CONG HOA XA HQI CHU NGHIA VIET NAM
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Vip :,anh s B / BAN TU CONG BO SAN PHAM
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S6: 04/ PV/2019

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

Tén t6 chire,cé nhan : CONG TY CO PHAN THUC PHAM PUC VIET
Dia chi: Thon Liéu Ha - X& Té4n Lédp - Huyén Yén M¥ - Tinh Hung Yén
Pién thoai: 0221.3970 229/ 30  Fax: 0221.3970 231

Email: info@ducvietfoods.vn

M3 s6 doanh nghiép: 0900214029

Sb Gidy chung nhén co s& da diéu kién ATTP: 01/2019/NNPTNT-0321

Ngay cap: 04/01/2019 thay thé gidy chimg nhan s6 182/2016, ngay 05/01/2016.
II. THONG TIN VE SAN PHAM

1. Tén san phdm: Uc ga xong khéi

Xuét xir: Viét Nam
2. Thanh phan:
Thit e ga, mudi, mi chinh, chét didu chinh d9 axit (E262i), chit chéng oxy héa (E316),
chét 6n dinh — (E250), huong khéi tu nhién.
3. Théi han sit dung sin phim.

Huéng dan bao quan

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

12 thang ké tir ngay san xuét trong diéu kién nhiét d6 bao quan tir -20°C dén -18°C.

Hudng déan sie duhg

An tryc tiép hoic ché bién véi mén an khac. Luu y: Néu san phdm da cit ti nén dan kin

lai tui, bao quan trong ti lanh va sir dung hét trong ngay.
4. Quy cdch dong goi va chdt li¢u bao bi
Khéi luong tinh cua cac tii bao go6i:100g/ tui, 120g/ t1i,125g/ thi, 130g/ tui, 135g/ tui. 140g/tui.
145¢g/ tai, 150g/ H'li; 155¢g/ tai, 160g/ thi, 165¢g/ tui, 170g/ ti, 175¢g/ thi, 180g/ tui, 185g/ thi, 190g/
tai, 195/ i, 200g/ tai, 205/ thi, 210g/ tai, 215g/ ta4i, 220g/ tai, 225g/ tai, 230g/ thi, 235¢/ tui, 240g/
tai, 245g/ tui, 250g/ tui, 255/ tai, 260g/ tui, 265g/ ti, 270g/ thi, 275g/ ti. 280g/ ti., 285g/ tui.
290g/ ti, 295g/ tai, 300g/ ti, 305¢/ tai, 310g/ tai, 315¢/ tui, 320g/ tai, 325¢g/ thi, 330g/ tui, 335g/
tui, 340g/ thi, 345¢/ thi, 350g/ ti, 360g/ tui, 370g/ thi, 380g/ thi, 390g/ tui, 400g/ tui, 450g/ tui,



500g/ tai, 600g/tai, 700g/ tai, 800g/ tui, 900g/ tui. 1kg/ tui. 2kg/ tui, 3 kg/ tui, Skg/ tii...... trong
luong thuc té ghi trén bao bi.

San pham dirqc bao goi trong tui nilon PA/ PE

5. Tén va dia chi co sé san xuét sin pham ( trweong hop thué co sé san xuit)

Tén co s& san xuét: Cong ty c¢b phan thue phdm Puc Viét

Dbia chi: Thon Liéu Ha, x& Tan Lap, huyén Yén MY, tinh Hung Yén,

MAU NHAN SAN PHAM ( dinh kém méau nhin sin pham dw kién)

III. YEU CAU VE AN TOAN THUC PHAM

Tb chirc, ¢4 nhén san xuét, kinh doanh thuc pham dat yéu cau vé an toan thuc pham theo:

- Luat s6 55/2010/QH12 ban hanh ngay 17 thang 6 ndm 2010 (luat an toan thuc pham).

- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mot sb diéu cia Luat an toan thuc phdm

- Vin ban hop nhit s 02/VBHN-BYT ban hanh ngay 15 thang 6 nim 2015 (huéng dan
viéc quan 1y phu gia thuc pham).

- Quyét dinh s6 46/Qb — BYT ban hanh ngay 19/12/2007 cta Bd Y té (quy dinh gi6i han
t61 da 6 nhifm sinh hoc va héa hoc trong thuc phdm).

- QCVN 8-3:2012/BYT (quy chuén k¥ thuat qudc gia d6i v6i 6 nhidm vi sinh vt trong
thuc pham).

- QCVN 8-2:2012/ BYT (quy chudn k§ thuat quéc gia d6i v6i gi6i han 6 nhiém kim loai
nang trong thuc phém).

- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 nim 2017 vé nhan hang héa.
Chung tdi xin cam két thuc hién diy du cac quy dinh cua phap luit vé an toan thuc phim
va hoan toan cﬁiu trach nhiém vé tinh phap 1y cta hd so cong bd va chét lwong, an toan

thuc pham d6i vdi san pham#d cong




Phu luc 1 : DU THAO TEM NHAN

Uc ga xéng khéi

Smoked Chicken Breast

Thanh phan:
Thit e ga, mubi, mi chinh, chit diéu chinh d6 axit
(E262i), chit chéng oxy héa (E316), chét én dinh
mau (E250), huong khoi tu nhién.
Chi tiéu chét lwong
Protein: > 25 %
Lipit: < 8%
Huwéng din sir dung:
An truc tiép hoac ché bién véi mén an khéc.
Luu y: Néu san phdm da\cét tui nén dan kin lai
tui, bao quan trong ti lanh va sir dung hét trong
ngay.
Bao quan:
San phim phai bio quan & nhiét d9 tir 0°C dén
4°C hoic cAp déng & nhiét dd tir -18°C dén -20
do C.
Han s dung: Xem trén bao bi
Khéi lwong tinh: '
San xuét tai:
Coéng ty CP thuc phidm Dire Viéts
Dia chi: Liéu Ha - Tan Lap — Yén M¥ - Hung Yén-
Viét Nam — Viét Nam.
Tel: 0221.3970229/30 — Fax: 0221.3970231 *

Website: www.ducvietfoods.vn

Ingredients:

Chicken breast, salt, MSG, acidity regulator
(E2621), antioxidant (E316), colour stabilizer
(E250), natural smoke flavor, ....

Nutrition Facts

Protein: > 25%

Lipids: < 8%

Preparation:

Note: Once unpacked, the bag should be
completely sealed, stored in the refrigerator and
used within one day.

Preservation:

The product must be stored at temperatures
between 0°C and 4°C or frozen at a
temperature between -18°C and -20 ° C.
Best Before: See package

Net weight:

Made at:

Duc Viet Food Joint Stock Company
Address: Lieu Ha - Tan Lap - Yen My - Hung
Yen — Viet Nam.

Tel: 0221.3970229 / 30 - Fax: 0221.397:0231

Website: www.ducvietfoods.vn
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LABO XET NGHIEM ATVSTP m
S6 229 - Nguyén Lwong Bing, TP Hii Duong ?,///‘-?\\\
Dién thoi:02203.892.638  Fax: 02203.891897 (e

. www.lab-hmtu.vn VILAS 492
tvstp@hmtu.edu.vn S

U KET QUA KIEM NGHIEM

S6: 21-2/Labo XNATVSTP

M3 s6/Code: 011921-2

S6 lwong miu/Quantity: 200g/g6i x 5 goi

Tinh trang maw/Conditional keeping: Mu déng géi kin, bio quan lanh

Nguoi/Pon vi giri mau/Customer: Cong ty ¢b phin Thuc phidm Purc Viét

Dia chi/ Add: Thon Liéu Ha, xa Tan Lép, huyén Yén MY, tinh Hung Yén.

