CONG HOA XA HQOI CHU NGHIA VIET NAM
Doclip - Ty do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 03/TPHN/2024
I Thong tin vé té chire, cd nhin cong bé san phim
Tén tb chirc, c4 nhan: Cong ty 6 phin Thwe phim Hitu Nghi
Dia chi: 122 Pinh Céng, Phuong Pinh Céng, Quéan Hoang Mai, Thanh phd Ha Noi, 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 ching nhan: HA 460/7.23.CIV. Ching nhan lan dau : 17/10/2018. Hiéu Iyc gidy chimg
nhén : 16/03/2023 + 15/03/2026. Noji cép: Vietnam Certification Centre (QUACERT).
II. Théng tin sian phim
1. Tén san phim: Tipo banh cookies ca phé hat diéu & yén mach
2. Thanh phin Bot mi, Duong, Shortening, Bo, Trang, Vay ngii céc yén mach (4,37%), Hat
diéu (2,59%), Com dira, Bo dau phong, Maltodextrin, Chiét xuét Ca pha (1,03%), Mudi, Chét
nhd héa (322(1)), Chét tao x8p (500(ii), 450(i), 503(ii)), Huong ligu tdng hop (Vani).
Thinh phin ¢6 chira; Bot mi, Sita, Trimg, Yén mach, Hat didu, Dira, Lecithin tir dau nanh,
Lac.
3. Thoi han st dung san phim: 12 thang ké tr ngdy san xuit.
Ngay san xuét (MF G) va han sir dung (EXP): xem trén bao b.

4. Quy cach bao géi va chét lidu bao bi:
- Chit li¢u: Banh duoc dong goi kin trong bao bi gidy cudn cé chét liéu OPP/MCPP chuyén
dung dam bao yéu ciu an toan thuc phdm theo quy dinh ctia B6 Y té, sau d6 xép vao hop gidy
chét liéu Duplex hoic xép vao khay nhwa chét liéu PET rdi xép vao hop gidy chét liéu Duplex.
- Qui cich bao géi: 180 g (6.3 0z)/ hop, 75 g (2.6 oz)/ hop.
5. Tén va dia chi co s& san xuét:
> Sin phim ciia Cong ty ¢ phin Thue pham Hitu Nghi.

" Diachi: 122 Dinh Cong, phudng Dinh Céng, quan Hoang Mai, thanh phé Ha N¢i, Viat

Nam.

* DT: +84 24 3664 9451

* Fax: +84 24 3664 2426

* Email: cskh@huunghi.com.vn (Noi dia); im-export@huunghi.com.vn (Xudt khdu)

" Website: www.huunghi.com.vn
> Sin xuit tai:

- Chi nhanh cong ty cb phén Thue phim Hitu Nghj tai mién Bic

" Bia.ehi: Lo CN 15 -2, Khu cong nghiép Yén Phong mé 10ng, xa Yén Trung, huyén Yén

Phong, tinh Béc Ninh, Viét Nam.

III.  MAu nhin san phim (xem mAu nhan san phém dur kién dinh kém)
IV.  Yéu cu vé an toan thyc phim (Phu Iyc I dinh kém).
T chirc, c4 nhan sén xuét, kinh doanh thuc pham dat yéu cu v& an toan thuc phim theo:
1. Quy chuin k§ thuit Quéc gia sé:
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- QCVN 8-1:2011/B¥T Quy chuén ky thuét quic gia d6i voi gi6i han 6 nhiém doc 6 vi
nim trong thuc phim,
- QCVN8-2:2011/BYT Quy chuén k§ thudt quéc gia ddi véi gi6i han 6 nhidm kim loai
nang trong thuc pham.
- QCVN 8-3:2012/BYT Quy chuin ky thudt quéc gia dbi véi giéi han 6 nhidm vi sinh vat
trong thuc phim.
2. Théng tw ciia cic B0, nganh
- Théng tu s§ 24/2019/TT-BYT Thong tr quy dinh v& quan 1y va st dung phu gia thyc
phim.
- Thong tur 17/2023/TT-BYT Stra déi, bé sung va bai b6 mot s6 quy pham phép luat vé an
toan thuc phdm do B6 truéng Bo Y t& ban hanh,
- Nghi dinh 43/2017 ND-CP v& thang tin ghi nhan hang héa
- Nghi dinh 111/2021 ND-CP sira dbi, bé sung mdt s6 diéu tai nghi dinh 43/2017 NP-CP
Chung t6i xin cam két thuc hién ddy du cac quy dinh cta phap ludt v& an toan thuc phim va
hoan toan chiu trach nhiém vé tinh phép ly ctia ho so cong b va chit luong, an toan thuc
pham dbi véi san phim d3 cong bd./. '
' He Noi, ngay 2{ thang ¢ 2ncim 2024
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Phu luc I
TIEU CHUAN SAN PHAM

Cong ty c6 phin
Thyc phim Hiru Nghj

Tipo banh cookies ca phé hat
diéu & yén mach

1. Yéu ciu ky thuit:

1.1. Cac chi tiéu cam quan:

- Hinh dang: Banh hinh tron
- Trang thai: Bonh mém, xp.

