
sa: lO/TPHN/2023
I. Thong tin v~ tAclnrc, ca nhan cong ba san phAm
Ten t6 chirc, ca nhan: Cong ty cAphftn Thuc phAmHtru Ngh]
Dia chi: 122Dinh Cong, Phuong Dinh Cong, QudnHoang Mai, Thanh ph6 fa NQi,Vi~tNam.
Di~nthoai: +842438642579 Fax: +84 24 3864 25~9
E-mail: cskh@huunghi.com.vn I

Mil s6 doanh nghiep: 0102109239 , '
S6 gi~ychirng nhan: HA 46017.23.CIV.,ChUngnhan Ian dau : 17/10/2018. ¥i~u lire giay clurng
nhan : 1610312023 -i- 15/03/2026. Noi cap: Vietnam Certification Centre (QUACERT).
II. Thong tin san phAm
1.Ten san pham: Tipo banh trjrng caramel

2. Thanhphfm: Duong, TrUng(23,25%), Duong, Tnrng (23,25%), BQtmir I?fiuOl~innhan CQ
hydro h6a va ~inhluyen, So-~o-la compound caramel (10,16%), Sua bot, ghat lam am \420(ii),
1520,422), Dau bo khan, Chat nhii h6a (471,475, 322(i), 491, 477), Muoi, Huang lieu tong hop
(Caramel, vanilla), Ch~t tao x6p (500(ii), 341(i), 450(i)).

Thanh phftn co chua: BQtmi, Tnrng, Sua, Lecithin tir d~unanh.

3. Thai han sir dung san pham: 12 thang kS tir ngay san xuat.
Ngay san xu~t (MFG) va han sir dung (EXP): xem tren bao bi.

4. Quy each bao g6i va ch~t li~ubao bi:
_Ch§t li~u: Banh duQ'cd6ng g6i kin trong bao bi gi~ycUQnc6 ch~t li~u P.ET/MCPP sau d6 cho
VaGtlii OPP/CPP ho~c hQpgi~yDuplexl Ivory. Bao bi dam bao yeu cfiuad toan th\ICphb thea

quy dinh BQYT~. I

_Qui each bao goi: 60 g (2.1 oz)/ tui, 250 g (8.8 oz)/ Mp,360 g (12.7 oz)/ Mlll·

5. Ten va dia chi ca sa san xuii:
~ San phAmella Cong ty c6 phfinTh\ICph~mHfruNghi· I

• Dia chi: 122Dinh Cong, phuOngDinh Cong, qu~nHoang Mai, tha'nhph6 Ha NQi,Vi~t
Nam.

• DT: +84 24 3664 9451
• Fax: +84 24 3664 2426
• Email: cskh@huunghi.com.vn(N(Jiaia);im-export@huunghi.com.vn (Xu6t khdu)

• Website: www.huunghi.com.vn I

~ San xu§t t~i Chi nhanh cong ty c6 phfinTh\Ic ph~mHfruNghi t~i mi@nB~c.
• Dia chi: Lo eN 15 -,2, Khu cong nghi~p Yen ph.ong rna r<)ng,XII aYen Trung, huy~n

Yen Phong, tinh Bac Ninh, Vi~t Narn.
III. M§u nhiin san phAm(xem m~unhan san ph~md\I ki~n dinh kern)
I~. ,Ye~ eft~v~"an t~an ~hl}:'ephAm (PhI}lye I din~ ke:n). A ,I ".
To chuc, ca ~an san xuat, kIt;h doa~ th\Ic pham d~t yeu cau ve an toan jh\ICpham thea:
1. Quy ehuan kY thu~t Quoe gia so: .

