CONG HOA XA HOQI CHU NpHiA VIET NAM
DPéc lap - Ty do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 07/TPHN/2020
I Théng tin vé t6 chirc, ¢4 nhan cdng bo sian phim

Tén td chirc, c4 nhan: Céng ty cb phén Thye phim Hiru Nghi

Dia chi: 122 Pinh Céng, Phuong Dinh Cong, Quan Hoang Mai, Thanh phé Ha Noi, Viét Nam.
bién thoai: +84 24 3864 2579 Fax: +84 24 3864 2579

E-mail: cskh@huunghi.com.vn

M sb doanh nghiép: 0102109239

S6 gidy chimg nhéan: HA 460.18.CIV. Ngay cép ban dau: 17/10/2018. C6 hidu luc: 17/10/2018
+19/06/2021. Noi c4p: Vietnam Certification Centre (QUACERT).

IL. Théng tin sian phim
1. Tén san phim: Kexo banh kem x6p tong hop.
2. Thanh phan: Bot mi, Puong, Shortening, Sita bot, Tinh bot sin, DAu thuc vat, Huong thuc
pham tong hop (khoai mén, cém, vani), Mubi, Chét nhii héa (322(i)), Chét tao x6p (500(ii),
503(ii)), Mau thye phim tdng hop (124, 102, 133), Chét xtr 1y bt Protease (1101(i)), Chét én
dinh (341(iii)).
Thanh ph?m ¢6 chira: Bot mi, Sira, Lecithin tir dau nanh.
3. Thoi han sir dung san phim: 12 thang ké tir ngay san xuét.
Ngay san xut (MF G) va han sir dung (EXP): xem trén bao bi.

4. Quy cach bao goi va chét liéu bao bi:
- Chét ligu: Béanh duoc déng g6i kin trong tiii c6 chét liéu OPP/MCPP, OPP/CPP chuyén divg
dam bao yéu cau an toan thuc phdm theo quy dinh ctia B6 Y té.
- Qui cdch bao goi: 500 g (17.6 0z)/ tai
5. Tén va dia chi co s& san xuét:
> Sin xuit béi Cong ty ¢6 phin Thuc phim Hiru Nghi.

* Diachi: 122 Dinh Céng, phudng Pinh 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

III.  MAu nhin sin phim (xem mAu nhin san phim du kién dinh keém)
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IV.  Yéu cau v¢ an toin thue phim (Phu luc I dinh kém).

T4 chitc, ca nhan san xuét, kinh doanh thuc phdm dat yéu ciu vé an toan thyc phim theo:

1.

Quy chuin ky thuit Quée gia sé:

QCVN 8-1:2011/BYT Quy chuan k¥ thuat quic gia dbi véi giéi han 6 nhiém doc td vi nAm
trong thuc pham.

QCVN 8-2:2011/BYT Quy chuan k¥ thuat quc gia dbi v6i giéi han 6 nhim kim loai ning
trong thuc phim.

Thong tw cia cic Bj, nginh ‘

Théng tu s6 24/2019/TT-BYT Théng tu quy dinh vé quéan 1y va sir dung phu gia thuc
pham.

Quyét dinh s6 46/2007/QD-BYT Quy dinh gi6i han téi da 6 nhidm sinh hoc va héa hoc
trong thuc phim.

Quyét dinh 3742/2001/QD-BYT vé quy dinh céc chét phu gia dugc phép sir dung trong

thue pham (cac chit tao huong).

Chung t6i xin cam két thue hién ddy du cdc quy dinh cta phap ludt vé an toan thuc phim va

hoan toan chiu trach nhi¢m vé tinh phap 1y ciia hd so cong bd va chét luong, an toan thuc phdm

doi v6i san pham da cone bo./.

Ha Néi, ngay M thang 072 ndm 2020
LANH PAO CONG TY

G Npuyon Hii
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Phu lucI
TIEU CHUAN SAN PHAM
Cong ty ¢ phén PR P
. Kexo bianh kem xop tong hop So: 07/TPHN/2020
Thwe pham Hiru Nghi
1. Yéu cau ky thuat:

1.1. Céc chi tiéu cam quan:

- Hinh dang bén ngoai: hinh chir nhét.

- Trang thai: San pham gion, x4p, khong gay nat, kem khong bi san.

- Mau sdc: Vo mau vang déu, nhan kem c6 mau dic trung ctia san pham.

- Mui vi: Mui thom dic trung, khéng c6 mui vi la, hau vi tét.

- Tap chét la: Khong co.

1.2. Céc chi tiéu vi sinh vat: 4p dung theo Quyét dinh sb 46/2007/QD-BYT Quy dinh giéi han

t6i da 6 nhidm sinh hoc va héa hoc trong thuc phém.

