CONG HOA XA HOI CHU NGHIA VIET NAM
Péc lap - Tw do - Hanh phtc

BAN TU CONG BO SAN PHAM
Sé: 26/TPHN/2019
I. Théng tin vé té chirc, ca nhan céng bd san pham
Tén t6 chirc, ca nhan: Céng ty ¢b phan Thwe pham Hiru Nghi
Dia chi: 122 Binh Céng, Phwong Dinh Céng, Quan Hoang Mai, Thanh phé Ha Nai,
Viét Nam.
Dién thoai: +84 24 3864 2579 Fax: +84 24 3864 2579
E-mail: cskh@huunghi.com.vn
Ma sb doanh nghiép: 0102109239
S0 gidy chirng nhan: HA 460.18.CIV. Ngay cap ban dau: 17/10/2018. C6 hiéu lyc:
17/10/2018 + 19/06/2021. Noi cap: Vietnam Certification Centre (QUACERT).
Il Thoéng tin san pham
1. Tén san pham: Tipo banh béng lan tang kem hwong dau.
2. Thanh phan: B6t mi, Puong, Triing, Nuwdc, Duwong Mantoza, Chét gitr &m
(E420(ii), E422, E1520), Shortening, Dau co tinh luyén, Stta dac c6 dwdng, Bot
Whey, Buéng dextrose, Chéat nhii hoa (E322, E471, E475), Tinh bot mi, Con thwe
pham, Chéat diéu chinh d6 axit (E330, E450(i), E525), Mudi, Chat bao quan (E202,
E281), Hwong liéu tdng hop (Dau, bo), Chét tao xép (E500(ii)), Mau d tw nhién
(E120), Enzyme (E1100).
Thanh phén co chira: B6t mi, Trirng, Sira, Lecitin dau nanh.
3. Thoi han st dung san phdm: 10 thang ké tir ngay san xuét
Ngay san xuét (MFG) va han s dung (EXP): xem trén bao bi.
4. Quy cach bao goi va chét liéu bao bi:
- Banh dwoc dong géi kin trong bao bi gidy cudn coé chét liéu PET12/MCPP25, sau
d6 cho hép gidy Duplex Han Quéc dinh lwong 400g/m?2.
- Qui cach bao géi: 342 g (12.1 0z)/ hop (19 goi x 18 g), 360 g (12.7 0z)/ hdp (20
gdix 18 g).
5. Tén va dia chi co’ s& san xuat:
> San xuét b&i: Céng ty cd phan Thwe pham Hiru Nghi.
- Dia chi: 122 Binh Céng, phwdng Dinh Céng, quan Hoang Mai, thanh phé Ha Nai,
Viét Nam.
- DT: +84 24 3664 2431, +84 24 3664 9451
- Fax: +84 24 3664 2426
- E-mail: cskh@huunghi.com.vn
- Website: www.huunghi.com.vn
. MA&u nhan san pham (xem mau nhan san phdm dw kién dinh kém)

IV.  Yéu cau vé an toan thwc pham (Phu luc | dinh kém).

T chire, ca nhan san xuat, kinh doanh thwc phadm dat yéu cau vé an toan thuwc
pham theo:

1. Quy chuan ky thuat Quéc gia sé:
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- QCVN 8-1:2011/BYT Quy chuan ky thuat quéc gia déi véi gidi han 6 nhiém doc
té vi ndm trong thwe pham.

- QCVN 8-2:2011/BYT Quy chuén ky thuat quéc gia déi v&i gi¢i han 6 nhiém kim
loai n&ng trong thwe pham.

2. Thong tw cua cac Bg, nganh

- Théng tw s6 02/VBHN-BYT Hwéng dan viéc quan ly phu gia thwe pham.

- Quyét dinh s6 46/2007/QP-BYT Quy dinh gi¢i han t6i da 6 nhiém sinh hoc va
héa hoc trong thwc pham.

