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

Tén tb chrc, ca nhén: CONG TY CO PHAN THUC PHAM PUC VIET
Dia chi: Thon Liéu Ha - X4 Tan Lap - Huyén Yén M¥ - Tinh Hung Yén
Dién thoai:  0221.3970229/30 Fax: 0221.3970 231

Email: info@ducvietfoods.vn

Misé: 0900214029

S6 Gidy chimg nhan co sé du diéu kién ATTP: 11/2018/NNPTNT-0321

Ngay cp: 15/3/2018 thay thé gidy ching nhéan sb 182/2016, ngiy 05/01/2016.

II. THONG TIN VE SAN PHAM

1. Tén sdn phdam: Xtc xich Ga

Xuét xt: Viét nam

2. Thanh phan:

Thit heo, thit ga, m& heo, gia vi (mudi, dudng, tiéu), huong ga, tinh bdt bién tinh, chét nhii héa
(E4501, E452;),‘carrageenan (E407), chét diéu chinh d¢ axit (E262i).

3. Thoi han sir dung sin phiam.

Huéng dén biio qudn.

60 ngay ké tir ngay san xugit\ trong didu kién nhiét d6 bao quan tir 0°C dén 4°C.

6 thang ké tir ngay san xuét trong didu kién bao quan tir -18°C dén -22°C.

Huéng dan str dung ’

Rén, chién, hap, ludc hogc ché bién véi mén an khac.

4. Quy cdch dong goi va chdt ligu bao bi

Khéi Iwong tinh ctia cac thi bao géi: 100g/ thi, 150g/ thi, 160g/ ti, 200g/ thi, 250g/ tii, 300g/
tai, 320g/ ti, 350g/ tai, 400g/ tai, 450g/ tai, 480¢g/ tui, 500g/ tai, 550g/ tai, 600g/ tt, 700g/
tui, 800g/ tui, 900g/ tui, 960g/ tai, 1kg/ tai, 2kg/ tai, 3 kg/ tii, Skg/ thi.

San pham duoe bao géi hut chan khong trong thi nilon PA/ PE.

5. Tén va dia chi co sé sin xuit sin phim ( truong hop thué co sé sin xudt)

Tén co so san xuat: Cong ty ¢d phan thue pham Pirc Viét

Dia chi: Thon Liéu Ha. x3 Tan Lap, huyén Yén MY, tinh Hung Yén.

III. MAU NHAN SAN PHAM ( dinh kém miu nhan sin phim du kién)




IV. YRU CAU VE AN TOAN THUC PHAM
- Luat s 55/2010/QH12 ban hanh ngay 17 thang 6 nam 2010 (luit an toan thuc phim).
- Nghi dinh 15/2018 ban hanh ngay 02 thang 2 nim 2018 (Quy dinh chi tiét thi hanh mot sb
diéu ctia Ludt an toan thuc pham
- Vin ban hop nhit sé 02/VBHN-BYT ban hanh ngay 15 thang 6 nam 2015 (huéng dén viéc
quén 1y phu gia thuc phim).
- Quyét dinh sb 46/QDP — BYT ban hanh ngay 19/12/2007 ciia B6 Y té (quy dinh gi6i han t6i da
6 nhiém sinh hoc va héa hoc trong thuc phém).
- QCVN 8-3:2012/BYT (quy chuén k¥ thut quic gia d6i véi 6 nhidm vi sinh v4t trong thuc
phéim).
- QCVN 8-2:2011 (quy chudn k¥ thuat qubc gia ddi véi gii han 6 nhim kim loai ning trong
thuc phim).
- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 niam 2017 vé nhéin hang héa.
- Thong tu lién tich S% 34/2014/TTLT-BYT-BNNPTNT-BCT ban hanh ngay 27 thang 10 nim
2014 huéng din nghi nhin hang hoa d6i v6i thuc phédm, phu gia thuc phim va chéit hd trg ché
bién thuc phim bao goi sin.
Chung t6i xin cam két thuc hién diy du cic quy dinh cta phap luat vé an toan thuc phim va
hoan toan chiu trach nhiém vé tinh phap Iy ctia hd so cong bd va chét lugng, an toan thuc phim

doi véi san pham da cong bo.
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Phu luc 01 : DU THAO TEM NHAN KENH HORECA

Xiuc xich Ga

Ga sausages

Thanh phs:m: 1

Thit heo, thit ga, m& heo, gia vi (mudi, dudng,
tiéu), huong ga, tinh bot bién tinh, chit nhii hoa
(E450i, E452i), carrageenan (E407), chét diéu
chinh d6 axit (E262i).