TT Tén chi tiéu Pon vi tinh RN (tro?g .
hodc 1 ml san pham)

1 | Tong sb vi sinh vét hiéu khi CFU/g 10*
2 | Coliforms CFU/g 10
3 | E. Coli CFU/g 3

4 | Cl.perfringens CFU/g 10
5 | B.cereus CFU/g 10
6 | Tong s6 BINM-M CFU/g 102

1.3. Ham luong kim loai ning: 4p dung theo QCVN 8-2:2011/BYT Quy chuén k§ thuat quoc

gia d6i véi gi6i han 6 nhiém kim loai ning trong thuc phém.

TT Tén chi tiéu Pon vi tinh Mikc toi da
1 Cadmi (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

1.4. Ham luong héa chat khong mong mudn: 4p dung theo QCVN 8-1:2011/BYT Quy chuan

k¥ thuat qudc gia d6i v6i gi6i han 6 nhiém doc t6 vi ndm trong thuc pham.

TT Tén chi tiéu Pon vi tinh Miic toi da
1 | Aflatoxin Bl ng/kg 9
2 | Aflatoxin B1B2G1G2 ug/kg 4
3 | Ochratoxin A ug/kg 3
4 | Deoxyvalenol ng/kg 500
5 | Zearalenone ng/kg 50

S6: 07/TPHN/2020 — Kexo banh kem x6p téng hop



2. Huéng din sir dung va bio quin:
2.1. Huéng dan st dung:
- Dung an truc tiép. Bao quan noi khd, mat. Tranh 4nh néng tryc tiép.

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

2.2. Huéng dn bao quan va van chuyén:
- Béo quan:
o Thanh phdm bao quan trong kho phai xép trén cac pallet hodc gia/ké, cach mat dat tir 10
+ 15cm, céch tuong it nhét 30 cm.
o Kho phai thoang mat, kho rdo, tranh dugc mua néng.
- Van chuyén: Thanh phim dugc van chuyén bang xe chuyén dung, dam bao khong bi néng,
mua. Khong vén chuyén thanh pham cling v6i cac san phim khéc gy anh hudng dén mui

vi ctia san pham.
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Kich thute tal (D x R x H): 410 x 250 x 80 mm, 46t 18 45 x 20mm.
Kich thutc chili ra (D x R): 584 x 4170mm

Chat liéu PET12/LLDPE4O

i)

CONG TY ¢6 PHAN THUC PHAM HOU NGHI

Tén san L,

Kexo banh kem xép tong hop

Thanh phin: Bt mi, Buting, Shortening, Sita bét, Tinh bt san, Diu

thyre vét, Huong thue pham téng hap (khoai mén, com, vani), Mudi,

Chdt nhil hoa (322(1)), Chét tao xSp (500(i), SO3(H)), Mau thyre phém
hop (124, 102, 133), Chét xtr ly bt Protease (1101(i)), Chét 8n
{341(i)).

Thanh phan c6 chifa: Bt mi, Sifa, Lecithin tir d3u nanh.

Product name:

Kexo mixed flavoured cream wafer

Ingredients: Wheat flour, Sugar, Shortening, Mitk powder, Tapioca
starch, Vegetable oil, Artificial food flavorings (taro, green rice,
vanilin), Saft, Emuisifier (322(3}), Leavening agents (S00(#}, 503(i)),
Artificial food colorings (124, 102, 133), Flour treatment agent
(1101(i)), Stabilizer (341(iii)).

Contains allergens: Wheat flour, Milk, Soy lecithin,

S5 cng bs: 07/TPHN/2020

Number: 07/TPHN/2020

Hirdmg dan sir dung:

Dung an tryc tiép.

B30 quan nat khd, mat, Tranh nh ndng trnysc tép.

Ngay san xudt (MFG) va han sir dung (EXP): xem 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.

NN HIKEVPX O RELONG;
Khdi lugng tinh
{Net weight): 500 g (17.6 e2)

San xudt bdi:

CONG TY CO PHAN THY'C PHAM Jidier AV, ghi

Dja chic 1229mh(6ng.phrbngmcﬁng.qu§nHoéng
Mai, thanh phd Ha NJi, Viét Nam.

DT: +84 24 36642431, +84 24 36649451, +B84 24 36686334
Fax: +84 24 36642426, +84 24 36686349

Emait: cskh@huunghi.comun;
im-export@huunghi.com.vn

Website: www.huunghi.com.vn

Manufactured by:

Jia Nghj Food JOINT - STOCK COMPANY

Add: 122 Dinh Cong St,, Dinh Cong Ward, Hoang Mai Dist,
Hanol Gy, Vietham.

