
CONG HOA xA HOI CHO NGHiA VIET NAM. . .
£)QcI~p - T,! do - H~nh phuc

BAN Tl)' CONG BO SAN PHAM
So: 18.101TPHN/2018

I. Thong tin v~ t6 chuc, ca nhan cong bO san ph§rn
Ten t6 chirc, ca nhan: Cong ty c6 phAn Th,!c ph§rn HLPUNghj
Dia chi: 122 Dinh Conq, Phuonq Dinh Conq, Ouan Hoang Mai, Thanh ph6 Ha N<)i,
Vi$t Nam.
Dien thoai: +84 24 3864 2579 Fax: +84 24 3864 2579
E-mail: cskh@huunghi.com.vn
Ma so doanh nghi$p: 0102109239
86 giay ch(rng nhan: 1,39174-2073-AFSlvIS-V. Ngay cap ban d~u: 01/08/2013. Co
hieu luc: 01/08/2016 + 01/08/2019 NO'icap: DNV GL Business AssiliranceVi$t Nam
CO, LTD.
II. Thong tin san ph§rn
1. Ten san pharn: Banh tr(rng Tipo hat chia kem stra.
2. Thanh phan: Tr(rng (26%), £)U'cmg,B<)tmy, Dau thuc vat, Socola compound
trang, SCI'abot, H<;Itchia (2.48%), Chat nhOhoa (Mono va diglycerid Iscua cac axlt
bee (E471)), Chcflttao x6p (E500 (ii)), Mu6i, HU'O'ngsua t6ng hop.
Thanh phAn co chisa: Tnrnq, B<)tmy, SCI'a,H<;Itchia
3. Thai han Slr dl:mgsan pharn: 12 thanq k~ tCrngay san xuat.
Ngay san xuat (MFG) va han Slr dunq (EXP): xem tren bao bi.

4. Quy each bao goi va chat li$u bao bi:
- Chcfltli$u bao bi: Banh dU'qcdong goi kin trong bao bi gicflycu<)nco chat li$u
OPP20/MCPP25, sau do cho vao tui v6>ichcfltli$u PE151MPET12/LLDPE60,
OPP30/MPET121LLDPE55 ho~c vao khay nhl,J'aPETO.4,h<)pgiay IJory 300gsm v6>i
kh6i lU'qngtinh 90 9 (3.2 oz); 135 9 (4.8 oz); 250 9 (8.8 oz). I

- Quy cach bao goi: 90 gl tui (9 goi x 10 g), 135 gl tui (14 goi x 9.64 ~), 250 gl Wi (25
goi x 10g).

5. Ten va dia chi cO'sa san xucflt:
~ San xu~t bai: Cong ty c6 phan Thl,J'cph~m HCI'uNghi.

• £)ia chi: 122 £)inh Cong, phU'ang£)inh Cong, qu~n Hoang Mai, thanh ph6 Ha
N<)i,Vi$t Nam.

• £)T: +842436642431, +842436649451, +842436686334
• Fax: +842436642426, +842436686349
• E-mail: cskh@huunghi.com.vn;im-export@huunghi.com.vn
• Website: www.huunghi.com.vn

III. M~u nhan san ph§rn (dinh kern)

IV. Yeu cAu v~ an toan th,!c ph§rn (PhlJ IlJc I dinh kern).
T6J:Ch(rc,ca nhan san xucflt,kinh doanh thl,J'cpham d<;ltyeu cau ve al toan thl,J'c
pham theo:
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1. Quychuan ky thu~t Quocgia so:
QCVN 8-1 :2011/BYT Quy chuan ky thuat quae gia dol v&i gi&i h~r 0 nhi~m dQc
to vi nam trong thuc pharn.

- QCVN 8-2:2011/BYT Quy chuan ky thuat quec gia doi v&i gi&i han 0 nhiem kim
loai n~ng trong thuc pharn.

2. Thong tll' cua cac BQ, nganh
- Thong tu so 02NBHN-BYT HU'&ng dan vi~c quan Iy phu gia thuc pharn.
- Quy~t dinh so 46/2007/Q£>-BYT Quy dinh gi&i han toi da 0 nhiem sinh hoc va

h6a hoc trong thvc pharn.
- Quy~t dinh 3742/2001 /Q£>-BYT v~ quy dinh cac chat phu gia dU'Q'cphep Slr dunq

trong thuc pham (cac chat tao huonq).
Chung toi xin cam k~t thuc hi~n d~y du cac quy dinh cua phap lu~t vr an toan thuc
ph~m va hoan toan chiu trach nhiern ve tinh phap Iy cua ho so cong bo va chat
1U'Q'ng,an toan thl,l'c ph~m doi v&i san ph~m da cong bo./.

