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CONG HOA XA HOI CHU NGHIA vier NAM
DQc I~p - Tl}' do - Hanh phuc

BAN Tl)' CONG BO SAN PHAM
S6: 10/TPHN/2019

I. Thong tin v~ t6 chuc, ca nhan cong b6 san pham
Ten to chirc, ca nhan: Cong ty c6 ph~n Thl}'c pharn HCPuNghj
£)iachi: 122 £)inhConq, Phuonq Djnh Conq, Ouan Hoang Mai, Thanh pho Ha NQi,
Vi~t Nam.
£)i~nthoai: +842438642579 Fax: +842438642579
E-mail: cskh@huunghi.com.vn
Ma so doanh nqhiep: 0102109239
So gi~y chLrngnhan: HA 460.18.CIV. Nqay cap ban dau: 17/10/2018. Co hieu luc:
17/10/2018 + 19/06/2021. NO'icap: Vietnam Certification Centre (QUACERT).
II. Thong tin san pharn
1. Ten san pharn: Staff banh mi 3 trong 1 nhan BO',Com sua, Khoai man.

2. Thanh phan: BQtmi, Nuoc, £)U'ang,Dau co tinh luyen, Chat tao nqot (E420(ii)),
BO'dau thay the (2.29%), Tnrnq, £)U'angMantoza, Sua bQt(1.45%), Shortening,
Men, Ch~t on dinh (E1422, E516, E1104), Muoi, Tinh bot ngo, Chat bao quan
(E282), HU'O'ngthuc pham tong hop (khoai man, com, sua), Khoai man tuo]
(0.14%), Com hat (0.1%), Ch~t nhOhoa (E472e, E322, E481(i)), Enzym (E1100,
E1101(i), E1102), Chat giu am (E422), Ch~t XLP Iy bot (E300), Mau thuc pharn tl,J'
nhier: (E120, E100(i)), Mau thuc pharn tong hop (E133).
Thanh ph~n co chua: BQtmi, Tnrnq, Sua, Lecithin.
3. Thai han SLP dunq san pharn: 10 nqay k~ tLPngay san xuat

Ngay san xu~t (NSX) va hc;lnSLP dl,mg(HSD): xem tren bao bi.
4. Quy cach bao goi va chat li~u bao bi:
- Ch~t li~u bao bi: Banh dU'Q'cdong goi kin trong bao bi gi~y cUQnco chat li~u

OPP20/CPP25 ho~c Matt OPP20/MCPP25, sau do dU'Q'cbao trong tui PP.
- Qui cach bao goi: 90g
5. Ten va dia chi cO'sa san xu~t:
>- San xu~t bai: Cong ty co phan Thl,J'cpham Huu Nghi.

• £)ia chi: 122 £)inh Cong, phU'ang£)inh Cong, qu~n Hoang Mai, thanh pho Ha
NQi,Vi~t Nam.

• £)T: +842436642431, +842436649451
• Fax: +84 24 3664 2426
• E-mail: cskh@huunghi.com.vn
• Website: www.huunghi.com.vn

"I. Mau nhan san ph§m (xem mau nhan san pham dl,J'kien dfnh kem)

IV. Yeu c~u v~ an toan thl}'c ph§m (Phl;lll;lc I dinh kern).
To chLrC,ca nhan san xu~t, kinh doanh thl,J'cpham dc;ltyeu cau ve an toan thl,J'c
pham theo:
1. Quy chu§n ky thu~t Qu6c gia s6:



QCVN 8-1 :2011/BYT Quy chuan ky thuat quoc gia doi voi gi&i han a nhiern doc
to vi narn trong thuc pharn.
QCVN 8-2:2011/BYT Quy chuan ky thuat quoc gia doi v&i gi&i han a nhiern kim
loai n~ng trong thuc pharn.

2. Thong tll' cua cac BQ, ngimh
- Thong tu so 02NBHN-BYT Huonq dan viec quan Iy phu gia thuc pharn.
- Quy~t dinh so 46/2007/Qf)-BYT Quy dinh gi&i han toi da a nhiern sinh hoc va

h6a hoc trong thuc pharn.
Quy~t djnh 3742/2001/Qf)-BYT v~ quy djnh cac chat phu gia duoc phep sCrdunq
trong thuc pharn (cac chat tao huonq).

Chung toi xin cam k~t thuc hien d~y du cac quy dinh cua phap luat v~ an toan thuc
pham va hoan toan chju trach nhiern v~ tinh phap Iy cua ho so cong bo va chat
1U'Q'ng,an toan thuc pham doi v&i san pham da cong bo./.