- Quyét dinh 3742/2001/QD-BYT vé quy dinh cac chat phu gia dwoc phép s dung

trong thwe pham (cac chét tao hwong).
Chung t6i xin cam két thwe hién day dd cac quy dinh cla phap luat vé an toan thuwc
pham va hoan toan chiu trach nhiém vé tinh phap ly ctia hd so cdng bd va chét
lwong, an toan thwe phdm déi véi san pham da coéng bb./.
Ha Ngi, ngay a2 thang 06 nam 2019
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Phu luc |
TIEU CHUAN SAN PHAM

Céng ty c6 phan Tipo banh béng lan tang Sé: 26/TPHN/2019

Thwe pham Hiru Nghij kem hwong dau

1. Yéu cau ky thuat:
1.1. Céac chi tiéu cam quan:
e Hinh dang bén ngoai: Xép 2 16p, & gitra la |&p kem.
e Trang thai: Xép, mém.
e Mau sic: Mau xam ctia c6t, mau dd dau cua kem.
e Mui vi: Pac trweng mui vi kem hwong dau.
e Tap chét la: Khéng.
1.2. Cac chi tiéu vi sinh vat: ap dung theo Quyét dinh s 46/2007/QD-BYT Quy dinh
giéi han téi da 6 nhiém sinh hoc va héa hoc trong thwe pham.

T Tén chi tiéu Boryy[tich | Sl han Vv irong 1g
hoac 1 ml san pham)

1 | Téng s6 vi sinh vat hiéu khi CFU/g 104

2 | Coliforms CFU/g 10

3 | E. Coli CFU/g 3

4 | S.aureus CFU/g 10

5 | Cl.perfringens CFU/g 10

6 | B.cereus CFU/g 10

7 | Téng s6 BTNM-M CFU/g 10?

1.3. Ham Iwong kim loai nang: ap dung theo QCVN 8-2:2011/BYT Quy chuan ky
thuat quéc gia déi véi gi¢i han 6 nhiém kim loai nang trong thwe pham.

TT Tén chi tiéu DPon vi tinh Mrc téi da
1 Cadmi (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

1.4. Ham lwong hoa chat khéng mong muén: ap dung theo QCVN 8-1:2011/BYT

Quy chuan ky thuat quéc gia ddi véi gidi han 6 nhiém doc t6 vi ndm trong thuc
pham.

TT Tén chi tiéu Don vi tinh Mdrc téi da
1 | Aflatoxin B1 pa/kg 2

2 | Aflatoxin B1B2G1G2 Ma/kg 4

3 | Ochratoxin A Ma/kg K

4 | Deoxyvalenol Ma/kg 500

5 | Zearalenone Mg/kg 50

2. Hwéng dan str dung va bao quan:
2.1. Hwéng dan sir dung:
- Dung &n tryc tiép. Bao quan noi khd, mat. Tranh anh nang truec tiép.
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- Ngay san xuat (MFG) va han st dung (EXP): xem trén bao bi.

2.2. Hwéng dan bao quan va van chuyén:

e Bao quan:

- Thanh ph&m bdo quan trong kho phai xép trén cac pallet hoic gia/ké, cach mat
dat tr 10 — 15 cm, cach twong it nhat 30 cm.

- Kho phai thoang mat, khé rao, tranh dwg'c mwa nang.

e Van chuyén: Thanh pham dwoc van chuyén bang xe chuyén dung, dam bao
khéng bi ndng, mwa. Khéng van chuyén thanh phdm ciing véi cac san phdm
khac gay anh huwéng dén mui vi ctia san pham.

S6: 26/TPHN/2019 Tipo banh bong lan tdng kem huwong dau.




VIEN CONG NGHIEP THUC PHAM x
TRUNG TAM PHAN TiCH VA GIAM DINH THY'C PHAM QUOC GIA
NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT 0",

ISO/IEC 17025 - VILAS 259 S="% & A R
Dia chi (Add.): 301 Nguyén Trdi — Thanh Xudn — Ha Npi :tlac-MRA: EWANGS
Dién thogi (Tel,): (+84) - 4 - 38582752 Fax: (+84) - 4 - 38587962 s e
Email: nacefa@firi.vn Website: http/www.firi.vn UL VILAS 259

