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^A ^.^ , ,
Sd Gidy chimg nhfn co sd clt cli6u kiQn ATTP: l1/20184{NPTNT-0321

Ngdy cdp: I5l3l20t8 thay the giay chimg nhan s6 I82l20l6,ngiy 05/01 12016.

II. THONG TIN VN SAN PHAM
" ,il. Tdn sdn phAm: Xric xich Gd

Xuit xri: Vi6t nam

2. Thdnhphdn:

Thit heo, thit gd, mO heo, gia vi (mutii, dudng, ti6u), hucrng gd, tinh bQt bi6n tinh, ch6t nhfl h6a
\\

(E450i, 8452i), carrageenan (E407), chdt tli6u chinh tlQ axit (E2621).

3. Thdi hqn s* dttng sdn phdm.

Hwdng ddn brto qudn

60 ngdy kO tu ngdy san xu,6t trong diAu kiQn nhiet dO b6o quan tt 00C di5n 40C.\
, L. 

^. -'to rnang Ke tu ngay san xuar rong oreu riQn b6o quan tu -180C d6n -220C.

Hwdng ddn su dang '
Riin, chi6n, hAp, luQc hoflc chtl bi6n vdi m6n 6n kh6c.

',4. Quy cdch tl6ng gdi vd cltdt lipu bao bi

tclr6i lugng tinh cua cric trii bao g6i: 100g/ trii, 150g/ tli,1609l ttti,200gl tii,250gltui, 300gi

t][i,320gl tti, 350g/ rti. 40091 tuli. 45091 trii, 4809/ tfi, 500g/ trii, 550g/ tfi, 6009/ titi,700g/

tfi, 8009/ tiri, 9009/ tui,9609l trii, lkg/ tui,2kgl tiri, 3 kg/ trii, 5kg/ tfi.
,ASin phArn duoc bao g6i hrit chAn kh6ng trong tui nilon PA/ PE.

5. TAn td tlla chi co sO siin xuilt sAn philm ( trrdng hqp thu| co s0 srtn xufuS

T€n co so san xu6t: Cdng ty cd phAn thgc phAm Duc ViQt

Dia chi: Thdn Li€u I{a. xd Tdn L4p, huyQn Ydn M}, tinh g Y€n.

III. MAU NHAN sAn pnAM ( d{nh kdm mdu nhdn sdn phdm dat kiifn)

(



rv. vtu cAu vn,q.N roAN rnU. c pnAnr

- Lu4t sO SSIZOtO lQHl2 ban hdnh ngiry 17 thring 6 n[m 2010 (luft an todn thlrc phAm).

- Nghi dinh l5l20l8 ban hanh ngdy 02 thing 2 ndm 2018 (Quy tlinh chi tiilt thi hanh mgt sd

diOu cua LuAt an todn thuc phAm

- Van ban harp nfr6t sO 02IVBHN-BYT ban hanh ngdy 15 thring 6 ndrn 2015 (huong dAn viQc

quan lf phu gia thgc phAm).

- Quytit rlinh s6 46lQD - BYT ban hanh ngiry 1911212007 cria BQ Y t6 (quy ttinh gioi han t6i tla

6 nhi6m sinh hoc vd h6a hgc trong thgc phAm).

- QCVN 8-3:20l2lBYT (quy chuAn k! thuat qu5c gia aOi voi 6 nhi6m vi sinh vft trong thgc
rlpnam).

- QCVN 8-2:2011 (quy chu6n k! thuflt qudc gia eOi voi gioi an 6 nhi6m kim loai ndng trong
,, , A ,
muc pnam).

- Nghi dinh s6 43l20I7lND - CP ban hdnh ngiry 14 th:lng 04 ndm 2017 vd nh6n hang h6a.

- Th6ng tu li6n tich s6 34|20L41TTLT-BYT-BNNPTNT-BCT ban hanh ngdy 27 thang 10 ndm

2014 hu6ng dan nghi nhdn hang h6a eOi voi thgc phAm, phg ia thuc phAm vd ch6t hd trq chai

1.^ .r , i r :
blen muc pnam Dao gor san.

Chung t6i xin cam k6t thgc hiQn dAy dri c5c quy dinh cira ph lu4t vA an todn thlrc phAm vd

hodn todn chiu trdch nhiem ve tinh phiryly cira h6 so c6ng bd d ch6t luqng, an tod.n thgc phAm

tK. ' r i
tt6i vdi san phdr.n $d c6ng b6.
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Xr[c xich Gdr

Gd sausages

Thit heo, thit gd, md heo, gia vi lmutii, dudrng,

ti6u), huong gd, tinh bQt biOn tinh, ch6t nhfr h6a

(E450i, 8452i), carrageenan (8407), ctrAt ai6u

chinh rl0 axit (F,262i).

