CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 50/TPHN/2022
I Théng tin vé td chire, c4 nhin cong b6 san phim
Tén td chirc, c4 nhan: Cong ty cb phan Thyuc phim Hiru Nghi
Dia chi: 122 Dinh Cong, Phudng Pinh Cong, Quén Hoang Mai, Thanh phd Ha Nbi, Viét Nam.
Dién thoai: +84 24 3864 2579 Fax: +84 24 3864 2579
E-mail; cskh@huunghi.com.vn
Ma s6 doanh nghiép: 0102109239
Sé gidy chimg nhan: HA 460/4.21.CIV. Chimg nhén lan ddu : 17/10/2018. Hiéu lyc gidy ching
nhén : 10/09/2021 + 15/03/2023. Noi cip: Vietnam Certification Centre (QUACERT).
II.  Théng tin sin phim
1. Tén san phém Gold Dalsy Luwong kho Hat dinh dudng
2. Thanh phin: Bt mi, DAu co tinh luyén, Budng, Bt whey, Dudng dextrose, Hat D;cu (6%),
Bo lac (3%), Dudng Mantoza, Nudc, Sita bot Mubi, Chét 1am im (422), Cht tao xp (503(11)
500(ii)), Chat nhil héa (322(i)), Huong sira tbng hop.
Thanh phin c6 chira: Bot mi, Sita, Diéu, Lac, Lecithin tir ddu nanh.
3. Thoi han sir dung san phim: 12 thang ké tir ngay sén xuét
Ngay san xuét (NSX, MFG) va han sir dung (HSD, EXP): xem trén bao bi.
4, Quy cach bao gbi va chit lidu bao bi:
- Chét li¢u: Mang Matt OPP/MCPP chuyén dung, ¢im bao yéu ciu an toan thyc phim theo quy
dinh B§ Y Té.
- Qui cach bao géi: 70 g (2.46 oz)/ tui, 80 g (2.82 oz)/ tii, 90 g (3.17 oz)/tui, 800 g (28.2 z)/Hop

5. Tén va dia chi co s& san xudt:

> San xuét béi: Cong ty ¢b phin Thuc phim Hiru Nghi.
* Dja chi: 122 Dinh Cong, phudng Pinh Céng, quin Hoang Mai, thinh phé Ha Néi, Viét

Nam.

= PT:+84 24 3664 9451
» Fax: +84 24 3664 2426
*  Email: cskh@huunghi.com.vn
»  Website: www.huunghi.com.vn

III.  MAu nhin san phim (xem mAu nhan san phim dy kién dinh kém)

IV.  Yéu ciu vé an toan thuc phim (Phu luc I dinh kém).

T4 chirc, c4 nhén sin xuat, kinh doanh thye phim dat yéu cAu v& an toan thyc phém theo:

1. Quy chuin ky thuat Qube gia s6:

- QCVN 8-1:2011/BYT Quy chuin k§ thuit qudc gia ddi véi giéi han 6 nhidm doc té vi ndm
trong thuc phim.

- QCVN 8-2:2011/BYT Quy chuén k§ thuat qudc gia déi voi gi6i han 6 nhiém kim loai ning
trong thue phim.

2. Théng tw cua cic By, nganh

- Th;ng tur s6 24/2019/TT-BYT Thong tu quy dinh v& quan 1y va sir dung phu gia thuc
pham




- Quyet dinh 50 46/2007/QD-BYT Quy dinh gi6i han t6i da 6 nhiém sinh hoc va héa hoc
trong thyc pham.

- Nghj dinh 43/2017 ND-CP vé théng tin ghi nhan hang héa.

- Nghj dinh 111/2021 ND-CP sira di, bd sung mét s6 diéu tai nghj dinh 43/2017 ND-CP

Chiing t6i xin cam két thyc hién ddy du cic quy dinh clia phap luit vé an toan thyc phim va

hoan toan chju tréch nhiém vé tinh phap 1y cia hd so cong bd va chit lugng, an toin thyc phim

déi véi sin phdm di cong bd./.

