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BAN TV CONG BO SAN PHAM

S6: 26INCS/2019

I.Thong tin v~ ta chirc, ca nhan tt}'cong b8 san ph§m

Ten t6 chirc, ca nhan: CONG TY CO pHAN SUAT AN HANG KHONG NOI BAI
(NCS)

Dia chi: San bay quoc t~ NOi BM, xa Phu Minh, huyen S6c Son, Ha NOi

£>i~nthoai: 0243 8886 5577 Fax: 0243 884 0199

E-mail: marketing@noibaicatering.com.vn

Mil s6 doanh nghiep.Gl Ol 509403

II. Thong tin v~ san ph§m

1. Tensanpltam: BANH TRUNG THU NHAN RlJOU YANG TRANG ALASCE

2. Thimlt phan:

Va bdnh: Bot banh bong lan, mroc duong do, bo dang long, sua nroi, bot su tu; bo d?u
phong, mroc tro tau, tnrng ga, baking soda, chat bao quan tlurc pham (E200).

Nhdn banh: £>?Utrang, duong kinh, d~u d?u nanh, nho xanh kho, mach nha, nuoc ep
nho, maltodextrin, nrou rum, gia vi, chat di€u vi (333), chftt lam day (415), nrou vang
trang.

3. Chi tieu chat JU"(J'ng

31C' hi tieac c 1 leu cam_guan
STT Ten chi tieu Yeudu
1 Trang thai Banh tron, khong bien dang mop meo
2 Mau sac Mall vang ram
3 Mui, vi Thorn ngon d~c trung

32 Ch"~ hJ. I
,

h' ~.. 1 tieu c at uong C II "ell
STT Ten chi tieu Don vi tlnh M' A bAu'c cong 0

1 Protein % 5,84 ± 10%
2 Beo % 12,3 ± 10%
3 Carbohydrates % 62,4 ± 10%
4 £>0am % 19,0 ± 10%
5 Tro tong % 0,46 ± 10%
6 Nang luqng Kcal/l00g 384 ± 10%



3.1 . Cac chi tieu vi sinh vat
STT Ten chi tieu DO'n vi tinh GiOi han t6i da
1 Tong so vi khuan hieu khi CFU/g 10'1
2 Coliforms CFU/g 10
3 Escherichiacoli MPN/g 3
4 Staphylococcus aureus CFU/g 10
5 Clostridium perfringens CFU/g 10
6 B.cereus CFU/g 10

7
Tong so bao tu nam men-

CFU/g 102,
moe

3 2 Doc t6 vi nam..
STT Ten chi tieu Don vi tinh Mrrc cong b6
1 Aflatoxin B 1 ug/kg Khong phat hien
2 Aflatoxin tong so ug/kg Khong phat hien
3 Ochratoxin ug/kg Khong phat hien
4 Deoxynivalenol ug/kg Khong phat hien
5 Zearalenone ug/kg Khong phat hien

=.09

3.3. Ham IUQnghoa chfit khong mong muon: Theo quy dinh hien hanh.
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4. Thai hun siCdung va bao quan
- Thai han su dung: 28 ngay
- Bao quan: Bao quan a nhiet dQdtroi 25 dQC

5. Huting dan siCdung va thong tin canh bdo

- San pham dung d~ an tnrc tiep.

- San pham co chua gluten lua my, tnrng ga, sua nroi, d~u phong. Khong phu hop voi
nhtrng nguoi bi di irng voi cac thanh phan tren.

6. Quy cach ilong go; va chtu /ifu bao bi

- Kh6i lUQ'ngtinh san phAm: 70gr/cai.

- Chfit li~u bao bi: SU dl,mg bao bi PE dam bao v~ sinh thlJc phAm thea quy dinh cua
BQy t~.

7. Ten va ilia chi co'su san xufIt san pham

Ten nha san xufrt: C6ng ty c6 ph~n sufrt an hang kh6ng NQi Bai

Dia chi: San bay qu6c t~ NQi Bai, xa Phu Minh, huy~n S6c San, Ha NQi



,.

III. Miu nhan san ph§m

Ten san pham: Banh trung thu nhan nrou vang trang Alasce

Thanh phan:

Vo banh: B9t banh bong Ian, nuoc duong 00, bo dang long, sfra tiroi, b9t sir tlr,
bo o~u phong, mroc tro tim, trtmg ga, baking soda, chat bao quan thuc pham

(E200).

Nhan banh: D~u trang, duong kinh, dau o~u nanh, nho xanh kho, mach nha,

nuoc ep nho, maltodextrin, nrou rum, gia vi. chat dieu vi (333), chat lam day

(415), ruou yang trang.

Dinh hrong: 70gr j chiec

Ngay san xuft:

Han Slr dung:

Hu-ang d~n bao quan: Bao quan & nhiet 09 duoi 25 09 C

Hu-ang d~n Slr dung: An true tiep

San xudt va phan phdi: Cong ty CP Suat an Hang khong N9i Bai - dia chi: San bay

N9i Bai,xii Phil Minh, huyen Soc San, Ha N9i - Di~n thoai: 02438865577

So tI,I' cong bO: 26jNCSj2019

Xuat Xli': Vi~t Nam

Khuyen cao, canh bao an toan thuc pham: San pham co chlra gluten lila my,

trlrng, sfra, o~u phQng, o~u nanh. Khong phli h9'P vai nhfrng ngu-ai bi dj lrng v&i

cac thanh phl;m tren.

