
CONG HOA XA HOI cnu NGHiA VIET NAM. . .
DQcl~p - TI}'do - Hanh phuc

I. Thong tin v~ tAclnrc, ca nhan cong b8 san phArn
Ten t6 chirc, ca nhan: Cong ty cAphAn Thl}'CphAmHuu Nghj , I

Dia chi: 122Dinh Cong, Phuong Dinh Cong, Quan Hoang Mai, Thanh pho IjIaNQi,Vi~t Nam.
Di~n thoai: +84243864 2579 Fax: +84 24 3864 2579
E-mail: cskh@huunghi.com.vn
Mil s6 doanh nghiep: 0102109239
S6 gifrychirng nhan: HA 46017.23.CIV.,ChUngnh~n Ian d~u : 17/10/2018. ~i~u hrc gifrychtrng
nhan : 16/03/2023 -i- 15/03/2026. NO'idip: Vietnam Certification Centre (QUACERT).
II. Thong tin san pham
1.Ten san pham: Gold daisy banh kern x8p sua
2. Thanh phan: BQtmi, Duong, ShotJening, Tinh bQt s~n, Su:abQt(2,24%); p~u co tinh luyen,
Huang lieu tong hop (sua, vani), Chat nhfi h6a (322(i)), Muoi, Chat tao XOW (500(ii), 503(ii)),
Chfrtxu Iy bQt(1101(i)), Chfrt6n dinh (341(iii)). I

Thanh phAn co chua: BQtmi, Sua, Lecithin illd~u nanh.
3. Thai han su dung san pham: 12 thang k~ nr ngay san xufrt.
Ngay san xufrt (MFG) va han su dung (EXP): xern tren bao bi.

4. Quy each bao g6i va chfrt li~u bao bi:
- Ch~t Ii~u: Banh dugc d6ng g6i kin trong bao bi gifry cUQnc6 chfrt li~u OPPIMCPP, sau d6
dugc d6ng vao bao bi chfrt li~u OPP/CPP ho~c hQpgifry.Bao bi dam bao yeh c~u an toan thlJc
phAmtheo quy dinh BQY T6. I

-Quicach baogoi: 145g(5.1 oz)/rui, 285g(100z)/tui.
5. Ten va dia chi cO'sa san xufrt:
~ San phArn ciia Cong ty c6 ph~n ThlJc phArnHfruNghi.

• Dja chi: 122 Dinh Cong, phuOngDjnh Cong, qu~n Hoang Mai, thanh ph6 Ha NQi,Vi~t
Nam. I

• DT: +84 24 3664 9451
• Fax: +84 24 3664 2426
• Email: cSkh@huunghi.com.vn(N9idia);im-export@huunghi.com.vn (Xudt khdu)
• Website: www.huunghi.com.vn

~ San xu~t t~i Chi nhanh cong ty c6 ph~n ThlJc phAmHfru Nghj t~i rni€n B~c.
• Dia chi: La eN 15 -,2, Khu cang nghi~p Yen Phong rna f<)ng,xa ~en Trung, huy~n

Yen Phong, tinh Bac Ninh, Vi~t Narn.
III. Miu nhan san phAm(xem m~u nhan san phAmdlJ ki6n dinh kern)
IV. Yeu cAuv~ an toan thl}'cphArn (PhI} ll}cI dinh kern).
T6 chuc, ca nhan san xUfrt,kinh doanh thlJc phAmd~t yeu du v€ an toan thlJc phAmtheo:
1. Quy chuAn ky thu~t Qu8c gia s8:

QCVN 8-1:20 IIIBYT Quy chuAnky thu~t qu6c gia d6i vai giai h~ 0 nhi~m dQct6 vi nfrrn
trongthlJcphArn. I

QCVN 8-2:20111BYT Quy chuAnky thu~t qu6c gia d6i vai giai h~ 0 nhi~rn kim lo~i n~ng
trong thlJc phArn. I

BAN TV CONG BO sAN PHAM
S8: 30/TPHN/2023
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2. Thong nr ~iia cac BQ,nganh , I

Thong tu so 24/20 19/TT-BYT Thong tir quy dinh ve quan Iy va sir d1)11gphu gia thuc
ph~n;t. , , _ I

Quyet dinh so 46/2007/QD-BYT Quy dinh gioi han toi da 0 nhiem sinh h9C va hoa hoc
trong thirc pham.

