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CONG HOA xA HOI CHiT NGHIA VIET NAM• • t •
Dc}cl~p - TI}'do - Hanh phuc

BAN TV CONG BO SAN PHA.M
sa: 07ITPHN/2020

I. Thong tin v~ tBclnrc, ca nhan cong ba san ph§m

Ten ta clnrc, ca nhan: Cdng ty cBph~n Thuc ph§m Hfru Ngh] , I

Dia chi: 122 Dinh Cong, Phuong Dinh Cong, Quan Hoang Mai, Thanh pho Ha N9i, Vi~t Nam.
IDi~n thoai: +8424 3864 2579 Fax: +8424 3864 2579

E-mail: cskh@huunghi.com.vn I

Ma s6 doanh nghiep: 0102109239

se gi~y clnrng nhan: HA 460.18.CIV. Ngay dp ban dAu: 17/10/2018. Co hi~u hrc: 17/10/2018

-i- 19/06/2021. Noi cap: Vietnam Certification Centre (QUACERT).

II. Thong tin san ph~m

1. Ten san pham: Kexo banh kern x6p tang hQP.

2. Thanh phan: B9t mi, Duong, Shortening, Sua bot, Tinh b9t san, DAu tlnrc v~t, Huang thirc

pham tang hQP (khoai mon, corn, vani) , Muoi, Ch~t nhii hoa (322(i)), Ch~t tao x6p (500(ii),

503(ii)), Mau thirc pham tang hQP (124, 102, 133), Ch~t xu ly b9t Proteas, (llOI(i)), Ch~t an
dinh (341 (iii)).

Thanh ph~n co chua: B9t mi, Sua, Lecithin til d~u nanh.

3. Thai han sir dung san pham: 12 thang k~ tilngay san xuat.

Ngay san xu~t (MFG) va han Slr dl,lllg(EXP): xem tren bao bi.

4. Quy cach bao goi va ch~t li~u bao bi:
, ,I

- Chat Ii~u: Banh duQ'c dong goi kin trong tui co chat li~u OPP/MCPP, oPP/CPP chuyen dirtig l'

dam bao yeu cAuan toan thvc phfun theo quy dinh cua B9 Y t~. I

- Qui cach bao goi: 500 g (17.6 oz)/ tui

5. Ten va dia chi coo sa san xu&t:

~ San xuit bOiCong ty ca phAn Thvc phfun Hii'll Nghi.

• Dia chi: 122 Dinh Cong, phuOng Dinh C6ng, qu~n Hoang Mai, thanhlph6 Ha N9i, Vi~t
Nam.

• DT: +842436642431, +84 24 3664 9451, +84 24 36686334.

• Fax: +8424 3664 2426, +84 24 3668 6349.

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

• Website: www.huunghi.com.vn

III. M~u nhan san ph~m (xem m~u nhan san ph~m dV ki~n dinh kern)



IV. Yeu cAu vf a II 10:1n th l.re ph~rn (Phu luc I dinh kern).

T6 chirc, ca nhan san xuat, kinh doanh thuc pham dat yeu d.u v~ an toan thud pham thea:

1. Quy chuAn ky tllu~t Qu&c gia sB:
QCVN 8-1 :2011 IBYT Q IIYchuan ky thuat quoc gia d6i voi gioi han 0 nhi~m dQc t6 vi nam

trong thirc pham. I

QCVN 8-2:201] IBYT Quy chuan ky thuat quoc gia d6i voi gioi han 0 nhi~m kim loai nang

trong thirc pharn .

.2. Thong to' cua de B(I, nganh

Thong ttr s6 24/20 19/TT-BYT Thong tir quy dinh v~ quan ly va sir dung bh\! gia thuc

pham.

Quyet dinh S6,46/2007/QD-BYT Quy dinh gioi han t6i da 0 nhi~m sinh 19C va hoa hoc

trong thirc pharn.

Quyet dinh 3742/2001 IQ8- BYT v~ quy dinh cac chat phu gia diroc phepl Slrdung trong

thuc pham (cac ch,lt t~IO huoug).