Ha NQi, ngay 4q thang 03 nam 2019
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Phu luc I
TIEU CHuAN SAN PHAM

Cong ty cd phAn Staff banh mi 3 trong 1
56: 10/TPHN/2019nhan 80', C6m slPa,Thu'c ph§m HCPuNghi

Khoai rnon

1. Yeu cAu ky thuat:
1.1. Cac chi tieu cam quan:
- Hinh danq ben nqoai: Banh co hinh d~ng theo khuon rnau, khang sut vfY, khang

bep rneo.
- Tranq thai: va banh rnern, ncr d€lu, xop va dan h6i t6t, nhan banh danq set.
- Mau sac: va co rnau vanq sang d~n vanq sam, nhan: co rnau dac tmng (bo, corn

sua, khoai man).
- Mui vi: Mui thorn d~c trunq, hai hoa, h~u vi tot, khang co rnui vi I~.
- Tap chat I~: Khang co.
1.2. Cac chi tieu vi sinh vat: ap dl:mg theo Quy~t dinh s6 46/2007/Qf)-BYT Quy dinh
gi&i han t6i da a nhiem sinh hoc va hoa hoc trong thuc pharn.

TT Ten chi tieu DO'n vi tinh Gi&i han VSV (trong 19
hoac 1 ml san pharn)

1 Tong s6 vi sinh vat hieu khi CFU/g 104
2 Coliforms CFU/g 10
3 E. Coli CFU/g 3
4 S.aureus CFU/g 10
5 CI.perfringens CFU/g 10
6 B.cereus CFU/g 10
7 Tong s6 BTNM-M CFU/g 102

1.3. Ham 1U'Q'ngkim leal n~ng: ap dl,mg theo QCVN 8-2:2011/BYT Quy chuc1n ky
thu~t qu6c gia d6i v&i gi&i h<;lna nhiem kim lo~i n~ng trong thl,J'cphc1m.

TT Ten chi tieu DO'n vi tinh MlrC t6i da

1 Cadmi (Cd) ppm 0.1
2 Chi (Pb) ppm 0.2

1.4. Ham 1U'Q'nghoa chat khang mong mu6n: ap dl,lng theo QCVN 8-1 :2011/BYT
Quy chuc1n ky thu~t qu6c gia d6i v&i gi&i h~n a nhiem dQC t6 vi nam trong thl,J'c
phc1m.

TT Ten chi tieu DO'n vi tinh MlrC t6i da
1 Aflatoxin B1 j.Jg/kg 2
2 Aflatoxin B1B2G 1G2 j.Jg/kg 4
3 Ochratoxin A f-iq (M 3
4 Deoxyvalenol j.Jg/kg 500
5 Zearalenone j.Jg/kg 50
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2. Hwang d&n SLPdl;lng va bao quan:
2.1. Huo'nq dan SLf dunq:
- Dung ngay. Bao quan noi kh6, mat. Tranh anh nang true tiep.
- Ngay san xuat (NSX) va han SLf dl,lng (HSD): xem tren bao bl.
2.2. HU'ang dan bao quan va van chuyen:
- Bao quan:
o Thanh pharn bao quan trong kho phai xep tren cac pallet hoac gia/k$, each mat

dat tLY10- 15cm, each tU'ang it nhat 30 cm.
o Kho phai thoanq mat, kh6 rao, tranh diroc mua nang.
- V~n chuyen: Thanh pharn duoc van chuyen bang xe chuyen dunq, dam bao kh6ng
b] nang, mua. Kh6ng van chuyen thanh pbarn cunq vai cac san pharn khac gay anh
hU'cYngden mui vi cua san pham. _
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VffiNCONGNGHrnPTHVCPRAM
TRUNG TAM PHAN'rtcn vA GIAM DJNHTHlfC pHAMouoc GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT
[SOlIEe 17025- VILAS 259

Dia chi (Add): 301Nguyin Trili - Thanh Xuiin - Hit NV;
Difn dlO¢ (TeL): (+84) - 4 - 38582752 Fax: (+84) - 4 - 38587962
Email: nacefa@firLvn Website:Iltto:l/www.firLvn

S6: 0219013-4/2IPKQ

PIDtU KET QuAPHAN .rtca
Tenmfiu:
Mota mftu:
S6 IUQngmfiu:
Khach hang:
Dja chi:
N av nha ?I:gay an mau:
Thoi gian thir nghiem:
Ket qua:

Staff'Banh ml 3 trong 1Nhan BO',Cam SU'a,Khoai mfm
Banh my mem dong goi kin
01
Cong ty C6 phAnThIJCpham Huu Nghi
122Dinh Cong, Plurong Djnh Cong, QU?nHoang Mai, Ha NQi
19/02/2019
19/02/2019 - 01/03/2019