- Nghi dinh 43/2017 ND-CP v~ thong tin ghi nhan hang hoa
Nghi dinh 11l/2~21 ND-CP s~a d6i, b6 sung m(>ts5 di~u tai ngh~dinh 13/2017 NJ?-CP

Chung toi xin cam ket tlnrc hien day du cac quy dinh cua phap luat ve an toan tlnrc pham va
hoan toan chiu trach nhiem v~ tinh phap 1y cua h6 sc cong b5 va chat IUQ'ngjan toan thuc pham
d5i voi san pham dii cong b5./. , I

Ba N6i, ngay_,tu thang0'ndm 2023
D';'I DI.EN CONG TV
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TIEU CHU.AN sAN PH.AM

Cdng ty c6 phftn
Gold daisy banh kern x6p sua ' I

Thjrc ph~rn Hfru Ngh] So: iOffPHN/2023

1.Yeu cftu ky thu~t:
1.1. Cac chi tieu cam quan:
- Hinh dang: Banh hinh chtf nhat x€p thanh 3 lop kern, 4 lop c6t banh.
- Trang thai: Banh gion, x6p
- Mau s~c:Mau vang sang cua c6t, rnau tr~ng cua kern
- Mui vi: D~c trung mui vi sua.
- Tap ch,lt la: Khong co.
1.2. Cac chi tieu vi sinh vat: ap dung thea Quyet dinh s6 46/2007/QD-BYT Quy dinh gioi han
t6i da 0 nhi~m sinh h9Cva hoa h9Ctrong thuc pham,

TT Ten chi tieu Don vi tinh GiOi h~1 VSV (tro?g 1g
hoac 1 pIl san pham)

1 Tong so vi sinh v~t hieu khi CFU/g 1 104
2 Coliforms CFU/g 1 10
3 E. Coli CFU/g 1 3
4 S.aureus CFU/g 1 10
5 Cl.perfringens CFU/g 1 10
6 B.cereus CFU/g 1 10
7 Tong so BTNM-M CFU/g 1102

1.3. Ham hrong kim loai nang: ap dung theo QCVN 8-2:2011IBYT Quy chuan kythu~t quoc gia
d6i voi gioi han 0 nhi~m kim Ioai nang trong thuc pham. I

TT Ten chi tieu D(Ynvi tinh M' tJ:· aI uc Ol a
1 Cadmi (Cd) ppm 1 0,1
2 Chi (Pb) ppm 1 0,2

1.4. ~ hrong ~6a chat khong mon~ muon: ap dy?g theo QCVN 8: 1:20III,YT Quy chuiin ky
thu~t quoc gia doi v6i gi6i h~ 0 nhiem d9Cto vi nam trong th\ycpham.
TT Ten chi tieu Don vi tinh M,le'au~ 01 a
1 Aflatoxin Bl )lg/kg 12
2 Aflatoxin BIB2GIG2 )lg/kg 14
3 Ochratoxin A )lg/kg

134 Deoxyvalenol )lg/kg ~OO
5 Zearalenone )lg/kg ~O

I

2. HUOngdin sir dl,lng, bao quan va v~n chuy~n:
2.1. Huang d~n StrdVng, bao quim:
- Dung an tqrc ti€p.
- Bao quan nO'ikho, mat. Tranh anh n~ng tr\ycti€p.

