CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Ty do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 78/TPHN/2023

I. Thong tin vé tb chikrc, ca nhin cong b6 sén pham
Tén t6 chirc, ca nhan: Cong ty ¢b phan Thue phim Hiru Nghi
Pia chi: 122 Dinh Cong, Phudng Dinh Cong, 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
M4 s6 doanh nghiép: 0102109239
S6 gidy chung nhan: HA 460/7.23.CIV. Chung nhan lan dAu : 17/10/2018. Hiéu luc gidy chimg
nhén : 16/03/2023 + 15/03/2026. Noi cAp: Vietnam Certification Centre (QUACERT).
I1. Thong tin san pham
1. Tén san pham: Tipo banh bong lan cugn kem hwong cdm
2. Thanh phan Bot mi, Tring, Puong, Déu thuc vt (Dau co (co chira chét chéng oxy hoa (320,
321)), Dau huéng duong), Puong Mantoza, Chét 1am 4m (422 420(ii), 1520), Nude, Duong
Dextrose, Puong Glucoza, Sita ddc c6 dudng, Bot Whey, Chét nhil hoa (477, 471, 472¢, 322(i),
475, 491, 433), Chét diéu chinh d6 acid (330), Chét tao x6p (500(ii), 341(i), 450(1)), Mudi, Chét
bao quan (281), Huong li€u tdng hop (Cém, Bo), Chét lam day (415), Chét tao mau tu nhién
(100(1), 141(11)) Chét tao mau tdng hop (160a(i)).

Thanh phin c¢6 chira: Bot mi, Trimg, Sttra, Lecithin ddu nanh, Déu huéng duong.
3. Thoi han st dung san pham: 12 thang ké tir ngay san xuét.

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

4. Quy céach bao gdi va chét liéu bao bi:
- Chét liéu: Banh duoc déng goi kin trong bao bi gidy cudn co chét liéu PET/MCPP sau d6 cho
vao tii OPP/CPP hoic hop gidy Duplex/ Ivory. Bao bi dam bao yéu ciu an toan thuc phim theo
quy dinh B3 Y Te.
- Qui cach bao géi: 80 g (2.82 0z)/hdp, 180 g (6.3 oz)/ hdp, 268 g (9.45 0z)/hdp, 342 g (12
0z)/hdp, 360 g (12.7 oz)/ hop, 900 g (31.7 oz)/ hdp
5. Tén va dia chi co s& san xuét:
> San phim cia Cong ty c¢b phan Thyc phim Hiru Nghi.

* Dia chi: 122 Dinh Cong, phudng Dinh Céng, quan Hoang Mai, thanh phd Ha Nbi, Viét

Nam. ‘

* DT: +84 24 3664 9451

» Fax:+84 24 3664 2426

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

»  Website: www.huunghi.com.vn
> Sin xuit tai Chi nhanh cong ty ¢b phin Thuc phdm Hitu Nghi tai mién Bic.

* DPiachi: LOCN 15 -’2, Khu cong nghiép Yén Phong mé rong, xa Yén Trung, huyén

Yén Phong, tinh Bac Ninh, Viét Nam.

I11. MAiu Elhﬁl‘l san pham (xem mAu nhan san phdm du kién dinh kem)
IY. Yéu cau vé an t()’éln thwe phim (Phu luc I dinh kém).
T6 chirc, ¢4 nhan san xudt, kinh doanh thye pham dat yéu cAu v& an toan thuc phim theo:
1. Quy chuin k¥ thuit Qudc gia sb:




QCVN 8-1:2011/BYT Quy chuan k¥ thuat québc gia doi voi gidi han 6 nhiém doc to vi nAm
trong thue pham.

QCVN 8-2:2011/BYT Quy chuén k¥ thuat quéc gia dbi vai gici han 6 nhidm kim loai ning
trong thuc pham.

Thong tw cia cac B, nganh

Thong tu s6 24/2019/TT-BYT Thong tw quy dinh vé quan 1y va st dung phu gia thuc
phém.