Ha NQi, ngay -19 thang -12-nam2018
LANH e~oCONG ~/

CHU T!CH Hf)QT
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s6: 18.1OITPHN/2018- Sanh tning Tipo hc;ltchia kem s(fa. 2



Phu luc I
TIEU CHuAN ·sAN PHAM

Ceng ty c6 phAn Banh tr(J'ngTipo hat chia kem 56: 18J10/TPHN/2018
Thl)'c ph~m HlPUNghi sua

1. Yeu cAu ky thu~t:

1.1. Cac chi tieu earn quan:

- Hinh dGlngben nqoa]: Hinh vuonq hoac hinh thang can, day 1.2 cm.

- Tranq thai: Phu kem sua mC)tmat, gion xop. I

- Mau sac: Mau vang sang co hat chia cua cot, rnau tr~ng cua kem

- Mui vi: f)~c trU'ng rnui vi kem soa

- TGlPchat IGl:Khong

1.2. Cac chi tieu vi sinh vat: ap dl,mg theo Quyet dinh so 46/2007/Qf)-BYT Quy dinh
gi&i han toi da 0 nhiem sinh hoe va hoa hoc trong thuc pharn.

Ten chi tieu

1 Tong so vi sinh vat hieu khi CFU/g 104
2 Coliforms CFU/g 10
3 E. Coli CFU/g 3
4 S.aureus CFU/g 10
5 Cl.perfringens CFU/g I 10
6 B.cereus CFU/g 1 10
7 Tong so BTNM-M CFU/g 102

1.3. Ham 1U'Q'ngkim IOGlin~ng: ap dl,mg theo QCVN 8-2:2011/BYT Quy chuan ky
thuat quoc gia doi v&i gi&i han 0 nhiem kim IOGlin~ng trong thuc pharin.

TT £)O'nvi tinh Giai hCjlnlVSV (trong 19
hoac 1 Jnl san pharn)

TT Ten chi tieu £)O'nvi tinh Mlrc t6i da
1

1 Chi (Pb)
10.2

2 Cadmi (Cd)
ppm
ppm 10.1

1.4. HaITI 1U'Q'nghoa chat khong mong muon: ap dl,lng theo QCVN 8-1 :2011/BYT
Quy chuan ky thuat quoc gia doi v&i gi&i hGln 0 nhiem dC)c to vi ram trong thl,J'c
pham.

1 Aflatoxin B1
MLPC tei daTT Ten chi tieu £)O'nvi tinh

2 Aflatoxin B1B2G1 G2
I 2
I 4

3 Ochratoxin A I-Ig/kg 3
4 Zearalenone I-Ig/kg 50
5 Deoxynivalenol 1-19/kg 500

So: 18.10ITPHN/2018- Sanh tning Tipo hc;ltchia kem sQ>a.



2. HLPang din SlP dl;lng va bao quan:

2.1. HU'angd~n Slf dunq:
- Dung true tit§p.Bao quan noi kh6, mat. Tranh anh ncfmgtrue tit§p.
- Ngay san xuat (MFG) va han Slf dunq (EXP): xem tren bao bi.

2.2. HU'angd~n bao quan va van chuyen:

- Bao quan:

o Thanh pharn bao quan trong kho phai xep tren cac pallet hoac gia/k~, each mat

dat tu 10- 15cm, each tU'cmgit nhat 30cm.

o Kho phai thoanq mat, kh6 rao, tranh du'oc rnua n~ng.

- V~n chuyen: Thanh pharn dU'Q'cvan chuyen bang xe chuyen dunq, dam bao kh6ng

bl n~ng, rnua. Kh6ng van chuy~n banh cung v&i cac san pharn khac gay anh hU'cYng

den mui vi cua san Pham~ /

So: 18.1OITPHN/2018- Banh tning Tipo hat chia kem sCra. 4



V$N CONG NG.fI$P 11f(jC pRAM
TRUNG TAM PHAN 'rtcn vA GrAM DJNH TH1/C pHAMQu6€ GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT
ISOIIEC 17025 - VILAS 259

Dja chi (Add): 30JNguyin Triii- ThanhXufJn - Hii NV;
Di/n tholli (IeL): (+84) - 24 - 38582752 Fax: (+84) - 24 - 38587962
Email:"ace(l@firtVlf Website:http://www.tirtV1t