S6: 03/TPHN/2024

- Mau sac: Banh mau nau nhat c¢6 di€ém hat tir trang dén vang.
- Mui vi: Bic trung mui vi socola, hat di€u, yén mach.

- Tap chét la: Khong cé.

1.2. Ham luong kim loai ning: 4p dung theo

gia doi v6i gi6i han 6 nhidm kim loai ning trong thuc pham.

QCVN 8-2:2011/BYT Quy chuén k§ thuat quéc

TT Tén chi tiéu

Pon vi tinh

Mike toi da

1 [ Cadmi (Cd)

ppm

0,1

2 [ Chi(pp)

ppm

0,2

1.3. Ham luong héa chét khong mong mudn: ap dung theo QCVN 8-1:2011/BYT Quy chun ky

thuét quoc gia déi véi gi6i han 6

nhiém doc t6 vi nAm trong thuc pham.

v6i gi6i han 6 nhiém vi sinh vat trong thuc phém.

TT Tén chi tidu Pon vj tinh Mike ti da
1 | Aflatoxin B1 ng/kg 2
2 | Aflatoxin BIB2G1G2 ng/kg 4
3 | Ochratoxin A ng/kg 3
4 | Deoxyvalenol ng/kg 500
5 | Zearalenone ng/kg 50
1.4 Chi tiéu vi sinh vét;ap dung theo QCVN 8-3:2012/BYT Quy chuan k¥ thudt quéc gia dbi

Gidi han VSV (& 1
TT Tén chi ticu Don vi tinh o el (Bonpil
: hodc 1 ml sén phim)
1| Enterobacteriaceae CFU/g i
5 | Staphylococci dwong CFU/g 10!
tinh v&i coagulase
3 | L. monocytogensa, CFU/g 10?
4 | Salmonella CFU/g KPH

2. Hu6ng dan siy dung, bio quén va van chuyén:
2.1. Huéng dan st dung, bao quan:

- Dung an truc tiép.

- Béo quan noi kh6, mat. Tranh anh nang truc tiép.
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- Thong tin canh bao: Khong st dung san pham khi hét han sir dyng,

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

2.2. Huéng dan bao quan va vén chuyén;

- Bdo quan:
o Thanh pham bao quan trong kho phai xép trén céc pallet hosic gia/ké, cach mat dat tr

10 + 15¢m, c4ch tuong it nhit 30 cm.

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

- Vén chuyén: Thanh phim duoc van chuyén béng xe chuyén dung, dam bao khéng bj néng,
mua. Khong van chuyén thanh phim cung véi cac san phdm khac gy anh huong dén muj
vi clia san phdm.




ll

7020500417.00
Thdng tin dinh du&ng/Nutrition facts

Thénh pin dinh g, % G4 v o g hng gy kg i hom i o b6 g 2 oo
§ Lurgng dich ctmg g i rén Senving Sz 100
- Bonvi % G i dinh g héng ngay
P | ovsoningedens (8 (Daly o ve)
i V% RNV %
8 | Nengurong Encrgy 474 Keal1989 Ky 2%
& | crdtdam Proten) 85¢ 1%
z - 2| Tong Carbobycrate (Tt Carbkyeiate) 579 9% 19%
3 k Butmg Sugars) 20g
& ~ ; 1 § Téng chét béo (Total Faf) 25g 36% 39%
/. CONG R £ Chétbéobdohda(SaturatedFel) 115 g 5% 5%
x e 5 Chédtbéo chuyénhéa(ransFa) 0
Q CO PHESL ) S | NatriGodum) 310mg 1% 16 %
2\ THUC PHAM g/ 201 Y T .
= o e i e e,
o HUU NGHE O/ 2000 calo mit ngay (% Dl Value el you how much of a putint n one senving o food
¢7 i 5 contributes to your daiy dist. ion achvice & -
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 Ténsan pham; Tipo bénh cookies
. ca phé hat diéu & yén mach
| Thanh phiin: Bot m, Buting, Shortening, Bo, Tring, Viy ngi cSc yén
| mach (4,37%), Hat digu (2,59%), Com difa, Bo dau phéng,
0 1 9 4 7 2 | Maltodextrin, Chiét xut Ca phé (1,03%), Mui, Chat nha héa (322(i)),
| Chittao xGp (S00(i), 450(), 503(i) Huong liéu téng hop (Vani),
| Thanh phan c6 chira: Bét mi, Sita, Tring, Yén mach, Hat diéu, Dira,
| Lecithin tir dau nanh, Lac.
1
|