S6: 0119042-5/2/PKQ

PHIEU KET QUA PHAN TiCH
Tén mau: Tipo banh béng lan ting kem hwong diu
MG ta mAu: Béanh kem, hop kin
S6 lugng miu: 01
Khach hang: Cbng ty Cb phan Thyc phdm Hiru Nghi
Dia chi: 122 DPinh Cong, Phudng Dinh Céng, Quan Hoang Mai, Ha Noi
Ngay nhan mau: 22/12/2018
Thoi gian thir nghiém:  22/12/2018 - 15/02/2019
Két qua:
STT Tén chi tiéu Don vi tinh Két qua Phuong phéap thir
1* | Ham lugng Asen (As) mg/kg KPH (< 0,003 mg/kg) AOAC 986.15
2" | Ham luong Thiy ngan (Hg) mg/kg KPH (< 0,016 mg/kg) AOAC971.21
3" | Ham luong Cadimi (Cd) mg/kg KPH (< 0,0004 mg/kg) AOAC 999.11
4" | Ham lugng Chi (Pb) mg/kg KPH (< 0,0003 mg/kg) AOAC 999.11
5 | Aflatoxin B1 pg/kg KPH (< 0,5 pg/kg) PTN.HD.130 (LC-MS/MS)
6 | Aflatoxin tong s6 (B1,B2,G1,G2) ng/kg KPH (<2,0 pg/kg) | PTN.HD.130 (LC-MS/MS)
7 | Ham lugng Ochratoxin A pg/kg KPH (< 1,0 pg/kg) PTN.HD.167 (LC-MS/MS)
8 | Ham lugng Deoxynivalenol pgkeg KPH (< 5,0 ng/kg) PTN.HD.105 (LC-MS/MS)
9 | Ham lugng Zearalenone pgkg KPH (< 1,0 pg/kg) PTN.HD.105 (LC-MS/MS)
10* | Tong sd vi sinh vat hiéu khi CFU/g KPH (< 10 CFU/g) TCVN 4884-1:2015
11* | Coliforms MPN/g 0 TCVN 4882 : 2007
12" | E.coli MPN/g 0 TCVN 6846 : 2007
13 | Staphylococcus aureus CFU/g KPH (<10 CFU/g) TCVN 4830-2 : 2005
14 | Clostridium perfringens CFU/g KPH (<10 CFU/g) TCVN 4991:2005
15 | Bacillus cereus CFU/g KPH (<10 CFU/g) TCVN 4992:2005
16" | Tong sb bao tir nAm men, mdc CFU/g KPH (< 10 CFU/g) TCVN 8275-2:2010
17 | Salmonella 125g KPH ISO 6579-1:2017

Ghi chui: KPH = Khong phiit hi¢n: La gid tri nhé hon gidi han phdt hi¢n ciia phuwong phdp thir.

Ha Ngi, ngay 15 thang 02 nam 2019
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Cac két qua thir nghiém ghi trong phiéu nay chi cé gid tri doi véi mau dem thi;
Thong tin vé mau va khdch hang dwgc ghz theo yéu cau ciia noi giki mau;

Khong duwoc sao chép mét phan két qua thir nghiém néu khong dc sw dong ¥ bing vin ban cia Trung tém Phdn tich
va Gidm dinh Thuee pham Quéc Gia.

Chi tieu™ : La chi tiéu duoc cong nhén VILAS: chi tiéu (**): dwgc thyc hi¢n boi nha théu phu
5. Khong nhdn khiéu nai trong treong hop khong c6 méu hew hodic hét thoi han heu méu theo quy dinh.
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Packs Netweight:12.7 oz

KBéng thong tin dinh dudng (Nutrition Facts):

Lugng dinh dudng duoc tinh trén (Serving Size): 100 g

Téng calo (Calories) 381 Calo tir chat béo (Calories from Fat) 112
% Gia tri dinh dugng hang ngay (% Daily Value) (*)

Téng chét béo (Total Fat) 12 g . o 19%
Chét béo béo hoa (Saturated Fat) 6 g 32%
Chét béo chuyén hoa (Trans Fat) 0 g

Cholesterol 12 mg 4%

Natri (Sodium) 263mg - 1%

Tong Carbohydrate (Total Carbohydrate} 63 g 21%
Chét xo (Dietary Fiber) 1 g 3%

Buong (Sugars) 33 g
Chat dam (Protein) 5 g
Canxi (Calcium) 39,41 mg 4%
Sat {iron) 0,57 mg 3%