Chung toi xin cam k~t tlmc hi~na~y au cac quy ainh cua phap lu~t v~ an toan th\fc ph~m va

hoan toan chiu trach nhi~m v~ tinh pbap ly cua h6 sa cong b6 va chat luqng, Ian toan th\fc ph~m

d6i vai san ph~m aa cong bb./.

Ha N9i, ngay O! (hang 02 niim 2Q20

LANH J)~O CONG TY
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Phy Iuc I

TIEU CHuAN SAN plIAM
Cong ty ca ph in

Th1}'Cphirn Hfru Ngh]
S6: J7ffPHN/2020

1

Kexo banh kern x6p tang hQ'P

1.Yeu ciu kY thu,t:

1.1. Cac chi tieu cam quan:

Hinh dang ben ngoai: hinh chtr nhat.

- Trang thai: San pham gion, x6p, khong gay nat, kern khong bi san.

- Mau sac: V0 mau vang dSu, nhan kern co mau d~c trung cua san pham. I

- Mui vi: Mui thorn d~c trung, khong co mui vi 1,:\,h~u vi t6t. I

- T,:\pchc1t1':\: Khong co. I

1:2. Cac ch~ tieu vi sinh v~t: ap dung thea QUYSt,dinh s6 46/2007/QD-BY~ Quy dinh gioi han

toi da 0 nhiem sinh h9C va hoa h9C trong thirc pham, 1

CFU/g

GiOi h,n VSV (trong l g

hoac 11 ml san pham)
I

TT Ten chi tieu Don vi tinh

T6ng s6 vi sinh v~t hieu khi1
I

2 Coliforms CFU/g I 10

3 E. Coli CFU/g
I

3

4 Cl.perfringens CFU/g
I

10

5 B.cereus CFU/g
I

10

6 Tong s6 BTNM-M CFU/g
I

102

1.3. Ham hrong kim loai nang: ap dung thea QCVN 8-2:2011IBYT Quy chuan ky thuat quoc

gia d6i v61 gioi han 0 nhiem kim loai nang trong tlnrc pham. . i

TT Ten chi tieu Don vi tinh Il\fu-ct6i da
I

Cadmi (Cd) ppm I 0,11
I 0,22 Chi (Pb) ppm

1.4. Ham l~qng ho~ chat khong mong ~u6n: a~ d\lIl~ thea QCVN 8-::20~lIBYT Quy chuan

kY thu~t quoc gia doi v61 gi61 h<;m0 nhiem d(}cto vi nam trong th\Ic pharo. 1

TT Ten chi tieu Don vi tlnh Mfrc t6i da
I

1 Aflatoxin B 1 Ilg/kg I 2
I

I 42 Aflatoxin BIB2GIG2 Ilg/kg
3 Ochratoxin A Ilg/kg
4 Deoxyvalenol Ilg/kg
5 Zearalenone Ilg/kg

I 3

1500
I 50

s6: 07ffPHN/2020 - Kexo banh kern x6p tong hQ'p
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2. HU'6ng din sir dung va bao quan:

2.1. Huong d§n su dung:

Dung an tnrc tiep, Bao quan noi kho, mat. Tranh anh nang tnrc tiep.

Ngay san xu~t (MFG) va han su dung (EXP): xem tren bao bi.

2.2. Huong d§n bao quan va v~ chuyen:

Bao quan: I

o Thanh pham bao quan trong kho phai xep tren cac pallet hoac gia/ke, each mat d~t til 10

-i- 15em, each tirong it nh~t 30 em.

o Kho phai thoang mat, kho rao, tranh duoc rmra nang.
? ? ? , I,

V~ chuyen: Thanh pham duoc van chuyen bang xe chuyen dung, dam bto khong bi nang,

mua. Khong v~ chuyen thanh pham cung voi cac san pham khac gay anh huong d~n mui

vi cua san pham, I

So: 07ITPHN/2020 - Kexo banh kern xop t6ng hop 4
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CONG TV c6 PHAN THt}'C PHAM HOU NGHI

T&asan.~
Kexo baM kem xOp tSng hcfp
lhinh ph'in: BQtmi.0u'0hg. Shortening. SO'a b9t. Tinh bQt san. Dau
th\]'C \$. t-Iu'Ong th\]'C pMm toog h~ (khoai moo. c6m,vani), Mu6i,
Chit nhOh6a (322(1)), Chlt~o x6p (soo(n), 503(1f)), M~uth\tt phlm

hQp (124, 102. 133t. Chat xU' IY bQt Protease (1101(0). Chat On
(341{ift»).