9y 2
| Xuat xi: Viét Nam 1 :
' Country of origin: Vietnam ‘ U Name of Product: Tipo cashew
e 6 L oatmeal coffee cookies
'Hinh anh chi ¢6 tinh chat minh hoa lngre'di;nts: ENheat) flour, Sug(ar, gshsnrtening, Butter, Egg, Oat
| P f : cereal flakes (4.37%), Cashew (2.59%), Coconut, Peanut butter,
 Product images are for illustrative purposes only | Maltodexrin, Coffee extract (1.03%), Salt, Emulsifier (322(7), Raising
agents (500(ii), 450(i), 503(ii)), Artificial food flavouring (Vanilla).
Contains allergens: Wheat flour, Milk, Egg, Oat, Cashew, Coconut,
ggy lecithin, Peanut.

€dng bé: 03/TPHN/2024
Number: 03/TPHN/2024
Huéng dén sir dung: Ding 3n truc tiép.
. Bao quan nai khé, mat. Tranh anh nén;gétrl,rc tiép.
"Uﬁw Thong tin cénh bao: Khong str dung an pham khi hét han str
{1 . ung.
O 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.
Warning information: Do not use expired product
Date of manufacture (MFG) and expiry date (EXP): as shown on
the package.
San pham cia: Céng ty ¢8 phan Thyc pham Hiru Nghj
Dhig ctt‘i:th Binh Cong, phuting Binh Cong, quan Hoang Mai,

S thanh ph& Ha Néi, Viét Nam.

CASHEW AND OATMEAL DT: +84 24 36649451 - Fax: +84 24 36642426
Email: cskh@huunghi.com.vn (NGi 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.,
Just like h d TS o e 84 24 3664 2426
el +i - Fax: +
us IKe ome made Email: cskh@huunghi.com.vn (Domestic)
im-export@huunghi.com.vn (Export)
oot o Website: www.huunghi.com.vn
Khi lugng tinh/ San xuat t%i: cgi nhénh céng ty c8 phan thuc phdm Hiu

Nghi tai mién Bic

NerWE TS G Recy Dia Eh LB CN 1B, Khu <8ng nghigp Yen Phong m rong, x3
Yén Trung, huyén Yén Phong, tinh Bic Ninh, Viét Nam.
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,

ik 1SO 22000



TONG CUC TIEU CHUAN BO LUONG CHAT LUONG

TRUNG TAM CHUNG NHAN PHU HOP (QUACERT)

QUACERT

®

CINY CHUNG AN~ oo

Lhimg nhén Hé théng Quén Iy An todn Thue phém cia

CONG TY CO PHAN THU'C PHAM HU'U NGHI

Dia chi:S8 122 Binh Céng, phudng Pinh Céng, quan Hoang Mai, Ha N§l, Viét Nam
Dia diém dp dung:
1. Truséva Nha mdy Dinh Cong: 56 122 Pinh Céng, phudng Binh Céng, quan Hoang Mali, Ha N, Viét Nam

2. Chinhdnh Céng ty C3 phin Thuc pham Hitu Nghi tai Mién Bc - Nha mdy Yén Phong: L6 CN 15-2, khu cbng
nghiép Yén Phong m&réng, xa Yén Trung, huyén Yén Phong, tinh B¢ Ninh, Viét Nam

3. Chi nhianh Cong ty C8 phin Thuc phdm Hiu Nghi Mién Nam:Lé CN3, dudng s6 2, khu cdng nghiép Séng
Thén 3, phudng Pha Tan, thanh phd Thi DEu Mét, tinh Binh Duong, Viét Nam >

SAO Y BAN CHINH
Aa...ISY-TPHN

56
TCVNISO 22000:2018 /1SO 22000:20 Hi8Ngi, ngay. /g thng. .. .nam 20

Pham vi duoc ehitng nhén: 1. San xudt banh cracker, luong khé (banh dinh dudng), banh tuoi (banh gato), banh
my (banh my, Sandwich), ddudng khéng c¢én, mdt, banh quy, caramel, sita chua,
thach, banh béng lan (cake, cupcake), banh ngot (bénh Tart, banh Mousse, banh
Panna Cotta); Déng géi keo tai Nha mdy Dinh Céng.