Chi ti6u chAt tugarg

Protein > l2Yo

Lipit< 20Yo

Hu6,ng d6n sft dpng: \
H6p n6ng, luQc hoflc r6n ( chi6n) san phAm.

B6o quin: Phii b6o qudn o nhiet d0 tt -180C

di:n -2/oC.

Sii tB cdng bii QD ATTP z 22 /DYl20l8
H4n sir dgng: Xem tr6n bao bi

Khtii tugng tinh:
i. .

san xuat tal:

Cdng ty CP thqc phim Dftp ViQt

Dia chi: Li6u H4 - Tdn Lap - IC" M! - Htmg Y

T el: 0221.397 0229 I 30 - Fax : 0221.397 0A
Website : www.ducvietfoods.vn'

Ph+ rsc 01 : D[/ THAO TEM NHAN XrXn HORECA

Ingredients:

Pork meat, chicken meat, pork fat, spices (salt,sugar,

pepper), chicken, modified starch, emulsifiers (8450i,

E452i), carrageenan (E407), acidity regulators (82621).

Nutrition Facts:

Protein > l2oh

Lipid <20Yo

Preparation:

Heat the product in hot water or fry the product.

Preservation: Stored at -180C to -220C

Internal food safety certificatez 22DYl20l8

Best before: See packaging

Net weight:

Produced at:

Duc Viet Food Jolnt Stock Company

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

T eI 0221.397 0229 130 - Fax: 0221.397 0231

Website:

www.ducvietfoods.vn

N
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phB tsc 01 : DII THAO TEM NHAN rf,Nn HORECA

Xr[c xich Git

Gd sausages

Thinh nhf,n:

Thit heo, thit gd, md heo, gia vi (mu6i, dudng,

ti6u), hucrng gd, tinh bQt bi6n tinh, ch6t nhf, h6a

(E45 0i, E452i), canageenan (8407), chAt di6u

chinh dQ axit (E262i).

Chi ti6u ch6t luqng

Protein > l2Yo

Lipit< 20Yo

Hut6,ng d6n sir dgng: \

H6p n6ng, luQc hodc r6n ( chi6n) sin phAm.

Bio quin: Phii b6o qudn d nhiet dq tt -180C

dEn -220C.

Sii trr c6ng b6 QD ATTP:22 | DY/2018

H4n sir dgng: Xem tr6n bao bi

fniii tuqng tinh: \ r

Sdn xuAt tai:

Cdng fy CP thqc phAm Dric ViQt

Dia chi: Li0u H4 - Tan Lap -Jdn M! - Htmg Y

T el: 0221.3g7 0229 130 - Fax: 0221.3g7 IDl
Website : www. ducvietfoods.vn.

Ingredients:

Pork meat, chicken meat, pork fat, spices (salt,sugar,

pepper), chicken, modified starch, emulsifiers (E450i,

E4521), ciurageenan (E407), acidity regulators (E2621)-

Nutrition Facts:

Protein > l2Yo

Lipid <20Vo

Preparation:

Heat the product in hot water or fry the product.

Preservation: Stored at -180C to -220C

Internal food safety certificatez 22DYl20l8

Best before: See packaging

Net weight:

Produced at:

Duc Viet Food Jo-int Stock Company

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

Tel 0221.397 0229 130 - Fax: 0221.397 0231

Website:

u.rvw. du cvietfoo d s.r,n



phs ruc 02 : D[/ THAo rEM NHAN xf,Nn Ic,Nn rnAc
Xfc xfch Gdr

Gd sausages

Thdrnh phAn: I Ingredients:

Thit heo, thit ge, mO heo, gia vi (mu6i, dudrng, I Pork meat, chicken meat, pork fat, spices (salt,sugar,

ti6u), huong gdr, tinh bQt bi6n tfnh, ch6t nhfl h6a I pepper), chicken, modified starch, emulsifiers (E450i,

(E450i, E452i), ciurageenan (8407), ch6t di6u I V+SZI1, carrageenan (E407), acidity regulators (E262r).

chinh dQ axit (E262i). I Nutrition Facts:

Chi ti6u chit luqng I Protein > I2Yo

Protein > I2Yo I fipiA <20Yo

Lipit< 20o/o I Preparation:

Hurf,ng dAn sir dgng: I Heat the product in hot water or fry the product.
I

H6p n6ng, luQc ho{c r6n ( chi6n) sin ph6m I Preservation:

Bflo quin: I Fry, fried, boiled, steaming or prepare with other dishes

Phdi giir nguyCn trii drln kin trong tu lanh o I Preservation: Keep sealed package refrigerated (0 'C

nhi€t d0 0'C d6n 4"C. N6u dd chttui, pha" lto 4oC). Once unpacked, eat immediately orkeep the

cdn l4i n6n b6o quin trong ngdn d6 (ducri I product frozen (under -18 'C).

