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BAN TV' CONG 80 5AN PHAM
56: 73ITPHN/2019

I. Thong tin v~ t6 chuc, ca nhan cong b6 san pharn
Ten t6 chuc, ca nhan: Cong ty c6 phan Thl;l'c pharn HiPuNghi
Dja chi: 122 Dinh Conq, PhU'angDinh Conq, Ouan Hoang Mai, Thanh pho Ha N¢i,
Vi~t Nam.
£)i~nthoc;li:1+8424 38642579 Fax: +842438642579
E-mail: cskh@huunghi.com.vn
Ma s6 doanh nghi~p: 0102109239
se gicftychunq nhan: HA 460.18.CIV. Nqay cap ban d~u: 17/10/2018. C6 hieu luc:
17/10/2018 + 19/06/2021. NO'icap: Vietnam Certification Centre (QUACERT).
II. Thong tin san pharn
1. TEmsa1 p~~rn: Tipo banh bong Ian cucn kern hU'O'ngc6rn.
2. Thanh phan: B¢t mi, Tnrnq ga, £)U'ang,£)U'angMantoza, Shortening, NU'cYc,
£)U'angDextrose, Ch~t giLi'am (E420(ii), E422, E1520), SLi'ad~c c6 dU'ang, D~u CQ

tinh luyen, Tinh bot mi, BotWhey, Chat nhOh6a (E322, E471, E475, E433), C6n
tmrc pharn, HU'O'ngli~u t6ng hop (C6m, BO'),Mu6i, Chat di€!uchlnh d¢ acid (E450(i),
E330), Ch~t bao quan (E202, E281), Chat tao x6p (E500(ii)), Gam xanthan (E415),
Mau tl)' nh~en(E1OO(i),E141(ii)), Enzyme (E1100).
Thanh phan co chua: B¢t mi, Tnfng, SLi'a,Lecithin dau nanh.
3. Thai hc;lnStf dl:mgsan pham: 10 thang ke tLf ngay san xu~t

Ngay san xuat (MFG) va hc;lnStf dl,mg(EXP): xem tren bao bi.
4. Quy cach bao g6i va ch~t li~u bao bi:
- Banh dU'Q'cd6ng g6i kin trong bao bi gi~y cu¢n c6 ch~t li~u PET12/MCPP25, sau

d6 cho h¢p gi~y Duplex Han Qu6c dinh 1U'Q'ng400g/m2.
- Qui cach bao g6i: 360 9 (12.7 oz)/ h¢p (20 g6i x 18 g).
5. Ten va dia chi cO'sa san xu~t:
:> San xu~t bai: Cong ty c6 ph~n Thl)'c pham HLi'uNghi.
- Dia chi:' 122 £)inhCong, phU'ang£)inhCong, qu~n Hoang Mai, thanh ph6 Ha N¢i,

Vi~t Nam.
- £)T:+81 24 3664 2431, +84 24 3664 9451, +84 24 3668 6334
- Fax: +842436642426, +842436686349

• E-mail: cskh@huunghi.com.vn;im-export@huunghi.com.vn
- Website: www.huunghi.com.vn
III. M~u nhan san ph~rn (xem m~u nhan san pham dl)' ki~n dlnh kem)

IV. Yeu c~u v~ an toan thl;l'c ph~rn (Phl:Jll:JcI dinh kern).
T6 chlic, ca nhan san xu~t, kinh doanh thl)'c pham dc;ltyeu c~u ve an toan thl)'c
pham theo:
1. Quy chu~n ky thu~t Qu6c gia s6:
- QCVN 8-1:2011/BYT Quy chuan ky thu~t qu6c gia d6i v&i gi&i hc;lna nhiem d¢c



t6 vi narn trong thuc pharn.
- QCVN 8-2:2011/BYT Quy chuan ky thuat quoc gia d6i voi gi&i han 0 nhi~m kim

loai n~ng trong thuc pham.
2. Thong d.1' cua cac BQ, nganh
- Thong ttl' 56 02NBHN-BYT HU'&ngdan viec quan Iy phu gia thuc pharn.
- Quyt§tdinh 56 46/2007/Q£)-BYT Quy dinh gi&i han t6i da 0 nhi~m sinh hoc va

h6a hoc trong thuc pharn.
Quyt§tdihh 3742/2001/Q£)-BYT v~ quy dinh cac chat phu gia dU'Q'Cphep sli dunq
trong thuc pharn (cac chat tao huonq).