ThWt ~ telctm: '*mi, SiJ'a, I.edlhintit.Mnh.
Product name:
Kexo mixed flavoured cream wafer
IngredientS: Wheat flour. Sugar. Shortening. Milkpowder. Tapioca
stardl. ~ oil. Arofida1 food ~ (taro. grf5l rice.
vanIin). salt. Emufsifier (322(i}).leavening agents (5OO(i).503(i».
Artificial food colorings (124, 102. 133), Rour treatment agent
(1101(i», Stabitizer {341(iii)).
Contafn! aIIeI'gens;Wheat1tour, Mttk, Soyttc1thln.
56 cing bO! 01/TftttN/2lf1JJ
Number. 07/1PHN12II2O
Hring dinsirdt,tng:
DUng ~ trI/C ti~.
~quan n<R~ mjtTramam n!ngmrctifp.
Ngity san xuat (MFG) va h~ s{;J ~ (EXP~xem tren baobt
Instrucdous for use:Usedlredtj.
Storeina cool and dryiRce. Avoid the direttsunshine.
Date ofmanufacture (MfG) and expiry date (EXP):asshown on the
package.

~~d(~lll(IP
KhGtlttfng tinh

(Ne1weiQlll,: 5881' (17.6 az,
.sanxu.ft bM:
cONGTV c6 PHlNTHV'c...w. JlBa .IlIghl
Oja chi: 122 £)jnh C6ng. ph~ Ojnh C6ng. qt4n Hoang
Mal, thanh pM H3 N¢I,VI~t Na"'1'
£>T: +84 24 36642431. +84 24 36649451. +84 24 36686334
Fax: +84 24 36642426. +84 24 36686349
Email: c:stth@Ihuunghicorn.~ I
im-export@huunghi.com.vn
Website: www.huunghi.com.vn
Manufactured by: I
JI... .NtlbJhod JOINT· ~OCK COMPANY
Add; 122Oinh~qa,Oinh~OftgW~ Hoang MatOist.,
HanoiGIy, Vietnam.
rei: +842436642431, +842436¥ 9451, +842436686334
Fax: +84 24 3664 2426. +84 24 3668 6349
Email: cskh@huunghi.C0f11.1tni I

Im·@xport~huunghl.com.vn
Website: WINW.huunghi.com.Vrt I

JlijijJlll e!o
XaM lnt:vatt Ham
Country of origin!Vletnam
Hinh am<hi0)tin!> !hatminh hQa
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, CONG TV c6 PHAN THU'CPHAM JltiueNgh/
Dja chi: 122 Olnh C6no, phlDtg Dlnh canO, quenHolng Mal, thAnh I
~h6 Ha NOI. VIet Ham
OT: t84 24 36642431. t84 24 36649451 - Fax: t84 24 36642426
E-mail: cskhOhtll'lohi.-oom.vn - Website: www.b1u1ghtcom.vn
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-: ~6 PIIAN TH\IC PHAu -;,;;..;,;; fj - -r
Dta chi: 122 Blnh COnt. pldJno Bioh COng. qutn Hoang Mal. thAnh I I

I ph6 H~NO!'Vltt Nam
DT: +84 24 36642431, +84 24 36649451 - Fax: +84 24 36642426 I II E·maII: cslchOhwlOhl.com.vn - Website: www.lltulghl.COIII.vn
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VlliNCONGNGHffipTIrnUCpHAM
TRUNG TAM PlIAN'TiCH vA GIAM DfNJ{ THVC pHAM Qu6<r GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) ,~'~',/,
ISOIIEC 17025 - VILAS 259 t~l