() Phan tram dinh duroing méi ngay cho ban bist kegmg mt chit dinh dudng ¢ trong mét khiu ohidn thirc phim
gop phin vac ché dd dn ulng hang ngay. Lai khuysn dinh dirdmg chung 1 nén hap thy 2000 calo mét naay.
{7} The % Daily Values {DV) tells you how much & nuttient it a serving of ood conlibutes 1o the Jaily del.
2000 calories a cay is used for genaral nutriion advice.

Gala (Callories) 2000
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THUC PHAM  Kigh thudc hop: 295 x 115x 110 mm
liéu: Duplex HQ 400g/m?2

20 x18g

Goi  Khdiluongtinh:360g

Tén san pham: Tipo banh bong lan ting kem huong dau

Name of Product: Tipo strawberry flavoured cream layer cake
Thanh phan: Bot mi, Duong, Trimg, Nudc, Budng Mantoza, Chit git am (E420(ii), E422,
E1520), Shortening, Dau co tinh luyén, Sira dac cé duéng, Bt Whey, Budng dextrose, Chat
nhi hoa (E322, E471, E475), Tinh bdt mi, Con thuc pham, Chit digu chinh dé axit (E330,
E450(i), E52S), Mugi, Chat bao quan (E202, E281), Huong liéu tong hop (Day, ba), Chat tao
x&p (E500(ii)), Mau do tu nhién (E120), Enzyme (E1100).

Thanh phén c6 chira: Bét mi, Tring, Sda, Lecitin dau nanh.

Ingredients: Wheat flour, Sugar, Egg, Water, Maltose syrup, Humectants (E420(i), E422,
E1520), Shortening, Refined palm oil, Sweetened condensed milk, Whey powder, Dextrose,
Emuisifiers (E322, E471, E475), Wheat Starch, Food grade alcohol, Acidity regulators (E330,
E450(i), E525), Salt, Preservatives (E202, E281), Artificial flavours (Strawberry, Butter),
Raising agent (ES00(ii)), Natural red (E120), Enzyme (E1100).

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

Hudng dan sir dung: Dung an tryc tiép. Bao quan noi khd, mat. Tranh anh nidng truc tiép.
Ngay san xuit (MFG) va han s dung (EXP): xem trén bao bi.

Instructions for use: Use directly. Store in a cool and dry place. Avoid the direct sunshine.
Date of manufacture (MFG) and expiry date (EXP): as shown on the package.

Téng chit béo (Total Fat) b Fuon (Lass than] =
Chiit béo bio hoa (St Fat) N hiom fLess than) 20g
Gholesterol Nho hon (Less than) 300mg
Natri {Seaium) NG hon fLess ther) 2400 my
Téng Garbohydrats 3009
(Total Garbohydeate)
kcnﬁmﬂﬁw Fiber) 259 P
CONG TY CO PHAN THUC PHAM JTifu Ngitj NGt A UYES)
Bia chi: 122 Binh Cong, phudng Binh Céng, quan Hoang Mai,
thanh phé Ha N6, Viét Nam
9347600212682 OT: +84 24 36642431, +84 24 36649451, +84 24 36686334
Fax: +84 24 36642426, +84 24 36686349
e ie S Email: cskh@huunghi.com.vn;
Xuat x: Viét Nam im-export@huunghi.com.vn
Country of origin: Vietnam Website: www.huunghi.com.vn
Hinh anh chi c6 tinh chit minh hoa Manufactured by:
JHiiwu Nghi Food JOINT-STOCK COMPANY
S$& cong bé: 26/TPHN/2019 Add: 122 Dinh Cong St Dinh Cong Ward, Hoang Mai Dist., Hano
Number: 26/TPHN/2019 City, Vietnam.
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Tel: +84 24 36642431, +84 24 36649451, +84 24 36686334
Fax: +B4 24 36642426, +B4 24 36686349

E-mail: cskh@huunghi.com.vn;
im-export@huunghi.com.vn
Website : www_huunghi.com.vn