2. San xudt binh trung thu, binh trimg, banh kem x8p, banh my(banh my,
Sandwich), rudc, banh béng lan (cake, cupcake), binh quy, mvit; Béng géi 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, binh Panna Cotta) tai Nha mdy Binh Duong.

$& Gidy chirng nhén: HA 460/7.23.QIv Mé nganh: CIV 5
Hiéu luc Gidy ching nhén: T ngay 16/03/2023dén ngay 15/03/2026 S
Ngay ching ahdn ldn déuw 17/10/2018

dé duoe ddnh gié vé xd< nhén phis hop véid yéu cdu ciha tidu chudn

“a
QUACERT

ENSURE YOUR SUCCESS

Tran Quéc Diing

QUACERT - 8 Hoang Quéc Viét, P. Nghia D6, Q. Cau Gidy, Ha N§i, Viét Nam
Hi€u luc cba Gidy ching nhén nay ¢ thé kiém tra tai www.quacert.gov.vn v www.jas-anz.org/register




) VIEN CONG NGHIEP THUC PHAM
TRUNG TAM PHAN TiCH VA GIAM DINH THU'C PHAM QUOC GIA
NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA)

= S, oF ACCR
ISO/IEC 17025 — VILAS 259 & 2 & A8
I = -
CNACEFA Dia chi (Add.,): 301 Nguyén Trdi - Thanh Xudn — Ha Npi Z}"a‘-'-'MRA:: 3 /l\ S
e Dién thogi (Tel.): (84) 24 38582752 Fu: (84) 24 38587962 TN s
Email: nacefa@firivn Website: hitp:/www. firivn e VILAS 259

$6: 0124019-3/1/PKQ

PHIEU KET QUA PHAN TiCH

Tén m§u~: Tipo banh cookies ca phé hat didu & yén mach

M0 ta mau: Mau bénh dong tii kin khoang 300g, 1 g6i/mau, didu kién béo quén nhiét do phong

SO Iugng mau: 01

Khach hang: Cong ty C6 phan Thyc phém Hiru Nghj

Dia chi: E 122 Binh Cong, phuong Dinh Céng, quéin Hoang Mai, Ha Noi

Ngay nhin mau: 18/01/2024

Thoi gian thirnghiém: ~ 18/01/2024 —29/01/2004

Két qua:

STT Tén chi tiéu Don vi tinh Két qua Phuong phép thir
01" | Ham luong Protein (Nx6,25) g/100g 9,03 TCVN 8125:2015
02" | Ham luong Lipid 2/100g 25,6 FIRIM.115
03 | Ham Iuong Carbohydrate g/100g 61,92 Ref: AOAC 986.25
04" | Ham hrong Pudng toan phan g/100g 21,16 FIRLM.020 (HPLC)

05" | Ham luong Xo thd /100g 0,4 NIFC.02.M.09
06" | Ham lugng Sodium (Na) mg/100g 338,19 FIRLM.118 (AAS)
07"_| Ham lugng Canxi (Ca) mg/100g 48,48 FIRLM.118 (AAS)
08" | Ham luong Sét (Fe) mg/100g 0,89 AOAC 999.11
09° | Ham luong Cholesterol mg/100g 37,07 FIRLM.132 (HPLC-PDA)
10 gﬁiﬁ%ﬁgﬁt etk ¢/100g 12,87 AOAC 996,06
11 %{T?;H?I?;Sg @i ks mg/100g | KPH (LOD =1 mg/kg) AOAC 996.06

Ghi chii: KPH- Khéng phiit hién: nghia la dwdi nguong phit hign ciia phwong phdp thiv (LOD).