Ngay giri mau/Date of receiving : 23/01/2019

Thoi gian kiém nghiém/ Testting time: Tt 23/01/2019 dén ngay 11/02/2019
KET QUA KIEM NGHIEM (Test Result)

TT Chi tiéu(Specification) }?l(;:i:)i ?Il'le‘:::lngetl;:?; ‘I(:;(:;;l
1. | pH : TCVN 6492:2011 6,4

7 | D6 &m % HPP13 63,0
3. | Ham lugng protein* g/100g AOAC 981:10 30,0
4. | Ham luong Lipid* g/100g TCVN 4592:88 1,8

5. | Ham luongmudi % TCVN 4591:88 1,6

6. | Ham luong NH; mg/100g |  TCVN 3706:90 10,2
7 | Dinh tinh H,S - TCVN3699:90 Am tinh
g | Ham luong Nitrit mg/kg H.HDQT.176 20,4
9 | Chi mg/kg | AAS-H.HDQT.056 KPH
10.| Cadimi : mg/kg | AAS-H.HDQT.051 KPH
11.| Téng s Ecoli* CFU/g | TCVN 7924-2: 2008 e
12.| Tong s6 vi khudn hiéu khi* CFU/g | TCVN 4884:2005 -

1. Cdc két qua kiém nghiém ghi trong phiéu nay chi cé gid tri déi v6i mdu do khdch hang giri dén.

2. Khéng duoc trich ddn mét phan phiéu két qua kiém nghiém néu khéng duwoc sw dong y cia Labo Xét nghiém
ATVSTP.

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

4. Khong nhdn khiéu nai két qua kiém nghiém trong truong hop khéng cé mau heu hodc hét thoi han mdu leu theo

0




TRUONG PAI HOC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
86 229 - Nguyén Lwong Bing, TP Hii Dwong
Dién thoai: 02203.892.638  Fax: 02203.891897

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

13.| Téng s coliforms* CFU/g | TCVN 6848:2007 R
14.| Dinh lwgng Clostridium perfingens | CFU/g | TCVN4991:2005 T
15.| Dinh luong Clostridium botulium | CFU/g | TCVN 9049:2012 s
16.| Dinh lugng Listeria monocytogenes | CFU/g T QTSI)Z(;I;)COI;-2 003 -
17.| Pinh luong Staphylococus qureus* CFU/g | TCVN 4830-1 :2005 KPH
18| Phat hién Salmonella* 25¢ | TCVN 4829:2005 KPH

KPH: Khong phat hién (nghia la duoi nguong phat hién cua phuwong phdp).

: Hai Duong, ngay 11 thdang 02 nam 2019
LANH PAO TRUONG Labo XNATVSTP
e

i

ThS. Hoang Thi Thu Huyén

TS Tran Quang Canh

1. Cdc két qua kiém nghiém ghi trong phzeu nay chi cé gid tri doi voi méu do khéch hang guri dén.

2. Khéng dwoc trich din mot phdn phiéu két qua kiém nghiém néu khéng dwoc sw dong ¥ cua Labo Xét nghiém
ATVSTP.

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

Khong nhén khiéu nai két qua kiém nghiém trong truong hop khong cé mdu lwu hodc hét thoi han méu leu theo
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SO KE HOACH VA PAU TU CONG HOA XA HOI CHU NGHIA VIET NAM
TINH HUNG YEN Dégc l4p — Tu do — Hanh phiic
~ PHONG PANG KY KINH DOANH

GIAY CHUNG NHAN DANG KY DOANH NGHIEP
CONG TY CO PHAN

M s doanh nghiép: 0900214029
Bang ky lan dau: ngay 30 thang 06 nam 2008
Dang ky thay doi lan thie: 11, ngay 24 thang 08 ndm 2016

1. Tén cong ty

Tén cdng ty viét bing tiéng Viét: CONG TY CO PHAN THUC PHAM BUC VIET
Tén cong ty viét bing tiéng nude ngoai: DUC VIET FOOD JOINT STOCK
COMPANY