Quyét dinh s6 46/2007/QD-BYT Quy dinh gi6i han tdi da 6 nhim sinh hoc vi héa hoc
trong thuc pham. |

Nghi dinh 43/2017 ND-CP v& thong tin ghi nhan hang hoa

Nghi dinh 111/2021 ND-CP sira d6i, bd sung mot sb didu tai nghi dinh 43/2017 ND-CP

Chung t6i xin cam két thuc hién diy du cac quy dinh cta phap luat vé an toan thuc phim va
hoan toan chiu trach nhiém vé tinh phap 1y cta hd so cong bd va chit lugng, an toan thuc phdm
d6i véi san pham da cong bd./.

Ha Noi, ngay ¢ thang «/ ndm 2023
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Phu lucI

TIEU CHUAN SAN PHAM
A A A . e A l A i
Cong fy co E)han ; Tipo banh bong in cuon kem S&: 78/TPHN/2023
Thyc pham Hitu Nghi hwong com

1. Yéu ciu ky thuat:

1.1. Céc chi tiéu cam quan:

- Hinh dang: Bénh hinh cuén tron.

- Trang thai: Banh mém, xbp.

- Mau sic: Banh mau vang déu cta c6t, mau xanh cém cia kem

- Mui vi: P4c trung mui vi kem huong cém.

- Tap chét la: Khéng co.

1.2. Céc chi tiéu vi sinh vat: p dung theo Quyét dinh sé 46/2007/QD-BYT Quy dinh gidi han
t0i da 6 nhi8m sinh hoc va hoa hoc trong thuc phdm.

T Tén chi tiéu Pon vi tinh ErfilignvaYitimasle
: hodc 1 ml san pham)

1 | Tong s6 vi sinh vat hidu khi CFU/g 1g#
2 | Coliforms CFU/g 10
3 |E. Celi CFU/g 3

4 | S.aureus CFU/g 10
5 | Cl.perfringens CFU/g 10
6 | B.cereus CFU/g 10
7 | Téng s6 BINM-M CFU/g 10

1.3. Ham luong kim loai ning: ap dung theo QCVN 8-2:2011/BYT Quy chuén k§ thuat quoc gia
d6i véi gi6éi han 6 nhiém kim loai ndng trong thuc phim.

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

1.4. Ham lugng héa chat khong mong mudn: ap dung theo QCVN 8-1:2011/BYT Quy chuén ky
thuft qudc gia dbi v6i gisi han 6 nhidm doc t6 vi nAm trong thuc phim.

TT Tén chi tiéu Don vi tinh Mirc t6i da
1 | Aflatoxin B1 pg/kg 2
2 | Aflatoxin BIB2G1G2 ug/kg ' 4
3 | Ochratoxin A ng/kg 3
4 | Deoxyvalenol ng/kg 500
5 | Zearalenone pg/kg 50

2. Huéng dan s dung, bio quan va vén chuyén:

2.1. Huéng dan str dung, bao quan:

- Dung &n truc tiép.

- Béo quan noi kho, mat. Tranh 4anh ning truc tiép.

- Thong tin canh bio: Khong sir dung san phdm khi hét han st dung.




- Ngay san xuat (MFG) va han st dung (EXP): xem trén bao bi.
2.2. Huéng dan bao quan va van chuyén: '

Béo quan:

o Thanh phim bao quén trong kho phai xép trén cac pallet hodc gid/ke, cach mat dét tir 10
+ 15c¢m, cach tuong it nhét 30 cm.

o Kho phéi thoang mat, kho rdo, tranh duoc mua ning.

Van chuyén: Thanh phdm duoc van chuyén bing xe chuyén dung, ddm bao khong bi néng,

mua. Khong vén chuyén thanh phim clng véi céc san phdm khac gdy anh huéng dén mui

vi ctia san phim.




NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA)

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

¥ Ry (O PR,
8 ISO/IEC 17025 - VILAS 259 Ly % é
CNACEFA. Dia chi (Add.): 301 Nguyén Trii— Thanh Xudn — Ha Nji silac-MRA: 2 Al 5’
. Dign thogi (Tel,): (84) 24 38582752 Fax: (84) 24 38587962 s Ve
Email: nacefo@firi.vn Website: htip//www.firi.vn TR VILAS 259
S6: 0623026-3/2/PKQ
PHIEU KET QUA PHAN TiCH
Tén mau: Tipe banh bong lan cufn kem huong com
M6 ta mau: 1 Mau banh dung trong gdi, 01 géi/mau, khoang 300g, diéu kién bao quan nhiét do phong
So6 lugng mau: 01 S ,
Khach hang: Cong ty C6 phan Thuc pham Htu Nghi
Dia chi: . 122 Pinh Céng, phudng Dinh Cong, quan Hoang Mai, Ha Néi
Ngay nhan mau: 28/9/2023
Thoi gian thirnghiém: ~ 28/9/2023 —06/10/2023
Két qua:
STT Tén chi tiéu Pon vi tinh Két qua Phwong phap thiwr
01 | Téng s vi sinh vat hiéu khi CFU/g KPH (LOD=1CFU/g) 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
06 52;%;’;22 ‘;S(’g";ureus ; CFU/g KPH (LOD=10CFU/g) 1SO 6888-1:2021
07 | Tong sb nAm men, nAm mdc CFU/g KPH (LOD=1CFU/g) TCVN 8275-2:2010
08 | Salmonella spp. 25g KPH (eLODso :1) TCVN 10780-1:2017
09" | Ham luong Asen (As) mg/kg KPH (LOD = 0,015 mg/kg) AOAC 986.15
10" | Ham luong Thuy 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) AOAC 999.11
13" | Ham luong Aflatoxin B1 ng/ke KPH (LOD = 0,3 pg/kg) FIRIM.130 (LC-MS/MS)
14° (}}gai?é‘;‘;’%gf‘él;"xm Ongsd | \okg | KPH(LOD=03pgkg) | FIRIM.130 LC-MSMS)
15" | Ham luong Ochratoxin A ng/kg KPH (LOD = 0,3 pg/kg) FIRIM.167 (LC-MS/MS)
16" | Ham luong Deoxynivalenol ug/kg KPH (LOD =30 pg/kg) FIRI.M.105 (LC-MS/MS)
17° | Ham hxong Zearalenone ug/kg KPH (LOD =5 ng/kg) FIRI.M.105 (LC-MS/MS)

duciiap

hwong phdp thir (LOD),

1. Céckét qua thir r nghiém ghi trong phiéu nay chi ¢6 gid tri doi v6i méu do khach hang cung cdp
2. Thong tinvé mau va khdch hang dwoc ghi theo yéu cau ciia noi gii méu

3. Khéng duoc sao chép mét phan phleu két qua thir nghiém néu khong dwoc sy dong ¥ bang van ban ciia Trung tdm
Phdn tich va gidm dinh thirc phdm Quoc gia

4. Chitiéu™: Ia chi tiéu duoc cong nhdn VILAS; chi tiéu (**): dwoc thiee hién boi nhé thau phu

5. Khong nhan khiéu ngi trong truong hop khong ¢6 mau heu hodic hét thoi han luw méu theo quy dink.

FIRILP.11F.0]



CNACEFA _

Tén mau:
Mo ta mau:
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VIEN CONG NGHIEP THUC PHAM
TRUNG TAM PHAN TiCH VA GIAM PINH THU'C PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA)

ISO/IEC 17025 - VILAS 259

Email: nacefa@firi.vn

Dia chi (Add.): 301 Nguyén Trii— Thanh Xuin — Ha Nopi
Dién thogi (Tel.): (84) 24 38582752 Fax: (84) 24 38587962

Website: hitip://www.firi.vn
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VILAS 259

PHIEU KET QUA PHAN TiCH

Tipo banh bong lan cugn kem hwong cbm
Mau banh dung trong géi, 01 géi/mau, khoang 300g, diéu kién bao quan nhiét do phong

S6: 0923026-3/1/PKQ

S lugng mau: 01

Khéch hang: Cong ty Cb phan Thyc phédm Hitu Nghi

Dia chi: 122 Dinh Cong, phudng Binh Cong, quin Hoang Mai, Ha Noi
Ngay nhan mau: 28/9/2023

Thoi gian thi nghiém: ~ 28/9/2023 — 06/10/2023

Két qua:

