CONG HOA XA HOI CHU NGHIA VIET NAM
Poc Iap - Tw do - Hanh phic
U
BAN TU CONG BO SAN PHAM
S6: 02/TPHN/2024

I Thong tin vé t6 chire, c4 nhan cong b sin phim
Tén tb chire, c4 nhan: Cong ty ¢b phin Thye phim Hitu Nghij
bia chi: 122 Binh Cong, Phuong Dinh Coéng, Quan Hoang Mai, Thanh phd Ha Noi, Viét Nam.
Dién thoai: +84 24 3864 2579 Fax: +84 24 3864 2579

E-mail: cskh@huunghi.com.vn

M s6 doanh nghiép: 0102109239

Il Théng tin sin phim
1. Tén sdn pham: Tipo banh cookies socola hat diéu & yén mach
2. Thanh phén: Bot mi, Buong, Shortening, Bo, Trang, Vay ngii céc yén mach (4,3%), Hat
diéu (2,53%), Bo du phong, Bot caccao (1,9%), Com dira, Maltodextrin, Mudi, Ch4t nhii héa
(322(1)), Chat tao x8p (500(i), 450(1), 503(ii)), Huong liéu tong hop (Vani).
Thanh phz"in ¢6 chira: Bot mi, Sita, Tring, Yén mach, Hat diéu, Dira, Lecithin tir d4u nanh,
Lac.
3. Thoi han sir dung sén phim: 12 thang ké tir ngay sén xuét,

Ngdy san xuét (MFG) va han sir dung (EXP): xem trén bao bi.
4. Quy cach bao g6i va chit lidu bao by:

- Qui cich bao géi: 180 g (6.3 0z)/ hop, 75 ¢ (2.6 0z)/ hop.
5. Tén va dia chi co s san Xuét:
> Sin phim ciia Cong ty c¢b phan Thyc phim Hitu Nghi.
" Diachi: 122 Binh Céng, phudng Dinh Céng, quan Hoang Mai, thanh phé Ha Noj, Viét
Nam.
* DT: +84 24 3664 9451
* Fax: +84 24 3664 2426
"  Email: cskh@huunghi.com.vn (Noi dia); im-export@huunghi.com.vn (Xudt khau)
" Website: www.huunghi.com.vn
> San xuit tai:
- Chinhdnh cong ty ¢ phén Thwe phim Hiru Nghi tai mién Bic
" Diachi: L6 CN 15 - 2, Khu cong nghiép Yén Phong mé rong, xa Yén Trung, huyén Yén
Phong, tinh Béc Ninh, Vigt Nam.
III.  MAu nhin san phim (xem m3u nhén san pham dy kién dinh kém)
IV.  Yéu ciu vé an toan thwe phim (Phu luc I dinh kém),
Tb chic, c4 nhén san xuat, kinh doanh thuc phim dat yéu ciu v& an toan thuc phdm theo:
1. Quy chuén ky thuit Quéc gia s6:




- QCVNS8-1:2011/BYT Quy chuan k§ thuat quic gia d6i véi gi6i han 6 nhiém ddc t6 vi
nim trong thuc phim.

nang trong thuc phim.

= QCVN 8-3:2012/BYT Quy chuén ky thuat quéc gia déi véi gi6i han 6 nhidm vi sinh v4t
trong thyc pham.

2. Théng tw ciia cdc B, nganh

- Thong tu sb 24/201 9TT-BYT Thong tu quy dinh vé quan ly va st dung phu gia thyc
pham.

- Théng tu 17/2023/TT-BYT Stra ddi, bd sung va bii ba mét 6 quy pham phép lut v& an
toan thyc phdm do B trudng Bo Y 4 ban hanh.

- Nghi dinh 43/2017 NP-CP vé thong tin ghi nhan hang hoa
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Phu luc I
TIEU CHUAN SAN PHAM

L.

1.1. Céc chi tiéu cam quan:

Cong ty c6 phin
Thyre phim Hiru Nghj

Tipo banh cookles socola hat
diéu & yén mach

So: 02/TPHN/2024 ’

Yéu ciu ky thuit:

Hinh dang: Banh hinh tron

Trang tha1 Béanh mém, xdp.

