CONG HOA XA HQI CHU NGHIA VIET NAM
DPic lap - Ty do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 29/TPHN/2023
1 Thong tin vé t§ chirc, c4 nhan cong bd san phim
Tén t6 chirc, c4 nhan: Cong ty cb phin Thuwe phim Hiru N ghi
Dia chi: 122 Pinh Céng, Phudng Dinh Céng, Quan Hoang Mai, Thanh phb 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 chimg nhén: HA 460/7.23.CIV. Chimg nhén lan dau : 17/10/2018. Hiéu luc gidy chirng
nhén : 16/03/2023 + 15/03/2026. Noi cép: Vietnam Certification Centre (QUACERT).
IL Théng tin san phim
1. Tén san phdm: Gold daisy banh kem x6p hwong c6m
2. Thanh phan: Bot mi, Pudng, Shortening, Tinh bot sén, Sira bot, Du thyc vat, Huong ligu tong
hop (com, vani), Mudi, Chat nhil héa (322(i)), Chat tao x6p (500(ii), 503(ii)), Chét tao mau tong
hop (102, 133), Chét xr ly bot (1 101(i)), Chét 6n dinh (341(iii)).
Thanh phan c6 chira: Bt mi, Sita, Lecithin tir d4u nanh.
3. Thoi han sir dung san phdm: 12 théng ké tir ngay san xuét.
Ngay san xuét (MFG) va han sir dung (EXP): xem trén bao bi.

4. Quy cach bao géi va chit lidu bao bi:
- Chit lidu: Banh dugc déng goi kin trong bao bi gidy cudn c6 chét liéu OPP/MCPP, sau d6
dugc déng vao bao bi chét ligu OPP/CPP hoiic hop gidy. Bao bi ddm bao yéu ciu an toin thuc
phdm theo quy dinh B Y Té.
- Qui cich bao géi: 145g (5.1 0z)/ tui, 285g (10 oz)/ tui.
5. Tén va dia chi co s& san xuit:
> San phim ciia Cong ty ¢d phin Thuc phdm Hitu Nghi.

* Diachi: 122 Binh Céng, phuong Dinh Cong, quan Hoang Mai, thanh phé Ha Noi, Viét

Nam.

* DT:+84 24 3664 9451

* Fax: +84 24 3664 2426

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

* Website: www.huunghi.com.vn
> San xuit tai Chi nhénh cong ty ¢ phan Thyc phdm Hiru Nghi tai mién Bic.

* Diachi:L6 CN 15 - 2, Khu cong nghiép Yén Phong mé rong, xa Yén Trung, huyén

Yén Phong, tinh Bic Ninh, Viét Nam.

III.  MAu nhin san phim (xem mu nhan sin pham dy kién dinh kém)
IV.  Yéu ciu v an toan thue phim (Phu lyc I dinh kém).
T4 chirc, c4 nhan san xut, kinh doanh thyc phim dat yéu cdu v& an toan thyc pham theo:
1. Quy chuén ky thuit Qudc gia sé:
- QCVN8-1:2011/BYT Quy chuén ky thudt quéc gia d6i v6i gii han 6 nhidm doc t6 vi ném

trong thuc phim.
- QCVN 8-2:2011/BYT Quy chuén k§ thuat quc gia déi véi gidi han 6 nhiém kim loai ndng

trong thuc pham.




2. Thong tur cia cac By, nganh

- Théng tu s6 24/2019/TT-BYT Thong tu quy dinh vé quan ly va sir dung phu gia thuc

pham.

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

- Nghi dinh 43/2017 ND-CP vé théng tin ghi nhin hang héa

- Nghi dinh 111/2021 ND-CP sira ddi, b6 sung mot s6 diéu tai nghi dinh 43/2017 ND-CP
Ching t6i xin cam két thyc hién ddy du cac quy dinh ctia phap luat vé an toan thyc phim va
hoan toan chiu tréch nhi¢m vé tinh phép 1y ciia hd so cong b va chét lrgng, an toan thye phim
d6i v6i san pham da cong bé./.