QCVN 8-1:20111BYT Quy chuk ky thu~t qu6c gia d6i v6i gi6i h~ <1> nhi~m dQct6 vi n~m
trong th\Ic ph~m. I

CONG HOA xA HQI CHU NGHiA VI'E:TNAM
DQel~p - Tl}:'do - Hanh phuc

BAN TV CONG BO sAN PHAM



QCVN 8-2:2011/BYT Quy chuan ky thu~t quoc gia doi voi gioi han 0 nhiem kim loai nang

trong thuc pham.
2. Thong nr ~ila cac Bq, nganh . I

Thong tu so 24/2019/TT -BYT Thong tu quy dinh ve quan 1yva su dung phu gia thuc

pham.
Quyet dinh s6,46/2007/QD-BYT Quy dinh gioi han t6i da 0 nhi~m sinh ~QC va h6a hoc

trong thuc pham. I

_ Nghi dinh 43/2017 ND-CP vS thong tin ghi nhan hang hoa
_ Nghi dinh 111/2~21 ND-CP s~a d6i, b6 sung mQt s6 diSu tai ngh~ dinh 13/2017 N~-CP
Chung toi xin cam ket thuc hien day du cac quy dinh cua phap 1u~tve an toan thuc pham va
hoan toan chiu trach nhiem vS tinh phap 1ycua h6 sa cong b6 va chcit hrongl an toan thuc pham

d6i voi san phc1mda cong b6./.
Ha N(ji, ngay~ tha~g~ niim 2f'23

D~I DIJ1:N CONG TY

CON(
CO'~I

.~HU'dI
HaUl
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Ph\ll\lc I
TIEU CHuAN sAN PHAM

Cdng ty c&phfin Tipo banh trung caramel Sa: JO/TPHN/2023
Th,!c phAmHuu Nghi I

1.Yeu cfiu ky thu~t:
1.1. Cac chi tieu cam quan:
- Trang thai: Banh hinh vuong hoac hinh thang din. Phu kern caramel mQt mat, gion x6p.

- Mau sac: Mau vang sang cua cM, mau nau nhat cua kern.

- Mui vi: D~c tnrng mui vi kern caramel.

- Tap chat la: Khong co.
1.2. Cac chi tieu vi sinh v~t: ap dung thee Quyet dinh s6 46/2007/QD-BYT Quy dinh gioi han
t6i da 0 nhiSm sinh h9C va hoa h9C trong thirc pham. I

TT Ten chi tieu Don vi tinh
GiOih~n VSV (trong l g
hoac ~ml san pham)

1 Tong so vi sinh v~t hieu khi CFU/g I
104

2 Coliforms CFU/g I
10

3 E. Coli CFU/g 1 3

4 S.aureus CFU/g I
10

5 Cl.perfringens CFU/g I
10

6 B.cereus CFU/g I
10

7 Tong s6 BTNM-M CFU/g I
102

1.3. Ham luong kim loai nang: ap dung thee QCVN 8-2:20 IllBYT Quy chhan ky thuat quoc gia

d6i voi gioi han 0 nhiem kim loai nang trong thirc pham. . I

TT Ten chi tieu Don vi tinh I Mrrc tai da

1 Cadmi (Cd) ppm I
0,1

2 Chi (Pb) ppm I
0,2

1.4. Ha~ hrong ?oa chat khong mon~ muon: ~p d~g thee QCVN 8-,1:201i/BYT Quy chuan ky
thu~t quoc gia doi v6i gi6i h~n 0 nhiem dQc to vi nam trong thlJc pham.

TT Ten chi tieu DO'nvi tinh Nr' t~'dIrrc 01 a

1 Aflatoxin B 1 Ilg/kg I
2

2 Aflatoxin BIB2G1G2 Ilg/kg I
4

3 Ochratoxin A Ilg/kg
I

3

4 Deoxyvalenol Ilg/kg I
500

5 Zearalenone Ilg/kg
I

50

2. HrrOngdin sir d\lng, bio quin va v~n chuy~n:
2.1. Huang din Slr d\lng, bao quan:
- Dung an tflJCtiSp.
- Bao quan nai kho, mat. Tranh anh n~ng tflJCtiSp.

- Thong tin canh bao: Khong Slr d\mg san ph~m khi hSt hl;lllSlr d\lng.

