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r. THONG TrN vE To cHuc, cA NuAN TtI cONc sO

T6n t6 chTic : CdNC TY CO PHAN THIIC PHAM DUC VIET

Thdn Li6u H4 - Xd T6n Lfp - Huy6n YOn M! - Tinh Hung YCn

022r.3970 2291 30

022r.3970 23r

info@ducvietfoods.vn

0900214029

SO Ci6y chimg nhfln io so dir cti6u kiQn ATTP: 11/2018AINPTNT-0321

Ngdy cdp:301512018 thay th| giey chimg nhan s6 18212016, ngdy 05/01 12016.

II. THONG TIN vn SAN PHAM

SAn phdm: Vi6n hii sf,n rau cti

Xu6t xri: ViQt Nam

Thdnhphdn: \
. i. I r a r +^ \ |Thit c6 basa, cd r6t, c6m xanh, ducmg, mu6i, nu6c mdm, t6i, d4m dflu ndnh, tinh bQt biCn

tinh, tinh bQt bip, cn6t AiCu vi ( E62l), chdt diAu chinh ilQ axit (82621), ch6t nhU h6a

(E450i, E4Sti),'chAt ch6ng oxy h6a (E300, E301) vd hucrng thlrc phAm

Thdi hgn sic dqtng sdn phdtt4-
, 'xnuong dqn Dao quan

Han sir ilqng 12 thring tinh tt ngdy sin *.r6t trong di6u kiQn nhiet dg b6o quan tU -180C :

d6n-220C.

' t7 ' 1ntong aan sw aung

Khi mua v0 b6o qu6n ngay trong ngin i16 tir lanh. Tru6c khi chd bi6n cAn rd d6ng t.u

nhi6n hoirn todn

San phAm c6 th0: Chi6n, rin,hdp,lu6c, s6t cd chua, dn l6u, n6u canh, ctrti Uitin tuy y,....

Qay cdch ituing gdivd chdt liQu bao bi

Klr6i lugng tinh cira chc t:fii bao g6i: 20091 trii, 5009/ tui, lkg/ tli,2 kgl tii.
.?

San phdm dugc bao g6i hft chdn kh6ng trong trii nilon PA/ PE

ttl. tuAu NHAN sAN pnAM ( ilinh kim mda nhdn srtn phdm dry kiifn)



rv. ynu cAu vn,q.N TOAN rntl. c pnAlr

- Lu4t sO SSIZOtO lQHl2 ban hanh ngity 17 thrlng 6 n[m 2010 (lu4t an todn thgc ph'irn).

- Nghi dinh 1512018 Quy dinh chi titit ttri hanh mQt sO AiCu cua Luit an tod:r thgc phAm

- VAn ban hqrp nfrAt sO O2A/BHN-BYT ban hdnh ngdy 15 thrlng 6 ndm 2015 (hucmg dAn

viQc quan ly phU gia thuc pham).

- Quyt5t dinh s6 46lQD - BYT ban hdnh ngity 1911212007 cua BQ Y tti (quy rlinh gioi han

tOi ila 6 nhiSm sinh hgc vd h6a hgc trong thyc phAm).

- QCVN 8-3:20I2IBYT (quy chuAn k! thuat qu6c gia etii vcri.6 nhi6m vi sinh vdt trong
., .l .
muc pnam).

- QCVN 8-2:2011 (quy chuAn k! thuft qu6c gia aOi voi gicri han 6 nhiSm kim loai ndng
..1

trong thuc phalm).

- Nghi dinh s6 43l20l7lND - CP ban hanh ngiry 14 thring 04 nlm 2017 vd nhdn hang h6a.

- Th6ng tu 1i0n tich s6 34120I41TTLT-BYT-BNNPTNT-BCT ban hanh ngdy 27 thang l0

ndm 2014 hufng d5n nghi nhdn hang hOa d6i voi thuc phAm, phg gia thlrc phAm vd chdt

h6 trq ctrti Ui6n thlrc phAm bao g6i sin.