I

- ThOngtin canh bao: Khong StrdVngsan phArnkhi h€t h~n str dVng.
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Ngay san xuat (MFG) va han Slr dung (EXP): xern tren bao bi.
2.2. Huang dftn bao quan va v~n chuyen:

Bao quan:
o Thanh pham bao quan trong kho phai xep tren cac pallet ho{icgiaJk~, each mat ddt nr 10

-i- 15ern, each nrong it nhdt 30 em.
o Kho phai thoang mat, kho rao, tranh duoc rmra nAng.
V~n chuyen: Thanh pham diroc van chuyen bing xe chuyen dung, dam bao khong bi nang,
rmra,Khong v~n chuyen thanh pham cung voi cac san phAmkhac gay anh hirong den mui
vi cua san pham,
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DO CHAT

TRUNGTAM CHliNG NHAN PHU HQ'P (QUACERn

ENSURE YOUR SUCCESS

I

CONGTY COPHANTHlItPHAM HO'UNG~I. I·91a chi::S6122 f>!nbC6n9, pbU'Clngf),nb C6ng, Qu4nHoang Mai,.tia N~j,VI~tNam

.~~~. .. .... ..... . I

1. Trysll d NIIamay 91nh Cong: 56122 9,nb C6ng, phC(iin,f>Jnb C6ng, qu~n Hoa~g Mai,.HaNfl,Vitt Nam
2. Chi nbanb C6ng ty Co phan TbC!cpham Hii\t Ngbf ~I Mifn Bic - NIlamay Y," Phon,: L6CN15-2, Imu c6ng

ng~ YMPhong ml1 r~ng, xi nn Trung, huy~ Yen Phons, dnh Bic Nlnh, Vi., Nam

3. :., ~;!r:,:..~~!:'!!:~:=D~'!"M~~h~::::n~~g~~:~ "..,:g ml 2~khu c6ng nghl.., Song
? ,

GO Gantt va Ktk CUt! tfiM SAO Y BAN CHINH

TCVN ISO 22000:2018/150 22000:201SSO:.V(.···/SY-TP~N .
HaNi}i.ng,y..Ac.thang. S. .nam 20?

vi 1.san xu~t banh cr~er, 'C(angkho (banb.dinh dU'cmg),&anh tU'ot(banh .gato}ibanh
. I ...

my {banb my, s..ndwich)1'46uong kh6ng c6n, mat. banh quy, caramel, sua cbua,
tb~ch, banh bong ian (cake, cupcake), banb ngc,t (Wrlb Tart, bailh Mousse, banh
Panna Cotta); 9"'n, 96' k~ tf' I\Ih~rn,;i)' 9!nh Congo

2. san xu~t banh trung thu~ banh trdng, Wnh kern xop, banh my(banh my,
Sandwich), 1'lI6C.banh bOng Ian (cak., cup<ab), banh quy, m~ f>onggol kto t~l
Nba may Yen Phong.

17110/2018

·G-..:·::: :,!: t, ( :, ,, :, :.
< , :

ENSUREYOUR SUCCESS

TranQuOc Dung

QUACERT 8H ' Q "V" p. N h- a" " ..•.. , •. I. - .. oang uoe Il;!t, . 9· la ..,0,Q. Cau GI.ay, Ha N91,Vi~t Namj
Hi~u h!e cua Giay Chll'llg nh~n nay c6 the kiern tra t!)iwww.quacerLgov.vn va www,jas-anz.org/register

I



Ten san pham: Gold daisy banh kern xOp SU"a
Thanh phan: Bot mi, Dlfcmg, Shortening, Tinh bot san, Sua bot
(2,24%),Dau CO tinh luy~n, HlfO'ng Ii~u tong hQ'p(sua, vani), Chat
nhOh6a (322(i)), MUDi,Chat t90 x6p (SOO(ii),S03(ii)),Chat xli 11' bot
(1101(i)), Chat on dinh (341(iii)).
Thanh phan c6 chua: Bot mi, Sua,Lecithin tit d~u nimh.
Product name: Gold daisy cream wafer
Ingredients: Wheat flour, Sugar, Shortening, Tapioca starch, Milk
powder (2.24%), Refined palm oil, Artificial food flavorings (milk,
vanillin), Emulsifier (322(i)), Salt, Leavening agents (SOO(ii),S03(ii)),
Flour treatment agent (1101(i)), Stabilizer (341(iii)).
Contains allergens: Wheat flour, Milk, Soylecithin.
Hinh anh chi c6tfnh chatminh hoa
Product imagesare for illustrativepurposesonly