IV. Yeu ciu v~ an toaD thl}'Cph§m

San phAmd~t yeu c~u v8 an tofm th\Ic ph§.m theo:

- Quy dtnh Gi6i h~n t6i da 0 nhi~rn sinh h9C va h6a h<;>ctrong th\Ic phArn (Ban hanh
kern Quy€t dinh s6 4612007/QD-BYT ngay 19/1212007 cua B(>tW<mg B(>y t€).

- QCVN 8-1 :2011IBYT Quy chuAn ky thu~t qu6c gia d6i v6i gi6i h~n 0 nhi~rn d(>ct6
vi ndm trong th\Ic ph§.m.

- Nghi dinh 43/20 17IND-CP V8 nhan hang h6a.

ChUng toi xin cam k€t thl,fc hi~n d~y du cac quy dinh cua phap lu~t v8 an toan th\IC
phAmva hofm toan chiu tnicb nhi~m v8 tinh phap ly cua h6 sa cong b6 va chftt luqng,
an toan thvc phAm d6i v6i san phAmda cong b6./.

Tr§n Thanh San



trung thu nhan rU'C}'uvang tr'ng Alasce

anh trung thu nhan nrou vang trang Alasce

Va banh: BQt banh bong lan, nuoc duong do, bo dang long, sfra tuoi, bQt su tlr,

bo d~u phong, nuoc tro tau, tnmg ga, baking soda, chat bao quan thuc phdm

(E200).

Nhan banh: B~u trang, duong ktnh, dau d~u nanh, nho xanh kho, mach nha,

niroc ep nho, maltodextrin, nrou rum, gia vi, chat dii~u 0 (333), chat lam day

(415), nrou yang trang,

Dinh hrong: 70gr / chiec

Ngay san xufit:

H<;InSlr dung:

Huang dan bao quan: Bao quan (y nhiet dQ dtroi 25 dQ C

Huang dan Slr dung: An true tiep

San xuat va phan phoi: Cong ty CP Suat an Hang khong NQi Bai - dia chi: San bay

NQiBai, xa Phu Minh, huyen S6c San, Ha NQi- Bi~n thoai: 02438865577

So tl! cong bo: 26/NCS/2019

Xuatru: Vi~t Nam

Khuyen cao, canh bao an toan thuc phdm: San pham c6 chira gluten Ilia my,

tnrng, sfra, d~u phQng, d~u nanh. KhOng phu hqp vai nhfrng nguai bi di frng vai

cac thanh ph~m tren.
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KET QUA THO' NGHIEM.
Ma 56 m~u

Ma 56 k~t qua
743-2019-00039248

AR-19-VD-043038-01-VII EUVNHC-00069374

111111111111111111111111111111111111 CONG TY co PHAN SUAT AN HANG KHONG NOI BAI
San bay Qu6c te NOiBai
xs PM Minh, Huyen Soc San
Thanh ph6 Ha Noi
Vi$t Nam

Ten mau: Banh trung thu nhan RU'Q'uvang trang Alasce
LO NSX: 10105/19
Mau dl,l'ng trong lui nhl,l'a

24/05/2019

24/05/2019 - 31/05/2019
31/05/2019

SWL2190523159-HN

Tinh t~ng mau:

Ngay nh~n mau :

Thai gian thlP nghi~m:
Ngay nen tra kilt qua khiich hiing:

Mii 56 PO ella khiieh hang:

-
SIT CHI nsu THL! NGHIt;M BON V! PHLJONG PHAP THLr K~TQU~ ~'2.6885?