Ha Nei, ngay Of thang b nam 2022
DAI DIEN CONG TY

PHO TONG GIAM BOC




Phu lucl
TIEU CHUAN SAN PHAM

Coéng ty ¢ phin
Thuc phim Hiru Nghi

Gold Daisy Luong khoé Hat dinh

dudng

S6: 50/TPHN/2022

1. Yéu ciu ky thuit:
1.1. Céc chi tiéu cam quan.

- Hinh dang: Banh hinh khéi chir nht.

- Trang thai: Banh'min, x6p.
- Mau sfc: Mau vang niu.

- Mui vi: Mui thom nhe d3c trung.

- Tap chit la: Khong co.

1.2. Céc chi tiéu vi sinh vat: 4p dung theo Quyét dinh sb 46/2007/QD-BYT Quy dinh gi6i han

t6i da 6 nhiém sinh hoc va héa hoc trong thuc phim.

T Tén chi titu Pon vj tinh e ek A L
: ho#c 1 ml sdn pham)

1 | Téng 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 BTNM-M CFU/g 102

1.3. Ham lugng kim loai ning: p dung theo QCVN 8-2:2011/BYT Quy chuén k¥ thuat quéc gia

dbi v6i gidi han 6 nhiém kim loai ning trong thuc phém.

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

1.4. Ham luong héa chat khéng mong muodn: 4p dung theo QCVN 8-1:2011/BYT Quy chuén ky
thuat quéc gia déi véi gi6i han 6 nhiém doc t6 vi nim trong thuc phim.

TT Tén chi tiéu DPon vi tinh Mike tdi da
1 | Aflatoxin Bl ng/kg 2
2 | Aflatoxin BIB2G1G2 pe’kg 4
3 | Ochratoxin A pe’kg 3
4 | Deoxyvalenol pg/kg 500
5 | Zearalenone pre/kg 50

2. Hwémg din sit dung va bio quan:

2.1. Huéng din sir dung:
- Diung &n truc tiép.

- Béo quéan noi khé, mét. Tranh 4nh ning tryc tiép.




- Théng tin canh bdo: Khong sir dung sén phém khi hét han sir dung.

- Ngay san xuit (NSX, MFG) va han sir dung (HSD, EXP): xem trén bao bi.

2.2. Huéng din bao quin va van chuyén:

- Béo quan: '
o Thanh phdm bao quan trong kho phai xép trén cdc pallet hoic gid/ké, cach mit dt tir 10

+ 15¢m, cach tudng it nhit 30 cm.

o Kho phai thoang mat, khé rdo, tranh digc mwa ning.

- Vién chuyén: Thanh phim dugc van chuyén bing xe chuyén dung, dim bao khéng bi néng,
mua. Khéng véan chuyén thanh phim ciing véi c4c san phAm khac gdy anh huéng dén mui
vi clia san phdm. "




TONG CUCTIEU CHUAN DO LUONG CHAT LUONG

TRUNG TAM CHUNG NHAN PHU HOP (QUACERT)

ey clnine nin

Chimg nhdn Hé théng Qudn Iy An todn Thue phdm cda

CONG TY C6 PHAN THUC PHAM HU'U NGHI

Dla chl:S8 122 B|nh Céng, ﬁhd&ng Binh C3ng, quin Hodng Mal, HA N§i, Viét Nam

Dia diém dp dung:

1. TrusdvaNhamay Dinh Céng: S 122 Bjnh Céng, phudmg Dinh Céng, quin Hoang Mal, HA N&i, Viét Nam;

2. Chinh4nh Cdng ty C8 phin Thuc phim Hiu Nghi tal Mién Bic - Nha mdy Yén Phong: L8 CN 15-2, khu cdng
nghldp Yén Phong m& réng, xa Yén Trung, huyén Yén Phong, tinh Bc Ninh, Viét Nam;

3. Chinhinh C8ng ty €8 phin Thye phdm Hiu Ngh| tal Bic Ninh-Nha méy Déng Tho:Ld E1 5+E16+E17 Cum céng
nghiép da ngh& Déng Tho, xa Ddng Tho, huyén Yén Phong, tinh Bic Ninh, Viét Nam;