Chung toi xin cam kt§tthuc hien d~y du cac quy dinh cua phap luat v~ an toan thuc
pharn va h9an toan chiu trach nhiern v~ tinh phap Iy cua ho so cong b6 va chat
1U'Q'ng,an toan thuc pharn d6i voi san pharnda cong b5.1.
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Phl,J luc I
TIEU CHuAN SAN PHAM

Cong ty c6 ph~n Tipo banh bong Ian cuon 56: 73ITPHN/2019
Thl!c pharn Hwu Nghi kern hU'O'ng c6rn

1. Yeu c~u ky thuat:
1.1. Cac chi tieu cam quan:

• Hinh danq ben nqoai: Cuon tron
• Tranq thai: x6p, mem
• Mau sac: Mau vang deu cua cot, rnau xanh corn cua kem
• Mui vi: £)~c trunq mui vi kem corn
• Tap chat I~: Khong

1.2. Cac chi tieu vi sinh vat: ap dl,mg theo Quy~t dinh s6 46/2007/Q£)-BYT Quy djnh
gi&i han t6i da a nhiem sinh hoc va h6a hoc trong thuc pharn.

TT I Ten chi tieu Don vi tinh Giai han VSV (trong 19
hoac 1 ml san pham)

1 Tong s6 vi sinh vat hieu khi CFU/g 104
2 Coliforms CFU/g 10I

3 E. Coli CFU/g 3
4 S.aureus CFU/g 10
5 Cl.perfrinqens CFU/g 10
6 B.cereus CFU/g 10
7 Tong s6 BTNM-M CFU/g 102

1.3. Ham 1U'Q'ngkim loai n~ng: ap dunq theo QCVN 8-2:2011/BYT Quy chuan ky
thuat quoc gia doi voi gi&i han a nhiern kim loai n~ng trong thuc pharn.

TT Ten chi tleu Don vi tanh MLPCt6i da
I

1 Cadrni (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

1.4. Ham 11U'Q'ngh6a chat khong mong muon: ap dl,mg theo QCVN 8-1 :2011/BYT
Quy chu~n ky thu$t quoc gia d6i v&i gi&i h~n a nhiem doc t6 vi n~m trong thl,l'C
ph~m.

TT Ten chi tieu £)O'nvi tinh MlvC t6i da
1 Aflatoxin B1 fJg/kg 2
2 Aflatoxin B1B2G1 G2 fJg/kg 4
3 Och1ratoxin A fJg/kg 3
4 Deaxyvalenol IJg/kg 500
5 Zearalenone fJg/kg 50

2. Hwang Idan SLP dl;lng va bao quan:
2.1. HU'&ng d~n Slf dt,mg:
- Dung an trl,l'c ti~p. Bao quan nO'i kho, mat. Tranh anh nang trl,l'c ti~p.
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- Ngay samxuat (MFG) va han SLl' dl:mg (EXP): xem tren bao bl.
2.2. HU'cYngdan bao quan va van chuyen:

B ' I,
• ao quan:

Thanh iPham bao quan trong kho phai xllp tren cac pallet hoac gia/k~, each mat
dat hi 10- 15 cm, each tU'ang it nhat 30 cm.
Kho phai thoanq mat, kho rao, tranh duoc rnua nang.

• Van chluYEm:Thanh pham dU'9'c van chuyen b~ng xe chuyen dunq, dam bao
khong b] nang, rnua. Khong van chuyen thanh pharn cLIng voi cac san pham
khac gfY anh hU'ang dElnmui vi cua san pharn.