- Ngay san xu~t (MFG) va h~n Slr d\lng (EXP): xem tren bao bi.
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2.2. Huong din bao quan va v~n chuy~n:
Bao quan;'
o Thanh pham bao quan trong kho phai x~p tren cac pallet hoac gia/ke, each mat d~t tir 10

-;-15cm, each tirong it nh~t 30 em,
o Kho phai thoang mat, kho rao, tranh diroc mira nang.
V~ chuyen: Thanh phAm duoc van chuyen bang xe chuyen dung, dam DaO khong bi nang,
mua. Khong v~ chuyen thanh pham cling voi cac san pham khac gay rulli huang d~n mui

vi cua san pham.
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Tim san pham: Tipo banh trung
caramel
Thanh phan: DuOng. Tn'Ing (23.25%). B~t mi. Diu Olein
nhanCOhydro hba va tinh luytn, 56·cO·la compound
caramel (10.16%). Slla b~t. Chitl hIm"" (42O(U). 1520.
422). Diu bc1khan. Chitt nhii hoa (4n.475. 322(i). 491.
477). Hu6i. Hlldng I~u 16ng hQp (Caramel. vanilla).
Chitt I....6p (500(U). 341(i). 450(1».
Thanh pllin eO chUa: B91mi. Trim9. Slla. Lecithin Iii ",u
"Anh.
56 c6n9 b6: 10/TPHN/2023
H""n9 dIIn 0(1dvng: Dung an trve tj6p.
Boo quan noi kho. mal. Tranh iinh nAng tryc thip.
Th6ng lin dlnh bao: Khong sit dung san ph'm khi hel h,n
sud",ng.
Ngiiy sOn xuat (HFG) vii hfn s(I dung (EMP): .em Ir6n
baobL
Name of Product: Tipo caramel
cream egg cookies
Ingredienb:Sugar. Egg (23.25%). Wheat nour. Refined
hydrogenated palm kernel oil, Caramel compound
chocolate (10.16%),Milkpowder, Humectants (420(ii),
1520, 422). Anhydrousmilk fat, Emulsifiers(471,475,
322(i), 491, 477), salt, Artificialfood ftavourlngs
(Caramel. vaniIHn). Raising agents (500(11). 341(1).
450(1».
Contain allergens: Wheat flour, Egg, Milk.Soy lecithin.
Number: 10/TPHN/2023
Instructions for use: Use directly.
Store in a cool and dry place. Avoid the direct sunshine.
Warning infonnation: 00 not use expired product.
Dale of manufacture (MFG) and expiry date (EXP): as
sho_ on the package.

san pham cua:
cOngty c6 phinThI,lCpltam JIika.NgbI
Oja chi:122Ojnh C6ng. phII(fngOjnh C6ng, ~ Hoang
Hal. thiinh ph6 Ho~ y,.1 Nam.
OT:+84 24 36649451 - Fax: +84 24 36642426
Emalt eslch@huunghi.eom.vn ~ 4ja)
im-export@tluunghi.com.vn (XuIlI kh8u)
Website: www.huunghLcom.vn
A product of_.NgbI_
Joint Stock Company
Add: 122Dinh Cong St.. DinhCong Ward. H_ Hai Dis!..
HanoiCity. Vietnam.
Tel:+84 24 36649451 - Fax: +84 24 3664 2426
Email:eslch@huunghl.eom.vn(Domestle)
im-export@huunghi.eom.vn(Export)
Website:WWW.hWnghLcom.vn
san xu4t t.. Chi nhilnh C6ng ty c6 philn Thue ph"" HOU
NghI~_aK
Oja c:hi: L6CN15- 2. Khue6ng ngl1i+PYAnPhong mO $>9.
xiYAn Trung. hurinY6n Phong, linh BikNlnh, V~tNam.
Hanufactured by Huu Nghi Food Joint 510ck Company._m......ch
Add: Lol CN 15 - 2. Extended Yen Phong Industrial Park.
Yen Trung Commune, Yen Phong District, Bac Ninh
Province, Vietnam.
Hinhanh chi eo tinh chlt minh hQa
ProductImages are for illustrative purposes only

BANH TRUNG
CARAMEL

CREAM EGG COOKIES
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Xu"t xd: VI~ Nam
Country of _.1_1 •••\J.... ,_~._

Hirthanh chi co tlnll
Product Images are fpr iIIutStr,ath'e
purposes only

15022000

Khoi II/ling tinh/ Net weight:
250 g (8.8 oz)
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Khoi Iu'O'ngtinh/ Net weight:
250 g (8.8 oz)