Ha N¢i, ngay AVthang Unam 2023
PAI DIEN CONG TY

PHO TONG GIAM POC

%o Nouyén Hai




Phu luc I

TIEU CHUAN SAN PHAM
A R A . , A
Cong Aty ¢0 phan . Gold daisy banl: kem xop S6: 29/TPHN/2023
Thye pham Hiru Nghi hwong com

1. Yéu cau ky thut:

1.1. Céc chi tiéu cam quan:

- Hinh dang: Bénh hinh chit nhat xép thanh 3 16p kem, 4 16p cbt banh.

- Trang thai: Banh gion, xp

- Mau sic: Mau vang sang ctia c6t, mau xanh nhat dic trung cia cém.

- Mui vi: Ddc trung mui vi huong cdm.

- Tap chét la: Khong cé.

1.2. Céc chi tiéu vi sinh vét: 4p dung theo Quyét dinh sé 46/2007/QD-BYT Quy dinh gi6i han
t6i da 6 nhiém sinh hoc va héa hoc trong thuc phim.

TT Tén chi tiéu Pon vi tinh Savhal, Vo (ong g
hodc 1 ml san pham)

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

4 | S.aureus CFU/g 10
5 | Cl.perfringens CFU/g 10
6 | B.cereus CFU/g 10
7 | Tong s6 BTINM-M CFU/g 102

1.3. Ham lugng kim loai niing: 4p dung theo QCVN 8-2:2011/BYT Quy chuén ky thuét quéc gia
ddi véi gidi han 6 nhidm kim loai ning trong thuc pham.

TT Tén chi tiéu Pon vi tinh Mikc t6i da
1 Cadmi (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

1.4. Ham lugng hoa chét khéng mong mudn: 4p dung theo QCVN 8-1:2011/BYT Quy chuan k§
thuét qudc gia ddi véi gidi han 6 nhiém ddc t vi nAm trong thuc phim.

i i Tén chi tiéu DPon vi tinh Mikc tdi da
1 | Aflatoxin Bl pg/kg 2
2 | Aflatoxin BIB2G1G2 ng/kg 4
3 | Ochratoxin A ng/kg 3
4 | Deoxyvalenol ng/kg 500
5 | Zearalenone ng/kg 50

2. Huémg din sir dung, bio quan va vin chuyén:

2.1. Huéng dan sir dung, bao quan:

- Dung &n tryc tiép.

- Bao quéan noi kho, mét. Tranh 4nh ning truc tiép.

- Thdng tin canh bo: Khéng sir dung san phém khi hét han str dung.




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

2.2. Huéng din bao quan va vén chuyén:

Béo quan:

o Thanh phdm bao quan trong kho phai xép trén cac pallet hoic gia/ké, cach mat dét tir 10
+ 15cm, céch tudng it nhit 30 cm.

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

Van chuyén: Thanh phdm duge van chuyén bing xe chuyén dung, dam bao khong bi ning,

mua. Khong van chuyén thanh phim cling v6i céc san phim khac gdy anh hudng dén mui

vi clia san phim.




TONG CUC TIEU CHUAN ©0 LISONG CHAT LU LING %

TRUNG TAM CHU'NG NHAN PHU HOP (QUACERT) UUACERI

®

GIAY CHTING AN

Ching nhén Hé théng Qudn Iy An toan Thue phém cia

CONG TY C6 PHAN THUC PHAM HU'U NGH|

Dia chi=S6 122 Pinh Cong, phudng Dinh Céng, quan Hoang Mai, Ha N4, Viét Nam

Dia diém dp dung:

1. Trusé vaNha may Dinh Céng: S8 122 Dinh Cong, phudmg Dinh Cong, quan Hoang Mai, Ha Noi, Viét Nam

2. Chinhdnh Céng ty C3 phin Thuc phim Hiu Nghi tai Mién Bic - Nha mdy Yén Phong: L6 CN 15-2, khu céng
nghiép Yén Phong mé& réng, xa Yén Trung, huyén Yén Phong, tinh Bic Ninh, Viét Nam

3. Chi nhinh Céng ty C3 phin Thuc phim Hiu Nghi Mién Nam:Lé CN3, dudng s8 2, khu <ong nghiép Séng
Thin 3, phudng Phd Tan, thanh phd Thi Diu Mét, tinh Binh Duong, Viét Nam - ,

SAO Y BAN CHINH

S8:..«f/..../SY-TPHN

TCVN IS0 22000:2018 /1SO 22000:2018; 1., i 5 von 0.1

da dugc ddnh gid va xdc nhan phit hop véi yéu cdu cia tidu chudn

Pham viduoc ching nhan: 1. San xust bénh cracker, luong khd (banh dinh dudng), banh tuoi (banh gato), banh
my (banh my, Sandwich), déuéng khéng cén, mdt, banh quy, caramel, sita chua,
thach, banh béng lan (cake, cupcake), banh ngot (banh Tart, banh Mousse, banh
Panna Cotta); Déng géi keo tai Nha mdy Dinh Céng.