So: 73ITPHN/2019 Tipo banh bong Ian cuon kem hU'O'ngcom. 4



vmNc6NGNG~PTHVcPHAM
TRUNG TAM PHANTlCH vAGIAM DJNH rmrc plIAMouoc GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT
/sollEe 17025- VILAS 259

Dill chi (Add): 301Nguyin TriIi - ThanhXulil'- Hd NVi
Djfn tlto(li (TeL): (+84) - 24 - 38582752 Fax: (+84) - 24 - 38587962
Email: nacefa@fir!vll Website:http://www.fir!vn

s6: 0519062-1I21PKQ

PmEU KET QuAPHAN TiCH
Tenmdu:
MotAmdu:
se IUQIlgmdm
Khach hang:
Djachi:
Ngay nh~ mlu:
Thoi gian thumghiem:
K€tqwi:

TIPO baah bong Ian cUQnkern huoug c6rn
Mdu dong goi kin, nguyen tem mac cong ty
01
Cong ty c6 ph§n ThI/C phfun HOu Nghi
122 Djnh Cong, Phuong Djnh Cong, Qu~ Hoang Mai, Ha NQi
24/512019
24/512019 - 10/612019

SIT Ten chitieu Donvi tinh K~tqua PhU'O'Dgphap tbi
l' Ham IUWlgAsen (As) mg/kg KPH « 0,003mglkg) AOAC986.15
2' Ham IUWlgThuy ngan (Hg) mg/kg KPH « 0,016mglkg) AOAC 971.21
3' Ham hrong Cadimi (Cd) mg/kg KPH f_< 0,0004mglkg) AOAC999.11
4" Ham lUQngChi (Pb) mg/kg KPH « 0,0003mglkg) AOAC999.11
5 Aflatoxin B 1 ug/kg KPH « 0,5 JIWkg) PTN.HD.130 (LC-MS/M:S)
6 Aflatoxin t6ng 56 (B 1,B2,0 1,02) ~glkg KPH « 2,0 J.Ig/kg) PTN.HD.130 (LC-MSIMS)
7 Ham lueng Ochratoxin A ~glkg KPH « 1,0 J1gIkg) PTN.HD.167 (LC-MSIMS)
8 Ham hreng Deoxynivalenol ug/kg KPH«5,0~) PTN.HD.l05 (LC-MSIMS)
9 Ham IUo/ngZearaJenone ug/kg KPH« 1,0 JIg/kg) PTN.HD.105 (LC-MSIMS)
10' Tong sO vi sinh v~ hieu khi CFU/g 1,0xlOl 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 « 10CFU/2) TCVN 4830-2 : 2005
14 Clostridiumperfringens CFU/g KPH « 10CFU/2) TCVN 4991:2005
15 Bacillus cereus CFU/g KPH « 10CFU/g) TCVN 4992:2005
16' Tong sO baa tti nfun men, mOe CFU/g KPH « 10CFU/g) TCVN 8275-2:2010
17 Salmonella /25g KPH ISO 6579-1 :20 17

Ghi chti: KPH =Khong phdt hi/n: La gid tri nho han giUi hemphdt hijn cuaphiamg phdp thli'.

I. Cac kit qua tM nghi¢m ghi trangphi€u nay chi co gia tri a6i voi mdU aem 1M;
2. Thong tin vimdu va khilch hang aur;c ghi thea yeu ck cUanm gtri mdu;
3. KhOng aur;c saa chep m9t phdn kit qua thit nghi¢m n€u /chong tJur;rcSl! a6ng y b&ng Vllnbim <.:ua Trung tam Pfuin tich