Ten san pham: Tipo banh trung
caramel
Thanh ~n: OLlOng,Tnmg (23,25%), SQt mi, Dau Olein nhan ce
hydro hoa va tinh luy~n, So-co-Ia compound caramel (10,16%),
Sua bqt, Chat lam am (420(ii), 1520, 422), Dau ba khan, Chat
RhOhoa (471, 475, 322(i), 491, 477), Mu6i, Huang Ii~ tong hQp
(Caramel, vanilla), Chat t<lOx6p (500(iI), 341(i), 450(i».
Thanh phin co chua: Bqt mi, Tr(lng, Sua, Lecithin tU d~u nanh,
56 cong b6: 10/TPHN/2023
Huang din su d"ng: Dung an t",c tiep.
Bao quan net kho, mat. Tranh anh nAng tnrc tiep.
ThOng tin dnh bao: KhOng su d"ng san pham khi het h"n su
d"ng.
Ngay san xuat (MFG) va h"n su d"ng (EXP): xem tren bao bi.

Siln pham ClIa: Cong tyCo phan ThllCpMm Jli¥u .NghJ
Ilja chi: 122lljnh Cong, phUCIngOjnhCOng,q~ HoangMal,thaRhpIi6Hi!
NQI, VI~ Ham.
OT:+84 24 36649451 - Fax: +84 24 36642426
Email:cskh@huunghi.com.vn(NQI ",a)
im-export@huunghi.com.vn (Xuat kMu)
Website: www.hwnghi.com.vn
A product of ..... .NtJ6I #bod Joint Stock Company
Add: 122Dinh Cong 5t, DInh CongWard, Hoang MalDist., HanoiCity,
Vietnam.
Tel: +84 24 3664 9451 - Fax: +84 24 3664 2426
email: cskh@huunghl.com.vn(Domestic)
Im-export@huunghi.com.vn (Export)
Website: www.hwnghi.com.vn
san xuat l<JI: Chi nhanhCOngty Cophan Tht.tcpMm HULlNghj ~ ml~ BAc
Ilja chi: LOCN15- 2,Khu cOngnghi~p YenPhongma rOng,xaYiln Trung,
~ Yen Phong, tinh Bk Ninh, ~ Ham.
Manufactured by HuuNghiFood Joint Stock Company, Northern branch
Add: Lot CN 15 - 2, Extended Yen Phong Industrial Park, Yen Trung
Commune, YenPhong District, BacNlnh Province, VIetnam.
Hinhanh chi co tinh cMtmlnh IM;Ia
Product images are for ilustrative purposes only

Xuat xU:Viet Nam a
Country of ·origin: Vietnam In
Hinhanhchi co tlnh cMt mlnh hQa
Product Imagesare for Illustrative
purposes only

ISO 22000

Name of Product: Tipo cara
cream egg cookies I
Ingredients:Sugar, Egg (23.25%), Wheat flour,
hydrogenated palm kernel oil, Caramel compound i:hc.col'ate
(10.16%), Milk powder, Humectants (420(ii), I

Anhydrous milk fat, Emulsifiers (471, 475, 322(i), I

Artificial food flavourings (Caramel, vanillin),
(500(ii), 341(i), 450(i».
Contain allergens: Wheat flour, Egg, Milk, Soy
Number: 10/TPHN/2023
Instructions for use: Use directly.
Store in a cool and dry place. Avoid the direct 5u'.5noln'l'.
Warning information: Do not use expired product. I
Date of manufacture (MFG) and expiry date (EXP): as
the package.

