CONG HOA XA HQI CHU NGHIA VIET NAM
Péc lap - Tw do - Hanh phuc

BAN TY CONG BO SAN PHAM
S&: 86/TPHN/2019

l. Théng tin vé té chirc, ca nhan cdng b san pham
Tén td chirc, ca nhan: Céng ty cb phin Thwc pham Hiru Nghi
Dia chi: 122 Dinh Céng, Phwong Dinh Céng, Quéan Hoang Mai, Thanh phd Ha Néi,
Viét Nam.
Pién thoai: +84 24 3864 2579 Fax: +84 24 3864 2579
E-mail: cskh@huunghi.com.vn
Ma sb doanh nghiép: 0102109239
Sé gidy chirng nhan: HA 460.18.CIV. Ngay cap ban dau: 17/10/2018. C6 hiéu lwc:
17/10/2018 + 19/06/2021. Noi cap: Vietnam Certification Centre (QUACERT).
Il.  Théng tin san pham
1. Tén san pham: Tipo Fracce Cookies
2. Thanh phan: Bot mi, Bo, Puéng, Trirng, Sécéla compound den, Maltodextrin,
Stva bot, Mubi, Bot cacao, Chat nhi hoa (E322), Chét tao x6p (E500(ii), E503(ii)),
Nwée, Chat didu chinh d6 acid (E450(i)), Hrong thwe phdm téng hop (Vani, Stra).
Thanh phan cé chira: Bt mi, Trirng, Sira, Lecithin dau nanh.
3. Thoi han st dung san phdm: 12 thang ké tir ngay san xuét.

Ngay san xuat (MFG) va han s dung (EXP): xem trén bao bi.
4. Quy cach bao goi va chét liéu bao bi:
- Chét lieu: Banh dwoc dong goi kin trong bao bi gidy cudn co chét liéu
OPP30/MCPP25 va x&p vao khay nhya chét liéu PS rdi xép vao hop gidy duplex.
- Qui cach bao go6i: 300 g (10.6 oz)/ hdp (20 g6i x 15 g).
5. Tén va dia chi co s& san xuét:
» San xuét b&i: Cong ty cd phan Thyc phdm Hiru Nghi.

» Pia chi: 122 Pinh Céng, phwdng Pinh Céng, quan Hoang Mai, thanh phd Ha
Néi, Viét Nam.
» PT: +84 24 3664 2431, +84 24 3664 9451.
» Fax: +84 24 3664 2426.

»  E-mail: cskh@huunghi.com.vn

»  Website: www.huunghi.com.vn
.  Miu nhan san pham (xem mau nhan san phdm du kién dinh kém)

IV. Yéu ciu vé an toan thwe phadm (Phu luc | dinh kém).

T& chirc, ca nhan san xuét, kinh doanh thyc phdm dat yéu cau vé an toan thwc

pham theo:

1. Quy chuan ky thuat Quéc gia sé:

. QCVN 8-1:2011/BYT Quy chuén ky thuat quéc gia déi véi gidi han 6 nhiém doc
t6 vi ndm trong thwc pham.

- QCVN 8-2:2011/BYT Quy chudn ky thuat quéc gia déi véi gidi han 6 nhiém kim
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loai nang trong thwe pham.
2. Théng tw cta cac B, nganh
- Théng tw s6 02/VBHN-BYT Hwéng dan viéc quan ly phu gia thwe pham.
- Quyét dinh s6 46/2007/QD-BYT Quy dinh gi¢i han téi da 6 nhi&m sinh hoc va
héa hoc trong thwe pham.
- Quyét dinh 3742/2001/QD-BYT v& quy dinh cac chét phu gia dwoc phép sr dung
trong thwc phdm (cac chét tao hwong).
Chang t6i xin cam két thye hién ddy da cac quy dinh cla phap luat vé an toan thyc
pham va hoan toan chiu trach nhiém vé tinh phap Iy cta hd so cdng bé va chét
lwong, an toan thie phdm déi véi san pham da cong bb./.
Ha Néi, ngay 02 thang A0 ndm 2019
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Phu luc |
TIEU CHUAN SAN PHAM

Coéng ty cd phan
Thwc pham Hiru Nghi

Tipo Fracce Cookies

Sé: 86/TPHN/2019

1. Yéu cau ky thuat:
1.1. Cac chi tiéu cdm quan:

- Hinh dang bén ngoai: Hinh tron.