Mau sic: Banh mau ndu nhat c6 diém hat tir trang dén vang,
Mui vi: Pic trung mui vi socola, hat diéy, yén mach.

Tap chit la: Khéng cé.

1.2. Ham luong kim loai néng: ap dung theo QCVN 8-2:201 I/BYT Quy chuin k¥ thuét quéc
gia dbi vei gi6i han 6 nhiém kim loai ning trong thyc phim.
TT Tén chi tiéu Don vi tinh Mikc toi da
1 Cadmi (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

- Ham luong hoa chat khong mong mudn: ap dung theo QCVN 8-1:2011/BYT Quy chuéan ky

thuit qudc gia d6i véi gi61 han 6 nhiém doc t vi ndm trong thuc pham.
TT Tén chi tiéu Don vi tinh Mire t6i da
1 [ Aflatoxin Bl ug/kg 2
2 | Aflatoxin BIB2G1G2 ng/kg 4
3 | Ochratoxin A ng/kg 5
4 | Deoxyvalenol ng/kg 500
5 | Zearalenone ng/kg 50
1.4

Chi tiéu vi sinh vt ;4p dung theo QCVN 8-3: :2012/BYT Quy chudn k¥ thuat qudc gia d6i
v6i gidi han 6 nhidm vi sinh vét trong thuc pham.

Giéi han VSV (t 1
TT Tén chi tiéu Don vi tinh 10’1“ g : ( ro?g &
hodc 1 ml san pham)
1| Enterobacteriaceae CFU/g i
o | Staphylococci dwong CFU/g 10!
tinh v&i coagulase
3" | L. monocytogens CFU/g 10?
4 | Salmonella CFU/g KPH

2.1,

2. Huéng dan sir dung, bio quin va van chuyén:

Huéng dan st dung, bao quan:
Dung an truc tiép.

Bao quan noi kho, mét. Tranh 4nh nang tryc tiép.




Thong tin canh bao: Khong str dung san pham khi hét han sir dyng,
Ngay san xuét (MFG) va han sir dung (EXP): xem trén bao bi.

2.2. Huéng dan bao quan va van chuyén:

Bao quan:

o Thanh phim bao quan trong kho phai xép trén cac pallet hodc gia/ke, cach mat dét tir
10 + 15¢cm, céch tudng it nhét 30 cm.,

o Kho phai thodng mat, kho 140, tranh duoc mua néng.

9
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Van chuyén: Thanh phim duoc van chuyén bang xe chuyén dung, dam bao khong bj néing,
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J ] Xuat xi: Viét Nam ‘ \.‘.I‘i
Country of origin: Vietnam

Hinh &nh chi

€6 tinh chdt minh hoa
Product images

are for illustrative purposes only |

Chocolate

CASHEW AND OATMEAL

[

Just like homemade

Kh3i lugng tinh/
Net WE: 75 g (26 0z)

B211021H. I mau W oo, chcolate 755 yéo mach it~

7020500416.00

Théng tin dinh du@ng/Nutrition facts
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ipo banh cookies

~ 2 ~
Tén san pham: T
socola hat diéu & yén mach
Thanh phan: Bot mi, Budng, Shortening, Bo, Tnfmg, Vay ngii c6c
yén mach (4,3%), Hat diéu (2,53%), Bo dau phéng, Bot caccao
(1,9%), Cam dra, Maltodextrin, Mudi, Chat nhd héa (322(i)), chat
tao xGp (500(ii), 450(i), 503(ii)), Huang ligu téng hop (Vani).
Thanh phan c6 chira: BG6t mi, Sira, Tring, Yén mach, Hat diéu, Dira,
Lecithin tir 68u nanh, Lac.

Name of Product: Tipo cashew

oatmeal chocolate cookies

Ingredients: Wheat flour, Sugar, Shortening, Butter, Egg, Oat

cereal flakes (4.3%), Cashew (2.53%), Peanut butter, Cocoa powder

{1.9%), Coconut, Maltodextrin, Salt, Emulsifier (322(i), Raising

agents (500(ii), 450(i), 503(ii)), Artificial food flavouring (Vanilla).

