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SO Ci6y chimg nh{n io s0 <Itr di6u kipn ATTP: LL12}I8AINPTNT-0321

Ngdy c6,p:301512018 thay the gi6y chimg nhan sO l82l2076,ngdy 05/01 12016.

II. TH6NG TIN VN SAN PHAM
,l

5an pnam: vren vl tom

XuAt xir: Vipt Nam

Thdnh phdn:

Thit cri basa, dudng, mu5i, nu6c mfm, t6i, d4m ddu nd,nh, tinh bQt bitin tinh, tinh bQt bip,

ctr6t diAu vi (E621), chAt eieu chinh rlQ axit (F,262i), cn6t ntru h6a (E450i, E451i), chAt

ch6ng oxy h6a (E3OO, E301), hucrng t6m vdr mdu thuc pham t.u nhi6n.

Thdi hqn s,h dqtrg sdn phAn4-

Hwdng ddn bdo qudn

H4n su dgng 12 thhngtinh tt ngdy san xu6t trong diAu kiQn nhigt c10 b6o ln tt -180C 3

d6n-2zoC.
, 1x

tTaong dan sw aung

Khi mua v6 bao qu6n ngay trong ngdn tli tu lanh. Tru6c khi chti bitin cAn rd d6ng t.u

nhi6n hod,n todn

Sin phAm c6 th6: Chi6n, fin,hdp,luQc, s6t cd chua, 6n lAu, n6u canh, ctr6 Uii5n tuy y,....

Quy ctich cl6ng gdi vd chdt lipu bao bi

Kh6i luqng tinh cira ciic trii bao g6i: 200gltrii, 5009/ ttii, lkg/ tui,2kgl tui.

Sdn phAm duoc bao g6i hrit chdn kh6ng trong trii nilon PA/ PE

trl. tuAu NHAN SAN pnAM ( ilinh kim mdu nhdn sdn phfrm dry kiifn)

t
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rv. vnu cAu vn an roAN rnrJ. c puAvt

- Luft sO SSiZOtO lQHl2ban hdnh ngity 17 thrlng 6 n[m 2010 (luat an todn thgc phAm).

- Nghi dinhl5l20l8 Quy tlinh chi ti6t thi hdnh mQt sO AiAu cua Lu4t an toin thyc phAm

- VAn ban hgp nfr6t sO 02A/BHN-BYT ban hdnh ngdy 15 thrlng 6 nIm 2015 (huong ddn

vi€c quin ly phU gia thuc pham).

- Quytit dinh s6 46iQD - BYT ban hanh ngiry 1911212007 cria BQ Y tti (quy rlinh gioi han

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

- QCVN 8-3:20l2lBYT (quy chuAn k! thuf,t qu6c gia eOi voi 6 nhi6m vi sinh vdt trong
. ..1 .

thuc phrim).

- QCVN 8-2.2011 (quy chu6n k! thuat qui5c gia aOi voi gioi han 6 nhiSm kim loai n5ng
. ,t .

trong thuc phiim).

- Nghi dinh s6 43l20l7lND - CP ban hdnh ngdy 14 th,ing 04 nlm 2017 vd nhdn hang h6a.

- Th6ng tu li6n tich s6 34120I41TTLT-BYT-BNNPTNT-BCT ban hanh ngdy 27 thang l0

ndm 2014 huo,ng d6n nghi nhdn hang h6a tl6i vcri thlrc phAm, php gia thuc ph6m vd ch6t

h5 trq ctrti Uitin thgc phdm bao g6i sin.

Chung t6i xin cam k6t thyc hiQn dAy dri cdc quy dinh cira phrip lu4t vd an todn thuc phAm

vd hodn todn chiu tr6ch nhiQm vA tintr ph6p ly cira h6 so c6ng b6 vn ch6t luqng, an toiur
A a^.thyc phdm d6i vfi san phdm dd c6ng b6.

Hung YAn,

cONc TY CO E



Phs lsc 01 : D[/ THAO TEM NHAN

Vi6n vi tdm

Thirnh ph6n:

Thit cri basa, ducrng, nu6c mem, mu6i, t6i,

dam t10u ndnh, tinh bQt bi6n tinh, tinh bQt

bap, chdt di6u vf (8621), ch6t di6u chinh rtQ

axit (E262i), ch6t nhff h6a (E450i, E4511),
14. . 

^chdt ch6ng oxy h6a (E300, 8301), hucrng

t6m vdr miu thuc phAm tg nhi6n.

Chi ti6u chdt luqng

Protein: > I0o

Huring din sft dgng:
l,,Khi mua vd b6o qudn ngay trong ngdn d6 tri

lanh. Tru6c khi ch6 Uitin cdn rd d6ng tp

nhi6n hodn todn

Snn phAm c6 th6: Chi6n, rin,hdp,lu6c, s6t

cd chua, 6n lAu, n6u canh, ctrti bi6n tty y,....

Bio quin:

Han sri dgng 12 thring tinh tu ngdy sdn xu6t

trong didu ki6n nhiQt d0 b6o qudn tir -180C

d}n -Z2oC.

Sii trr c6ng bii QD ATTr: 11/201[-_DV

H3n sfr dBng: Xem tr6n bao bi

Xniii tuqng tinh:

San xu6t t4i:

C6ng ty CP thgc phim Dric Vigt

Dia chi: Li€u H4 - Tdn Ldp - YOn M! -

Htmg YOn

T el: 0221.397 0229 130 - Fax: 0221.397 0231

Website : www. dtrcvietfoods.vn

Ingredients:

Basa fish, sugar, salt, fish sauce, garlic, soy protein,

modified starch, corn starch, taste regulator (E621),

acidity regulators (E2621), emulsifiers (E450i, E451i),

antioxidant (E300, E301), shrimps and natural food

coloring.