- Trang thai: gion xbp, cé cac hat Sécola compound den

- Mau séc: Mau nau hoic vang nau
- Mui vi: Pac treng mui vi cacao.

- Tap chét la: Khéng.

1.2. Cac chi tiéu vi sinh vat: 4p dung theo Quyét dinh s 46/2007/QD-BYT Quy dinh
gi¢i han ti da 6 nhiém sinh hoc va héa hoc trong thwe pham.

T Tén chi tiéu Ponvitinh | !¢} han VSV (trong 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 102

1.3. Ham lwong kim loai nang: ap dung theo QCVN 8-2:2011/BYT Quy chuan ky
thuat quéc gia dbi véi gidi han 6 nhiém kim loai nang trong thic pham.

TT Tén chi tiéu Pon vj tinh Mirc téi da
1 Cadmi (Cd) ppm 0,1
2 | Chi(Pb) ppm 0,2

1.4. Ham lwgng héa chat khong mong muén: ap dung theo QCVN 8-1:2011/BYT
Quy chuén ky thuat quéc gia déi véi gidi han 6 nhiém ddc té vi ndm trong thuwc

pham.
TT Tén chi tiéu Don vj tinh Mdrc téi da
1 | Aflatoxin B1 Ma/kg 2
2 | Aflatoxin B1B2G1G2 pa/kg 4
3 | Ochratoxin A Ma/kg 3
4 | Deoxyvalenol Mg/kg 500
5 | Zearalenone Hg/kg 50

2. Hwéng dan str dung va bao quan:

2.1. Hwéng dan st dung:

- Duing &n truc tiép. Bdo quén noi khd, mat. Tranh anh néng tryec tiép.
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- Ngay san xuat (MFG) va han s dung (EXP): xem trén bao bi.

2.2. Hwéng dan bao quan va van chuyén:

- Bao quan:

o Thanh phdm bdo quan trong kho phai xép trén cac pallet hoac gia/ké, cach mat
déat tr 10 — 15¢m, cach twong it nhat 30 cm.

o Kho phai thoang mat, khé rao, tranh dwoc mwa nang.

- Van chuyén: Thanh phadm dwoc van chuyén bang xe chuyén dung, dam bao khéng

bi ndng, mwa. Khéng van chuyén thanh pham cung v&i cac san phdm khac gay anh

hwéng dén mui vi ctia san pham.
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) YIEN'CONG{ NGHIEP THUC PHAM
TRUNG TAM PHAN TiCH VA GIAM PINH THUC PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) SOy, o ACChe,
ﬁ ISO/IEC 17025 — VILAS 259 s N
cNACEFA Dia chi (Add.): 301 Nguyén Trdi — Thanh Xudn — Ha Npi :ﬂaciMRA: % i $