Contains allergens: Wheat flour, Milk, Egg, Oat, Cashew, Coconut,

Soy lecithin, Peanut.

S8 céng bd: 02/TPHN/2024

Number: 02/TPHN/2024

Huréing déan sir dung: Dung an truc tidp.

Bao quén nai kho, mat. Tranh 4nh nang truc tiép.

;Ij'hang tin canh béo: Khéng str dung san pham khi hét han st
ung.

Ngég san xudt (MFG) va han st dung (EXP): xem trén bao bi.

Instructions for use: Use directly.

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

Warning information: Do not use expired product

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

the package,
n pham cta: Céng ty ¢ phén Thuc pham Hiru Nghj
Bia chi: 122 Pinh Céng, phudng Dinh Cong, quan Hoang Mai,
thanh phé Ha Noi, Viét Nam.
DT: +84 24 36649451 - Fax: +84 24 36642426
Email: cskh@huunghi.com.vn (N6i dia
im-export@huunghi.com.vn (Xuat khau)
Website: www.huunghi.com.vn
Product of Huu Nghi food Joint Stock Company
Add: 122 Dinh Cong St., Dinh Cong Ward, Hoang Mai Dist.,
Hanoi City, Vietnam.
Tel: +84 243664 9451 - Fax: +84 24 3664 2426
Email: cskh@huunghi.com.vn (Domestic)
im-export@huunghi.com.vn (Export)
Website: www.huunghi.com.yn
San xuat tai: Chi nhanh €dng ty c8 phin thuc pham Hiru

Nghi tai mién Bic R
Bia chiz L6 CN 15 - 2, Khu céng nghiép Yén Phong mé réng, xa
tinh Bac Ninh, Viét Nam.

Yén Trung, huyén Yén Phong,
Manufactured by Huu Nghi food joint stock company,
Northern branch

Add: Lot CN 15 - 2, Extended Yen Phong Industrial Park, Yen

Trung Commune, Yen Phong District,” Bac Ninh Province,

b 1SO 22000



TONG CUC TIEU CHUAN B3 LUFOING CHAT LUPONG

TRUNG TAM CHUNG NHAN PHU HOP (QUACERT)

QUACERT

®
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Chuing nhén Hé théng Quén ¥ An toan Thite phém ciia

CONG TY €6 PHAN THUC PHAM HU'U NGHI

Dia chi:S8 122 Binh Céng, phudmg Dinh Céng, quan Hoang Mal, Ha Néi, Viét Nam

Dia diém dp dung:

1. Truséva Nha may Binh Céng: 56 122 Binh Céng, phudng Binh Céng, quin Hoang Mai, Ha N4i, Viét Nam

2. Chinhanh Céng ty C8 phan Thuc phim Hitu Nghj tal Mién Bic - Nha may Yén Phong: L6 CN 15-2, khu cdng
nghiép Yén Phong mé réng, xa Yén Trung, huyén Yén Phong, tinh Bic Ninh, Viét Nam

3. Chi nhdnh Céng ty C8 phin Thuc phdm Hitu Nghi Mién Nam:Lé CN3, dudng 58 2, khu cong nghiép Séng
Thén 3, phudng Pha Tan, thank phé Thi D&u Mat, tinh Binh Duong, Viét Nam

SAO Y BAN CHINH
&+.49..../SY-TPHN

TCVN IS0 22000:2018 /1SO 22000:2018 111 nioy /i i 2. o iy

Pham viduee chiimg nhén: 1. San xuft banh cracker, Ivong khé (banh dinh dudng), banh tuoi (banh gato), banh
my (banh my, Sandwich), déudng khéng cdn, mit, banh quy, caramel, sita chua,
thach, banh béng lan (cake, cupcake), banh ngot (banh Tart, banh Mousse, banh
Panna Cotta); Péng g6i keo tai Nha may Dinh Céng.

2. Sdn xudt binh trung thu, binh tring, binh kem x8p, banh my(bdnh my,
Sandwich), rudc, binh béng lan (cake, cupcake), binh quy, muat; Déng g6i keo tai
Nha mdy Yén Phong.