STT Tén chi ticu Pon vi tinh Két qua Phwong phép thir
01" | Ham hrong Protein (Nx5,7) g/100g 7,53 TCVN 8125:2015
02" | Ham luong Lipid g/100g 13,01 FIRLM.115
03 | Ham lugng Carbohydrate g/100g 57,06 Ref: AOAC 986.25
04" | Ham luong Pudng toan phan g/100g 25,50 FIRIL.M.020 (HPLC)
05" | Ham lugng Xo tho 2/100g 0,39 NIFC.02.M.09
06" | Ham luong Sodium (Na) mg/100g 238,66 FIRLM.118 (AAS)
07° | Ham lugng Canxi (Ca) mg/100g 89,89 FIRLM.118 (AAS)
08° | Ham lugng St (Fe) mg/100g 0,75 AOAC 999.11
09 | Ham lugng Cholesterol mg/100g 14,24 FIRLM.132 (HPLC-PDA)

Ham lugng chat béo bdo hoa
10 (Saturated Fa) g/100g 4,36 AOAC 996.06
11 gﬁ_‘; IS“FQ;)g e mg/100g | KPH (LOD =1 mg/kg) AOAC 996.06

Ghi chii: KPH- Khong phdt hién: nghia la dudi ngudng phdt hién ciia phuwong phdp thiv (LOD)

N o~

Phan tichvé giéam dinh thuc pham Quéc gia
4. Chitieu™: li chi tiéu duoc cong nhdn VILAS: chi tiéu (**): dwoc thie hién boi nha, thau phu
5. Khong nhén khiéu ngi trong trieong hop khong cé mau heu hodic hét thoi han luu méu theo quy dinh.

Cc két qua thi nghiém ghi trong phiéu ndy chi c6 gid tri doi véi mau do khach hang cung cdp
Thong tin vé mau va khdch hang duoc ghz theo yéu cau ciia noi gu'z méu

Khong dwpc sao chép mot phan phleu két qua thir nghiém néu khong duwoc sy dong ¥ bang vin ban ciia Trung tam

FIRILP.11.F.01



TRUNG TAM CHIZNG NHAN PHU HOP (QUACERT GU ACERI
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CONG TY C6 PHAN THUC PHAM HUU NGHI

Dia chiSé 122 Binh Céng, phudng Pinh Céng, quan Hoang Mai, Ha Noi, Viét Nam

Dia diém dp dung:

1. Tru s& va Nha may Dinh Céng: $6 122 Dinh Cong, phudng Dinh Céng, quin Hoang Mai, Ha N&i, Viét Nam

2. Chinhanh Cng ty C3 phan Thuc pham Hitu Nghi tai Mién Bic - Nha méy Yén Phong: L6 CN 15-2, khu ¢céng
nghiép Yén Phong md réng, xa Yén Trung, huyén Yén Phong, tinh Bic Ninh, Viét Nam

3. Chi nhanh Cong ty €6 phan Thuc phd3m Hitu Nghi Mién Nam:Ld CN3, dudng s& 2, khu céng nghidp Séng
Thén 3, phudng Phd Tan, thanh phd Tha D&u Mdt, tinh Binh Duong, Viét Nam

48 duge ddnh gid va xdc nhin e ylu cliu cta Héu chudn

o V)

SAQ Y BAN CHINH

TCVN ISO 22000:2018 /1SO 22000:2018 8.1V~ TPHN

| w MOl g7 i 20,2

Sham vi direr chiing shdn: 1. 5an xudt banh cracker, Ilwong khé (banh éﬁnﬁ%b%gig, dnht (5;\!?&“ gato nh
my (banh my, Sandwich), d6udng khdéng ¢én, mat, banh quy, caramel, sita chua,
thach, banh béng lan {cake, cupcake), banh ngot (banh Tart, banh Mousse, banh
Panna Cotta); Ddng g6i keo tai Nha mdy Pinh Céng.

2. San xuit banh trung thu, binh tring, banh kem x8p, banh my(banh my,
Sandwich), rudc, banh bong lan (cake, cupcake), banh quy, mit; Déng géi keo tai
Nha mdy Yén Phong.

