
CQNG HOA xA HQI CHU NGHiA VItT NAM
DQcI~p - TV do - Hanh phtic

I. Thong tin v~ ta chirc, ca nhdn cong b6 san ph~rn
Ten t6 chirc, ca nhan: Cong ty ca phin Thuc ph~rn Hfru Nghj
Dia chi: 122 Djnh Cong, Phuong Dinh Cong, Quan Hoang Mai, Thanh ph6 Ha NQi,Vi~t Nam.

IDi~n thoai: +84243864 2579 Fax: +84 24 3864 2579
E-mail: cskh@huunghi.com.vn
Mil s6 doanh nghiep: 0102109239

S6 gi~y clnrng nhan: HA 46017.23.CN',ChUng nhan Ian dfru : 17/10/2018. Hji~uluc gi~y chirng
nhan : 16/03/2023 -;-15/03/2026. NO'idip: Vietnam Certification Centre (QUACERT).
II. Thong tin san ph~rn
1. Ten san pham: Tipo banh trung kern sin rieng

2. Thanh phan: Tnrng (27%), Duong, BQtmi, DfruCQ tinh Iuyen, Sua bQt,BQtlsfrurieng (1,49%),
Ch~t 6n dinh (420(ii)), Ch~t nhfi h6a (471, 475), Ch~t tao x6p (500(ii)), Ch~t di~u chinh dQacid
(341(i), 450(i)), Muoi, Huang li~u t6ng hQ'P(Sfrurieng), Ch~t tao mau til nhien (100(i)), Ch~t
lam frm(1520). I

Thanh phin co chua: BQtmi, Tnrng, Sua.

3. Thai han Slr dung san pham: 12 thang k~ illngay san xu~t.
Ngay san xu~t (MFG) va han Slr d\mg (EXP): xem tren bao bi.

4. Quy cach bao g6i va ch~t li~u bao bi:

- Chftt Iifu: Banh duQ'cd6ng g6i kin ~rong bao bi gi~y cUQnc6 ch~t li~u ~OPP20IMCPP25,
MattOPPIMCPP, sau d6 cho vao rui chat li~uMattBOPP30/VMPET12ILLDPE30 ho~c cho vao
khay nhlla PS 0.4 mm sau d6 d6ng vao rui vai ch~t li~uOPP301PE50.Bao bildam bao yeu cfru
an toan thllc phfrmtheo quy djnh BQY T€.

- Qui cach bao goi: 135 g (4.8 oz)/ hQP,160 g (5.6 oz)/ hQP,220 g (7.8 oz), 250 g (8.8 oz), 270
g (9.5 oz), 300 g (10.6 oz), 500 g (17.6 oz).
5. Ten va dja chi cO'sa san xu~t:
~ San ph~rn clla Cong ty c6 phfrnThllc phftmHuu Nghj.

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

• 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 xuftt t~i Chi nhanh cong ty c6 phftnThllc phftmHfru Nghj t~i mi~n B&c.
• Dja chi: La eN 15 - 2, Khu cang nghi~p Yen Phong rna f¢ng, xa Yen Trung, huy~n

Yen Phong, tinh B~c Ninh, Vi~tNarn.
III. M~u nhan san ph~rn (xem m~u nhan san phftm dll ki€n dinh kern)
IV. Yeu du v~ an toan thvc ph~rn (Ph\ll\lc I dinh kern).
T6 chuc, ca nhan san xu~t, kinh doanh thllc phfrrnd~t yeu cfruv~ an toan thllc whfrmthea:
1. Quy chu~n kY thu~t Qu6c gia s6:

s6: 26/TPHN/2023
BAN TV CONG BO SAN PHAM



QCVN 8-1 :20 111BYT Quy chuan ky thuat quoc gia doi voi gioi han 0 nI1iSm dQc to vi nam
trong thirc pham,

QCVN 8-2:2011IBYT Quy chuan ky thuat quoc gia d6i voi gioi han 0 nHiSm kim loai nang
trong tlnrc pham,

2. Thong ttl' ciia cac BQ,nganh I

Thong nr s6 24/20 19ITT-BYT Thong nr quy dinh vS quan ly va Slr dung rhl,l gia thirc
pham.

Quyet dinh s6 46/2007/QD-BYT Quy dinh gioi han t6i da 0 nhiSm sinh HQC va hoa hoc
trong thirc pham.