3. San xudt banh my(banh my, Sandwich), banh gato, banh béng lan (cake,
cupcake),banh quy, caramel, sita chua, thach, banh ngot (banh Tart, banh
Mousse, banh Panna Cotta) tai Nha mdy Binh Duong.
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Tran Quéc Ding

QUACERT - 8 Hoang Quéc Viét, P, Nghia D6, Q. Cau Gidy, Ha N&i, Viét Nam
Higu lyc cta Gidy ching nhan nay ¢ thé kiém tra tai www.quacert.gov.vn va www.jas-anz.org/register




VIEN CONG N

GHIEP THUC PHAM

TRUNG TAM PHAN TiCH VA GIAM PINH THU'C PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT

3 (NACEFA) S, of ACCr
ISOMIEC 17025 - VILAS 259 & W %
CNACEFA Dja chi (4dd.): 301 Nguyén Trai— Thanh Xudn — Ha Npi ‘;ﬂ‘aﬁMRA; % i 5
e, S D Dién thogi (Tel): (84) 24 38582752 Fup: (84) 24 38587962 e = N
Email; nacefa@firi.vn Website: hitp://www. firivn g VILAS 259
S6: 0124019-2/1/PKQ
PHIEU KET QUA PHAN TiCH
Tén mau: Tipo banh cookies socola hat diéu & yén mach
M6 taméu: Mau banh déng ti kin khodng 300g, 1 g6i/mAu, didu kién bao quan nhiét do phong
S6 luong mau: 01
Khéch hang: Cong ty C6 phan Thye phdm Hiru Nghi
Dia chi: N 122 Binh Cbng, phudng Binh Céng, quéan Hoang Mai, Ha Noi
Ngay nhan mau: 18/01/2024
Thoi gian thir nghiém: 18/01/2024 —29/01/2024
Két qua:
STT Tén chi tiéu Don vi tinh Két qua Phwong phip thir
01" | Ham Iuong Protein (Nx6,25) g/100g 9,29 TCVN 8125:2015
02" | Ham luong Lipid 2/100g 26,85 FIRLM.115
03 | Ham lugng Carbohydrate g/100g 60,42 Ref: AOAC 986.25
04" | Ham lwong Pudng toan phan 2/100g 23,0 FIRL.M.020 (HPLC)
05™ | Ham lwong Xo thé g/100g 0,43 NIFC.02.M.09
06" | Ham lugng Sodium (Na) mg/100g 371,61 FIRLM.118 (AAS)
07" | Ham hrong Canxi (Ca) mg/100g 50,34 FIRLM.118 (AAS)
08" | Ham lugng Sét (Fe) mg/100g 1.2 AOAC 999.11
09" | Him lugng Ch,olesterol mg/100g 42,92 FIRILM.1 32 (HPLC-PDA)
10 gﬁ;‘ggﬁgﬂt béo béo hoa /100g 12,51 AOAC 996,06
1 (HT?:H i”;;;g chilt béo trams | me100g | KPH(LOD=1mgkg) AOAC 996,06

Ghi chii: KPH- Khong phdt hi¢n: nghia la dugi nguong phdt hign ciia phirong phdp thir (LOD).

Lo~

4. Chitieu™: li chi tieu dwoc cong

Cdc két qua thir nghiém ghi trong phiéu néy chi cé

Khong dwge sao chép mot phdn
Phdn tich va giém dinh thuc phai

id tri d6i véi mdu do khdch hang cung cdp
Thong tin vé mdu v khdich hang dwoc ghi theo yéu céu ciia noi gl méu
Phiéu két qua thir nghiém néu khong duor s dong
m Quoc gia )
nhdn VILAS: chi tiéu (**): dwoc thuc hién béi nha thiu Dphu

bing vin bén ciia Trung tam

5. Khong nhan khiéu nai trong trieong hop khéng cé mdu heu hogic hét thoi han luu méu theo quy dinh.

FIRILP.11F.0]



Tén mau:

VIEN CONG NGHIEP THUC PHAM

TRUNG TAM PHAN TiCH VA GIAM PINH THUC PHAM QUOC GIA

ISOMIEC 17025 - VILAS 259
Dia chi (4dd.): 301 Nguyén Trii — Thanh Xudn - Ha Npi
Dién thogi (Tel): (84) 24 38582752 Fax: (84) 24 38587962