San pMm ella: ConfJty eo phin Thlfe pham HO'uNghj
f>!a chi: 122 f>inh C6ng, ph liang f>!nh C6ng, qu~n Hoang Mai, thimh phD Hi! NQi,
VietNam.
DT: +84 24 36649451 - Fax: +84 2436642426
Email: cskh@huunghi.com.vn (Ni;)it1!a)
im-export@huunghi.com.vn (Xuat khau)
Website: www.huunghi.com.vn
A product of Huu Nghi food Joint Stoek 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.vn
san xuat ~i: Chi nhanh Cong ty c6 philn ThY'cph3m Hihr Nghl ~I mien sac
f>!a chI: L6 CN 15 - 2, Khu c6ng nghiep Yen Phong ma rQng, xi! Yen Trung, hu~n
Yen Phong, dnh ~c Ninh, Vi~ 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.
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HU'6'ng dan sli'dl,mg: Dungan tnrc tiep.1
sao quan nO'ikho,mat. Tranhanh nangtvc tiep.
Th6ng tin canh ~o: Khongsli dl,lngsanphamkhi her hgn
slidl,lng. I
Ngaysanxuat (MFG)va han sli dl,lng(EXP):xem tren bao bi.
Instructions for use: Usedirectly. I
Storein a cooland dry place.Avoid the direct sunshine.
Warning information: Donot useexpiredproduct~~;~;:~~;Z2:::G)and1 exlPrl d1atel (IEXIPI)I: as

Number: 30{fPHN/2023 ft ,.£
Xuat xli': Viet Nam ~~ ljI
Country of origin: Vietnam 8 9 3 4 7[ a a 3 1 a 9 2 ISO 22000

ThiItlpla1(frll(ilOng. % IiO~ cW1 duUrg tq ngiy ~ rhlilm+:ding bilg; tJ!n tsc Ii
(IljriIicmI~%ddaly_"''''.rdlesstmlhe_i''''I_l1llhe~

I
%~i~ra!:=rgay
DV%I ANY %

NIqj kJ9rg (Erag,<) 477Kcav.2OO3 KJ 24 %
01i"","~ 4.5g 8%
Tilngcatd1ycllm(Tota~ 63g 21 % I 21 %

~1&J!III'Sl 28g
TilngdIM bOO(TotaFa!) ZIg :1)%1 38%

ChIt bOObOOhila (SaIuBtEd Fa!) 9.5 9 48 % 48 %
ChIt bOO<hl)<!n lUI (T""" Fa!) 0

NalriISod'uTl 1Wmg 4%1 5%

n%gill1i_d.rorg~rglycto ~ bEtkJ9rg rr(ltdlMdrtl ~ootrorg rr(It I41&. pIB1
1h,rclMng6p pIB1""'~Ii)i!n~h81grgay.lbikRJ)'iindrtlclfOngdlrg iiinIrIMptto,.
2!XXl cab mI)t rgay(% DIiIy Vale leis )00 _ nu:h d • rWIEirt i:l OM SOI\II'g d food
C<J1Iri1:lJlesto_~deI.GeruanJ\r!ion_8toCO!lSll11l~_ade)?