DII%

19%
40%
78%

25%
11%
19%
43%
78%

NlIlg irgng (E""'9Y)
aBtd«n (Proteil)
Tdng CartxlI¥r:ta1e(Tdai CartxJttpate)
TdngcMtbOO(TotaiFat)
aBt bOO biio hila (Saturated Fat)
aBt bOOcILy¬ nnh6a (Trans Fat)
fJtriJng(Sugars)

Natri(SodiLm)

492 KcaIi2OO6KJ
6.';g
58g
26g
15.';9
o
37g
230mg 10% 12%

M%gB~mhwiJng~l~y'dOO~~i~gm~~~m1hd~jroj~
tlu,rc ~ Qepptmn viI> ere If)ii1 uOOg tmg ngiIy.
2000 cab rn(It ngiIy (% Daily Value leis you how rru:h of a
COI1I!iJIJes loyoor daly diet. Gener.i T1J1rition aM:e is10
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XuatxU:VietNam ~
Countryof ';,rigin:Vietnam I"
Hinhimhchi co tinh ChillminhhQa
Product imagesarefor illustrative
purposes only

15022000

Thilrh ph8n cinh dr6Tg, % gifI t~cinh dlf6Tg hilrJ;J ngiIy khOng rMhan mrc c6ng b6 g,i tren
(NutriIiooaI ccrnposition, % of daly nutritbnal value is not less than the ded<red leva stated ()1the

I..ugng dim dtIOng dllQ"ctm Wn (Serving SizeF 1009

flanvj
(Unit)

ThiI1h l11an dinh cir5'ng
(Nutritioral ingedients)

%Gia ~ dm du'Ong hir1g rgily
( Daily nutritioral value) I

DV% Rtt'%
NiIlg itrQTg (Energy) 492 KcaV2006 KJ 25 %
01at d<m(Prolan) 6.59 111 %
TOngGarbohyttate(TotaiCarlxlhyciate) 58g 19% 19%
TOngd18t bOO(TotalFat) 26 9 40 % ~ %

01at bOObOOboa (SabJrated Fat) 15.59 78% 78%
01at bOOchuyen h6a (TransFat) 0 I

NaIri~~() ~mg 10% 1f%

(j%gia ~ dinh cir5'ng mOi ngaycho b1)n bi8t itrQTgm(itd18t dinh du'Ong co troogm(it kh8u lmn
th,rc pham gqJ phBn vao cOO dQ illu6ng hiI1g ngiIy.liri khuy9n dimdu'Ong cIU1g Ian¬ nnh~ tt1I,l
2<XXl caIo m(it ngiIy (% Daily V~ tells yw how rruch of a I1IJIrBrt in ooe ~ of ~
contributes to ywr daily diet. General nutrition 00vice is to consume 2000 calaies a day). I

Ten silO pham: Tipo bimh trung San pham eua: J
caramel C6ng ty Co phan Thl,lepham .H~ Nghj
Thanhphan:£luong,Tr(mg(23,25%),BQtmi, DauOlein nhanCQ £liachi:122£linhCong,phuong£linhC0'l9' q~n HoangMai,
hydro hoa va tinh luy,n, 50-co-la compound caramel (10,16%), thanhpooHaNQi,Vi,t Nam. 1._
Sua bQt, Chat lam am (420(ii), 1520,422), Diiu ba khan, Chat £IT:+8424 36649451- Fax:+8424 36642426
nhOhOa(4n,475, 322(i), 491,477), Mu6i,HuongU,u tong hQp Email:cskh@huunghi.com.vn(NQidja) I