- Nghj dinh 43/2017 ND-CP v~ thong tin ghi nhan hang hoa

Nghi dinh 111/2~21ND-CP s~a d6i, b6 sung mQt s6 di~u tai ngh~ dinh 4V20 17 N?-CP
Chung toi xin cam ket thtrc hien day dl.l cac quy dinh cua phap lu~t ve an toan thtrc pham va
hoan toan chiu trach nhiem vS tinh phap ly cua h6 sa cong b6 va ch~t IUQ'Ilg,an toan thl,fc phfun
d6i v&i san ph&m da: cong b6./.

Hd Nt5i, ngdy A~'thang S niim 2023
D~I DI~N CONG TY I
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Phu luc I
TIEU cHuAN sAN PHAM

I

Cong ty c~ ph§n Tipo banh trung kern siu
S8: ~6rrpHN/2023Thuc ph~m Hfru Ngh] ."neng

1. Yeu du Icy thu~t:
1.1. Cac chi tieu cam quan:

1- Hinh dang: Banh hinh vuong ho{ichinh thang can.
- Trang thai: PM kern mQtmat, gion x6p.
- Mau s~c: Mau vang sang cua c6t, mau vang trang cua kern.
- Mui vi: D~c tnrng rnui vi kern sAurieng.
- Tap ch~t I~:Khong c6.
1.2. Cac chi tieu vi sinh v~t: ap dung theo Quyet dinh s6 46/2007/QD-BYT Quy dinh gioi han
t6i da 0 nhiem sinh hQCva h6a hoc trong thuc pham.

I

TT Ten chi tieu Don vi tinh GiOi han VSV (trong l g
hoac I ml san pham)

I Tong so vi sinh v~t hieu khi CFU/g 104
2 Coliforms CFU/g 1 10
3 E.Coli CFU/g 3

I4 S.aureus CFU/g 10
5 Cl.perfringens CFU/g 10
6 B.cereus CFU/g 10
7 Tong so BTNM-M CFU/g

I
102

1.3.Ham lUQ11gkim loai nang: ap dung thea QCVN 8-2:2011lBYT Quy chuah Icy thuat quoc gia
d6i voi gioi han 0 nhi€m kim loai nang trong thuc pham, I

TT Ten chi tieu DO'nvi tinh Muc t8i da
I Cadmi (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

1.4.Ham hrong h6a chat khong mong muon: ap dung thea QCVN 8-1:2011IBYT Quy chuan ky
thuat qu6c gia d6i vai giai h~ 0 nhi€m d9Ct6 vi n~m trong th\l'c phAlli.
TT Ten chi tieu Don vi tinh Muc t8i da
I Aflatoxin BI Jlglkg 12
2 Aflatoxin BIB2GIG2 Jlglkg 14
3 Ochratoxin A Jlglkg

13
4 Deoxyvalenol Jlglkg 500

I

5 Zearalenone Jlglkg 50

2. HU'Ongdin sif d\lng, bao quan va v~n chuy~n: 1
2.1. Huang d~n su d\lng, bao quan:
- Dung an tr\l'CtiSp.
- Bao quan nai kho, mat. Tranh anh n~ng tr\l'CtiSp.
- Thong tin eanh bao: Khong su d\lng san phAmkhi hSt h~n su d\lng.
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- Ngay san xuat (MFG) va han Slr dung (EXP): xern tren bao bi.
2.2. Huong dftn bao quan va v~n chuyen: I

Bao quan: I

o Thanh pham bao quan tr~ng kho phai x€p tren cac pallet ho~c giaJk~,Icach rn~t d~t ill 10
-;-15crn, each nrong it nhat 30 em.

o Kho phai thoang mat, kho rao, tranh diroc rmra nang, I

V~n chuyen: Thanh p~Arndiroc v~n chuyen b~ng xe chuyen dung, dam bro khong ~i n~ng,
rmra. Khong v~n chuyen thanh pham cung voi cac san pham khac gay anh huong den mui
vi cua san pham. I

I

I
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TONGeve Tn!:1J(MUAN DO LU'O'NG cHAr UJ'ONG

TRUNG TAM CHLrNG NH~N PHU H<;YP(QUACERT)

ENSUREYOUR SUCCESS

I

CONG TY c6 PHAN THl!C PHAM HUU NGI"U
Dla cbi:ScS 122 f>!nh C6ng, phU'ilngDlnh C6ng, qu4n Hoang Mai, Ha N~, Vi.t Nam