Chring t6i xin cam k6t thUc hiQn tlAy dir c6c quy tlinh cria ph6p lu{t vA an todn thlrc phAm

vd hod,n todn chiu tr6ch nhiQm vC tinh phrip lf cria h6 so c6ng bd vd ch6t luqng, an todn
A -^. ,.

thgc phdm ddi vgi san ph6m dd c6ng b6.

Hwng YAn,
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rdlre clAM odc
CHO NAM IL
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Phu luc 01 : DI.I THAO TEM NHAN

Vi6n hfli sin rau cri

Ingredients:

Basa fish, carrot, green squash, sugar, salt, fish sauce,

garlic, soy protein, modified starch, corn starch, taste

regulator (E62I), acidity regulators (8262i),

emulsifiers (E450i, E451i), antioxidant (E300, E301)

and food flavor.

Nutrition Facts:

Protein: > 9Yo

lVhen purchased, please store the product in flrc'

freezer. Before preparing the produat, defrost
completely naturally.
Products can be: deep"fried, fried, steanted, boiled.
prepared with tontato sauce, hot poL sottp. or otlter
preparations, ...

Preservation:

Shelf life is 12 months from the date of manufacture

under conditions of storage at a temperature betv,een

-I8"Cand-22"C.

Internal food safety certificate: 09/ 2018- DV

Best before: See packaging

Net weight:

Produced at:

Duc Viet Food Joint Stock Company

Address: Lieu Ha - Tan Lap - Yen My - Hung Yen

Tel: 0221.397 0229 130 - Fax: 0221.397 0231
\

Website : www. ducvietfoods.vn

Thinh phfln:

Thit c6 basa, cd r6t, c6m xanh, dudng, mu6i,
, J \ r ,. r r n, '

nudc mdm, t6i, d4m ddu ndnh, tinh bQt bi6n

tfnh, tinh bQt bdp, ctrAt eiAu vi ( E621), ch6t

diAu chinh <IQ axit (82621), ch6t nhfl h6a

(E450i, E45Ii, ch6t chOng oxy h6a (E300,

E301) vd hucrng thyc phAm.

Chi ti6u chdt luqng

Protein: > 9Yo

Hur6ng dAn sfr dgng:
rr1 . X r 

"Khi mua v€ b6o quin ngay trong ngdn cl6 tu

lanh. Tru6c khi cn6 UiSn ciin rd d6ng tu

nhiOn holur todn
,l ,.,A

San phAm c6 the: Chi6n, r6n, hdp, luQc, s6t

cir chua, [n lAu, n6u canh, ctrtS Uicn tiry y,....

Bio quin:

H4n srt dgng 12 th6nb tinh tt ngdry sdn xu6t
., ).

trong di6u kien nhi€t d0 bAo quirllir -180C

d€n -220C.

Sri tq cdng bii QD ATTP: 09 /2018- DV

H4n sfr dgng: Xem tr6n bao bi

Khiii luqng tinh:

SAn xu6t tai:

C6ng ty CP thqc phffm Dri'c ViQt

Dia chi: Li6u H4 - Tdn LAp - Y0n M!

Hmg Ydn

T el: 0221.397 0229 130 - Fax: 0221.397 023 |

Website : www. ducvietfoods.vn
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TRUONG DAr Hec KY THTJAT y rE HAr DrroNG