(Caramel,vanilla), Chat t\lOx6p (500(ii), 341(i),450(i». im-export@huunghi.com.vn(XuatkMu)
Thanhphiin co chila: BQtmi, Trilng, SCra,Lecithin til d~u nanh. Website:www.huunghLcom.vn
56 cong b6: 10/TPHN/2023
Huangdan SLI d\mg: Dilng an tr\lc tiep. A product ofJlWu.Ngbj Food Joint Stock Company
Baoquan nOikho, mat. Trimh anh nangtr\lc tiep. Add:122DinhCongSt.,DinhCongward'IHoangMaiDist.,
Thongtin canhbao:KhongSLI dl,lngsanphamkhihet h\lnSLI dl,lng. HanoiCity,Vietnam.
Ngay scinxuat (MFG)va h\ln sisd\lng (EXP):xem tren bao bi. Tel:+842436649451 _ Fax:+8424 3~ 2426
Nameof Product: Tipo caramel cream Email:cskh@huunghi.com.vn(Oomesticl
egg cookies im-export@huunghi.com.vn(Export)
Ingredients:Sugar, Egg (23.25%),Wheat flour, Refined hydro- Website:www.huunghi.com.vn
genated palm kernel oil, Caramel compound chocolate sanxuat t~i:ChinhanhCongty Cophan I \IC pMm HCruNgh!
(10.16%), Milk powder, Humectants (420(ii), 1520, 422), t\li miensac
Anhydrousmilk fat, Emulsifiers(4n,475, 322(i), 491,477), Salt, .. 2 Kh' h" 6ri rna' a
Artificial food flavourings (Caramel, vanillin), Raising agents £l!achi:LoCN15-, ucongng lfi) Y::.[Phong rQng,x
(500(iI), 341(i),450(i». YenTrung,huy,n YenPhong,tinh sac Ninh,Vi~ Nam.
Contain allergens:Wheat flour, Egg,Milk, Soy lecithin. Manufactured by Huu Nghi Food Joi~lt Stock Company,
Number:10/TPHN/2023 Northernbranch
Instructions for use:Usedirectly. Add: Lot CN15- 2, ExtendedYenPhongIndustrialPark,Yen
Store in a cool and dry place.Avoid the direct sunshine. Trung Commune,Yen Phong District, Sac Ninh Province,
Warning information: Do not useexpired product. Vietnam. I
Dateof manufacture (MFG)andexpiry date (EXP):asshownon Hinhanhchi cotinh chatminhhQa
the package. Productimagesarefor illustrativepurposesonly
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TRUNGTAMCHlrNG NH~N PHUHqP (QUACERT)

GI/iy clIlint: n1I{m ENSUREYOUR SUCCESS

Bta chi:S6122f)!nh C6ng. phubng Blnh Cong. q. Hoang ~, HaN~i,Vitt Nam

Bfa diImopdf!ng:
1. T'\Isl1vaNba may Blnh Cong: ss 122BJnhC6ng, phubng B!nh C6ng, qu~n Hoang Mai,HaN9i,Vltt Nam
2. Chi nhanh Coog ty Co phan Tht!c pMm HI1uNgh!~I Mi'n sac - Nba may Yen Ahong: L6CN15-2, khu cong

ngh~ Yin Phong mit r~ng, xiYenTrung, huy," Yen Phong, dnh sac Nlnh, VI.t Nam
3. Chi nhanh Coog ty Co phan Tht!c pham Huu Nght Mi~ Nam:l6 CN3, ctu'bng J10 2, khu c6ng nghl,p Song

Than 3, phuCmgPhu Tin, thanh pho Thu Dau M~t.tinh Blnh Du'cfng,Vi~ Nam

de ducteddnhgili va xae nMn I'MhffP vm yeM ctiucua tiiu chutln SAOY BAN CHiNH

TCVN ISO 22000:2018/1S0 22000:20H.A.../SY-TPHN
HaNai. ngay.~.thang.th .nam20!i

1.Sin xu~t banh cracker, IUdOgkh6 (banh din'll d.:IflrigS;Wnh tu'cK{banh~, banh
my (banh my, Sandwich), douong khong (on, mti't. b~nh quy, caramel, sua chua,
th~ch, banh b6ng ian (cake, cupcake), banh ngC?t(banih Tart, banh Mousse, banh
Panna Cotta); Bong gol k~ t,i Nha may B~nhC6ng.

1. Sin xuat banh trung thu, banh tnlng, banh kef1l xop, banh my(banh my,
Sandwich), ru&, banh bang Ian (cake, cupcake), ban~ quy, mU't;Dong goi k'!Ot~i
Nha may Yin Phong.

3. San xuat banh my(banh my, Sandwich), banh gato, banh b6n.g. Ian (cake,
cupcake},banh quy, caramel, sua chua, th~, banh ngC?t (banh Tart, banh
Mousse, banh Panna Cotta) ~I Nha may Blnh Duong.

ch<mg nh<,tn:

HlflJ f~uGJay

HA460n.23.CIV CIV

JAS-ANZ:G·:, ,
~ : 1
.~ _'_i_
: - ' ~, , ,. ., :, ;, . ,

ENSURE YOUR SUCCESS

QUACERT- 8 Hoang Qu6cVi~t, P.Nghia Do, Q. CauGiay, Hit NQi, Vi~t Nam
Hieu Ivc eua Giay chlilig nhan nay c6 the kiern tra tai www.quacert.gov.vn va www.jas-anz.org/register