18'C)

Sti tr1 cdng bii QD ATTR 22 lDVl20l8 | Internal food safety certificatez 22DYl20l8

C6ng fy CP thqc phAm Dric ViQt \ | O,r" Viet Food Joint Stock Company

Dia chi: Li6u H4 - TAn LQp - YOn M! - Hmg Ydl Address: Lieu Ha - Tan Lap - Yen My - Hung Yen

TeI:0221.3970229130 - Fax: 0221.3970231 | Tel:0221.3970229130 - Fax: 0221.3970231

Website: www.ducvietfoods.vn . IWebsite:

u,r'i,rv. ducvietfoods.vn



TRITdNG DAI HOC Kt THIjA'T }'T6 HAI DITONG

LABo X6T NGHT0M A'tvSTP

SA ZZC - NguyEn Luvng Bdng, TP Hdt Droag
DIQn thogl: 02203.892.638 Fox: 03203.E91897

|lebslte: utwrrt labhmtu vn

E m oll : La b oxnfrvs@h mlu. eda.tn

PHIEU KET QUA KIEM NGHIEM
56: 392/Labo XNAWSTP

TOn m6u/Name of Sample: Xric Xfch Gi

Mes'lcodei oqta:qz

S6 tnp'ng miulQuaniity:01 mlu

Tlnh tryng mlutConditional keepingz MAu d6ng g6i kin, b6o qudn lanh

NgnWDan vi grih mfiu/Cnslomen C6ng ty c6 phAn Thr,rc phdm Drrc Vi€t

Dia chil Add: Thdn Li€u H4, xi Tdn L{p. huy€n Y€n M!, tinh Hung Y€n

'Ngny gfti mdulDate of receiving: l 8/09/20 | 8

Thdi gian ki6m nghiQmt Testting timezTi l8/09n018 tltin ngdy 27/0912018

L Ctit k& qad Hin nghipn gh cd gid tri diii t'&i mdu do khrch hdng gtri din.
2. Kh6ng ilrqc rrich ddn mSt kidm nghipm ndu khdng ihtv.c sqr t13ng;1 cua Labo,\'ir nghifn
ATVSTP.
3. (t) ld chi ti?u drqc c6
4. nqi kdt qua kidm ngh lpp kh,6ng c6 mdu lnt hodc h& thdi hen miu lnt rleo

rf,r QUA rcAu NGIryM (Test Resutt)

TT Cii tic u (Sp, c ilic at io n)
Dm vi
(Unil)

Phuung ph:f,p

(Test method)

Kiit qui

(Result)

pH TCVN 6492:2011 6'5

2. D0 Am Vo HPPI3 63,2

5, Him lugng protein+ g/l 00g AOAC 981:10 l4,l

4. Him.lugng Lipid* g/l 009 TCVN 4592:88 I I,l

). Him lugng mu6i % TCVN 4591:88 1,4

6. Hdm luqngNH3 mg/100g TCVN 3706:90 16.7

7. Dinh tfnh H2S TCVN3699:90 Am tinh

8. Hdm luqng Nitrit mdkg H.HDQT.r76 9.8

L chi mg/kg AAS-H.HDQT.056 KPH I

r0. Cadimi mg/kg AAS-H.HDQT.o5 r KPH i

ll T0ng s6 Ecoli* CFU/g TCVN 7924-2:2008 KPH

12. Tdng s0 vi khudn hi€u khi* CFUig TCVN 4E84:2005 l0

BM 5.10/lI brn hlnh: M.f5/03/l0lS Trang l/2



rRr.tdNG OAt HQC Kv THUAT y Te Hir DLTONG

LABOXET NCHTTMATVSTP

s6 229 - NsitAn t,rontEffiFndi Duvns
Dlpn thogl: 02203.89263A Fnx: 03203,t91897

Website : www. lab h mt u vn
E mall: Lab axnofitst@h mtu. ed u. e n

13. T6ng s6 coliftrms* CFU/g TCVN 6848:2007 KPH

t4 Dinh I uqng CIo:s tridium perjinEge ns CFU/g TCVN499l:2005 KPH

15. Dinh lnqng Clostridium botulium CFU/g TCVN 9049:2012 KPH

16. Dlnh lngng Listeria monocytogenes CFU/g 52TCN-
TQTP0002:2003

KPH

17. Dlnh lugng Staphylococus aureus* CFU/g TCVN 4830-l:2005 KPH

r8. Ph6t hign Salmonella* /25s TCVN 4829:2005 KPH
KPH: Kh0ng ph

4:, 
- ' 

-T\" DAO TRIIdNG
Hai Duong, ngay 27 rhdng 09 ndm 20lg
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, cio Laho .Ydt nghiQn

thdi han ndn lmt tlvo

khdcl,
cluqc

itt lut

voi ndt do
ndu khing

I

z.

?

BM 5,t0/t I ban hlnh:04.15/0320t5 Trzag2/2
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