SIT Ten chi tieu Don vi tinh K~tqua PhU'O'Ilgphap thir
l' Ham IUQTIgAsen (As) mg/kg KPH « 0,003mg/kg) AOAC 986.15
2' Ham IUQngThuy ngan (Hg) mg/kg KPH « 0,016mg/kg) AOAC 971.21
3' Ham IUQTIgCadimi (Cd) mg/kg KPH « 0,0004mg/kg) AOAC999.11
4' Ham IUQngChi (Pb) mg/kg KPH « 0,0003mg/kg) AOAC999.11
5 Aflatoxin B 1 Jlg/kg KPH « O,sl-lg/kg) P1N.HD.130 (LC-MSIMS)
6 Aflatoxin tong s6 (B1,B2,G1,G2) Jlg/kg KPH « 2,0 I-lg/kg) PTN.HD.l30 (LC-MSIMS)
7 Ham IUQngOchratoxin A ug/kg KPH«I,O~) PTN.HD.l67 (LC-MSIMS)
8 Ham IUQngDeoxynivalenol Jlglkg KPH« 5,0 /lWkg) PTN.HD.l05 (LC-MSIMS)
9 Ham IUQngZearalenone Jlglkg KPH«I,O~) PTN.HD.105 (LC-MSIMS)
10' Tong so vi sinh v~t hieu khi CFU/g KPH « 10 CFU/g) TCVN 4884-1:2015
11' Colifonns MPN/g ° TCVN 4882 : 2007
12' E.coli MPN/g ° TCVN 6846 : 2007
13 Staphylococcus aureus CFU/g KPH « 10 CFU/g) TCVN 4830-2 : 2005
14 Clostridium perfringens CFU/g KPH « 10CFU/g) TCVN 4991:2005
15 Bacillus cereus CFU/g KPH « 10CFU/g) TCVN 4992:2005
16' Tong so bao tir nam men, moe CFU/g KPH « 10CFU/g) TCVN 8275-2:2010
17 Salmonella 125g KPH ISO 6579-1 :2017

Ghi chu: KPH =Khong phdt hifn: La gid trj nlu}110)1 giOihanphd: hifn cuaphuong pluip thu:

I. Cdc kit qua thUnghi¢m ghi trongphitu nay chi co gia tri adi v67mdu dem thU;
2. Thong tin v€mdu va khach hang duoc ghi thea yeu cdu GUanai giti mdu;
3. Khong aur;c sao chip ,,!9t pfui:z kit qua thU nghi¢m ntu khOng tJur;c Sf!a6ng y bling van ban GUaTrung ((im Phdn tich

va Giam ajnh Th1!CpJuim Quoc Gia.
4. Chi tieu (*):La c~i tieu tJur;c cong nh(m VILAS; chi ti!u (**): aU(!c thl,tchi¢n IxYi nha thdu ph¥
5. KhOng nh(m khieu n(li trang truirng hr;p khong co moo luu ho(ic hit thOih(ln luu mdu theo quy ainh.



% Gia trj dinh c:h.rtmg hang ngay (*)
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Thimh Phin ng!IYertIi,u
Bot mi, NU'oc,DU'cl'ng,ofiu GQ tinh luy~n, Ch~t tao
nqot (E420(ii», 80' d~u thay th~ (2.29%), Tnmq,
£luang Mantoza, 5Ci'a bot (1.45%), Shorteninq,
Men, Ch~t lin dinh (E1422, E516, E1104), Muoi,
Tinh b(lt ngo, Chilt beroquim (E282), HU'O'ngthl,l'C
philm 16nghQ'p(khoai mon, dim, sCi'a),Khoai mon
tU'm (0.14%), C6m h~1 (0.1%), Chat nhO hoa
(E472e, E322, E481(i», Enzym (E1100, E1101(i),
E1102), ChikgiQ>Am (E422), chill XLPIy b(lt (E300),
MilU thl)'c phAmII)' nhien (E120, E100(i», Mau thl)'c
phlim t6n~ hQ'p(E133).
Thanh phan co chlra: Botmi, TrU'ng,50'a, Lecithin.

KfcH THlfOc31Ox280 MM

8tiAAN fJINH fJufJNG

JliiuNgh; Food
San xuat bOi:
CONG TVco PHAN TH,!C PHAM
HUu NGH!
E)lachi: 122 Dlnh (6ng. phvong 8jnh (6ng.
quan Hoang Mai, thanh ph6 Ha NQi,Vi~tNam.
8T: +84 243664 2431,+84 24 3664 9451
Fax:+84 24 3664 2426
E-mail: cskh@huunghLcom.vn.
Website: www.huunghLcom.vn

15022000

Huang dan sO'dl,lng: Dung ngay. Baa quan
ndi khe, mat.Tranh anh nang true tiep.
Ngay san xu~t (NSX)va hanslt d\lng (HSD):
xem tren baa bi.

56c6ng 110: 10/TPHN/2019
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Xuat xu:Vi~t Nam
Hinh imh chimang tfnh cMtminh boa
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: Net weight 90 c. .:
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