I
Khoi hlqng tinh

(Net weight): 285 g (10 oz)



V$Nc6NGNG~P~CpHAM
TRUNG TAM PHAN rtcn vAGIAM DlNH THlfC plIAMouoc GIA

NATIONAL CENIER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) """"1"1'",,
..x ::::::....--~4'tsoasc 17025- VILAS 259 .;:~~_. ~;

c_____NACEFA Bia chi (Add.): 301 Nguyln Triii- Thanh Xulin - HaNVi t~~~
t-------...L---"'> Bien thoai (Tel): (84) 2438582752 Fax: (84) 2438587962 ',< r,' ~,:-"
"--""" E:nmL' n~ce(aJiJfiri.VIl Website: http."i/www.{irLvll "1,,1,,\"

S6: 0423009-6/11PKQ
PmEU KETQuA PHANTlCH

Tenm~u:
Motam~u:

Gold daisy banh kern xap stra I
M~u banh dung trong hop, 0 1hQp/m~u,khoang 280g, di~u ki~n bao quan nhiet dQ
phong
01
Cong ty C6 phdn Th\l'cpham Hfru Nghi
122 DiM Cong, phirong DiM Cong, qt$1 Hoang Mai, HftNQi
06/4/2023
06/4/2023-18/4/2023

S6 hrong m~u:
Khach hang:
Dia chi:
Ngay nhan m~u:
Thai gian thir nghiem:
K" ,etcua:

STT Ten chi tieu Don vi tinh K~tqua PhU'011gphap thfr

01* Ham lUQ11gProtein_{Nx5,7) g/lOOg 4,93 I TCVN 8125:2015
ot Ham lUQ11gLipid gl100g 24,85 FIRLM.115
03* Ham hrong Carbohydrate g/100g 68,58 I FIRl.M.146
04 Ham lUQ11gDuong toan phdn g/100g 30,73 FIRl.M.020 (HPLC)
05** Ham lUQ11gXo tho g/100g 0,59 NIFC.02.M.09
06* Ham hrong Sodium (Na) mgll00g 107,89 I FIRl.M.118 (AAS)
01' Ham lUQ11gCanxi (Ca) mg/l00g 28,32 FIRI.M.l18 (AAS)
08* Ham hrong S~t (Fe) mg/l00g 0,82 AOAC999.11
09 Ham hrong Cholesterol mg/l00g 27,77 FIRl.M.132 (HPLC-PDA)

Ham lUQ11gchat beo bao hoa I

10 (Saturated Fat) g/100g 10,26
I

AOAC996.06

11 Ham lUQ11gchat beo trans mg/l00g KPH (LOD = 1 rnglkg) AOAC996.06(Trans Fat)

Ghi chu: KPH-Khongphdt hifn: nghia fa dU'lJinguii'ngphdt hifn cuaphU'lJ'n~phdp thu- (LOD)

I. Cac kit qua_tht~nghiem ghi trongphieu nay chi co gi4 tri a6i vOimJu 10 khach hang cung ccf
2. Thong lin ve mau va khdch han$ au9'~ghi_theoyeu cau cila 'wi,gin mau "
3. Kh6ng awc sao chip m9!phdn phieu ket quil thit nghi¢m neu khong awc SI! aong )! biing van him cila Tnmg tam

Pluin tich va giam atnh thl!cpMm Qu6c gia I

4. Chi lieu (*): la chi lieu awc cong nh(m VILAS; chi lieu (**): awc thlfChi¢n bOinha th6uph¥
5. Khong nh4n khib nq_itrong truimg h(fJJkhong co mdu luu hoijc hit thOi.hqn luu mGu thea q~ ainh.

FIR1.L.P.II.FOI



vrnNCONGNGHllPTrnVcpHAM
TRUNGTAMPHAN'TicH vA GIAMDJNH rmrc pIIAM'Qu6c GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) ,,~'\"'~~~"
~ ISO/IEC17025-VIIAS259 f~~

'-N_/A~CEF'A) Dfa chi (Add.): 301 Nguyln Triii - Thanh Xuiin - Ha N9i ~I~<:f
<; ~ 38587962 ~;:.~ -" "',,"-t-----~~~~~ Dijn tho¢. (Tel): (84)2438582752 Fax: (84) 24 "1••1..1.. \,,\"

