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SO Ci6y chimg nhfn co sd dtr diAu kiqn ATTP: I l/2018AINPTNT-0321

Ngdy c6p:301512018 thay the gi6y chimg nh4n sO l82l2016,ngdy 05/0112016.

II. THONG TIN VN SAN PHAM

San phAm: Yi6n vi bd

XuAt xri: ViQt Nam

Thdnh phdn: ,

Thit c6 basa, thit lgn, ducmg, mu6i, t6i, dam dflu ndnh, tinh bQt bi6n tinh, tinh bQt bdp,

chAt AiAu vi (E621), ctrAt diAu chinh dQ axit (8262i), ch6t nhfi h6a (E450i, E4511), chdt

di6u vi (E62Ii,chAt chOng oxy h6a (E300, E301), ch6t 6n dinh (E460ii) vd hucrrg bd.

Thdi hgn sdr dqrng sdn phia.

Hadng ddn bdo qudn

H4n su il1ng 12 thrlng tinh tu ngdy sin xu6t trong di6u kign nhiQt dO b6o quan tU -189C

d6n-220C.

Hadng ddn slr dttng

Khi mua rrA bao quin ngay trong ngdn till tu lanh. Tru6c l,hi chti bii5n cAn rd d6ng t.u

nhi6n hodn todn

San phAm c6 th6: Chi6n, rfn,hdp,luQc, s6t cir chua, dn lAu, n6u canh, ctr5 Ui6n tuy y,....

Quy cdch ituing gdi vd chdt lipu bao bi

Klr6i luong tinh cua cfc trii bao g6i: 200gltui, 5009/ tui, lkg/ t'ri,2kgl t1ii...

Sin phAm dugc bao g6i hrit chdn khdng trong trii nilon PA/ PE

ilr. MAu NHAN sAN pnAM ( d{nh kim mdu nhdn srtn phdm ki6n)

d
ru



lv. vf,,u cAu vn nN ToAN rnUc pnAvt

/ 17 th5ng6 ndm 2010 (luat an todn thuc phAm).- Luft sO SSIZOtO lQHl2 ban hanh ngd5

- Nghi dirlh 1512018 Quy dinh chi ti6t thi hanh mQt sO ei6u cria Luit an toin thgc phdrn

- Van bdn hqp nfr6t sO 02A/BHN-BYT ban hanh ngdy 15 thring 6 ndm 2015 (hunng dAn

vi6c quin ly phU gia thgc pham).

- Quy6t dinh s6 46lQD - BYT ban hanh ngiry 1911212007 cria BQ Y t5 (quy rlinh gioi han

t6i Aa 6 nhiSm sinh hgc vd h6a hgc trong t\rc phAm).

- QCVN 8-3:20I21BYT (quy chuAn k! thuat qutic gia AOi voi 6 nhiSm vi sinh v6t trong
., , ;. .
tnuc pharr)

- QC\|N 8-2:2011 (quy chuAn k! thufLt qulSc gia AOi voi gioi hqn 6 nhiSm kim lo4i n{ng
.7

trong thuc pnam).

- Nghi tlinh sd 43l20l7lND - CP ban hanh ngity 14 thrlng 04 ndm 2017 v€ nhdn hang h6a.

- Th6ng tu li6n tich s6 34|20I4|TTLT-BYT-BNNPTNT-BCT ban hanh ngdy 27 thang l0

n1m 2014 hu6ng d6n nghi nhdn hang h6a t16i vcri thr,rc phAm, phg gia thgc phAm vd ch6t

h6 trq ctrti Uii5n thgc phAm bao g6i sin.