Dia chi (Add): 301Nguyin Triii - ThanhXufin - Ha NV; .,~-:-_
/Jifn tho{li (TeL): (84) 2438582752 Fax: (84) 24 38587962 "~,~,,~,,
Email: nacefa@firLvn Website:http://www.firLvn

Tenm~u:
Motam~u:
S61u9'l1gm~u:
Khach hang:
Dia chi:
Ngay nhan m~u:
Thoi gian tlnr nghiem:
Ket qua:

PIDEU KET QuAPIIAN 'rtcn
S6: 1219016IPKQ

K~xo banh kern xBp tBng hQP I

Mau banh dung trong till PE han kin, 01 till, bao quan a nl\.i~tde)thuong
01
Cong ty C6 phfut Th\IC pham Hfru Nghi
122DiM Cong, Phuong DiM Cong, Q~ Hoang Mai, Ha Ne)i
13/12/2019
13/12/2019- 20/12/2019

of
Ten chi tieu PhU'O'Dgphap thfr c

STT Don vj
tinh K~tqua

KPH (LOn=0,015 rng/kg) IHam hrongAsen (As) mg/kg AOAC986.15

03
AOAC971.21KPH (Lon = 0,015 rng/kg) IHam hrong Thuy ngan (Hg) mg/kg

Ham hrongCadmi (Cd) mg/kg KPH (Lon = 0,002 rng/kg) AOAC999.11
Ham hrongChi (Pb) mg/kg04 KPH (Lon = 0,005 rng/kg) I AOAC 999.11

I FIRI.M.l30 (LC-MSIMS)Ham hrong Aflatoxin B1 ug/kg*05 KPH (Lon = 0,3 f.lg/kg)

: FIRI.M.130 (LC-MSIMS)*06 Ham hrong Aflatoxin tong so ug/kg
(B1, B2, G1, G2) KPH (LOn= 0,3 f.lg/kg)

*07 Ham hrong Ochratoxin A ug/kg KPH (LOn= 0,3 f.lg/kg) I FIRI.M.167 (LC-MSIMS)
08 Ham hrongDeoxynivalenol ug/kg KPH (Lon = 30 f.lg/kg) I FIRI.M.l 05 (LC-MSIMS)
09' Ham hrong Zearalenone ug/kg KPH (Lon = 5 f.lg/kg) FIRI.M.105 (LC-MSIMSj
10' Tong s6 VSV hieu khi CFU/g KPH « 10 CFU/g)
11 Coliforms MPN/g °
12* EColi MPN/g ° TCVN 6846: 2007
13 Staphylococcus aureus CFU/g KPH « 10 CFU/g) I TCVN 4830-2 : 2005
14 ClostridiumperfrinRens CFU/g KPH{< 10 CFU/g) TCVN 4991:2005

rl5~rB~a~cl_llus~c7er~eu~s__ -, __ ,--+~C~FU~/~g~ __ ~KP~H~7~<~1~0~C~F~U~/cl~__ ~I T~C~VN~4~9~9~2:=20~0~5__ ~
16 T6ng s6 nfunmen, nfunm6c CFU/g KPH « 10 CFU/g) TCVN 8275-2:2010

I TCVN 4884-1:2015
TCVN 4882 : 2007

1. Cac kit qua thUnghi¢m ghi trong phitu nay chi co gi~ tri adi vai mdu 10 khadi hang cung cqp
2. Thong tin vJmdu va khach han~ iM;Jcghi theo yeu cau rua noi giri mau "
3. Khong aur;rcsao chip m9t phdn phiiu kit qua thU nghi¢m ntu khong aur;rcSI! aong y barig van ban rua Trung tam

Phdn tich va giam ainh thl!c pMm Qudc gia , I

4. Chi tieu (*J: la chi tieu aur;rccong nhgn VILAS; chi tieu (**): aU(J'c~hl!chi¢n b6i nha..thau Phy
5. Khong nh(jn khitu n(Jitrong truOng ht;rp khong co mdu Izmho(jc het thiri h(JnIzmmdu theo quy aink

I

FIRl.L.P.ll.FOI