Bfa4IIm opd"ng:
1. TI'1:Isl:JvaNba may Dtnh C6ng: ss 122 D'nh C6ng, phu'CtngD!nh C6ng, ql4n Hoang Mal, Ha N91,VI+'Nam
2. Chi nbanh C6ng ty cCS pMn Th,!c phfm HU'uNgh' ~I Mi~nUc -Nila may Yen ~hong: L6CN15-2, khu .(6ng

ngh~ Yin Phong mI:J r~ng, xi YenTrung, huy," Yin Phong, dnh UcNlnh, Vi.t Nam
3. Chi nhanh C6ng ty cs phan Thl/c pbMt HU'uNgh' Mi4n Nam:l6 CN3,du'CtngsO 2, khu cOOgnghl.., S6ng

1'h-'n3, phU'ilngPh...TAn,tftanh ph6 ThuD'u M~~tinh Sinh OUdng,Vitt Nam? ,

de dtlr,;tcdonh gJti va xac nh{m pM hc;;pviii yeu cau eua tieu chuiln SAOY BAN CHINH

TCVNISO22000:2018/15022000:~All~~~i;~~;~~::2~
Ph{1mvi ilil!'!?: chii'ng nh~l'I; 1.san x~t banh cracker, lU'cmgkh6 (banh dinh dU'Ong),~h tu'~ (banh gato), banh

my (b'nh my, SandWich), douong kh6ng con, mtlt,brnh quy, caramel, s(ta chua,
th~ch, banh bong Ian (cake, cupcake), banh ngC?t(ba~h Tart, banh Mousse, banh
Panna Cotta); D6ng g6. k~ t~' Nha rnay Blnh Congo

2.~d::~)~!:':"":.!~I::~:'':~:~~.!:;::::"m:-:6:::n~";!;
Nha may YenPhong.

3.

SoGiify ch!lng nfl47tl:

Hi,u Ille Gia}' Chii'ngnh~n:

f'igoy chung nh(in idn dau; 17/10/2018

~~~~,.~,
'"""'----------""- .._... __ " .. m ~ ~

, GIAMtlO(

ENSUREYOUR SUCCESS

QUACERT· 8 Hoang Quoc Vi~t, p, Nghia £)6, Q. Cau Giay, Ha N9i, Vi~t Nam
Hieu hie ella Giay ChLi'ngnh~n nay to the kiern tfa lai www.quacert,gov,vn va www,jas.a1nz.org/register



San pham cua: Cong ty co phan Thlfc
pham HilU Nghi
D!a chi: 122 D!nh Cong, phlf6ng D!nh Cong, qu~n
Hoang Mai,tMnh pho HaNi,)i,Vii;!tNam.
DT:+842436649451 - Fax:+8424 36642426
Email: cskh@huunghLcom.vn (Ni,)ic:lia)
im-export@huunghLcom.vn (Xuiit khau)
Website: W'III\I\I.huunghLcom.vn
Aproduct of Huu Nghi food Joint
Stock Company
Add: 122Dinh tong St, Dinh CongWard, Hoang Mai
Dist, Hanoi City,Vietnam.
Tel: +84243664 9451 - Fax:+84243664 2426
Email: cskh@huunghi.com.vn (Domestic)
im-export@huunghLcom.vn (Export)
Website: W'III\I\I.huunghLcom.vn
San xu~t ~i: Chi nhlinh COngty Co phin Thl{c
pham Huu Nghl ~i mi~n Bac
Diachi: LoCN15 - 2,Khu cong nghii;!pYen Phongma
rQng,xa YenTrung, huy~n Yen Phong, tinh sac Ninh,
VietNam.
Mimufactured by Huu Nghi Food Joint Stock
Company,Northern branch
Add: Lot eN 15 - 2, Extended Yen Phong Industrial
Park. Yen Trung Commune, Yen Phong District, Bac
Ninh Province,Vietnam.
HU'6'ngdan sadl,mg:Dung an tI1!c tiep.
Bao quim nOt kho. mat. Tranh anh nang trl!C
tiep.
Thongtin dnh bao: Khong slt dl,lng san pham
khi het h~n slt dl,lng.
Ngay san xuat (MFG) va h~n Slt dl,lng (EXP):
xem tren bao bl.
Instructions for use:Usedirectly.
Store in a cool and dry place. Avoid the direct
sunshine.
Warning information: Do not use expired
product
Date of manufacture (MFG)and expirydate
(EXP): asshown on the package.
Hlnh anh chi c6 tinh chat minh hQa
Product imagesare for illustrative purposes only
So congb6: 26/TPHN/2023
Number:26/TPHN/2023

Tensan pham: Tipo banh tnhlg
kern sau rieng
Thanh phan: Trung (27%). Dl1ong, Bot ml,
Dau CQtinh luy~n, Sua bot. Bot sau rieng
(1,49%). Chat 6n oinh (420(ii)). Chat nhClh6a
(471, 475). Chat tao xdp (500(ii)). Chat dieu
chlnh 00 acid (341(i). 450(i)). Muoi. Hl1O'ng
li~u t6ng hop (Sau rien~). Chat tao rnau nr
nhien (100(i). Chat lam am (1520).
Thanh phan c6 chua: Trung. 80t ml, Sua.
Product name: Tipodurian
cream egg cookies
Ingredients: Egg (27%). Sugar, Wheat flour.
Refined palm oil, Milk powder. Durian
powder (1.49%). Stabilizer (420(ii». Emulsifi­
ers (471. 475). Raising agent (500(ii)). Acidity
regulators (341(i). 450(i». Salt. Artificial food
flavouring (Durian). Natural color yellow
(100(i». Humectant (1520).
Contains allergens: Egg. Wheat flour. Milk. I
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Xuat xU:Viet Nam d
Country of "origin:Vietnam ,,, I
15022000

Kh6i hlO'ngtinh/ Net wei~ht:
220 g (7.8 oz) I
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V$Nc6NGNG~PTHVcPHAM
TRUNG TAM PHAN TICH vA GiAM DfNH TIWCpllAM ouoc GIA

~ NATIONAL CENTERFOR FOODANALYSIS AND ASSESSMENT (NACEFt) "":'\~~':-"
_/~ ) ISOIIEC17025-VILAS259 ~"'~""

'A Bfa chi (Add): 301 Nguyln Triii - Thanh Xuiin - Hit Npi ~~;
.> Bifn tho(li (Tel): (84) 2438582752 Fax: (84) 24 38587962 ~/,,~~,,:-'!'

E 'l fa(ii)/i • m ,I..' h.ll. Ii . '1,,1,,\'11101:nace ~Jrt.vn netJsile: ttp.'tlwww.JTLvn

S6: 0423009-2/1IPKQ
PmEU KETQuA PIIANTlCH

Tenmfiu:
Motamfiu:

Tipo banh tnrng kern siu rieng
Mfiu banh dung trong hop, 01 hQp/mfiu,khoang 280g, di~u kien bao quan nhi~t dQ
phong
01
Cong ty C6 ph§n Thirc pham Htru Nghi
122 DiMCong, phirong DiMCong, quan Hoang Mai,Ha N~i
06/4/2023
06/4/2023-14/4/2023

S6 hrong mfiu:
Khach hang:
Dia chi:
Ngay nhan mfiu:
Thoi gian tlnr nghiem:
K~te ( ua:

I

STT Ten cbitieu Don vi tinb K~tqua I PbU'011gphap tbif

01* Ham hrong Proteinili_x5,7) g/100g 7,05 I TCVN 8125:2015
02* Ham hrong Lipid g/100g 27,93 FIRI.M.115