Tel: +84 24 3664 2431, +84 24 3664 9451, +84 24 3668 6334
Fax: +84 24 3664 2426, +84 24 3668 6349

Email: cskh@huunghi.comvny;
im-export@huunghi.com.vn

Website: www.huunghi.com.vn

|

8H934

Xudt xi: Viét Nam
Country of origin: Vietham

Hinh 3nh chi 8 tinh chit minh hoa




TSanxudTbéir, -
CONG TY CO PHAN THYC PHAM Jiiiu Ngij
Dja chi: 122 Pjnh Cong, phudng Dinh COng, quin Hoang Mai, thanh
ph Ha Noi, Vigt Nam

DT: +84 24 36642431, +84 24 36649451 - Fax: +84 24 36642426
E-mail: cskh@huunghi.com.vn - Website: www.huunghi.com.vn
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Dia chi: 122 Dinh Cong, phubing Binh Cong, qudn Hodng Mai, thanh | | |
pho Ha Ni, Vigt Nam

DT: +84 24 36642431, +84 24 36649451 - Fax: +84 24 36642426 | | |
E-mail: cskh@huunghi.com.vn - Website: www.huunghi.com.vn




VIEN CONG NGHIEP THUC PHAM )
TRUNG TAM PHAN TiCH VA GIAM PINH THUC PHAM QUOC GIA
NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) - WY & 3 of ACCRg,

ISO/IEC 17025 - VILAS 259 2% @0
CNACEFA Dja chi (Add.,): 301 Nguyén Trdi — Thanh Xudn — Ha Nji - 3AIN 8
i . Di¢n thogi (Tel.): (84) 24 38582752 Fax: (84) 24 38587962 oS “er
Email: nacefa@firi.vn Website: http://www.firi.vn VILAS 259
S6: 1219016/PKQ
PHIEU KET QUA PHAN TiCH
Tén m§u~: Kexo bianh kem xép t(z)ng hop
MO ta mau: Mau béanh dung trong tti PE han kin, 01 ti, bao quan & nhiét do thudng
S6 luong mau: 01 o i
Khéch hang: Cong ty Co phan Thyc pham Hitu Nghi
Dia chi: . 122 Pinh Cong, Phuong Dinh Cong, Quén Hoang Mai, Ha Noi
Ngay nhan mau: 13/12/2019
Thoi gian thir nghiém:  13/12/2019 -20/12/2019
Két qua:
STT Tén chi tiéu Dt;':h"* Két qua Phuwong phép thir
01" | Ham luong Asen (As) mg/kg | KPH (LOD = 0,015 mg/kg) AOAC 986.15
02" | Ham lugng Thuy ngén (Hg) mgkg | KPH (LOD = 0,015 mg/kg) AOAC971.21
03" | Ham luong Cadmi (Cd) mgkg | KPH (LOD = 0,002 mg/kg) AOAC 999.11
04 | Ham luong Chi (Pb) mghkg | KPH (LOD = 0,005 mg/kg) AOAC 999.11
05" | Ham luong Aflatoxin B1 ugkg KPH (LOD =0,3 pg/kg) FIRIM.130 (LC-MSMS)
06' P(]IB";“];‘;‘”(‘}glAg;?xm ©ongso | ok | KPH(LOD=03pgkg) | FIRLM.130 (LCMSMS)
07 | Ham luong Ochratoxin A ngkg KPH (LOD =03 pg/kg) | FIRLM.167 (LC-MS/MS)
08: Ham luong Deoxynivalenol ng/kg KPH (LOD =30 png/kg) FIRL.M.105 (LC-MS/MS)
09' Ham luong Zearalenone pg/kg KPH (LOD =5 pg/kg) FIRLM.105 (LC-MS/MS;
10‘ Tong s6 VSV hiéu khi CFU/g KPH (<10 CFU/g) TCVN 4884-1:2015
1 1: 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 CFUl/g KPH (<10 CFU/g) TCVN 4991:2005
15‘ chillug cereus CFU/g KPH (<10 CFU/g) TCVN 4992:2005
| 16 | Tong so nam men, nim mdc CFU/g KPH (<10 CFU/g) TCVN 8275-2:2010

Ghi chii: KPH- Khong pht hign: La gid tri nhé hon gidi han phit hién ciia phwong phdp thik.

Ha Ngi, ngay 20 thang 12 nam 2019

~

Cac két qua thir nghiém ghi trong phiéu nay chi cé gid i doi voi méau do khdch hang cung cdp

Thong tin ve mau va khdch hang duwgc ghi theo yéu cau cua noi gii mau

3. Khong dwoc sao chép mot phan phleu két qua thir nghiém néu khong dwoc su dong y bang vin ban cia Trung tdm
Phdn tich va gidm dinh thuc pham Quoc gia

4. Chitieu™ : la chi tiéu dwoc cong nhdn VILAS; chi tiéu (**): dwgc thiee hién boi nha thau phu

5. Khong nhdn khiéu nai trong trieong hop khéng c6 mau luu hodic hét thoi han heu méu theo quy dinh.
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