CONG HOA XA HOI CHU NGHIA VIET NAM
Déc 1dp - Tw do - Hanh phuc

BAN T CONG BO SAN PHAM
S6: 14/TPHN/2019

I. Thong tin vé té chirc, ca nhan céng bb san phim
Tén to chirc, ca nhan: Céng ty cé phin Thwe phim Hivu Nghi
Dia chi: 122 Binh Céng, Phuwéng Dinh Céng, Quan Hoang Mai, Thanh phé Ha Nai,
Viét Nam.
bién thoai: +84 24 3864 2579 Fax: +84 24 3864 2579
E-mail: cskh@huunghi.com.vn
Ma s6 doanh nghiép: 0102109239
S6 gidy chirng nhan: HA 460.18.CIV. Ngay cap ban dau: 17/10/2018. C6 hiéu lyc:
17/10/2018 + 19/06/2021. Noi cap: Vietnam Certification Centre (QUACERT).
Il.  Théng tin san phim
1. Tén san pham: Tipo banh tring virng den kem siva
2. Thanh phan: Trirng (27%), Bwong, Bt my, DAu co tinh luyén, Virng den (3.7%),
Stra bt (2.5%), Chat 6n dinh (E420(ii)), Chét nhii hoa (E471, E475), Mudi, Chét tao
x6p (E500(ii)), Chét diéu chinh d6 acid (E341(j), E450(i)), Chét gitr &m (E1520).
Thanh phin c6 chia: Trirng, Bt my, Stra, Virng den.
3. Thoi han str dung sén pham: 12 thang ké& tir ngay san xuét,

Ngay san xuat (MFG) va han sir dung (EXP): xem trén bao bi.
4. Quy cach bao géi va chét liéu bao bi:
- Chét liéu: Banh dwoc déng goi kin trong bao bi gidy cudn cé chét ligu
OPP20/MCPP25, BOPP20/MCPP25, sau dé cho vao tii v&i chat lieu Matt
OPP20/MPET12/LLDPE50, matt BOPP30/VMPET12/LLDPE30 hosc cho vao khay
nhwa PET 0.4 mm réi dong vao hép gidy Ivory 300 g/m? hosic cho vao hép gidy
Duplex Han Qudc 400 g/m? hodc hép tén (t6n trang thiéc, trang laquer vang son
béng bén trong.
- Qui cach bao g6i: 90 g (3.2 0z)/ hop (9 goix 10 g), 135 g (4.8 oz)/ tui (14 gdi x
9.64 g), 360 g (12.7 0z)/ hép (36 goi x 10 9), 400 g (14.1 0z)/ hép (40 gsi x 10 g).
5. Tén va dia chi co s& san xuat:
> 8an xuat b&i: Cong ty cd phan Thuc phdm Hiru Nghi.

* Dia chi: 122 Binh Céng, phwong Binh Cong, quan Hoang Mai, thanh phé Ha

Noi, Viét Nam.

* DT: +84 24 3664 2431, +84 24 3664 9451 ,+84 24 3668 6334

* Fax: +84 24 3664 2426, +84 24 3668 6349

*  E-mail: cskh@huunghi.com.vn: im-export@huunghi.com.vn

* Website: www.huunghi.com.vn
. M&u nhan san pham (xem mAu nhan san pham dw kién dinh kem)

IV.  Yéu céu vé an toan thwe phim (Phy luc | dinh kém).
T chirc, ca nhan san xuét, kinh doanh thuc pham dat yéu cdu vé an toan thwe

o



pham theo:

1. Quy chuén ky thuat Quéc gia sé:

- QCVN 8-1:2011/BYT Quy chuén ky thuat quéc gia dbi véi gi¢i han 6 nhigm déc
t6 vi ndm trong thue pham.

- QCVN 8-2:2011/BYT Quy chuan ky thuat quédc gia dbi véi gidi han & nhiém kim
loai nang trong thwe pham.

2. Théng tw cta cac B, nganh

- Théng tw sb 02/VBHN-BYT Hwéng dan viéc quan ly phu gia thuc pham.

- Quyét dinh sb 46/2007/QD-BYT Quy dinh gi&i han téi da 6 nhiém sinh hoc va
héa hoc trong thwe pham.

- Quyét dinh 3742/2001/QD-BYT vé quy dinh cac chét phu gia dwoc phép str dung
trong thwe phdm (cac chét tao hwong).

Chung t6i xin cam két thwc hién day du cac quy dinh caa phap luat vé an toan thyc

pham va hoan toan chiu trach nhiém v& tinh phap Iy clia hé so cong bb va chét

lweng, an toan thwe pham déi vai san pham da céng bd./.