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

HA 460/7.23.Qlv M ngdnihn CIW o
T ngay 16/03/2023dén ngay 15/03/202
17/10/2018

“a
QUACERT

ENSURE YOUR BUCCESS

Tran Quéc Ding

QUACERT - 8 Hoang Qudc Viét, P. Nghia D6, Q. Cau Gidy, Ha Nai, Viet Nam
Higu lyc cba Gidy chimg nhan nay ¢6 thé kiém tra tai www.quacert.gov.vn va www.jas-anz.org/register
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Lurgng dinh dung dugre tinh trén (Serving Sizel: 100 g

Thénh phan dinh duting Bonvyi % Gid tr dinh dudng hang ngay
(Nutritionat ingredfients) {Lnig ( Daily nutritional value)
DV % RNV %
Néng lurong {Energy) 344 Keal/1445 KJ 7%
Chét dam (Protein) 79 2%
Tong Carbohycrate (Total Carohydrate) 52 17% 7%
Budng (Sugars) 23g
Téng chét béo (Total Fat) 12g 18% 20%
Chétbéobdohda(Saturated Faty  4g 20% 20%
Chét béo chuyén héa (Trans Fat) 0
Natri (Sodium) 220mg 9% 1%

() % giatri dinh créng mdingay cho ban biét lugng mét chét dinh dring c6 trong mét kndu phan
mu*cp!ﬁngépdﬁwvéodvédéénuéngtmgngéy.Lffimuyéndmdu&ngchmgk‘anénhépmu
2000 calo mét ngay (% Daily Value tells you how much of a nutrient in one serving of food
mnhbutesmymr@ﬂydiet@ererdnumﬁmaﬂvbebwmmmwmmaﬂ
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Hinh anh chi c6 tinh chat minh hoa
Product images are for illustrative
purposes only

S8 cong bé: 78/TPHN/2023
Number: 78/TPHN/2023

Xuat xa: Viét Nam

Country of origin: Vietnam

{8

275 + 114

R W

Tén san pham: Tipo Banh Bong Lan Cudn Kem Huong Cém

Thanh phan: Bot mi, Trimg, Budng, Dau thyc vét (Dau co (c6 chiia chit chdng oxy hod (320, 321)), Dau
hudng duong), Budng Mantoza, Chat lam am (422, 420(ii), 1520), Nudc, Budng Dextrose, Budng
Glucoza, Stia dac c6 duong, Bot Whey, Chét nhii hoa (477, 471, 472e, 322(1), 475, 491, 433), Chét dligu
chinhdd acid (330), Chét tao x6p (500(ii), 34%(D), 450(3)), Mudi, Chat bao quan (281), Huong liéu téng hop
(C8m, Bo), Chét lamday (415), Chattao mau tu nhién (100G), 141Gi), Chét tao mau téng hop (160a(i)).
Tham\plﬁncéd\\la:Bémi,TnMQSﬁa,Ledmmdéunénh,Déulnbngdzmg

Hudng dan si dung: Ding an tryc tiép.

Bao quan noi kho, mat. Tranh anh néng tryc tiép.

Théng tin canh bao: Khéng sit dung san pham khi hét han st dung.

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

Name of Product: Tipo green rice flavoured cream mini roll cake
Ingredients: Wheat flour, Egg, Sugar, Vegetable oils (Palm oil {contain antioxydants (320, 321)),
Sunflower oil), Maltose syrup, Humectants (422, 420ii), 1520), Water, Dextrose, Glucose syrup,
Sweetened condensed milk, Whey powder, Emulsifiers (477, 471, 472e, 322(i), 475, 491, 433), Acidity
regulator (330), Raising agents (S00(ii), 341(7), 450()), Salt, Preservative (281), Artificial flavours (Green
rice, Butter), Thickener (415), Natural colors (100, 141¢ii)), Artificial color (160a()).

Contains allergens: Wheat flour, Egg, Milk, Soy lecithin, Sunflower oil.

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 cua: Cong ty C6 phian Thuc pham Jiiu Nl

Bia chi: 122 Binh Céng, phudng Dinh Céng, quan Hoang Mai, thanh phé Ha NGi, 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

A product of Jiau Nghj Feod 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

San xudt tai: Chi nhanh Céng ty C8 phan Thuc phim Hiu Nghi tai mién Bic

Bia chi: L6 CN 15 - 2, Khu céng nghiép Yén Phong mé réng, x5 Yén Trung, huyén Yén
Phong, tinh B3c 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.