S6: I0918066-1121PKQ

PmEU KET QuAPHANrtca
Tenm~u:
Motam~u:
s6 IUQTIg m~u:
Khach hang:
Diachi:
Ngay nhan m~u:
Thoi gian thir nghiem:
Ket qua:

Banh mrng hat Cbia kern sUa
M§u banh tnrng dong goi kin
01
Cong ty C6 ph§n Thuc phfun Htru Nghi
122 Dinh Cong, Phuong Dinh Cong, Qu~ Hoang Mai, Ha NQi
25/0912018
2510912018 - 10/1012018

SIT Teo cbitieu 1)0'0 vi tiob K~tqua Phuonz phap thi'r
I-- Ham luong Nhom (AI) mg/kg 2,2 HlHD.QT.176 (lCP-OES)
2- Him hrong Asen (As) m-gIkg KPH « 0,003me/ka) AOAC986.15
3- Ham hrong Thuy ngan (Hg) mg/kg KPH « 0,016 rn~) I AOAC971.21
4- Ham hrong Cadimi (Cd) mg/kg KPH « 0,0004 rn~ T AOAC 999.1 1
5- Ham luong Chi (Pb) mg/kg KPH « 0,0003 rng/kg) I AOAC999.11
6 Aflatoxin B 1 ~glkg KPH«0,5~ PJ1N.HD.130 (LC-MSIMS)
7 Aflatoxin tong sO (Bl,B2,Gl,G2) ~glkg KPH « 2,0 J.1.2/k2) PI]N.HD.130 (LC-MSIMS)
8 Ham hrong Ochratoxin A ug/kg KPH « 1,0-~) P11N.HD.167 (LC-MSIMS)
9 Ham hrong Deoxynivalenol ~glkg KPH«5,0~ PI;N.HD.l05 (LC-MSIMS)
10 Ham hrong Zearalenone ug/kg KPH« 1,0 J,.lg/kg) PliN.HD.105 (LC-MSIMS)
11- Tong sO vi sinh v~t hieu khi CFU/g KPH « 10CFU/g) TCVN 4884-1:2015
12- Coliforrns MPN/g ° T TCVN 4882 : 2007
13- E.coli MPN/g ° TCVN 6846 : 2007
14 Staphylococcus aureus CFU/g KPH « 10CFU/g) ITCVN 4830-2 : 2005
15 Clostridium perfringens CFU/g KPH « 10CFU/e) TCVN 4991:2005
16 Bacillus cereus CFU/g KPH « 10CFU/e) TCVN 4992:2005
17' Tong so bao tlr nam men, moe CFU/g KPH « 10CFU/g) TCVN 8275-2:2010
18 Salmonella /25g KPH ISO 6579-1 :2017

Ghi clue KPH =Khong phdt hifn: La gid tri nfuj fum giO'ihan phd: hifn cuaphkO'ngphdp thu:
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1. Cae kit qua tM nghi¢m ghi trong phidu nay chi cO gia tri a6i vO'imdu aem tM;
2. Thong tin v~mdu va khaeh ~g t1tfr1eghi theo yeu e~ clia nrYigli'i mdu; ,. I
3. Khong awe sao ehep "!(JtP~ lcet qua tM nghi¢m neu kh6ng awe 51! aong Y bang Wln bim fa Trung tam Phtin tieh

va Gifnn a/nh Thl,lCpfuim Quae Gia.
4. Chi lieu (*J: La e~i tieu iJur;yee6ng nh~n VILAS; chi tieu (**): awe tfn!c hi¢n wi nha thdu Phtt I
5. Kh6ng nf4inkhieu l1{litrong tnriYngh9P kh6ng co mdu luu hoi;iehit thOi hgn luu mdu thea quy !ainh

PTN/BM/24-4
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155xl06x66 mm

Bang thong tin dinh dU'ang
(Nutrition facts):
LiIQ"ng dinh dlIang dlf(TC tinh t"in (Serving Size) : 100 g
Tang ealo (Calories) 514
Calo nr chat bee (Calories from Fat) 228

% Gla I7j dtnh dlTang hang "!lAyill % 0aJyValue (")
T6ng cMt bee [fota) Fat) 25 9
Ch~t bee bAo hO. (SOtUl'8tedFoI) 11 9
CMt beo chuy4n h6a [fran. Fat) 0 9