2. San xuit banh trung thu, banh trimg, banh kem x8p, banh my(binh my,
Sandwich), rudc, banh béng lan (cake, cupcake), binh quy, mit; Déng g9i 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 Dyong. .

58 Gidy chirng nhéan: HA 460/7.23.CIv fd nganh: CIN
Hiéu lue Gidy ching nhéan: T ngdy 16/03/2023dén ngay 15/03/202¢/
Ngdy ching nhan lén déw:  17/10/2018 '

) e’

ENSURE YOUR SUCCESS

Trdn Quéc Ding

QUACERT - 8 Hoang Quéc Viét, P. Nghia D6, Q. Cau Gidy, Ha Noi, Viét Nam
Hiéu lyc cba Gidy ching nhén nay co thé kiém tra tai www.quacert.gov.vn va Www.jas-anz.org/register




Tén san pham: Gold daisy

banh kem x6p huonghcb'm

Thanh phan: Bt mi, Duding, Shortening,

Tinh bét sén, Sra bot, Dau thuyc vat,
Huong liéu tong hgp (c6m, vani), Mudi,

Chat nhd héa (322(i)), Chat tao x6p

$500(ii), 503(ii)), Chat tao mau téng hqp
102, 133), Chat xr ly bét (1101(i)), Chat

8n dinh (341(iii)).

Thanh phan c6 chira: Bt mi, Sira,

Lecithin tir dau nanh. .
Product name: Gold daisy
Greenrice flavoured cream

wafer

Ingredients: Wheat flour, Sugar, Shorten-

ing, Tapioca starch, Milk powder, Vegeta-

ble oil, Artificial food flavorings (green

rice, vanillin), Salt, Emulsifier (322(i)),

Leavening agents (500(ii), 503(ii)), Artificial

food colorings (102,133), Flour treatment

agent (1101(i)), Stabilizer (341(iii)).

Contains allergens: Wheat flour, Milk, Soy

lecithin.

Hinh anh chi c6 tinh chat minh hoa

Product images are for illustrative

purposes on?y

Huéng dan sir dung: Dung 3n tryc tiép.

Bdo quan noi kh6, mat. Tranh &nh ndng

truc tiép.

Thong tin canh bae: Khdng sir dung san

pham khi hét han sir dung.

Ngay san xudt (MFG) va han s 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.

S6 cdng bé: 29/TPHN/2023

Number: 29/TPHN/2023

Xudt xur: Viét Nam

Country of origin: Vietnam

TG 6t b
90men.

San pham cia: Céng ty ¢ phan
Thyuc pham Hiru Nghi

Pia chi: 122 Pinh Cérg, udng Pinh Cong, quan
Hoang Mai, thanh pho Ha Ni, Viét Nam.

DT: +84 24 36649451 - Fax: +84 24 36642426
Email: cskh@huunghi.com.vn (NGi dia)
im-export@huunghi.com.vn (Xudt khau)

Website: www.huunghi.com.vn

A product of Huu Nghi food joint
Stock Com ng

Add: 122 Dinh Cong St,, Dinh Cong Ward, Hoang
Mai Dist., Hanoi City, Vietnam.

Tel: +84 24 3664 9451 - Fax: +84 24 3664 2426
Email: cskh@huunghi.com.vn (Domestic)
im-export@huunghi.com.vn (Export)

Website: www.huunghi.com.vn

San xuét tai: Chi nhanh Cdng ty C8 phén Thytc
pham Hiru Nghi tai mién Bic

bia chi: L6 CN 15 - 2, Khu cdng nghiép Yén Phong
mé&rdng, xa 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, Vietnam.