VillNCONGNGHffipTIrnUCpHAM I

TRUNG TAM PHAN'rtcn VAGIAM DINH rmrc PIIAM onoc GIA
NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) ..," "1"1"1__..,~,'..,,;

tsoaec 17025- VILAS 259 I f_~-_~
Dia chi (Add): 301Nguyln Trdi- ThanhXuiin - HilNVi
Diin tho{li (Tel): (84) 2438582752 Fax: (84) 24 38587962 -~~f

'I ,,1..\'\
Email: nacet(@firi.vn Website:http://www.finvn

stJ 0223005-5/11PKQ

S6 hrong m~u:
Khach hang:
Dia chi:
Ngay nhan m~u:
~m gian thir nghiem:
KA ,

PmEU KETQuAPHAN.rtcn
Tipo banh tnmg cramel I

M~u banh dung trong hQp,01 hQp/m~u,khoang 280g, di~u kien bao quan nhiet dQ
phong
01
Cong ty C6 phan Thirc pham Hiiu Nghi
122 Dinh Cong, phirong Dinh Cong, quan Hoang Mai, Ha NQi
03/2/2023
03/2/2023 - 14/2/2023

Tenm~u:
Motam~u:

et oua:

SIT Ten chi tieu Don vi tinh K~tqua I Phuong phap thfr

01* Ham hrong Protein (Nx5,7) g/100g 7,15 TCVN 8125:2015
02* Ham hrong Lipid g/100g 27,57 I FIRI.M.115
03* Ham hrong Carbohydrate g/lOOg 63,65 I FIRI.M.146
04 Ham hrong Duong toan phk g/IOOg 38,38 IFIRI.M.020 (lI.I>_LC)
05*- Ham hrong Xo tho g/lOOg 0,68 NIFC.02.M.09
06- Ham hrong Sodium (Na) mg/lOOg 247,34 I FIRI.M.l18 (MS)
ot Ham hrong Canxi (Ca) mg/lOOg 44,33 I FIRI.M.l18 (MS)
08' Ham hrong S~t (Fe) mg/lOOg 0,81 AOAC999.11
09 Ham hrong Cholesterol mg/lOOg 116,01 FnJu.M.132 (HPLC-PDA)

10 Ham hrong ch~t beo bao hoa g/IOOg 16,83 I AOAC996.06(Saturated Fat)

11 Ham hrong ch~t beo trans mg/IOOg KPH (LOD = 1 mg/kg)
I

AOAC996.06(Trans Fat)

Glti cit,:,: KPH- Khdng phdt Itifn: nghia La dum nguifng pit at Itifn cua pltU'O'llkpltap tlui' (LOD)

1. Cac kit qua thtr nghi?m ghi trong phi€u nay chi co gia tri a6i v6i mJu do khdch hang cung cap
2. Thong tin v€ mJu va kJuich han~ aU(1~ghi_theoyeu cdu cUanai_girimJu .•
3. KhOng au(Ycsao chep m(Jtpha~ phieu, ket qua thie nghi?m neu khong aU(1cS!f aong Y ban, I van him cUa Trung tam

Phdn tich va giam ainh thlfc phtim QuOcgia
4. Chi tieu (*): la chi tieu au(Yccong nh4n VILAS; chi tieu (**): aU(1cthlfChi?n hOinha thdu phI!-
5. Khong nh4n khi€u fl£!itrong truang h9P khong co mJu luu hoq.chit thOiht;mluu mdu thea quy ainh.