4. Chinh&nh Céng ty C ph4n Thuc ph&m Hiu Ngh] Mién Nam - Nha m4y Binh Dudng:Ld CN3, duéng s82, khucdng

- nghlé&p S6ng Thén 3, phudmg Phu TAn, thanh ph& Thi DSu Mét, tinh Binh Dudng, Vit Nam

g > rd
dd duge ddnh gld va xde nhdn phit hop vél yéu edu cia tiéu chudn SAO Y BAN CHINH
8:....9.../1SY-TPHN

TCVN ISO 22000:2018 /1S0 22000:2018, i ooi: tins. mimz020

Pham viduge chimg nhdn: 1. S3n xust banh cracker, Ivong khd, banh tucl (banh gato, banh my), 48 udng khdng
c6n, mat; D6ng gél keo tal Nha méy Binh Cong.
2. Sinxu&t banh trung thu, binh tring, binh kem x8p, binh my, rudc, banh béng lan
{cake), binh quy, miit; Déng gél keotal Nha may Yén Phong,
3. DPéng géi mat, keo tai Nha mdy Ddng Tho.
4. SanxuStbinhmy, binh gato, d3 udng khdng cén tal Nha mdy Binh Duong.

S8 Gidy chungnhdn: HA460/421.CV ’
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ThS. Trdn Vin Vinh TS.Pham Héng ThS. Pham Lé Cuding

Coe QUACERT - 8 Hodng Qu&c Vigt, Cu Gify, Ha NoL, Vigt Nam.
Hiéu lyc ctia Gidy ching nhdn ndy cé thé duge KI&m tra tal www.quacert.gov.vn vd www.jas-anz.orgfregister
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NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) ‘\‘.\-“\“:"'i",,,/' °°¢ ACTy, ~
ISO/IEC 1 7-025 —VILAS 259 ::‘-—\::/_.’._-_. Ig %L
NACEFA Dia chi (Add.): 301 Nguyén Trai— Than Xuin — Ha Nji %,I i,a.:—\em Rj&: 2 /I i f-’;‘
Dién thogi (Tel): (84) 24 38582752 Fax: (84) 24 38587962 /,ﬁ N bigy
Ll VILAS 259

VIEN CONG NGHIEP THUC PHAM :
TRUNG TAM PHAN TICH VA GIAM DINH THUC PHAM QUOC GIA

Email: nacefa@firi.vn Website: http:/fwww.firi. v

S6: 0422024/1/PKQ

PHIEU KET QUA PHAN TICH
Tén méu: Gold Daisy Luong khd Hat dinh dutng
MG ta mau: Mau banh dung trong tiii PE kin.01 gbi/mAu, khoang 500g, PKBQ nhiét d phdng
S6 luong méu: - 01 o ‘
Khach hang: Cong ty Co6 phéan Thuc pham Hiiu Nghi
Dia chi: ~ 122 Binh Coéng, phudng Dinh Céng, quin Hoang Mai, Ha Noi
Ngay nhan mau: 18/4/2022
Thoi gian thir nghiém:  18/4/2022 — 06/5/2022
Két qua:
STT Tén chi tiéu Don vi tinh Két qua Phuong phap thir
01" | Ham luong Protein (Nx6,25) g/100g : 8,06 TCVN 8125:2015
02 | Ham lugng Lipid g/100g 15,46 FIRLM.115
3 2 o i g/100g Fao Food and Nutrition paper
03 | Ham lugng Carbohydrate 69,14 77 (2003)
04" | Ham luong Pudng toan phin g/100g 23,76 FIRI.M.020 (HPLC)
Ham luong chét béo trans
- 05 (Trans F al~)d mg/100g | KPH (LOD =1 mg/kg) AOAC 996.06
Ham lugng chat béo bo hoa S
06 (Saturated Far) ¢/100g 5,68 AOAC 996.06
07* | Ham luong Xo thd g/100g 0,26 FIRLM.153 (Ankom method)
08 | Ham lugng Cholesterol mg/100g 2,77 FIRI.M.132 (HPLC-PDA)
09* | Ham luong Sét (Fe) mg/100g 1,24 AOAC 999.11
10" | Ham luong Sodium (Na) mg/100g 338,15 FIRL.M.118 (AAS)
11° | Ham luong Canxi (Ca) mg/100g 49,75 FIRI.M.118 (AAS)