Thérth phin dinh dutimg, % gid i dinh dfing héng ngay khding nhd hon mie oBng b3 ghi tén beo b

L 100g

Thénh phiin dinh dudng Bonyi % Gi i dinh crdng hang ngay

Nutritional ingredients) funig (Daily netrional vale)

V% RNV %

Néng krong (Energy) 475 Keall 1985 KJ 2%

Chék dam (Protein) 4g 7%

Téng Cabohydrate (Total Carbohycrate) 639 21% 2%
Butng Sugars) 279

Téng chéit béo (Total Faf) 23¢9 3B% 3B8%
Chéit béo béo hoa (Saturated Fat) 959 48% 48%
Chétbéochuénhéa(lansFa) 0

Natri (Sodiurm) 105mg 4% 5%

%g 5 o

i £ an Lk K

2000 calo mt ngay (% Daily Value telis you how much of a nutrient in one sening of food

your dally diet. aday)

| &
ISO 22000

8 934760'031055

Khdi lugng tinh
(Net weight): 145 g (5.1 02)




) VIEN CONG NGHIEP THUCPHAM
TRUNG TAM PHAN TiCH VA GIAM PINH THU'C PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA)

S, of ACCRe
e ISO/IEC 17025 — VILAS 259 S W 2
NACEFA Dia chi (Add.): 301 Nguyén Trii— Thanh Xudn — Ha Npi '—WZ 3 /IN @
Dién thogi (Tel.): (84) 24 38582752 Fax: (84) 24 38587962 T Vigr W
Email: nacefu@firi.vn Website: http://www.firi.vn VILAS 259
o S6: 0423009-5/1/PKQ
PHIEU KET QUA PHAN TICH
Tén mau: Gold daisy banh kem x6p hwong com
Mb ta mAu: MAu banh dung trong hdp, 01 hop/mau, khoang 280g, diéu kién bao quan nhiét do
phong
S6 luong mau: 01
Khéch hang: Cong ty C6 phan Thyc pham Hiru Nghi
Dia chi: 122 Pinh Céng, phuong Dinh Cong, quan Hoang Mai, Ha Néi
Ngay nhan mau: 06/4/2023
Thoi gian thir nghiém: ~ 06/4/2023-18/4/2023
Két qua:
STT Tén chi tiéu Pon vi tinh Két qua Phwong phép thir
01" | Ham lugng Protein (Nx5,7) g/100g 4,37 TCVN 8125:2015
02" | Ham luong Lipid 2/100g 24,34 FIRLM.115
03" | Ham lugng Carbohydrate g/100g 68,85 FIRL.M.146
04 | Ham luong Puong toan phan 2/100g 28,96 FIRI.M.020 (HPLC)
05" | Ham lugng Xo thd g/100g 0,61 NIFC.02.M.09
06" | Ham luong Sodium (Na) mg/100g 109,75 FIRL.M.118 (AAS)
07" | Ham luong Canxi (Ca) mg/100g 21,18 FIRILM.118 (AAS)
08" | Ham luong Sit (Fe) mg/100g 0,55 AOAC 999.11
09 | Ham lugng Cholesterol mg/100g 28,12 FIRIL.M.132 (HPLC-PDA)
|20 UOrE Gk bepibro i 2/100g 10,52 AOAC 996.06
(Saturated Fat)’ 1 '
1 E,Irarr;ni“lf;%g Slaibso i mg/100g | KPH (LOD =1 mg/kg) AOAC 996.06

Ghi chu: KPH- Khong phdt hi¢n: nghia la dwoi nguong phdt hi¢n ciia phwong phdp thie (LOD)

w N~

Phan tichva gidm dinh thuee pham Quéc gia
4. Chitieu™ : la chi tiéu dugc cong nhan VILAS; chi tiéu (**): duoc thuc hién boi nha thau phuy
5. Khong nhin khiéu nai trong trong hop khéng c6 mau heu hodc hét thoi han heu méu theo quy dinh.