Chring t6i xin cam k6t thUc hiQn dAy dir cdc quy dinh cira ph6p lu{t vdi an toin thlrc phAm

vd hodn todn chiu tr6ch nhiQm ve tinh phfip ly cira hO so c6ng b6 vn chdt luqng, an toirn
A -^. ,.

thlrc phdm d6i qoi san phdm il6 c6ng b6. \

Hung YAn,

cONc TY Co

rdr,re GrAM odc
CHO NAM It



Phs tsc ol : D[/ THAO TEM NHAN

Vi6n vi bd

Thinh phAn: I Ingredients:

Thit c6 basa, thit lon, dudng, m.t6i, toi, d4m I Basa fish, pork meat, sugar, salt, fish sauce, garlic, soy

dfu ndnh, tinh bQt bitfn tinh, tinh bQt bap, I protein, modified starch, corn starch, taste regulator

ch6't di6u vi (8621), ctrAt eiAu chinh dQ axit | 1neZg, acidity regulators (8262i), emulsifiers (E450i,

(8262r), chdt nhfr h6a (E450i, E451i), chAt I E45li), antioxidant (E300, E301), stabilizer (E460ii)
.t

di6u vi (E621), chAt ch6ng oxy h6a (E300, landbeefflavor.

E301), chdt 6n dinh (E460ii) vd huong bd. I Nutrition Facts:

Chi ti6u chflt lugmg I Protein: > l0o

Protein: >l0o lPreparation:

Hufirg d6n sir dgng: | 'tlthen purchased, please store the product in the

Khi mua vc beo quin ngay trong ng6n d6 ffi | 4::::i:.!,:{::!:::x.?""g 
the product' defrost

I conlpl e I e ty nql ura I ly.

lanh. Tru6c khi cne Uitln cAn rd d6ng tg I Products canbe; deepf"ied,fried, steamed, boiled,

nhi6n hodn todn I 
prepared.v'ith tomato seuce, hot pot, soup, or other
preparations, ...

San phAm c6 th,5: Chi€n, rin,hdp,lu6c, s6t

cir chua, dn lAu, n6u canh, chd biOn tuy y,.... I Preservation:

Bio quin: I Shelf life is 12 months from the date of manufacture

Han sir dUng 12 th6ng tinh tt ngdy sin xu6t I under conditions of storage at a temperature between

trong diAu kiQn nhiQt d0 bno quan tu -180C | -f a ' C and -22 " C.

d(:n -220C. I Internal food safety certificate: 10/ 2018- DV

Sli tu c6ng bii QD ATTP: 10/201&--DV I Best before: See packaging

H4n sri dgng: Xem tr6n bao bi I Net weight:

fniii tuqng tinh: I Produced at:

Sdn xu6t tai: ,l nuc Viet Food Joint Stock Company

C6ng ty CP thrlc ph6m Dfc ViQt I Address: Lieu Ha - Tan Lap - Yen My - Hung Yen

Dia chi: Li6u H4 - Tdn LAp - Y6n M! - | Tel: 0221.3970229130 - Fax: 0221.3970231

Htmg Y6n I Website: rwwv.ducvietfoods.vn

T el: 0221.397 0229 I 30 - Fax: 0221 .397 023 |

Website : www. ducvietfoods.vn



I r(utJr\G rr4r HvL KY I H tr+ I Y I b HAt UUUNG

LABO XET NCHIE]\,I AT\/STP

: Lab oxnatvst@]mtu. edu.vn vtLAs.ltz
*
r pHIEU KET QUA KIEM NGHIEM

So : 2 49 -3/Labo .YNATITSTP
i ,.,

TOn mAu/Name of Sample: Vi€n vi bd

Mt sdlCodez 0618249-3

J

ffc

56 luqng mdulQuantity:01 ndu

Tinh tr4ng milulConclitional keeping: MAu cl6ng g6i kfn, bdo quin lanh

Ngudi/Dcrn vi gfri m\alCustomer: Cdngty cd phAn Thu'c ph6m Dric Vi6t

Dia chil Add: Th6n Li6u Ha, xE Tdn L4p, huy€n Y€n M!, tinh Hung YOn

Ngny gfri mdu/Date of receiving :410612018

Thoi gian ki6m nghiQml Testting time: Ti' 410612018 d6n ngdy I 510612018

I Cdc kiit qud ki€m nghiQm ghi tro.ng phi€u nay chi cd gid tri aai v6'i mdu do khdch hdng gui dAn.
2 Kh6ng duqc trich ddn m6t ptuin phi€u kEt qud ki€nt nghi€m n€u kh6ng duoc s1r aAig i cia Labo ,Ytlt nghiQnt
ATVSTP.
3. Chi fieu ddnh dtiu (*) td chi ilAu duoc c6ng nhdn trlLAS.
4. Kh6ng nhdn khi€u nqi k2t qud ki€m nghiQn trong trtd'ng hp'p kh6ng c6 mdu lru hodc hd thdi han mdu lntr theo

atnh.

KET QUA KIEM NGHIDM (Test Result)

TT Chi ti6u(5p ecificatio n)
Dcrn v!
(Unil)

Phucrng ph:ip

(Test method)

. K6t qud

(Result)

pH TCVN 6492:2011 6.3

2. DO Am % HPPI3 67,0

3. Hdm lu'orrg protein* g/l 00g AOAC 981 :10 12,0

4. Hdm luorrg Lipid* g/1 00g TCVN 4592:88 16,5

5 Hdm luorg mudi % TCVN 4591:88 1,7

6 Hdm luo-ng NH3 \r mg/100g TCVN 3706:90 4,7

7. Dinh tinh H2S TCVN3699:90 Am tinh

8. Hdm luo-ng Nitrit nglkg H.HDQT.r76 KPH

9 chi mg/kg AAS-H.HDQT.056 KPH

l0 Cadimi mg/kg AAS-H.HDQT.05l KPH

II Thty ngAn rng,/kg AAS-H.HDQT.057 KPH

12. fQng rO Ecoli* CFUIg TCVN 7924-2:2008 KPH

BM 5.r0/11 ban hdnh: 04.151031201 5 TrangT/2



TRTJONG DAr HQC KY rHrrAT y rE HAr DU'ONG

LABOXET NGHIEMATVSTP

SA ZZg - Nguydn Lwang Bing, TP Hiii Dtrong

DiQn tlrogi: 02203.892.638 Fax: 03203.891897

We bsita: www. lab-lrmtu, vn

: . + Email: Laboxpatvstp@)tmtu.edu.vn

t3. T6ng s6 vi khudn hi6u khi* CFU/g TCVN 4884:2005 30

14. Dinh luong Clostridiun perfingens CFU/g TCVN499l:200S KPH

15. Dinh luo:rg Staphylococus atffeus* CFU/g TC\,rN 4830-1:2005 KPH

t6. Ph6t hiQn Salmonella* /)5o'-- D TCVN 4829:2005 KPH

t7. Phdt hiQn Vibrio parahaemolyticus /) 5o,-- D TC\,rN 7905-l:2008 KPH

KPH: Khdng ph6t hiQn (nghia ld duoi ngwdng phdt hi€n cira phrong phdp).

oAl Hoc .'

:(I.iiBtLI;

Hai Dwong ngdy 15 thdng 06 ndnt 2018
Labo XNATVSTP

1 Cdc kih qua kidm nghiQm ghi trong phi€u ndy chi c6 gid tr! d6i vd'i mdu do khdch hdng gui d|n
2. Kh6ng duqc trich ddn ntQt phin phi€u kiit qua ki6m nghiQnt nAu kh6ng duo'c stt ding I' cua Labo ,Ydt nghi1nt
ATVSTP.

l, t lj
3. Chi tiAu ddnh ddu (*) ld chi tiAu dtqc c6ng nhQn 14LA

4 Kh6ng nhdn-khi|u nai l</t qua kidm nghiQn trong lradng hqp kh6ng c6 mdu lru hodc hiit thdi han mdu lutt theo
aui dinh.

Lhn ban hinh: 04.15/03/2015

I
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