Ha Néi, ngay 2+ thang 62nam 2019
LANH DAO CONG TY

ﬂ// ~

CHU TICH HPQT

Brink, Trumg Hoti
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Phu luc |
TIEU CHUAN SAN PHAM

Coéng ty cé phan
Thwe pham Hiru Nghi

Tipo banh trirng virng
den kem sira

Sé: 14/TPHN/2019

1. Yéu cau ky thuat:
1.1. Cac chi tiéu cdm quan:

- Hinh dang bén ngoai: Hinh vuéng hosc hinh thang can, day 1.2 cm.

- Trang thai: Pha kem sira

- Mau séc: Mau xam va c6 virng clia cbt, mau tréng clia kem.

mot méat, gion x6p.

- Mui vi: Bac treng mui vi cbt virng kem siva.

- Tap chét la: Khéng.

1.2. Cac chi tiéu vi sinh vat: ap dung theo Quyét dinh sé 46/2007/QD-BYT Quy dinh
gi6i han tbi da 6 nhiém sinh hoc va héa hoc trong thwc pham.

T Tén chi tiéu Bonvitinn | Gt han VSV (trong 1g
hoac 1 ml san pham)

1 | Tong sb vi sinh vat hiéu khi CFU/g 104

2 | Coliforms CFU/g 10

3 | E. Coli CFU/g 2

4 | S.aureus CFU/g 10

5 | Cl.perfringens CFU/g 10

6 | B.cereus CFU/g 10

7 | Tong s6 BTNM-M CFU/g 102

1.3. Ham Iwong kim loai nang: ap dung theo QCVN 8-2:2011/BYT Quy chuan ky
thuét qudc gia déi véi gii han 6 nhiém kim loai nang trong thwe pham.

TT Tén chi tiéu Pon vi tinh Mdrc téi da
1 Cadmi (Cd) ppm 0.1
2 | Chi (Pb) ppm 0.2

1.4. Ham lvong hoéa chat khéng mong mudn: ap dung theo QCVN 8-12011/BYT
Quy chuan ky thuat quéc gia déi véi gidi han 6 nhidm doc td vi ndm trong thuc

pham.
TT Tén chi tiéu DPon vi tinh Mirc téi da
1 | Aflatoxin B1 Ha/kg 2
2 | Aflatoxin B1B2G1G2 Mg/kg 4
3 | Ochratoxin A Hg (kg 3
4 | Deoxyvalenol Hg/kg 500
5 | Zearalenone Ha/kg 50

2. Hwéng dan sir dung va bao quan:

2.1. Hwéng dan s dung:

S6: 14/TPHN/2019 - Tipo banh

trirng virng den kem sira.



- Dung an trwe tiép. Bao quan noi khd, mat. Tranh anh nang truc tiép.

- Ngay san xuét (MFG) va han st dung (EXP): xem trén bao bi.

2.2. Hwéng dan bao quan va van chuyén:

- Bao quan:

o Thanh phdm bao quan trong kho phai xép trén cac pallet hoac gia/ké, cach mat
déat ttr 10 — 15cm, cach twong it nhat 30 cm.

o Kho phéi thoang mat, khé réo, tranh dwoc mwa néng.

- Van chuyén: Thanh phdm duoc van chuyén bang xe chuyén dung, ddm bao khong

bi néng, mwa. Khéng véan chuyén thanh pham cuing véi cac san pham khac gay anh

hwéng dén mui vi clia san phadm

v
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VIEN CONG NGHIEP THUC PHAM ‘
TRUNG TAM PHAN TiCH VA GIAM PINH THUC PHAM QUOC GIA
NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT

ISOIEC 17025 - VILAS 259
Dja chi (Add.): 301 Nguyén Triii — Thanh Xudn — Ha Nji

\\"/

A CER A Dign thogi (Tel): (+84) - 24 - 38582752 Fax: (+84) - 24 - 38587962 —
Email: nacefa@firi.vn Website: http://www.firi.vn i VILAS 259
S6: 0918040-2/2/PKQ
PHIEU KET QUA PHAN TiCH
Tén mau: Tipo vimg den kem sira
M5 ta mau: Mau bénh déng g6i kin, 152g
NSX: 24/03/2018 HSD: 24/03/2019
S6 lugng mAu: 01
Khach hang: Cong ty C4 phin Thyc phim Hiru Nghj
Dia chi: 122 Pinh Cong, Phudng Dinh Céng, Quan Hoang Mai, Ha Nji
Ngay nhin miu: 14/09/2018
Thoi gian thir nghiém: ~ 14/09/2018 - 02/10/2018
Két qua:
STT Tén chi tiéu Don vi tinh Két qua Phwong phip thir
1* | Ham lugng Asen (As) mg/kg KPH (< 0,003 mg/kg) AOAC 986.15
2" | Ham luong Thily ngén (Hg) mgkg | KPH (<0,016 mg/kg) AOAC 97121
3" | Ham lugng Cadimi (Cd) mg’kg | KPH (<0,0004 mg/kg) AOAC 999.11
4" | Ham lugng Chi (Pb) mgkg | KPH (<0,0003 mg/kg) AOAC 999.11
5 | Aflatoxin B1 ugkg KPH (<0,5 pg/kg) | PTN.HD.130 (LC-MS/MS)
6 | Aflatoxin tong s6 (B1,B2,G1,G2) | pg/ke KPH (<2,0 pg/kg) | PTN.HD.130 (LC-MS/MS)
7 | Ham lugng Ochratoxin A pgke KPH (<1, pg/kg) | PTN.HD.167 (LC-MS/MS)
8 | Ham lugng Deoxynivalenol pgkg KPH (<50 pg/kg) | PTN.HD.105 (LC-MS/MS)
9 | Ham lugng Zearalenone pg/kg KPH (< 1,0 pg/kg) | PTN.HD.105 (LC-MS/MS)
10* | Tong sb vi sinh vat hiéu khi CFU/g KPH (< 10 CFU/g) TCVN 4884-1:2015
11" | Coliforms MPN/g 0 TCVN 4882 : 2007
12° | Ecoli MPN/g 0 TCVN 6846 : 2007
13 | Staphylococcus aureus CFU/g KPH (< 10 CFU/g) TCVN 4830-2 : 2005
14 | Clostridium perfringens CFU/g KPH (<10 CFU/g) TCVN 4991:2005
15 | Bacillus cereus CFU/g KPH (<10 CFU/g) TCVN 4992:2005
16" | Tong s0 bio tir nAm men, mdc CFU/g KPH (< 10 CFU/g) TCVN 8275-2:2010
17 | Salmonella 25g KPH ISO 6579-1:2017

Ghi chi: KPH = Khong phdt hi¢n: La gid trj nhé hon gidi han phdt hign ciia phuong phdp thi.

W~

b

Cac ket qua this nghi¢m ghi trong phiéu nay chi cé gidtri doivoi méu dem thi;
Thang tin vé mau va khdach hang dwgc ghr theo yéu cau ciia noi gui mau;
Khong dupc sao chép mot phan két qua thir nghiém néu khong dwoe sw dong y bang vin ban ciia Trung tdm Phdn tich

va Gidm dinh Thue phim Quéce Gia,

Chi tiéu ™ : La chi tiéu deoe cong nhdn VILAS; chi tiéu (**): dwgrc thiee hign boi nha thiu phu
Khéng nhdn khiéu ngi trong truong hop khong cé mau leu hodc hét thoi han e méu theo quy dinh.

PTN/BM/24-4
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Bang théng tin dinh dudng
(Nutrition Facts):

Lugng dinh Juys tinh trén (Serving Sizek 100 g
Téng calo (Calories) 519
Calo tir chét bée (Calories from Fat) 238
% Gia tri dinh durgng hang ngay (% Daily Valus) ()
Téng chét béo (Total Fat) 26 g 41%
Chét béo bao hba (Saturated Fat) 12 g 61%
Chét béo chuyén hoéa (Trans Fat) 0 g
Cholestarol 43 mg 14%
Natri (Sodium) 289 mg 12%
Téng Carbohydrate (Total Carbohydrate) 61 g 20%
Chiit xo (Dietary Fiber) 8 g 32%
buéng (Sugars) 37 g
Chét dam (Protein) 10 g
Cand (Calcum) 116mg ______________ 12%
Sat (iron) 0.7 mg 49

1) Phiin trikm cinh cudmg médi cho ban bt kromg mit chil dinh dudng b
frong mt khiu philn ey phim gop chiln vac chié 35 &n uling hing ngly. Lin
Khuylin dinh disdmg chung  ndn =4 thy 2,000 cal mat ngay.

) The % Dally Values {DV) tells you bow much & nugient in 8 ssrving of foad
contributes 1o the dally diel. 2,000 salories a dey is used for general nutrition
e Galo (Gaioriss) 2.000
Téng chit bda (Total Faf) Nho hon {Less than) 859
Cnit béo b hoa (Sal Fal) Nha han {Less then) 20g
Crolastarol Nha hon (Less than} 300 mg
Natri (Sodium) Nha hen (Less than) 2400 ing
Téng Carbohydrate 3009
(Total Carbohydrate]

Chilt xe (Dielary Fioer) %8

San xuat boi: :
CONG TY CO PHAN THU'C PHAM 77757 i 7 1)
Bia chi: 122 Binh Céng, phuimg Dinh Cong, quin
Hoang Mai, thanh phd Ha Noi, Viet Nam
DT: +84 24 36642431, +84 24 36649451,
+84 24 36686324
Fax: +84 24 36642426, +84 24 36686349
Email: cskh@huunghi.com
im-export@huunghi.comyvn
Website: www.huunghi.com.vn
Manufactured by:
o, Sl A JOINT-STOCK COMPANY
Add: 122 Dinh fnrq St., Dinh Cong Ward, Hoang Mai
Dist. Hrmnnuj Vietnam