Ghichii: KPH- Khiéng phidt hién: nom‘a la dudi nguong phdt hién ciia plum'ng pha’p thir (LOD)
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1. Cdc ket qua thit nglnem ghi trong phiéu nay chi c6 gid i ddi voi mau do khdch hang cung cdp
2. Théng tin vé mau vi khdch hang duoc ghi theo yéu cau cua noi g mdu
3. Khoéng dugc sao chép mot phan plneu két qua thir nghiém néu khong diroc sie dong ¥ bang vin ban cia Trung tam

Phén tich va gidgm dinh thiec pham Qudc gia
4. Chitiéu™ : la chi tiéu diere cong nhan VILAS; chi tiéu (**): dhege thuc hién bai nha thau phu =

5. Khéngnhin khiéu nai trong trirong hop khdng cé mau i hogic hét thei han law mau theo quy dink.
FIRILP.11.F.0]



VLEN CONG NGHIEP THUC PHAM
TRUNG TAM PHAN TiCH VA GIAM DINH THU'C PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) < \_:';f e, K accae
o ISO/IEC 17025 - VILAS 259 _:_;‘:::—;’;_ g g ;
T — H3 N :ﬂﬂﬂﬂg ZAIN 8
NACEFA Dia chi (4dd.): 301 Nguyén Trii— Thanh Xuén— Ha Ngi ey, Sl -
Dién thogi (Tel): (84) 24 38582752 Fax: (84) 24 38587962 S e
Email: nacefa@firi.vn Website: http:/www.firi.vin VIEAS: 200
S6: 0422024/2/PKQ
PHIEU KET QUA PHAN TICH
Tén mau: Gold Daisy Luong khd Hat dinh dudng
MG ta mau: Mau béanh dung trong thi PE kin.01 géi/mAu, khoang 500g, PKBQ nhiét d6 phong
SO luong mau: 01 o ‘
Khéch hang: Cong ty C6 phan Thuc pham Hitu Nghi
Dia chi: . 122 DPinh Céng, phudng Dinh Céng, quin Hoang Mai, Ha Noi
Ngay nhan mau: 18/4/2022
Thoi gian thir nghiém:  18/4/2022 — 06/5/2022
Két qua:
STT Tén chi tiéu Pon vi tinh Két quai Phuong phép thir
01" | Téng s6 vi sinh vét hiéu khi CFU/g 4,2 x 10° ISO 4833-1:2013
02" | Coliforms CFU/g 0 ISO 4832:2006
03" | Ecoli CFU/g 0 ISO 16649-2:2001
04" | Clostridium perfvingens CFU/g 0 ISO 7937:2004
. ; 0 ISO 7932:2004,
05 | Bacillus cereus CFU/g Amd.1:2020
06" | Staphylococcus aureus CFU/g 0 ISO 6888-1:2021
07" | Téng s6 ndm men,ndm méc |  CFU/g 5x10! 1SO 21527-1,2 : 2008
08" | Salmonella spp R5g Khéng phit hién I1SO 6579-1 : 2017
09" | Ham luong Asen (As) mg/kg KPH (LOD = 0,015 mg/kg) AOAC986.15
10" | Ham luong Thuy ngan (Hg) mg/kg KPH (LOD = 0,015 mg/kg) AOAC971.2]
11" | Ham luong Cadimi (Cd) mg/kg KPH (LOD = 0,002 mg/kg) AOAC999.11
12* | Ham luong Chi (Pb) mg/kg KPH (LOD = 0,005 mg/kg) AOAC999.11
13" | Ham luong Aflatoxin B1 nglke KPH (LOD =03 pg/ke) FIRI.M.130 (LC-MSMS)
« | Ham luong Aflatoxin tong »
14 s (B1,B2,Gl, G2) pglke KPH (LOD=03 pg/kg) | FIRLM.130 (LC-MS/MS)
15* | Ham luong Ochratoxin A pgkg KPH (LOD =03 pg/ke) FIRL.M.167 (LC-MS/MS)
16" | Ham luong Deoxynivalenol ng/ke KPH(LOD =30 pg/kg) FIRIM.105 (LC-MS/MS)
17" | Ham lugng Zearalenone pg/kg KPH (LOD =5 pg/ke) FIRLM.105 (LC-MS/MS)
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2. Thdng tin vé mdu va khéch hang duoc ghi theo yéu cau cua noi gii mau
3
Phan tich va gidm dinh thire pham Quéc gia
4.
3.

