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I Thf ti A tA h' , h" .. ,.. 'bA? bA.. ong 10ve 0 c uc, ca n an tl! cong ·0 san p am

Ten tb clnrc, ca nhan: CONG TY co pHAN SUAT AN HANG KHONG N(nBAI
(NCS)

Uta chi: San pay quae teN9i Bai, xa Phu Minh, huyen Soc San, Ha NQi

f)i~n thoai: 0243 8886 5577 Fax: 0243 8840199

E-mail: marketing@noibaieatering.eom.vn

Mas6 doanh nghiep: 0101 509403

II. Thong tin v~ san phallI

1. Ten san ph6m: BANH COFFEE CUPCAKE

2. Thitnhphd,,: BQtmi hoan thien (bQtm180%~sUa bot, d~u 'an tinh luyen, duong kinh),
mroc, be, dAu nanh, baking powder, baking soda, trirng ga, ca. phe.

J. Cltl tieu chat luong
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3 1 C' h' ti,.ac C 1 eu cam quan
STT Tell cbltien Yen cAu

1 Tranz thai Banh rnem x6p, khong bien dang." ::,.

2 Mau sac Mau yang nroi
3 Mui, vi Mui vi thorn ngon d~e tnrng ella banh

32 Chi'" h§ 1tieu 0'· t irong 0 u yeu
STT TeD chi tieu DO'n VI tinh Mue tong ba
1 Protein % 6,13 ± ]0%

2 Beo % 8,5 ± 10%

3 Carbohydrates % 52.5 ± 10%
4 DO fun % 30,9± 10%
5 Tro tong % 2,0 ± 10%
6 Nangluong Kcal/lOOg 311 ± 10%



3.3. Cac chi tieu vi sinh vat
STT Teo chi tieD DOll vi tinh I GiOi han f6i da
1 Tong so vi khuan hieu khi CFU/g 104
2 Coliforms CFU/g 10
3 Escher ichiacoli MPN/g 3
4 Staphylococcus aureus CFU/g 10
5 Clostridiumperfringens CFU/g 10
6 Bicereus CFU/g 10

7
Tong so bao t1i nam men-

CFU/g 102,
Amoe

8 Listeria monocytogenes CFU/g 102
9 Salmonella CFU/g Khong' phat hien

3,4. DQc t6 vi n~m
STT Ten chi tieD Bern vi tinh .M.rc cfmg bo
1 Aflatoxin B 1 flglkg Khong phat bi~n
2 Aflatoxin t6ng so flg/kg Khong phat hien
3 Ochratoxin ug/kg Khong phat hien
4 Deoxynivalenol !lg/kg Khong phat hien
5 Zearalenone !lg/kg Khong phat hi~n

3.5. Ham hrong hoa chat khong mong muon: Theo quy dinh hien hanh.
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4. Thai. hfJfl sir dung va bii~ yuan, '
- Thai han su dung: 3 ngay ke tlr ngay san xuat, NSX va HSD in true tiep tren nhan san
pham.
- Bao quan: BAo quan lanh 4 - 6oC.

5.Blro'flg dOn sir dung va thong tin callh bdo

- San phAm dung eta an tnrc ti6p.

- San phfun co chua gluten lua my tnrng ga, d§u nanh, sua. Khong phil hop v6i nhfrng
ngm1i bi di (rng vai cae thanb ph§.n tren.

6..Quy cdc" dong goi va el,Ot Ii~ubaohi

- Khai luQ'ng tjnh san phfun: 35gr/chi8e.

- Ch~t li~u baa bi: SUdl)llg bao bi PE ho~c bao bi.gi~y dam bao·v~ sinh th\IC phfrm thea
quy di.nh eua Be>y t~.

7. Ten va iLja chi cO'sif san xulit sail phfun .

Ten nha san xuit: Cong ty c5 phftn suAtan hang khong N~i Bai

Bia chi::San bay quae te NQiBai, xa Phu Minh, huy~n Soc Son, Hft NQi



ITl. -M§u rnhin SaD phAro

Ten san phc1m: BANH COFFFE CU.PCAKE

Thanh phfrn: BQtmi hoan thien (bot mi 80%, sua bQt,d~uan tinh luyen, dirong
kinh), mroc, bo, dAu nanh, baking powder, baking soda, tnrng ga, ca phe.

Dinh luong: 35gr/chi~c

Ngay san xu~t:

H~ sir dung:

Huong dAnbao quan: Bao quan lanh 4-6°C

Huang d~n su dung:An true ti~p

San xu~tva pban ph5i: Cong ty c8 phfrn Su~tan hang khong NQi Bai.
Dia chi: San bay qu6c t€ NQi Bai, xa Phil Minh, huyen Soc San, Ha NQi -
SBT: 0243 8886 5577

S6 tu cong b6: 42INCS/2020
Xu§t xU: Vi~tNam

Khuyen cao, canh bao an toan thuo pham: San phAm co chua gluten Ina In!, tnrng
ga, dAunanh. Khong phil hop voi nhtrng ngiroi di tmg voi nhtrng thanh phan tren.

Thong tin dinh duong tren 100gr san phfun
Protein 6,lgr
Beo 8,5gr
Carbohydrates 52,5gr
Nang hrong 311Kcal



IV. Yeo ciu v~ an toan tbl}'c ph§m

San pham d~t yeu ofiu ve an toan thirc pham thee:

- Quy dinh Gioi han t6i da 0 nhiSm sinh h90 va hoa hoc trong thuc phAro(Ban hanh

kern Quyet dinh s6 46/2007/QD-BYT ngay 19112/2007 cua Be>tnrong B¢ y t€).

- QCVN 8-1 :2011 /BYT Quy c}:lU~nIcy thu~t qu6e gia d6i voi gioi han 0 nhiSm dOc t6

vi nfttn trong tlurc pham,

- Thong ill24/20 19/TT -BYT Quy diM vS quan ly va sir dung phu gia thuc pham.

- QCVN 12-1 :20 IllBYT Quy ohudn Icy thuat quae gia vS an toan v~ sinh d6i voi bao

bt, dung cu bing nhua tbng hop ti~p xuc voi thuc pham.

- Nghi dinh 43/2017/Nf)-CP Nghi dinh vS nhan hang hoa.

Chung toi xin cam k~t thuc hi~n dAy du cac quy dinh cua phap lu~t vS an toan thl;l'c

phftm va hoan tooo chiu tnkh nhi~m vS tinh pbap Iy Clla h6 sa cong b6 va ehdt luqng,
an toful th1;Icphfun :d6i vai san ph!ri1 dil eong bt>.!.