Nato (Sodium) 326 mg
T6ng Carbohycrate (Fotel carbohydrate) 63 9
Ch81 XO' (Diet.')' Fiber) 4 9
Chat d',m (Protein) 8 9
nf'Mn trim dm dLlli"ngml.i ngaycho ~n b,e! krcmg mot etta! dinh du"d"ng
c6ttotlgfltQtJ:hjul:JlWtttilv<'~'9GcllNh"ch&dOincOngheoo~
Ltri khuy8n If""" dring dulg iii nen Aipthy 21X1O Qk: .... ~.
nThe"DoIIitiV~lDVIl.YoUhowlntJd;lJIl"Il.Itrii:tltlftlt~oIfcod
r..ontm..~ to the d..!IJy det. 2,tXiJ ufati~ Iid:6t is LIMe lor g",,~ llUbition
""'-IG&

~hO'n~~thMl
Nha han {less tf'Iat1}
t-t.OhmI j\.Ms than)
I'oIlfIhan{le!!s,t1~)



MAU TlJI BANH TIPO 135g TRUNG Quae
kJoIO.h..-T".",..,.,If,iy~dM>lI.r~
Kkt!tJ'U)COaI.Aongll,HOng .()jy:215-.I20c80. t ,ODd)! rM\.hM\biMO:5tM\ChM Rtu: PfT12fph11mCWIf'(1S/""
P012hU()P[60

Bing thong tin dinh du'ang
(Nutrition fads):
LorI'''? cf;nhdora,,?dlT9'CtIM Iren (SeNIngShe) : 100 9
T6ng caJo (Calories) 514
Cslo tif oh~t bee(Calories trom Fat) 228

%Gla t~ dinh dlTang hOng "gay (11% Dally Valua (')
T6ng ch5t bee [Fctel Fat) 25 9
GMt bee bio hba (Saturated Fa~ 11 9

Natri (Sodium) 326 mg
GMt beo ohuyen he. (Trans Fat)0 9

T6ng c"rboI1Ydr«t. (Tot" c.tJohydrata) 63 g
Chit xa (Oieb!ry Fiber) 4 9
eMt <10m (Protein) 8g
n P'tIMI trim d:WI ~-'ng m6r tM embIjInbIlitbvngmQt cNt Iirtt du6ng
06 \"QngmOlkh1u pt\1t11h\r<> ph,sm oQQ ~n v&o ()If d6'" UISI'Ig h1r>g '9iY.
lb11chuy6n d!nh dtt60g chungUln6n"'p Ih.I '21JO(J t'llkl m6I. ng!y.
n The % Daly VelU$S (tJV) ttIh you how mudl II ntJlnent In a serving 01 rood
=~t0510 the dallydiaL2.000caloriesa dayI, tJHd101'generalnulrilion

CalafC,alcria5)
NhG han f,.es&'Oh8nl
NlD~'__!hen)
N'Otwn. '*1t
tl:ll6h17n~~



lui TIpo 250g xuat khau
Kich IhtlOc lui: (L) x (W) x (H): 325 x 236x 66 mm
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Bing thong tin dinh du'6'ng
(Nutrition facts):
Llfo-ns dinh dlfang dlfo-e tinh Iren (Serving Si20) : 100 9

T6ng calo (Calories) 514
Calo tit chat beo (Calories from Fat) 228

% Gi4t~ dinhdulmg hangngiIy toy% Daly Value(')
T6ng eMt bee (Total Fat) 25 9
chih bee bao hila (Saturated Fat) 11 g
Chat bOO chuytln hOB (Trans Fat] 0 9

Nat" (Sodium) 326mg
T6ng Carbohydrate (Total Carbohydrate) 63 9
Ch4t XO' (Dietary Flbe<) 4 g

Ch~t~ (Protein) 8 9
nPt,~ntr'$n dllJh tAranOInti ttgo\ydIo bOII1'" 1ltq1~ m(It ch5t dinhwong
ell frong m6S kM1J~)n thu'e ~ o6PctI~ \litochi~ itt oCncI h!ng noiIY.l.bt_-~.......~.....h,fp... 2'OOO ................nThe % Deily VlIlJes ([IV)ttIIs you how much a nt.ftritw1I; in II ~ 01 food
conlrbtres to the deity diet. 2.000 calories a day is U!ed for gMoraI nutrition_o.
T6n; oM1 bOo (TOI" F.. )
ctlat beo bia hba (Sat Fat)
O\oIoestard
NatrI (Sodltm)
T&-.gCo1Jrbohydrate

(T.... """""""''''cN''''P ....._

NhO han jless ttu..t)
NhOhan (Le:JsIhan)
NhO hem (!.eM thlli
NbC hem (Less thaltl