"--""" Email: nace[a@firLvn Website: http://www.{irLvn

S6: 0423009-6/2IPKQ

Tenm~u:
Mo tamau:
S6 hrong m~u:
Khach hang:
Diachi:
Ngay nhan m~u:
Thoi gian thir nghiem:
K':' ,

PHIEU KET QuA PHANTlCH
Gold daisy banh kern x6p sii'a
M~u banh dung trong hop, 0 1hQp/m~u, khoang 280g, di~u ki~n boo quan nhi~dQphong
01
Cong ty C6 phful Thirc pham Hiru Nghi ,
122 DiM Cong, phuong DiM Cong, quan Hoang Mai, Ha NQi
06/4/2023
06/4/2023-18/4/2023

et qua:
SIT Ten chi tieu Don vi tinh K~tqua PhU'ODgphap thfr
01 T6ng s6 vi sinh v~t hieu khi CFU/g KPH (LOD=ICFU/g)

" TCVN 4884-1:201S
02 Coliforms CFU/g KPH (LOD=ICFU/g) TCVN 6848:2007
03 E.coli CFU/g KPH (LOD=ICFU/g) TCVN 7924-2:2008
04·· Clostridiumperfringens CFU/g KPH (LOD=ICFU/g) TCVN 4991 :200S
05 Bacillus cereus CFU/g KPH (LOD=10CFU/g) TCVN 4992:200S

Coagulase positive
06 staphylococci CFU/g KPH (LOD=10CFU/g) ISO 6888-1 :2021

(Staphylococcus aureus)
07 T6ng s6 nfun men, nfunm6c CFU/g KPH (LOD=lCFU/g) TCVN 827S-2:2010
08·· Salmonella spp 12Sg KPH I TCVN 10780-1 :2017
09- Ham hrong Asen (As) mg/kg KPH ( LOD = 0,015 rnglkg) AOAC986.1S
W- Ham hrong Thuy ngan (Hg) mg/kg KPH ( LOD = 0,015 rnglkg) I AOAC971.21
11* Ham hrong Cadimi (Cd) mg/kg KPH ( LOD = 0,002 rnglkg) AOAC999.11
12- Ham hrong Chi (Pb) mg/kg KPH ( LOD = 0,005 rnglkg) I AOAC999.11
13- Ham hrong Aflatoxin B 1 ug/kg KPH ( LOD = 0,3 pgIkg) fIRI.M.130 (LC-MSIMS)
14- Ham hrong Aflatoxin t6ng s6

flglkg KPH ( LOD = 0,3 pgIkg) FIRI.M.130 (LC-MSIMS)(Bl, B2, Gl, G2)
IS- Ham luqng Ochratoxin A flglkg KPH ( LOD = 0,3 pgIkg) FIRI.M.167 (LC-MSIMS)
16- Ham luqng Deoxynivalenol flglkg KPH (LOD = 30 I1g1kg) FIRI.M.I05 (LC-MSIMS)
17· Ham IUQ11gZearalenone flglkg KPH (LOD = 511g1kg) EIRI.M.I0S (LC-MSIMS)

1. Cae kit qwi /hU_nghi?m ghi trongphik nay chi co gia tri a6i vOimdu do kMch hang cung cdp
2. Thong tin ve mau va khach han~ aw;tc_ghi_theoyeu cdu cUanat.gici mJu
3. Kh~ng.aUfl~ s~~ ch~p m6t plui~ phi~ ket qua thit nghi¢m neu khong aUflc S!! a6ng y bling van ban cUa Trnng tam

Pluin tich va gtam alnh th1!Cpluim Quoc gia
4. Chi tieu (*): ta c~itieu aU(1ccong nhq.n VILAS; chi tieu (**): atr(1cth1!chi?n bOinha thduphl,l
5. Khong nhq.nkhieu nqi trong truimg h(JJJkhong co mJu tuu hocj,chdt thOihqn luu mJu thea quy aihh.

FIRlL.P.Il.FOI