Cic két qua thir nghiém ghi trong phiéu néy chi c6 gid i doi voi méu do khdch hang cung cdp
Khono duge sao chép mér phau p}ueu két qua thir nghiém néu khéng duge sie dong v bang vin bin cia T rung tim

Chi iew™ : Ia chi tiéu dirge cong nhan VILAS; chi fiéu (**): duwgc thiee hién boi nha thau phu
Khéng nhan khiéu nai trong tneomg hop khong 6 méu luu hodc hét thoi han luu mdu theo quy dinh.

FIRILP11F.0!
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Thanh phéan: Bjt mi, Diu co tinh luyén, Budng, Bot whey,
Pudng dextrose, Hat Diéu (6%) Ba lac (3%), Budng Mantoza,
Nudc, Sita bot, Mudi, Chat lam dm (422), Chat tao x6p (503(ii),
500(ii)}, Chat nhi héa (322(i)), Huong stra téng hop.

ThérI;h phan cd chita: Bot mi, Sita, Biéu, Lac, Lecithin tir dau
nan

Ingredients: Wheat flour, Refined palm oil, Sugar, Whey
powder, Dextrose, Cashew (6%), Peanut butter (3%), Maltose,
Water, Milk powder, Salt, Humectant (422), Raising agents
(503(ii), 500(ii)), Emulsifier (322(i)), Artificial milk flavour.
Contains allergens: Wheat flour, Milk, Cashew, Peanut, Soya
lecithin.

S8 cong bé: 50/TPHN/2022

Number: 50/TPHN/2022

1]

8ll9347601122226

Xuat x(: Viét Nam rh
Country of origin: Vietnam | |

IS0 22000

San xuét béi: Céng ty <8 phan Thuc phdm Hitu Nghi

Dia chi: 122 Binh Céng, phudng Pinh Céng, quan Hoiang
Mai, thanh phd Ha Nbi, Viét Nam,

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

Manufactured by Huu Nghi food Joint Stock Company
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

Huéng dan sif dung: Dling an truc tfep

Bao quan nai khd, mat, Tranh dnh nang truc tlep

Théng tin cdnh béo: Khéng sif dyng san pham khi hét han
stf dung.

Ngay san xuat (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.

Khoi luong tinh / Net weight:

80 g (2.8 02)
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Thanh phén: Bt mi, Diu co tinh luyén, Buding, Bét whey,
Dudng dextrose, Hat Diéu (6%), Ba lac (3%), Pudng Mantoza,
Nudc, Sita bot, Mudi, Chat lam am (422), Chit tao x6p (503(ii),
500(ii)}, Chat nha héa (322(i)), Huong sita téng hap.

Thanh phén c6 chira: Bot mi, Sita, Diéu, Lac, Lecithin tir dau
nanh.

Ingredients: Wheat flour, Refined palm oil, Sugar, Whey
powder, Dextrose, Cashew (6%), Peanut butter (3%), Maltose,
Water, Milk powder, Salt, Humectant (422), Raising agents
(503(ii), 500(ii)), Emulsifier (322(i)), Artificial milk flavour.
Contains allergens: Wheat flour, Milk, Cashew, Peanut, Soya
lecithin.

S8 cong bo: 50/TPHN/2022

Number: 50/TPHN/2022

819347601129386
Xuat xur: Viét N =
Cguntry o;gorigainm: Vietnam ih
ISO 22000

Khoi luong tinh / Net weight:

800 g (28 02)

San xuat béi: Céng ty ¢d phan Thuc pham Hitu Nghi

Dia chl: 122 Dinh Céng, phudng Dinh Céng, quin Hoang
Mai, thanh phé Ha Noi, Viét Nam.

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

Manufactured by Huu Nghi food Joint Stock Company
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

Hudng dan sir dung: Dung an tryc tiép.

Bao quan nai kho, mat. Tranh anh nang tryc tiép.

Théng tin cdnh bio: Khong str dung san pham khi hét han
st dung.

Ngay 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.