Cac két qua thir nghiém ghi trong phiéu nay chi cé gid tri dbi véi méu do khach hang cung c ap
Thong tin vé mau va khach hang dwoc ghi theo yéu cau cia noi | guri mau

Khong duoc sao chép mot phan phzeu két qua thir nghiém néu khéng dwoc s dong y bang van ban cua Trung tdm

FIRILL.P.11.F.01



NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA)

) VIEN CONG NGHIEP THUC PHAM |
TRUNG TAM PHAN TiCH VA GIAM PINH THU'C PHAM QUOC GIA

207, of ACCRe,
s ISO/IEC 17025 - VILAS 259 4 “ @ A%
NACEFA Dia chi (Add.): 301 Nguyén Trii— Thanh Xudn — Ha Nji Zwi 3 I\ 8
Dién thogi (Tel.): (84) 24 38582752 Fax: (84) 24 38587962 TNt Vigr wo
Email: nacefa@firi.vn Website: http:/www.firi.vn e VILAS 259
S6: 0423009-5/2/PKQ
PHIEU KET QUA PHAN TiCH
Tén mau: Gold daisy banh kem x6p hwong com
Mo ta mau: N M?u banh dyung trong hdp, 01 hop/mau, khoang 280g, diéu kién bao quéan nhiét 49 phong
S6 luong mau: 01 o 7
Khach hang: Cong ty C6 phan Thyc pham Hitu Nghi
Dia chi: N 122 DPinh Coéng, phudng Dinh Cong, quan Hoang Mai, Ha Noi
Ngay nhan mau: 06/4/2023
Thoi gian thir nghiém:  06/4/2023-18/4/2023
K&t qua:
STT Tén chi tiéu Pon vi tinh Két qua Phuong phip thir
01 | Téng s vi sinh vat hiéu khi CFU/g 1,3x10° TCVN 4884-1:2015
02 | Coliforms CFU/g KPH (LOD=1CFU/g) TCVN 6848:2007
03 | E.coli CFU/g KPH (LOD=1CFU/g) TCVN 7924-2:2008
04" | Clostridium perfringens CFU/g KPH (LOD=1CFU/g) TCVN 4991:2005
05 | Bacillus cereus CFU/g KPH (LOD=10CFU/g) TCVN 4992:2005
Coagulase positive
06 | staphylococci CFU/g KPH (LOD=10CFU/g) ISO 6888-1:2021
(Staphylococcus aureus)
07 | Téng sé nim men, ndm méc CFU/g KPH (LOD=1CFU/g) TCVN 8275-2:2010
08™ | Salmonella spp /25g KPH TCVN 10780-1:2017
09" | Ham lugng Asen (As) mg/kg KPH (LOD = 0,015 mg/kg) AOAC 986.15
10° | Ham lwong Thity ngan (Hg) mg/kg KPH (LOD = 0,015 mg/kg) AOAC971.21
11° | Ham luong Cadimi (Cd) mg/kg KPH ( LOD = 0,002 mg/kg) AOAC 999.11
12° | Ham luong Chi (Pb) mg/kg KPH (LOD = 0,005 mg/kg) AOAC999.11
13* | Ham luong Aflatoxin B:l ng/kg KPH (LOD =0,3 pg/kg) FIRI.M.130 (LC-MS/MS)
14" ga{f‘é‘;‘;’ré}glj*g‘z‘goxm wongso | okg KPH (LOD =03 pglkg) | FIRLM.130 (LC-MSMS)
15" | Ham lwong Ochratoxin A ng/kg KPH (LOD = 0,3 pg/kg) FIRIM.167 (LC-MS/MS)
16" | Ham hugng Deoxynivalenol ugkg KPH (LOD =30 pg/kg) FIRLM.105 (LC-MS/MS)
17" | Ham luong Zearalenone ngkg KPH (LOD =5 pg/kg) FIRLM.105 (LC-MS/MS)

Ghi chu: KPH- Khong phdt hi¢n: nghia la dudi ngudng phdt hién ciia phu'ong phdp thir (LOD)

oo}

“w N

Phan tich va gidm dinh thue pham Quéc gia
4. Chitieu™: la chi tiéu dwoc cong nhdn VILAS; chi tiéu (**): duwoc thuee hién boi nha thau phu
5. Khong nhén khiéu nai trong truong hop khéng c6 mau heu hodc hét thoi han h méu theo quy dinh.

Cdc két qua thir nghiém ghi trong phiéu nay chi cé gid tri doi voi mau do khach hang cung cdp
Thong tin vé mau va khach hang duwoc - ghi theo yéu cau ciia noi j guti madu

Khong duoc sao chép mot phan phzeu két qua thir nghiém néu khéng dwoc s dong ¥ bang van ban cia T rung tam

FIRILP.11F.01



