204/QD-BYT quy dinh tam thoi mue gigi han nhiém chéo Bis (2-
ethylhexy!) phthalate (DEHP) trong thue pham.




3. Céc tiéu chuan khac: theo Ticu chudn cta nha san xudt (Tiéu chuin san pham dinh kém)

Chung t6i xin cam két thue hién day du cac quy dinh cta phap ludt vé an toan thuc
pham va hoan toan chiu trach nhié¢m v¢é tinh phap Iy ctia ho so cong b va chat luong. an toan
thuc pham déi vdi san pham da cong bé./.

Hung Yen, nqd\'/{!hdng 5 nam 2021
DAI DIEN TO CHUC, (‘A NHAN




CONG TY TNHH
MINH HANH FOOD

Thye pham thuong

1. Pham vi:

TIEU CHUAN SAN PHAM

TRAN CHAU 3Q |
SEA JELLY CARAMEL |

|

SH: 002/M11-2021

C6 hiéu lye ké tir ngay ki

Ap dung cho san pham: TRAN CHAU 3Q SEA JELLY CARAMEL cua co 50

2. Yéu cau vé an toan thue phim:

2.1. Cac chi tieu cam quan:

STT

12

(OS]

Tén chi tieu ‘

4

Trang thai

Mau sac | Mau caramel dac trung cho san pham

Mui vi

2.2.Cac chi tiéu hoa ly:

STT
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Chi ticu
Nang lugng
Carbohydrate

Duong tong

[lam lugng Kali sorbat tinh theo |

acid Sorbic
[Tam lugng Natri benzoat tinh

theo acid Benzoic
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2.3. Cac chi ticu vi sinh vat:

2TT Chi ticu Don vi tinh Miic tHi da

I Tong so vi khuan hiéu khi ‘ clu/g 10"
2 Tang s6 Coliforms | clu/g 10
3 I.. coli | clu/g 3

4 Staphylococus aurcus }l clu/g 10
) Bacillus Cereus | clu/g 10
6 Clostridium perfingen clu/g 10
7 TS bao tir nam men - moce clu/g 10°

2.4. Cac chi tiéu kim loai nang: Phu hop véi QCVN 8-2: 201 1/BYT: Quy chuan k¥
thuat Qudc gia dbi voi gidi han 6 nhiém kim loai nang trong thue pham (Muc
3.24)

STT
| Chi (Pb) mg/ke |

1 —

Chi tiéu Don vi tinh Mirc 101 da
_ ] - O S

2.5. DEHP: Tuan thu Quyét dinh s6 2204/QD-BY'T quy dinh tam thoi mire gioi han
nhiém chéo Bis (2-cthylhexyl) phthalate (DEIP) trong thuc pham: :

STT Chi ticu X Don vi tinh Miic 16 da
| DILHIP ‘ mg/kg 1.5
Hieng Yén, ngayd thang $nam 2021
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BOYTE
VIEN DINH DUONG QUOC GIA

NATIONAL INSTITUTE OF NUTRITION (NIN)
Dia chi: 48B Tdang Bat Ho, Hai Ba Trung, Ha Néi, Viét Nam
Dién thoai: 04-39714826. Fax: 04-39717885
Website: http://viendinhduong.vn / Email: kinn@dinhduong.org.vn

O

VIDD

VILAS 307

Sé: 174 /PKN-VDD

PHIEU KET QUA KIEM NGHIEM

(Chi ¢é gid tri d6i véi mau khdch hang guri)

Tén mau: Thach tran chau 3Q Sea Jelly caramel
Sé lugng mau: 01
Ngay nhan méu: 24/01/2021 $4 PYC: 010/PYC-VDD
Tinh trang mAu: Mau dung trong tui han kin, khong c6 mau luu
Khach hang: Cong Ty TNHH Minh Hanh Food
Dia chi: Thon Binh Phu, x3 Yén Phu, Huyén Yén My, Tinh Hung Yén, Viét Nam
Thoi gian kiém nghiém: 25/01/2021

M3 s& mau PTN: 2101046

KET QUA PHAN TiCH
T Chi tiéu phan tich Pon vi Két qua Phuwong phap
I. | Protein g/100g 0,04 NIN.G.01.M02
2. | Lipid g/100g 0,26 NIN.G.01.M03
3. | Budng tong g/100g 17,24 NIN.G.01.M015
4. | Nang lugng Kcal/100g 19 NIN.G.01.M104
5. | Carbohydrate g/100g 19,12 NIN.G.01.M90
6. | Natri Benzoat mg/kg 948,7 NIN.G.01.M9%6
7. | Kali Sorbat mg/kg 550,2 NIN.G.01.M96
8. | DEHP* mg/kg KPH (LOD=10 pg/kg) NIN.G.01.M36
9. | Téong sé vi khudn hiéu khi* CFU/g 8 x10 TCVN 4884:2015
10. | Coliforms* CFU/g KPH (LOD=10) TCVN 6848:2007
11. | E. coli* CFU/g KPH (LOD=10) TCVN 7924-2:2008
12. *20;';; ?;‘:e"?j"jphy"’w“" CFU/g KPH (LOD=10) TCVN 4830-1:2005
13. | Clostridium perfringens* CFU/g KPH (LOD=10) TCVN 4991:2005
14. | Bacillus cereus* CFU/g KPH (LOD=10) TCVN 4992:2005
15. | Salmonella* CFU/25g KPH (LOD=1) TCVN 10780-1:2017
16. | Téng s6 bao tir ndm men-moc* CFU/g KPH (LOD=10) TCVN 8275-2:2010

Ghi chi- KPH: Khong phdt hién (nghta la dudi nguing phat hién cua phuong phdp-LOD)
Ha Nél, b __'4"-9
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NIN.P.F 16/02a
- Chi tiéu danh ddu (*) la chi tiéu da duoc cong nhdn
- Khéng dugc sao chép

Lan ban hanh;

_ Tén méu va tén khach hang dugc ghi theo yéu cdu cua khdch hang

- Néu két qud kiém nghiém khéng o trong nguong quy dinh, khach
phdam. Khing nhdn khiew nai trong truomg hop khdng cd mau luu

hang ¢

Sodl xét ngiy: 2 2019 =
VILAS: Chi tiéu ddnh ddau (**) la chi tiéu dwgce thue

lai phiéu két qua nay néu khéng duoe sy dong y bing vin ban ciia PTN

thang 02 ndm 2021

o trdch nhiém thyc hi¢n nghia vy ciia minh theo ludt An toan thyc
hodc hét thoi han luu mau theo quy dinh