03* Ham hrong Carbohydrate g/100g 63,28 I FIRI.M.146
04 Ham hrong Duong toan ph§n g/100g 39,48 I FIRI.M.020 (HPLC)
05*" Ham hrong x« tho gaOOg 0,42 I NIFC.02.M.09
06· Ham hrong Sodium (Na) mg/100g 180,19 I FIRI.M.118 (AAS)
ot Ham hrong Canxi (Ca) mg/100g 60,94 FIRI.M.118 (AAS)
08" Ham hrong sitt (Fe) mg/100g 0,69 I AOAC999.11
09 Ham hrong Cholesterol mg/100g 92,78 FWJ.M.132 (HPLC-PDA)

Ham hrong ch:1tbeo bao hoa I

10 (Saturated Fat) g/100g 16,48 AOAC996.06

11 Ham hrong chat beo trans mg/100g KPH (LOD = 1 rnglkg) AOAC996.06
(Trans Fat)

I. Cac kit qua thir ngh~m ghi trongphiiu nay chi co gia tri dt5ivOimdu do khadi JUmgcung alp
2. Thong tin vJ mdu va khach him~ aU(l~ghi.theo yeu cdu cUanoi_gUimdu " I

3. Kh6ng aU(Jcsao chep m(5tpluin phieu ket qua tM nghi?m neu khong aU(JcSf! dOngy biiflg van bim cUa Trung tam
Phiin tich va giam atnh thl!Cphdm Qu6c gia I

4. Chi tieu (*): ta chi tieu aU(lccong nhq.n VILAS; chi tieu (**): aU(Jcthl!c hi?n bOinha thduplit!-
5. Khong nhq_nkhik ru;litrong truang h9]Jkhong co mau luu hoij.chdt thai ht)n luu mdu thea quy atnh.

FIRI.L.P.Il.FOI



~Nc6NGNG~PTHVcPHAM
TRUNGTAMPHANTiCHVAGIAMDJNHTHVcpllAMQuqCGIA

~ NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESS:MENT(NACEFA) __,'\~\"I~~.'~':;",
_/~ I ISO/IEC 17025- VILAS 259 ,::~:~

C_NACEFA Bia chi (Add): 301Nguyin Triii - Thanh XuOn - HilNpi t~~
t-----~--::::> Bijn tho{li (Tel): (84) 2438582752 Fax: (84) 24 38587962 ~",:;;,;~-;_~;:'
~ Email: nace(((ji)firLvn Website:ht1p:l!www.fi.rLvn "I"

sil: 0423009-2/21PKQ

Tenm~u:
M6tam~u:
So hrong m~u:
Khach hang:
Dia chi:
Ngay nhan m~u:
Thai gian thir nghiem:
Ket qua:

PmEU KETQuAPHAN 'rtcn
Tipo banh tnrng kern sAn rieng
M~u banh dung trong h(>p,01h(>p/m~u,khoang 280g, di~u kien 900 quan nhiet d(>phong
01
Cong ty C6 phan Tlnrc phdm Hiru Nghi
122DiMCong, phirong DiMCong, q~ Hoang Mai, HitN(>i
06/4/2023
06/4/2023-14/4/2023

SIT Ten chi tien Phuong phap thfrDon v] tinh K~tqna
TCVN 4884-1:201S01 T6ng sf>vi sinh v~ hieu kill CFU/g 2,0 x 1()3
TCVN 6848:200702 Coliforms

03 E.coli
04** Clostridium perfringens
OS Bacillus cereus

Coagulase positive
06 staphylococci

(Staphylococcus aureus)
07 T6ng sf>nam men, nfun moe
08-- Salmonella spp
09- Ham hrong Asen (As)
W- Ham hrong Thuy ngan (Hg)
11- Ham hrong Cadimi (Cd)
12- Ham hrong Chi (Pb)
13- Ham hrong Aflatoxin B1

14- Ham hrong Aflatoxin t6ng sf>
(Bl, B2, G1, G2)

IS- Ham hrong Ochratoxin A
16' Ham hrong Deoxynivalenol
17' Ham hrong Zearalenone

CFU/g
CFU/g
CFU/g
CFU/g

CFU/g

CFU/g
12Sg
mglkg
mglkg
mglkg
mglkg
ug/kg

flglkg

KPH (LOD=ICFU/g)
KPH (LOD=ICFU/g)
KPH (LOD=ICFU/g)
KPH (LOD=10CFU/g)

KPH (LOD=10CFU/g)

KPH (LOD=ICFU/g)
KPH

KPH ( LOD = 0,015 rnglkg)
KPH ( LOn = 0,015 rnglkg)
KPH ( LOD = 0,002 rnglkg)
KPH ( LOD = 0,005 rnglkg)
KPH ( LOD = 0,3 J.Ig/kg)

KPH ( LOD = 0,3 J.Ig/kg)

KPH ( LOD = 0,3 J.Ig/kg)
KPH (LOD = 30 I1g1kg)
KPH (LOD = 5 I1g1kg)

TCVN 7924-2:2008
TCVN 4991 :200S
TCVN 4992:200S

I ISO 6888-1:2021

I TCVN 827S-2:2010
I TCVN 10780-1:2017

AOAC986.1S
AOAC971.21
AOAC999.11
AOAC999.11

FIRIM.130 (LC-MSIMS)

IFIRI.M.l30 (LC-MSIMS)

FIRI.M.167(LC-MSIMS)
FIRI.M.I0S (LC-MSIMS)
FIRI.M.I0S (LC-MSIMS)

1. Cac kit quiz _tht~nghiem ghi trong phik nay chi co gi1 tri il6i vOimJu 10 khacb hang cung cfP
2. Thong tin ve mizu va kJuich han~ ilu(Y~ghi,theo yeu cdu cUll nm,gin mau "
3. Khong ilU'(Ycsao chep m(5tphd,! phieu, kef quiz thit nghi~m neu khong ilu(yc S1! ilong y bang van bim cUll Tntng tam

Pluin richva giam ilinh thl!Cphtim Quoc gia
4. Chi,tieu (*J,: fa ~~itieu.ilu(yccon~ nhcJnVlL!-S; c~i ti~ (**): t!~c t}l!C_hi~n bOinh~ thduP~1J
5. Khong nlul-nkhleu nq.ltrong tncang hop khong co mau lULl ho(,lchet thai h(zn lULl mau theo quy ilinh.

FJRlL.P.ll.FOI