Nutrition Facts:

Protein: > I}Yo

Preparation:

[I/hen purchased, please store the product in the

fi'eezer. Before preparing the product, ost
completely naturally.
Products canbe: deepfried,f ied, steamed, boiled,
prepared with tomato souce, hot pot, so or other
preparalions. ...

Preservation:

Shelf life is 12 months from the date of manufacture

under conditions of storage at o temperature between

-l8"Cand-22"C.

Internal food safety certificate: 11/ 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

T el: 0221.397 0229 130 - Fax: 0221.397 0231

Website : www. ducvietfoods.vn
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TRI-I.ONG DAI I{QC Ii\ TIII.IAT \']'E HAI DTIONG

LABO XET NGHIEM AT\/STP

Nguydn Lwong Bing, TP Hdi Dwong

203.892.638 Fax: 03203.891897

ite : www. lab- ltnrtu.vn

1 L a b o x n atv s tp@r mtu. ed u.v n

t:2?

HIEU KET QUA KIEM NGHITM

T0n miu/Na nxe of Sample: Yi€n vi t6m

219-|/Labo XN.4TI/STP

Mfl sdlCode: 0618249-4

56luong mdulQuantrif,: 01 rnAu

Tinh tr4ng mdulConditional keeping: MAu cl6ng g6i kfn, bio quin lanh

Nguoi/Don vi gfri mdulCustomer: C6ngty cd phAn Thuc phAm Df'c Vi€t

Dia chi/ Add: Th6n Li€u Ha, xd TAn LAp, huy€n Y€n M!, tinh Hung Y€n

Ngny gfri mdalDate of receit;ing z 410612018

Thoi gian ki6m nghiQml Testtingtime:Ti'410612018 d6n ngity 1510612018

KET QUA KIEM NGHIEM (Test Result)

1Cdckiitqudki€mnghiQmghi trongphi6undychic6giatr! d6i t6'i ntdudokhdchhdnggtri diin
2 Kh6ng Cfue'c rrfch ddn mot phdn phidu k& qua ki€m nghi€tn n€u kh6ng duq'c str ding j) cua Labo .Ydt nghiQnr

ATVSTP.
3 Chi fiAu ddnh diiu (*) ld chi fiAu duqc c6ng nhQn VIL.4S.

4 Kh6ng nhqn khi6u nqi k* qua kidm nghiQm lrong trudng hcrp kh6ng cd mdu ltru hoQc hil thdi hqn mdu lnt theo
dinh.

TT Ch i tiOu (Sp e c ifi cat io n)
Dcrn vi
pnit)

Phucrng ph:ip

(Test method)

Kiit qui
(Result)

pH TCVN 6492:2011 6,3

2. DO Anr % HPPI3 67,3

aJ Hdrn luqng protein* g/1 00g AOAC 981:10 12,3

4. Hdm lu'o-ng Lipid* gl100g TCVN 4592:88 L6,2

5. Hirm lu'ong rnu6i % TCVN 4591:88 l16

6. Hdrn luong NH3 \r mg/100g TCVN 3706:90 4r0

7. Dlnh tinh HzS TCVN3699:90 Am tinh

8. Hdm luo-ng Nitrit mg/kg H.HDQT. r 76 KPH

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

l0 Cadirni rng/kg AAS-H.HDQT.05 r KPH

II Th0y ngdn mglkg AAS-H.HDQT.057 KPH

12 Tdng s6 Ecol.i* CFU/g TCVN 7924-2:2008
KPH

BM 5.I0/11 ban hinh: 04.15/03/2015 Trang l/2



TRUONG DAr HgC KY rHUAT Y TE HAr DUONG

LABO XI|T NGHIEM ATVSTP

SA ZZS - Nguydn Ltong Bdng, TP Hdi Dtrong
DiQn thogti: 02203.892.638 Fax: 03203.891897

Website : www. Iab-ltmtu. vn

E mai l: La b oxnatvstp@lt mtu. edu. v n

lJ. Tdng sd vi khuAn hi6u khf+ CFU/g TCVN 4884:2005 1,0x102

tAI T. Dinh luong Clostridium perfingens CFU/g TCVN4991:2005 KPH

15. Dinh luo-ng Staphyl.ococus altreus* CFU/g TC\,rN 4830-l:2005 KPH

16. Ph6t hi6n Sal.ntonella* /) \o'-- b TCVN 4829:2005 KPH

17. Ph6t hiQn Vibrio parahaemolyticus D\O,-- D TC'\rN 7905-l:2008 KPII

KPH: Kh6ng ph6t hien (nghTa ld duoi ngwdng phdr hi€n cila phuong phdp).

AO TRUONG
Hai Duong, ngdy 15 thdng06 ndm 2018

Labo XNATVSTP-'Rts|
!4t rrgq

ri rHuAi-'vl;
(1A, DuaNc)

-t

PHO Irre. u tmJ6r,{C

TS.TrAir Quang CAnh

1 Cdc k* qud ki€m nghi(m ghi trong phi€u ndy chi c6 gid tri d6i t6'i mdu do khdch hdng gii diin.
2. Kh6ng duo'c trich ddn mQt phdn phiiiu kiir qua ki6n nghiQm n€u kh6ng Cluoc su ding j' cia Labo .\'dr nghiQnt
ATI/STP.

':3. Chi tieu ddnh ddu (*) ld chi fiAu dug'c cdng nhQn 14L.4S.

4 Kh6ng nhdn khi6u nqi kh qua ki€m nghiQnt trong trtdng hqp kh6ng c6 mdu lnt hodc hiit thdi han mdu ltru rheo
nui ilinh
BM 5.10/ll Lhn ban hlrnh: 04.15/0312015 Tranz}/2