Tén cong ty viét tit:

2. Pia chi try s& chinh

Thén Liéu Ha, Xa Tan Ldp, Huyén Yén My, Tinh Hung Yén, Viét Nam

Pién thoai: 0321 3970229/3970230 Fax: 0321 3970231
Email: Website:

3. Vén dieu 1

Von didu & 130.000.000.000 dong

Bang chit: Mét tram ba muai ty dong

Meénh gid ¢ phan: 10.000 déng

Téng s6 ¢b phén:  13.000.000

4. Ngwoi dai dién theo phdp luit clia cong ty

* Hovatén: CHO NAM IL Gidi tinh: Nam
Chirc danh:  Tong gidm dbc
Sinh ngdy:  18/07/1966 Dan tde:  Qudc tich: Han Quéc

Loai gmy o chung thye ¢4 nhan:  HE chiéu nude ngodi

86 g1ay chttng thure cé nhans~ M48758 776

Ngay chp:  08/10/2008 Noi cdp: B¢ ngoai giao va thuong maj Han Quéc
Noi ding ky ho khiu thuo*ng tra: Room 502, 209 dong, Samik APT, Songpa- dezg

Songpa-gu, Seoul, Han Quoc

Chd ¢ hién tai: Room 502, 209 a’(m{{, Samik APT, Songpa-2dong, Songpa-gu, Seoul,
Han Quoc
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ng Chi HACCP

CACIRCP 1-1969, Rev. 4 (2003)

S6 chirng chi: 01 180 00425

TUV Rheinland Cert GmbH chi*rng nhan:

Cép cho don vi:

co CO PHAN THIPC PHAM BUC VIET
Thon Ligu Ha, Xa Tan Lap, Huyén Yén My,
Tinh Hung Yén, Viét Nam

Pham vi chirng nhan:  San xuét xtc xich, thit hun khoi va gio

Bao cao danh gia sb 00425 da xac nhan rang cac yéu cau vé
hé thbng tai liéu & viéc thuc hanh san xuét clia Cong ty dap
ng day di céc yéu cAu ca tiéu chuén CAC/RCP 1-1969, Rev.
- 4(2003) - Cac Nguyén Téc Chung vé V& Sinh Thirc Pham va

Hé Théng Phan Tich M&i Nguy & Didm Kiém Soat Téi Han va
Q4c Hudng Dan Ap Dung cta Uy Ban Tiéu Chuén Thyc Pham
Qubc Té '

Higu l.t_y(;: Chirng chi Qéy ¢6 hiéu luc tir 2018-01-21 dén 2021-02-28.

2017-12-21

“TUV Rheinland Cert GmbH
Am Grauen Stein - 51105 Kéin

www.tuv.com éé TUVRhem!and@

Precisely Right.
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" GIAY CHUNG NHAN
CO SO DU PIEU KIEN AN TOAN THUC PHAM

CERTIFICATE
OF COMPLIANCE WITH FOOD SAFETY REGULATIONS

CHI CUC QUAN LY CHAT LUONG NONG LAM SAN & THUY SAN TINH HUNG YEN .

R R? a\ A? 4 R A
o sé paavanmens. CUNG.. TY. 0 PHAN. THUC PHRML BUCVIET. |

02243.920.234...
D i Bisn an todn thite pham 88 sdn xuitt Bink doank sdn phim:

Has been found to be in compliance with food safety regulations
for following products:

S6'cip/ NumberOA/20AD.. INNPTNT-0321_*
C6 higu luc dén ngay:Odpthdng. OA..ndm 2022,
Valid until (date /month fyear)

Va thay thé gidy CN sé............... cdp ngay.......thdng......ndm .........

Hung Yén, ngdy..Qﬂ’.thdng.%..ndnﬁm.&icy/montldyear
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