LABOXET NGHIEMATVSTP

aD#

.\
- Nguydn Luong Bdng, TP Hdi Dnong

0228.892.638 Fax:03203.891897
'ebsite : www, lab- hmtu.vn
: La b oxn atv s t@lr mtu. e d u. v n

PHIEU KET QUA KIEM NGHITM
56 : 249-2/Labo XNATVSTP

TOn miu/Na nxe of Sample: Yi€n hAi sdn rau cu

Ma s|lCorle: 0618249-2

Sii luong mitlQuantir): 01 m6u

Tinh tr4ng mdulConditional keeping: MAu d6ng g6i kin, b6o qu6n tanh

Ngudi/Don vi giri mdulCustomer: C}ngty cO phAn Thu'c phArn Dfc Vi€t

Dia chi/ Add: Th6n Li€u Ha, x5 TAn LAp, huyOn Y€n M!, tinh Hu'ng Y€n

Ngdy gfri miulDate bf receiving : 410612018

Thd'i gian ki6m nghiQm/ Testting time: Ti 410612018 d6n ngdy I 510612018

1 Cdc tait qud ki€m nghifln ghi rrong phidu ndy chi c6 gia tri d6i t,o.i mdu do diln.
2. Kh6ng duo'c trich ddn mQt phdn phiiiu kit qua ki€m nghi€nt n€u kh6ng cia Labo .Yit nghiQnt
.47]/STP
3. Chi tiAu ddnh dtiu (*) td chi ri€u duo'c c6ng nhQn VILAS.
1. Khong nhdn khi€u nai k€t qua ki€m nghi€n Irong tnrd'ng hop kh6ng c6 ntdu lru hodc hAt thdi han mdu lmt theo

KET QUA KIEM NGHIEM (Test Result)

TT C hi ti6 u (^Sp e c ific at io n)
Don vi
(Uttit)

Phuong phdp

(Test metlrcd)

KCt qui
(Result)

I pH TCVN 6492:201 614

z. DQ dm % HPPI3 64,4

3. Hdrn luong protein* g/1 00g - AOAC 981:10 12,2

AT Harn luo-ng Lipid* g/1 00g TCVN 4592:88 16,0

5. Hdm lu'olrg rnu6i % TCVN 4591:88 lr6

6. Hdm lu'o-n[ NH3 \.- mg/100g TCVN 3706:90 4r0

7 Dinh tfnh H2S TCVN3699:90 Am tinh

8. Hdm lu'o-ng Nitrit mglkg H.HDQT.r76 KPH

9. chi mg/kg AAS-H.HDQT.0s6 KPH

l0 Cadimi melke AAS-H.HDQT.05l KPH

ll Thiy ngdn mglkg AAS-H.HDQT.0s7 KPH

t2 TOng s6 Ecoli* CFU/g TC\/N 7924-2:2008
KPH

at nn.

n ban hirnh: 04.15103/2015BM 5.r0/ll TrangT/2



TRtloNG DAr nQC Kv THTJAT Y TE HAr Dtr'ONG

LABO XET NGHIEI\{ AT\/S'[P

Sd ZZS - Nguydn Lwong Bing, TP Hdi Duong

DiQn tltoqi: 02203.892.638 Falc: 03203.891897

lle b site : www. I a b- lr mtu. v n' 
EiriaUt Laboxnatvst@tmtu.edu.vn

i3. T6ng sd vi khuAn hi6u kh(* CFU/g TCVN 4884:2005 KPH

14. Dinh luo-ng Clostridium perfingens CFU/g TCVN4991:2005 KPH

l5 Dinh f u'o-ng Staphyl ococtrs eurer$* CFU/g TC\,rN 4830-l:2005 KPH

16. Ph6t hiCn Sahnonella* /)5o'-- D TCVN 4829:2005 KPH

17 Ph6t hi6n Vibrio parahaemolyticus l25g TC\-rN 7905-l:2008 KPII

H DAO TRUONG

KPH: Kh6ng ph6t hiQn (nghia ld duoi ngadng phdt hi€n cila phuons phdp).

Hai Duong, ngay I 5 thdng 06 ndm 2018
Labo XI\ATVSTP

TS.Trf,h Q*og CAnh

l. Cdc llh qud ki6m nghi€rn ghi trong phi€u ndy chi c6 gid tri d6i v6'i nd-u do khdch hdng g*i d€n.
2. Kh6ng duo.'c trich ddn nt6t phin phiiiu ket qua kiAm nghiQm n€u kh6ng hqc s1t d6ng !' cia Labo .\?it nghiQn
ATI/STP
3. Chi (*) ld chi ti€u dug'c c6
4. Kh6 nei kiit qua kiAnt ngh hop kh6ng c6 miu lnt hodc h€t thdi hqn mdu ltnt theo
qui dinh. 

_

BM 5.10/11 LAn ban hirnh: 04.15/03/2015 Trang2/2