24 36642431, +84 24 36645451,

6334

Fax: +84 zd 36642426, +84 24 36686349
E-mail: eskh@huunghi.com.vm;
im-export@huunghi.com.vn
Website : www.huunghi.com.vn

ﬂ'.'.'Jl

155x106x66 mm

Tén san pham: Tipo banh trirng virng den kem sira

Thanh phén

nru’ng (27%), Budng, Bot my, Dau co tinh Iu;:m w_rrag Jvr»p 7%), SUa bot {2
dinh (E420(ii}), ChatnhiG h 7 {ESQ0Lii})}
do acid (E341(i), E450(i}), Cha 0)

Thanh phan c6 chura: Tr(mg Bc_:[ my, S5ra, Virng den

Name of Product: Tipo black sesame milk cream egg cookies
lngredients

Eggs (27%), Sugar, Wheat flour, Refined palm oil, Black sesame seeds (3.7%), Milk powder
(2.5%), Stabilizer (E420(ii}), Emulsifiers (E471, E475), Salt, Raising agent (F500(ii)), Acidity

regulators (E341(i), E450(i)}, Humectant (E1520).

Contains ,ﬂlprr_jpnc. Eogs, Wheat flour, Milk Black sesame seeds

So céng boa: 14/TPHN/2019

Number: 14/TPHN /2019

Huwréng dan sir dung:

DUng dn tryre ti€p. Bao quan noi kho, mat. Tranh dnh nang tryre tiép.

Ngay san xuat (MFG) va han sir dung (EXP): xern trén bao bi

Instructions for use:

Use directly. Store in a cool and dry place. Avoid the direct sunshine

Date of manufacture (MFG) and expiry date (EXP): as shown on the package.

00 VA

81193476011212637

Xuat xu: Viét Nam -"h
Country of origin: Vietham '

90 g (3.2 02)

(9 g6i x 10 g)

Net weight

Khoi lugng tinh

J/,J;-!\ﬁl-'u 3
-4

R
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ISO 22000




Tén san pham: Tipo banh trirng virng den kem

Virng

(E42

x0p fF:UGmi,
;I Chat gi

Name of Produc
egg cookies
Ingredients:

s, Wheat flour, Milk

S0 cdng bd: M[TPHN/2019
Number; 14/TPHN/2019
Huéng dan sir dung:

Instructions for use:
Use directly. Store in a cool and dry place. Avoid the
direct sunshine
of manufacture (MFG) and
shown on T

Ngay san xuat (MFG):
Han sir dung (EXP):

Xuat xur: Viét Nam

Country of origin: Vietnam '

‘;? LD PHAN
[| THUC PHAM

HUU NGHI

* Better *
Cream egg cookies
Better life

wath

Bang thong tin dinh dudng
{Nutrition Facts):
Lugng dinh dudng dugc tinh trén (Serving Size): 100 g
Téng calo (Calories) 519
Calo tir chit béo (Calories from Fat) 238
% Giat dinh ddng hang ngay (% Daily Value) ()
Téng chit béo (Total Fat) 26 g
Chét béo bao haa (Saturated Faf) 12 g
Chat béo chiryén haa (Trans Fat) 0 g
Chalestarol 43 mg
Natri [Sodium) 289 mg
Téng Carbohycdrate (Total Carbohydrate) 61 g
Chét xg (Dietary Fiber) 8g
Duing (Sugars) 37
Chét dam (Protein) 10 g
Canxi {Caloum) 116 mg
Sét iran) 0.7 mg e 4%

11930 it dins dirmg mili oSy che bom B Ko Mt chdl o ruring of
frong it ko phin Bare phim gap phien v chié 80 Bn wing hang ngis, Ll
irwiyén dink g chung B rén hin S 2,000 calo mit ey,

) The % Dally Valuas (V) Iells you how much a nubrienl in 8 serving of food
mnhw- 1@ the daily disl, 2,000 cajoriss & day is ussd for ganaral mutdilion

Calo {Calorias)

Nt hm Lews than)
Nho hon (Less thah)
Nho hom (Lass thanj
Nha hom {Less thanj

Téng chit béo (Total Fx)
Ghilt bao bl hda {Sat Fat)
Cholesterol

Natr (Sodium)

Téng Carbohydrate

(Total Carnobyydrate)

Chit xo Dietary Fibey)

San xuat bé: -

CONG TY €O PHAN THU'C PHAM ./
Bia i binh Cong, phudng Binh
Hoang , thanh pho Ha Nai, Viét Nam

135 g (4.8 02)

KCOMPANY (14 géi X 9.64 g)

uungnhLcor