FIRJ.L.P.J I.F.OJ
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Dia chi (Add): 301Nguyin Triii- ThanhXulin - Biz Npi
Difn tho¢ (TeL): (84) 2438582752 Fax: (84) 2438587962
Email:nacefa@firi.vn Website:http://www.{irivn

PmEU KETQuA PHAN TicH
S1: 0223005-5/21PKQ

'Ien mau:
Motam~u:
S6 luong m~u:
Khach hang:
Dia chi:
Ngay nhan m~u:
Thoi gian thir nghiem:
K' ,

Tipo banh tnmg cramel
M~u banh dung trong hQP,01 hQp/m~u, khoang 280g, di~u kien bao qulin nhiet dQphong
01 I

Cong ty C6 pharr Thuc pham Htru Nghi
122 DiM Cong, phuong DiM Cong, quan Hoang Mai, Ha NQi
03/2/2023
03/2/2023 - 14/2/2023

et qua:
SIT Ten chi tieu Don vi tinh K~tqua Phuong phap thif

01 T6ng s6 vi sinh v~t hieu khi CFU/g KPH (LOD=lCFU/g) TCVN 4884-1:2015
02 Coliforms CFU/g KPH (LOD=lCFU/g) I TCVN 6848:2007
03 E.coli CFU/g KPH (LOD=lCFU/g) I TCVN 7924-2:2008
04·· Clostridium perfringens CFU/g KPH (LOD=lCFU/g) TCVN 4991 :2005
OS·· Bacillus cereus CFU/g KPH (LOD=lOCFU/g) I

TCVN 4992:200S

06" Staphylococcus aureus CFU/g KPH (LOD=10CFU/g) FDA-BAM chapter
12:2019

ot· T6ng s6 nam men, nam m6c CFU/g KPH (LOD=ICFU/g) I TCVN 827S-2:201O
08·· Salmonella spp 12Sg KPH I TCVN 10780-1 :2017
09· Ham hrong Asen (As) mg/kg KPH ( LOD = 0,015 mg/kg) AOAC986.lS
10· Ham hrong Thuy ngan (Hg) mg/kg KPH ( LOD = 0,015 mg/kg) I AOAC971.21
11· Ham hrong Cadimi (Cd) mg/kg KPH ( LOD = 0,002 mg/kg) I AOAC999.11
12· Ham hrong Chi (Pb) mg/kg KPH ( LOD = 0,005 mg/kg) I AOAC999.11
B'· Ham hrong Methyl Bromide mg/kg KPH (LOD=O,Olmg/kg) ~C.04.M.l40 (GC-MS)
14' Ham hrong Aflatoxin B 1

I

Ilg/kg KPH ( LOD = 0,3 J.Ig/kg) Fpu.M.130 (LC-MSIMS)

IS' Ham hrong Aflatoxin t6ng s6 I

(Bl, B2, Gl, G2) Ilg/kg KPH ( LOD = 0,3 ug/kg) FffiI.M.l30 (LC-MSIMS)

16' Ham hrong Ochratoxin A Ilg/kg KPH ( LOD = 0,3 J.Ig/kg) FIRI.M.167 (LC-MSIMS)
17' Ham hrong Deoxynivalenol ug/kg KPH (LOD = 30 f.1g/kg) ~IRI.M.l 05 (LC-MSIMS)
IS' Ham hrong Zearalenone

I

ug/kg KPH(LOD = 5 f.1g/kg) RIRI.M.I0S (LC-MSIMS)

Ghi ehu: KPH- Khimg phdt hifn: nghia lizdU'Oinguang phdt hifn ella phuong phdp thi¥ (LOD)

y~~~' ;..L14thank 2 nam 2023
,.-~"'M1!q".D6c

, , ,_ HIE ,
1. Cac ket qua ,thic_nghiem ghi trongphieu nay chi co gi1 tri aoi vOimau ~o . gcung caf
2. Thong tin ve mau va kJuichhang aU(Jcghi theayeu cau cI1anai gUi mau I

3. KhOng aU(Jcsao chip m9t phdn phiiu kit qua thie nghi?m niu khong alf(Jc Sl:t tJ6ngy bfmg van ban cI1aTrung tam
Phan tich va giam a;nh thz.ccphdm Qu6c gia

4. Chi tieu (*J: fa chi tieu alf(Jccong nhqn VILAS; chi tieu (**): alf(Jcthz.cchi.¢nbOinhtl tMu phI!
5. Khong nhQ_nkhiiu nqi trong tnrong h(Jpkhong co mdu fuu hogc hit thOihqn fuu mdu thea qr a;nh.

FIRlL.P.II.FOI