~
1 VD325 VD (a) TdngsOvisinh '4thi~u khf cfu/g TCVN 4884-1: 2015 (ISO 4833-1 :2013) 1.5X1O"6"~~i rH NH\~MHVUHI
2 VD334 VD (a) Clostridiumpsrfringens cfu/g TCVN 4991 :2005 (ISO 7937:2004) KhOng pilat

~~~
EUROFINS

(LOD=1C cd R1IBAN'
3 VD340 VD (a) CoIifonns cfu/g TCVN 6848:2007 (ISO 4832:2007) ;~ ~

KhOng phSt h
(LOD=10) 1;::,.- T.PHO~-

4 VD354 VD (a) Escherichiacoli MPN/g TCVN 7924-3:2017 (ISO 16649-3:2015) KhOng phSt hi~n
(LOD=3)

I~
VD373 VD (a) Staphyloooccuseureus cfu/g AOAC 975.55 KhOng phSl hl~

(LOD=10)

6 VD398 VD (a) Bacillus cereus cfu/g AOAC 980.31 KhOng p.1lathi~
(LOD=10)

7 VDOGC VD Tdngsobao tr:I nammen & nam cfu/g TCVN 8275-2:2010 (ISO 21527-2:2008) KhOng phSt hi~n
mOe (LOD=10)

8 VD129 VD Carbohydrates % AOAC 986.25 mod. 62.4

9 VD165 VD (a)(f) Bea % PhLidng phap n<)ibe? (EHC- TP2-050 ) 12.3
(Ref. FAO Food 1417-1986)

10 VD263 VD (a)(f) Protein % PhLidng phap n¢i b¢ (EHC-TP2-047 ) 5.84
(Ref. FAO Food 1417-1986)

11 VD543 VD NAnglll1;lng kcall100 9 FAO 2013 77 384

12 VD210 VD (a)(f) E>(l~ % Phuonq phap n<}ibe? (EHC-TP2-048 ) 19.0

13 VD297 VD (a)(f) Tro tc5ng % Phu'dng phap n<)ibe? (EHC-TP2-049) 0.46
(Ref. FAO Food 14/7-1986)

C6NG TYTNHH EUROFINS sAc KY HAl ElANG
Lo E2b-3. ElU'ong06, Khu Cong Ngh~ Cao. Qui)n 9, Tp. HCM
VP Nh~nmau: Lau M, 141Nguylm Du. Qu~n 1. Tp. HeM

Web
ElT
Email

: www.eurofins.vn
: (84.28) 7107 7879
: VN01_ASM_HCMC@eurofins.com

Mil tai li~u
L:tIn ban hanh
Ngay ban hanh

EHC-QP-23/F02
04
08/11/2017
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KET QUA THO' NGHIEM.
STT CHI TI~U THLrNGHI~M DONV! PHLJONGPHAp THLr K~TQuA

14 VD063 VD (a) OchratoxinA ~g/kg Ref. AOAC International 84.6 KhOngp~ hi~n
(2001 ):1818-1827 (LOD=O.5)

15 VD066 VD (a) Zearalenon ~g/kg Ref. EN 15850:2010 KhOngp~ hi~n
(LOD=5)

16 VD069 VD (a) Deoxynivalenol ~g/kg Ref. BS EN 15791:2009 KhOngp~t hi~
(LOD=50)

17 VD821 VD (a) Aflatoxin B1 ~g/kg DIN EN 14123:2008-03 mod KhOngp~ hi~n
(LOD=O.5)

18 VD821 VD (a) Aflatoxin tong (B1,B2, G1, G2) IJg/kg DIN EN 14123:2008-03 mod KhOngp~hi~e (LOD=O.5)

LOD: GI&i han phat hi~n cua phLPO'ngphap

Nguyen PhLPO'ngPhi

Glarn Boe San Xuat

Ky ten

Ban k~t qua oLPQ'exac nh~n di~n Iu>bai Nguyen PhLPO'ngPhi 04/06/2019

Ghi chu ghii thich
Ttlt ca cac thong tin trong ban k~t qua nay phai (1lJqc sao chep day du; ban kat qua mliy chi co gia trj vai miiu thi) do khach himg cung cap, '-;'
Cac k~t q~a phan tich dlJqc thu th<ip va trinh bay.theo n.hCrngdillu kh?an ch,ung vll ~un~ cap .dic!; Vv,.cac ~ong.tin nay .dll<;1;cu~g:ap thee ~au ca~ cua 9l!i.~ 'ua

ng trllO'ng hop ean cung cfIp m¢t k~t lu~n vll linn phu hop hay khong phu hop cua kel qua, do khong dam bao do cua ket qua se dllqc ccns them hO<lc d,§ cho
.qua phan tich co th~ dLl<;1cso sanh vai cac giai h<ln quy djnh ho~c chu~n ml,l'c.Vi~c nay sa khong ap dvng cho cac quy chuAn cO san dQ khong dam bao ~c riang
ung. ,

Moi phep thl) dll<;1cnh<in di~n biling mQt ma 56 nh<in d<lng bao gOm 5 chCr 56, thong tin mo til cua cac phep thlP nay sa dlJ<;1Ccung cfIp khi quy khilch cO
Cac phllO'ng phap phan tich dlJqc xac djnh b&i 2 ky tI,I' VD dll<;1cthl,l'c hi~n ~i phong thi nghi~m CONG TY TNHH EUROFINS sAc KY HAl £lANG. (a) c .' riling cac
phep thl) nay dlJqc cong nh<in thee ISOIlEC 17025:2017 VILAS 238. (f) chu thich r;ling cae phep thl1 nay dlJqc cong nMn thee VFA-Chi £linh An To:'," ~ ,Pham

CONG TY TNHH EUROFINS sAc KY HAl £lANG
La E2b-3, £lU'ong 06, Khu Cong Ngh~ Cao, Qu<in 9. Tp. HCM
VP Nh~n mlliu: UIU M. 141 Nguyen Du. Qu<in 1, Tp. HCM

Web
flT
Email

: www.eurofins.vn
: (84.28) 7107 7879
: VN01_ASM_HCMC@eurofins.com

Ma tai lieu
Lfln ban' hanh
Ngay ban hanh

: EHC-QP-23/F02
: 04
: 08/11/2017