Chi tiéu chat lwong

Protein 2 12%

Lipit < 20%

Huéng din si dung: {

Hép néng, ludc hodc ran ( chién) san phdm.
Bio quén: Phii bao quan & nhiét do tir -18°C
dén -22°C. ’

S6 twr cong bd QP ATTP: 22 / DV/2018

Han sir dung: Xem trén bao bi

Khoéi hwong tinh:

San xuit tai:

Céng ty CP thwe pham Pire Viét

Dia chi: Liéu Ha - Tan Lap — Yén My - Hung Yeé
Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:

Pork meat, chicken meat, pork fat, spices (salt,sugar,
pepper), chicken, modified starch, emulsifiers (E4501,
E452i), carrageenan (E407), acidity regulators (E2621).

Nutrition Facts:

Protein 2 12%
Lipid <20%
Preparation:

Heat the product in hot water or fry the product.
Preservation: Stored at -18°C to -22°C
Internal food safety certificate: 22 DV/2018
Best before: See packaging
Net weight:

Produced at:
Duc Viet Food Joint Stock Company
Address: Lieu Ha - Tan Lap - Yen My - Hung Yen

Tel: 0221.3970229/30 - Fax: 0221.3970231

Website:

www.ducvietfoods.vn




Phu lyc 01 : DU THAO TEM NHAN KENH HORECA

Xic xich Ga

(Ga sausages |

Thanh phén: Ingredients:

Thit heo, thit ga, m& heo, gia vi (muéi, duong, | Pork meat, chicken meat, pork fat, spices (salt,sugar,
tiéu), huong ga, tinh bot bién tinh, chit nhii héa | pepper), chicken, modified starch, emulsifiers (E450i,
(E450i, E452i), carrageenan (E407), chét diéu | E452i), carrageenan (E407), acidity regulators (E262i). |

chinh @6 axit (E262i). Nutrition Facts: '
Chi tiéu chit lwong Protein = 12% ‘
Protein 2 12% Lipid <20%

Lipit < 20% Preparation:

Huwéng din sir dung: S Heat the product in hot water or fry the product.

Hép noéng, ludc hodc rdn ( chién) san pham. Preservation: Stored at -18°C to -22°C

Bdo quéin: Phai bao quan ¢ nhiét 4o tur -18°C | Internal food safety certificate: 22 DV/2018

dén -22°C. Best before: See packaging

S6 tw cong b6 QP ATTP: 22/ DV/2018 Net weight:

Han sir dung: Xem trén bao bi Produced at:

Khéi lrgng tinh: P Duc Viet Food Joint Stock Company

San xuét tai: ‘ Address: Lieu Ha - Tan Lap - Yen My - Hung Yen
Céng ty CP thyc phim Pire Vit Tel: 0221.3970229/30 - Fax: 0221.3970231

Pia chi: Liéu Ha - T4n Lap — Yén MY - Hung Y& Website:

Tel: 0221.3970229/30 — Fax: 0221 .3970?5 1 www.ducvietfoods.vn

Website: www.ducvietfoods.vin




Phu luc 02 : DU THAO TEM NHAN KENH KENH KHAC

Xice xich Ga

(Ga sausages

' Thanh phian: Ingredients:

Thit heo, thit ga, m& heo, gia vi (mudi, dudng, | Pork meat, chicken meat, pork fat, spices (salt,sugar,
tiéu), huong ga, tinh bot bién tinh, chét nhii héa | pepper), chicken, modified starch, emulsifiers (E450i,
(E450i, E452i), carrageenan (E407), cht diéu | E452i), carrageenan (E407), acidity regulators (E262i). |

chinh d¢ axit (E2621i). Nutrition Facts:

Chi tiéu chit lwong Protein = 12%

Protein > 12% Lipid <20%

Lipit < 20% | Preparation:

Hwéng din sir dung: Heat the product in hot water or fry the product.

Hép néng, lude hodc ran ( chién) san pham. Preservation:

Bio quén: Fry, fried, boiled, steaming or prepare with other dishes

Phai giir nguyén tui dan kin trong ta lanh & | Preservation: Keep sealed package refrigerated (0 °C |

nhiét d6 0 °C dén 4 °C. Néu da cit tai, phan | to 4°C). Once unpacked, eat immediately or keep the |

con lai nén bao quan trong ngan da (dudi product frozen (under -18 °C).

-18 °C).

S6 twr cong b6 QP ATTP: 22/ PV/2018 Internal food safety certificate: 22 DV/2018

Han s dung: Xem trén bao bi Best before: See packaging

Khéi lwgng tinh: . ' Net weight: )
San xut tai: ) Produced at:

Céng ty CP thwe phim Dire Viét e Duc Viet Food Joint Stock Company

Dia chi: Liéu Ha - T4n Lap — Yén My - Hung Y& Address: Lieu Ha - Tan Lap - Yen My - Hung Yen
Tel: 0221.3970229/30 — Fax: 0221.3970231 Tel: 0221.3970229/30 - Fax: 0221.3970231 ‘