Emuail: nacefa@firi,vn Website: it/ www, firi,vn

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEF A)
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VILAS 259

PHIEU KET QUA PHAN TicH

Tipo banh cookies socola hat diéu & yén mach

S6: 0124019-2/2/PKQ

M5 ta m?tu:~ Mau bénh déng thi kin khoang 300g, 1 gbi/mau, diéu kién bao quan nhiét do phong

SO lugng mau: 01

Khéach hang: Cong ty C6 phan Thuc phdm Hitu Nghi

Dia chi: N 122 Dinh Céng, phudng Binh Céng, quan Hoang Mai, Ha Noi

Ngay nhan mau; 18/01/2024

Thoi gian thir nghiém: 18/01/2024 —29/01/2024

Keét qua:

STT Tén chi ticu Don vi tinh Két qua Phuwong phap thir
01" Enterobacteriaceae CFU/g KPH (LOD = 1CFU/g) ISO 21528-2:2017
02" | Listeria monocylogenes CFU/g KPH (LOD = 10CFU/g) ISO 11290-2:2017
03 | Ecoli CFU/g KPH (LOD = 1CFU/g) TCVN 7924-2:2008
04 f};“ﬁ"v’g ﬁ%‘;ﬁ:&gﬁ:”g CFUlg KPH (LOD = 10CFU/g) ISO 6888-1:2021
05 | Téng s6 ndm men, ném méc CFU/g KPH (LOD=1CFU/g) TCVN 8275-2:2010
06 | Salmonella Spp. /25g KPH (eLODs :1) TCVN 10780-1:2017
07" | Ham luong Asen (As) mg/kg KPH (LOD = 0,015 mg/kg) AOAC 986.15

08" | Ham lugng Thity ngan (Hg) mg/kg KPH (LOD = 0,015 mg/kg) AOAC971.21

09° | Ham lugng Cadimi (Cd) mg/kg KPH (LOD = 0,002 mg/kg) AOAC999.11
10° | Ham lugng Chi (Pb) mg/kg KPH (LOD = 0,005 mg/kg) AOAC 999.11
IT | Ham lugng Aflatoxin M1 ne/kg KPH (LOD = 0,015 pg/kg) (Ref TFCH\{/II\]NéggS 56 2009)
12° | Ham luong Aflatoxin B1 ne/kg KPH (LOD = 0,3 pg/kg) FIRLM.130 (LC-MS/MS)
13° E“é‘;ogAgg;oxm - ng/kg KPH(LOD=03 ng/ke) | FIRIM.130 LCMS/MS)
14° | Him luong Ochratoxin A pgkg KPH (LOD =03 ng/keg) FIRLM.167 (LC-MS/MS)
15" | Ham luong Deoxynivalenol ngkg KPH (LOD =30 pg/kg) FIRLM.105 (LC-MS/MS)
16° | Him luong Zearalenone ug/kg KPH (LOD =5 pg/kg) FIRL.M.105 (LC-MS/MS) |

Ghi chii: KPH- Khong Phdt hién: nghia i dugi nguong phdt hign ciia phirong Phdp thit (LOD),

eLODs I gi6i han phdt hién LODsy wéc tinh véi xdc suit Phdt hién I 50%.
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Cdc két qua thir nghiém ghi trong phiéu niy chi c6 8id tri d6i véi mbu do khdch héng cung cdp

Thong tinvé mduva khéich hang dwpe ghi theo yéu céu ciia noi guri mau )

Khong dwoe sao chép mor phan phiéu két qud thir nghiém néu khong awoc sw dong ¥ bang vin ban ciia Trung tam
Phdn tich va gigm dinh thyc phdm Quéc gia ‘

4. Chitieu™ : [ chi tiéy dwgc cong nhén VILAS, chi tiéu (**): dwoc thue hién béi nhc‘i thau phu

3. Khong nhdn khiéu ngi trong truong hop khong cé mdu huu hodic hét thoi han hew mau theo quy dinh,

N~
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