Ha Noi, ngay 29 thdng 01 ndm 2024
= GIAM POC

Cdc két qua thir nghiém ghi trong phiéu nay chi cé 81d 1ri d6i véi mdu do khdch hang cung cdp

Thong tin vé mdu va khéch hang deoe ghi theo yéu cau ciia noi gt mau

Khong dugc sao chép mot phan phiéu két qua thir nghiém néu khong dwoc sy dong y bang vin ban ciia Trung tam
Phdn tich va gidm dinh thye phém Québc gia

4. Chitiéu™: Ia chi tiéu duoc cong nhdn VILAS; chi tiéu (**): dioc thiee hién béi nhé thdu phu

3. Khong nhan khiéu nai trong truong hop khong c6 mau heu hodic hét thoi han lew méu theo quy dinh.

W~

FIRILP.11F.01



i VIEN CONG NGHIEP THUC PHAM
TRUNG TAM PHAN TiCH VA GIAM BINH THU'C PHAM QUOC GIA
NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA)

) c\“‘w"”l’""'/,’ of Acc/?%
ISOIEC 17025 - VILAS 259 S % 3 &
NACEFA Dia chi (Add.): 301 Nguyén Trai - Thanh Xudn— Ha Noi acMRAZ £ /1N 3
Tt Dign thogi (Tel): (84) 24 38582752 Fax: (84) 24 38587962 A N\
Email: nacefa@firivn Website: http://www.firivn RINE VILAS 259
S6: 0124019-3/2/PKQ
PHIEU KET QUA PHAN TiCH
Tén mau; Tipo binh cookies ca phé hat diéu & yén mach
Mb ta mau: 3 Mau banh déng tii kin khoang 300g, 1 géi/mAu, didu kién bao quan nhiét d§ phong
S0 lugng mau: 01 o o
Khéch hang: Cong ty Co phan Thuc phim Hitu Nghi
bia chi: N 122 Dinh Cong, phudng Pinh Cong, quan Hoang Mai, Ha Nbi
Ngay nhin mau: 18/01/2024
Thoi gian thir nghiém: 18/01/2024 —29/01/2024
Két qua:
[ STT Tén chi tiéu Pon vi tinh Két qué Phuong phap thir
01" | Enterobacteriaceac CFU/g KPH (LOD = 1CFU/g) ISO 21528-2:2017
02" | Listeria monocytogenes CFU/g KPH (LOD = 10CFU/g) ISO 11290-2:2017
03 | E.coli CFU/g KPH (LOD = 1CFU/g) TCVN 7924-2:2008
04 fﬁf&gﬁ%‘;‘gfi‘gﬂg CFU/g KPH (LOD = 10CFU/g) ISO 6888-1:2021
05| Téng s8 ndm men, nAm méc CFU/g KPH (LOD=1CFU/g) TCVN 8275-2:2010
06 | Salmonella spp. 125g KPH (eLODs :1) TCVN 10780-1:2017
07° | Ham lugng Asen (As) mg/kg KPH (LOD = 0,015 mg/kg) AOAC 986.15
08" | Ham luong Thuy 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) AOAC 999.11
10° | Ham luong Chi (Pb) mg/kg KPH (LOD = 0,005 mg/kg) AOAC 999.11
11 | Ham lugng Aflatoxin M1 ngkg KPH (LOD = 0,015 pg/kg) (Ref ]F(?\{/INNéggggzo 09)
12° | Ham luong Aflatoxin B1 ug/kg KPH (LOD = 0,3 ng/kg) FIRLM.130 (LC-MS/MS)
13° gﬁmé‘;o’(‘}gﬁgg"xm B ng/kg KPH (LOD=03 pg/kg) | FIRLM.130 (LCMS/MS)
14° | Ham luong Ochratoxin A ng/kg KPH (LOD = 0,3 pg/kg) FIRLM.167 (LC-MS/MS)
15" | Ham luong Deoxynivalenol ng/kg KPH (LOD =30 ng/kg) FIRLM.105 (LC-MS/MS)
16" | Him luong Zearalenone ng/kg KPH (LOD =5 pg/kg) FIRLM.105 (LC-MS/MS)

Ghi chi: KPH- Khong phdt hién: nghia la dwodi nguong phdt hign ciia phuwong phdp thiv (LOD),
eLODs la giGi han phdt hién LODsy woc tinh véi xdc suit phdt hign la 50%.

1. Cdc két qua thir nghiém ghi trong phiéu nay chi c6 gid tri doi véi méu do khdch hang cung cdp

2. Thong tinvé mauva khich hang duwoc ghi theo yéu cdu ciia noi guti méu

3. Khong dupe sao chép mét phan phiéu két qua thir nghiém néu khéng duwgc sy dong y bang vin ban ciia Trung tam
Phan tich va gidm dinh thyc phém Qudc gia

4. Chitieu™ : Iy chi ticu duwoc cong nhin VILAS: chi tiéu (*%): duoc thyce hién béi nha thiu phu

9.

Khong nhan khiéu nai 1rong truong hop khong cé méu huu hodic hét thoi han hew méu theo quy dinh.

FIRLLP.11.F.0!