e Dién thogi (Tel,): (84) 24 38582752 Fax: (84) 24 38587962 TN e
Email: nacefo@firi.vn Website: http:/www.firi.vn M VILAS 259
S6: 0619044-6/2/PKQ
PHIEU KET QUA PHAN TiCH
Tén mau: Tipo Fracce Cookies
M5 ta mAu: Mau banh déng gbi kin, bao quan thudng
S6 lugng mau: 01 o 1
Khach hang: Cong ty C6 phan Thyc pham Hiru Nghi
Dia chi: 122 Pinh Céng, Phudng Pinh Céng, Quén Hoang Mai, Ha Noi
Ngay nhan miu: 28/6/2019
Thoi gian thir nghiém: 28/6/2019 - 15/7/2019
Keét qua:
STT Tén chi tiéu Don vi tinh Két qua Phuong phap thi
1 | Ham lugng Asen (As) mg/kg KPH (< 0,003 mg/kg) AOAC 986.15
2" | Ham lugng Thity ngan (Hg) mg/kg KPH (< 0,016 mg/kg) AOAC971.21
3* | Ham lugng 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 sb (B1,B2,G1,G2) pg/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 pg/kg KPH (<5,0 pg/kg) PTN.HD.105 (LC-MS/MS)
9 | Ham lugng Zearalenone ng/kg KPH (< 1,0 pg/kg) PTN.HD.105 (LC-MS/MS)
10* | Téng sb vi sinh vat hiéu khi CFU/g KPH (< 10 CFU/g) TCVN 4884-1:2015
11" | Coliforms CFU/g 0 TCVN 4882 :2007
12" | Ecoli CFU/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° | Tdng sd bao tir ndm men, mdc CFU/g KPH (< 10 CFU/g) TCVN 8275-2:2010
17 | Salmonella 125g KPH ISO 6579-1:2017
Ghi chii: KPH = Khong phdt hi¢n: La gid tri nhé hon giéi han phdt hién ciia phwong phdp thit.
Ha Noz ngay 15 thang 7 nam 2019
1. Cackét qua thir nghiém ghi trong phiéu nay chi cé gidtri doi voi mau do khdch hang cung cdp
2. Thong tin vé mau va khdch hang dwgc ghi theo yeu cau cua noi giri mau
3. Khong dwoc sao chép mot phan phzeu’ két qua thir nghiém néu khong duwoe sie dong y bing vin ban cia Trung tam
Phdn tich va giam dinh thuc pham Quac gia
4. Chitiéu™ : la chi tiéu dugc cong nhan VILAS; chi tiéu (**): duwgc thuc hi¢n boi nha théu phu
!

Khéng nhdn khiéu nai trong truong hop khong 6 méu heu hodic hét thoi han luu méu theo quy dinh.
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Tén san pham:

Tiﬁ: Fracce Cookies

Thanh phan: Bt mi, Bo, Buong, Trimg, Socdla
compound den, Maltodextrin, STa bét, Mudi, Bt
cacao, Chat nhi hda (E322), Chat tao x3p (ES00(ii),
E503(ii)), Nudc, Chat digu chinh dd acid (E450(i)),
Huong thyre pham téng hop (Vani, Sita).

Thanh phan 6 chira: B4t mi, Trimng, Sira, Lecithin
dau nanh.

Ingredients: Wheat flour, Butter, Sugar, Egg, Dark
confectioner’s coating, Maltodextrin, Milk powder,
Salt, Cocoa powder, Emulsifier (E322), Raising
agents {E500(ii), E503(ii)), Water, Acidity regulator
(E450(i)), Artificial food flavours (Vanillin, Milk).
Contains allergens: Wheat flour, Egg, Milk, Soy
lecithins.

S8 cong bo: 86/TPHN/2013

Number: 86/TPHN/2019

Chét liéu gidy duplex Han Quéc dinh lugng 400g/m2

Kich thudc hép (D x Rx C): 300 x 210 x 62mm.
In cdn my, thic ndi chir Fracce va cym banh.

Hoép banh FRACCE 308g

San xuat boi:

CONG TY €O PHAN THU'C PHAM Jiiiur Ngghnf

Bia chi: 122 binh Cdng, phudng Pinh Cong, quan
Hoang Mai, thanh phd Ha N§i, Viét Nam

DT: +84 24 36642431, +84 24 36649451

Fax: +84 24 36642426

Email: cskh@huunghi.com.vn

Website: www.huunghi.com.vn

Manufactured by:

Hiiu Nghi Food JOINT-STOCK COMPANY
Add: 122 Dinh Cong St., Dinh Cong Ward, Hoang Mai
Dist., Hanoi City, Vietnam.

Tel: +84 24 36642431, +84 24 36649451

Fax: +84 24 36642426

E-mail: cskh@huunghi.comvn

Website : www.huunghi.com.vn

Huwdng dan sir dung: Dung in tryc tiép. Bdo quén noi khd, méat. Tranh

anh nang tryc tiép.

Ngay san xuat (MFG) va han str 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.

Khdi lugng tinh
(Net weight): 300 g (10.6 0z2)
20 goix15 g

Il

8H19347601019168

Xustni: Viét Nam
Country of origin: Vietham
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Hinh anh chi ¢ tinh chat minh hoa