va Glam ainh TIu,tcpMm Qu6c Gia.
4. Chi tieu (*J: La chi lieu aur;c cong nMn VILAS; chi lieu (**): c/urJcth",c hi¢n lx'ti nha thk pfn,l
5. Khong nhfjn khiiu nqi trang trnOng hr;rp/chong co mdu hru ha(jc hit thOi h(m IlnI mdu thea quy aink
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Ten san pham: Tipo banh bOng Ian cuc)n kern huang com
Name of Product Tipo Green rice flavoured cream mini roll cake
Thinh phM; 8Qt mI, Tnmg ga, 0U(Ing,DuOng Manton, Shortening, "&I(Jc, DuOng Dextrose,
Ch3t "iii am (£42000, E422, E1520), SUa ~ co duan", Diiu ee tinh luy.." Tinh ~ mi, B(lt
Whey, Ch!t""G hOa (E322, E471, E475, E433), Clwi th\IC ph~m, Huong Iitut6ng hqp (C6m,
8cJ),Mu6i,Cbitdieu chinh dqadd (E45O(i), E330)' ChatbaG qWIn(E202, E281), ChattJo xOp
(E500(1I», G6m xanthan (E415), Milutilnhlen (El00(1), E141(1I»,Enzyme (E1100).
Thanh plWl co ch(la; ~t ml, TrUng, So., LecIthin d~ nanh.
Ingredients: WIleat flour, Egg, SUgar. Maltose syrup. Shortening, Watef, Dextf~
Humectants (E420(ii), E422, £1520), Sweetened condensed mile, Refined palm 011,WhNt
5t41n:1\,Whey powdef", EmuIsifiets (El22, E471, E475, E4lJ), Food !iIIIIiIdra:ohoI, AmfiI:AI
flavours (Green rice, Butter), Salt, Acidity regulators (E450(i), £330), Preservatives (£202,
El81), Raising agent (E500(ii», )(anthan Gum (E415), Natural c.oIOUB (E1OO(i), £141(ii»,
Enzyme (E1100).
Contains allergens: WIleat flour, Egg, Milk,Soy lecithin.
Huong dAnsir dt,mg:DUngin tIVe tl'p. Bio quin nol kh6, mat. Trinh inh nang tn,ft: tifp.
Ngily san xvit (MFG) vii h~ su d\lng (EXP): xem trtn bao bi.
IrISINCtIofIStot 1iSI:use dIrectlY. Stateina eooIand Cft'IplaCe. A1I'CIId tile dIteCt tunIfIIne.
OIIte 01m.nufacture (MFG) -'" upify ct.te (EXP); asat-!on the padgIge.

XuatXU: Vltt Nam
Country of origin:Vietnam
Hmn ant.chi c4 """ ..nitminb hqa

S6 c6ng b6: 73/TPHN/2019
Number: 73/TPHN/2019
18022000

2~=:!36Og
Ne~eI~ht [12.7 OZ 1

I,Bang thong tin dinh du'ang (Nutrition Facts):
LlrO'ng dinh duang dircc tinh tren (Serving Size): 1009
T6ng calo (Calories) 404 Calo tu chat boo (Calories from Fat) 126

% Gia trj dinh dlTCmghang ngay (% Daily Value) r)
T6ng ch~t bee (Total Fat) 14 g

Ch~t beo baa hoa (Saturated Fat) 7 9
Ch~t beo chuyen h6a (Trans Fat) 0 9

Cholesterol 12 mg
Natrl (Sodium) 267 mg
T6ng Carbohydrate (Total Carbohydrate) 65 9

Chat xu (Dieta/y Fiber) 2 g
f>t.rirng (Sugars) 33 9

Chat d{llTl (protein) 4 9
Canxi (Calcium) 36,25 mg

SAt ~ron) 0,6 mg
r)Phlnvim dinhwang mOingaycho ~ bel ktllng mQIchat dinh dui'ma c6trongmQI Ichau pilantlv,rc phAm
gOp ph8n vOo me dQ an u6ng hang ngily. I.iJi khuyen dinh dWngcIuIgIa.enhip IhV 2000 calc moil ngay.
r)The % Daily Values (DV) tells you how much a nutrient in a serving allood contributes 10 the daily dieL
2000 caJories a day is used for general nutrition ad";ce.

CoIn{~ 2000

T6ng """' beo (Told F.~en., bOo bOo "00. (Sat Fat)
ChoiMtfW'Cll
Natri (Sodiumt
T6ng Colfbohydrate
0.... Cart>oHydr .. e)
Chit.,., j[MtaIy Rb",)

_ han (UssIhan)

""'-fLoo>"'''')
Nh6 hun (less than)
NMhaniL ... lh<In)

20.:~:::.360 g
Netweight: [12.7 oz 1

22%
34%

4%
11%
22%
8%

4%
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65.
209

300mg
2.oomg

300g

2S g