Website: www.ducvietfoods.vn .| Website:

www.ducvietfoods.vn




TRUONG PAI HQC KY THUAT Y TE HAl DUONG
LABO XET NGHIEM ATVSTP
88 229 - Nguyén Lwong Bing, TP Hil Duwong
Dign thogi: 02203.892.638  Fax: 03203.891897

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

PHIEU KET QUA KIEM NGHIEM

Tén miu/Name of Sample: Xic Xich Ga
M sb/Code: 0918392
$6 lwgng miAu/Quantity: 01 miu

So: 392/Labo XNATVSTP

Tinh trang miu/Conditional keeping: Mau dong goi kin, bao quan lanh

Ngudi/Don vi giri mAw/Customer: Cong ty cé phan Thyc phim DPirc Viét
Dija chi/ Add: Thon Liéu Ha, xa Tén Lép, huyén Yén My, tinh Hung Yén

-Ngay giri miu/Date of receiving : 18/09/2018

Thoi gian kiém nghiém/ Testting time: Ti 18/09/2018 dén ngay 27/09/2018
KET QUA KIEM NGHIEM (Test Result)

s i Phwong pha Két qua
TT Chi tiéu(Specification) Do‘n.v; & pAsp -
. _ - (Uni) | (Test method) (Resull)
' 1 | pH - | TCVN 6492:2011 6.5
| ! . | R
. 5. | Pgdm % J HPPI3 63,2
3. Ham lugng protein* g/lOOg ‘ AOAC 981:10 14,1
4. | Ham luong Lipid* g/100g ‘ TCVN 4592:88 11,1
L S |
5.  Ham lugng mudi % TCVN 4591:88 1,4
6. Ha_m lugng NH3 mg/t00g | TCVN 3706:90 16,7
| 7. | Dinh tinh H.S TCVN3699:90 Am tinh
{ &< et T.‘ l
Y ‘ Ham lugng Nitrit | mgkg H.HDQT.176 9,8
9. ‘ Chi mg/kg | AAS-H.HDQT.056 KPH'
10. Cadimi . mgkg | AAS-H.HDQT.05! KPH
11. Téng s6 Ecoh CFU/g | TCVN 7924-2: 2008 KPH
12.| Téng sb vi khudn hiéu khi* CFU/g | TCVN 4884:2005 10
1. Cae két qua kiém nghiém ghi 1rong phicu nay chi cé gid iri doi vii mdu do khdch hang guri dén.
2. Khéng dwoc trich dén mor phéin phiéu két qua kiém nghiém néu khéng duoc sir dong ¥ cua Labo Xé1 nghiém
ATVSTP.
3. Chisiéu danlr diw (%) 1a chi tiéu dwge céng nhan V'HLAS
4. Khéng nhén khicn nai két qua kiém nghicm trong tririmg hop khéng ¢6 mdu huu hode hét thoi han méu lett theo
qui dinh,
BM 5.10/11 Lin ban hanh: 04.15/03/2015 Trang 172



TRUONG PAI HQC KY THUAT Y TE HAI DUONG
LABO XET NGHIEM ATVSTP
84 229 - Nguyén Lwong Bing, TP Hii Duong
Dign thogi: 02203.892.638  Fax: 03203.891897

Website: www.lab-hmtu.vn
Emall: Laboxnatvsip@hmitu.edu.vn

1 13.| Téng sb colg;orms* | CFUfg | TCVN 6848:2007 KPH
[ 14.) Dinh lwong Clostridium perfingens | CFU/g | TCVN4991:2005 B5H
]:- 15.| Pinh lugng Clostridium botz;lium CFU/g TCVN 9049:2012 ~ KPH
| 16.| Dinh lugng Listeria monocytogenes CFU/g TQTSIEOE((;;J:-ZOM L
17.| Dinh lugng Staphylococus aureus® | CFU/g | TCVN 4830-1:2005 L
18.| Phét hién Salmonelia* /25g | TCVN 4829:2005 KPH

KPH: Khéng phét hién (mghia la dwdi nguedng phdt hién cua phweang phdp).

. Hai Duong, ngay 27 thdng 09 ndm 2018
LANH DAO TRUONG Labo XNATVSTP
B - [

V8

ThS. Hoang Thi Thu Huyén

PHO HIEU TRUONG
TS.Tran Quang Canh

1. Cde két qua kiém nghiém ghi trong phiéu ndy chi ¢ gid trj ddi voi mdu da khdch hicing gl dén.

2. Khong depe trich déin mér phén phiéu két qua kiém nghiém néu khing duge sie dong ¥ cua Labo Xér nghiém
ATVSTP.

3. Chy tiéw deinl dcf{: ™) Id ohi tidu chucre cdng nhan VIEAS

4. Khdng nhin khidu nai két qua kiém nghiém trong irwcng hop khéng ¢é man hen lede iét thoi han méu hieu theo
qui dinh, s

BM 5.10/11 Lén ban hanh: 04.15/03/2015 Trang 272



