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CQNG HOA xA HQI CHU NGHiA VI~T NAM
DQc l~p - TI}'do - Hanh phuc

BAN TV CONG BO SANPHAM

S5: 33INCS/2019

I.Thong tin v~ tA clnrc, ca nhan tl}'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€ NQi Bai, xii Phil Minh, huyen S6c San, Ha NQi

Di~n thoai: 0243 8886 5577 Fax: 0243 884 0199

E-mail: marketing@noibaicatering.com.vn

Mfl s5 doanh nghiep.Ul Ol 509403

II. Thong tin v~ san pharn

1. Ten san ph[,m: BANH TRUNG THU NHAN HVONG SEN

2. Thanh phOn:

V6 banh: BQt banh bong lan, mroc duong do, bo dang long, sua tuoi, bQt sir ill, bo d~u
phong, nuoc tro tau, tnrng ga, baking soda, ch~t bao quan thuc pham (E200).

Nhdn banh: Hat sen (50%), duong kinh, mroc, dAud~u phong, bot nep, muoi i-5t.

3. Chi lieu chat tuang

3.1.Cac chi tieu cam quan
STT Ten chi tieu Yeu cAu
1 Trang thai Banh trim, khong bien dang mop mea
2 Mau sac Mau vang ram
3 Mui, vi Thorn ngon d~c tnrng

3 2 Chi ." h ~ I h':'.. 1hell c at uong c u veu
STT Ten chi tieu Don v] tinh Mtrc cong bo
1 Protein % 5,9 ± 10%
2 Beo % 19,9 ± 10%
3 Carbohydrates % 51,4 ± 10%
4 DQam % 22,1 ± 10%
5 Tro tong % 0,72 ± 10%
6 Nang hrong Kcal/l00g 408 ± 10%



3 1 Cac chi tieu vi sinh vat..
STT Ten chi tieu Don vi tinh Gi6'i han tc3ida
1 Tong so vi khuan hieu khi CFU/g 104
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 nr nam men-

CFU/g 102,
moe

3.2. Doc t6 vi nam
STT Ten chi tieu DO'n vi tinh Mfrc cdng bc3
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 Deoxynivaienol ug/kg Khong phat hien
5 Zearalenone ug/kg Khong phat hien

3.3. Ham IUQ'ngh6a chfit khong mong muon: Theo guy dinh hien hanh, JNG'
)PH
.It 1\11

,Q'
4. Thoi "fin suodung va bao quan
- Thai han Sil' dung: 28 ngay,
- Bao quan: Bao quan & nhiet d9 duoi 25 d9 C.

5. Huang dan su- dung va thong tin cdnh' bdo

- San pham dung d~ an tnrc ti~p.

- San pham c6 chua gluten lila my, tnrng ga, sua nroi, d~u phong, Khong phu hop voi
nhtrng ngiroi bi di irng voi cac thanh phan tren.

6. Quy caclt dong goi va chflt li~u bao bi

- Kh6i IUQ'Ogtinh san ph~: 70gr!cai.

- Ch§t li~u bao bi: SLrd\mg bao bi PE dam baa v~ sinh th\l'c phftm thea guy dinh cua
B9 y t~.

7. Ten va ilia chi cO'sl)'san xuflt san phdm

Ten nha san xu~t: Cong ty c6 ph§n su~t an hang khong N9i Bai

Dja chi: San bay gu6c t~ N9i Bai, xii Phil Minh, huy~n S6c San, Ha N9i



III. M~u nhan SaD ph§rn

Ten san phdm: Banh trung thu nhan huang sen

Thanh phan:

V6 banh: BQt banh bong Ian, nuoc duong d6, bo dang long, sira tuoi, bot su tlr,

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

(E200).

Nhan banh: Hat sen (50%), duong kinh, nuoc, dau d~u phong, bot nep, mudi j­

ot.
Dinh hrong: 70gr / chiec

Ngay san xuat:

Han sir dung:

Huang dan bao quan: Bao quan (1nhiet dQ duoi 25 elQC

Huang d~n Slr dung: An true tiep

San xuat va phan phfii: Cong ty CP Suat an Hang khong N(>iBai - elja chi: San bay

NQiBai, xa PM Minh, huyen S6c SO'n,Ha NQi- Dien thoai: 02438865577

So tl! cong bo: 33/NCS/2019

Xuatxfr: Vi~t Nam

Khuyen cao, canh bao an toan thuc phdm: San phdrn c6 chira gluten lila my,
trung, sua, elati phong, d~ti nanh, Khong phu h9'P vai nhfrng nguai bj dj (rng vai

cac thanh phan tren.

IV. Yeu cAu v~ aD toaD th\fC ph§rn

San ph~m d~t yeu c~u v€ an toim th\Ic ph~m theo:

- Quy dinh Giai h?n t6i da 6 nhi~m sinh hQcva h6a hQc trong thllC phAm (Ban hanh
kem Quy~t dinh s6 46/2007/QD-BYT ngay 19/12/2007 cua B<)truang B<)y t~).

- QCYN 8-1 :20111BYT Quy chufin ky thu~t qu6c gia d6i vai giai h<;ln6 nhi€m dQc t6
vi ndm trong thl,l'cph~m.

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

Chung t6i xin cam k~t th\Ic hi~n d~y du cac quy dinh cua phap lu~t v€ an toan th\IC
phfrm va hoan toan chiu trach nhi~m v€ tinh phap ly cua h6 sa c6ng b6 va chdt luQTIg,
an toan th\ICphfrm d6i vai san ph~m da c6ng b6.1. -



anh trung thu nhan hirong sen

ng thu nhan huong sen

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

(E200).

Nhan banh: Hat sen (50%), duong kfnh, mroc, dau d~u phong, b9t nep, rnudi i­

ot.
Dinh hrong: 70grj chiec

Ngay san xuat:

Han sir dung:

Huong d~n bao quan: Bao quan (y nhiet d9 duoi 25 d9 C

Huong d~n sir dung: An true tiep

San xuat va phan phoi: Cong ty CP Suat an Hang khong N9i Bal - dia chi: San bay

N9i Bai, xa Phu Minh, huyen S6c Scm, Ha N9i - Di~n thoai: 02438865577

S61:\1'ding bo: 33jNCSj2019

Xuat xu: Vi~t Nam

Khuyen cao, canh bao an toan thuc phdrn: San pham c6 chua gluten Ilia my,
tnrng, sira, d~u phong, d~u nimh. Khong phu hop Y(Yinhimg ngiroi bi di irng Y(Yi

cac thanh phan tren.
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CONGTY co PHANSUATAN HANGKHONGN¢I sAl
San bay Quae te N¢i Sai
xa Phu Minh, Huyen see SO'n
Thanh pha Ha N¢i
Viet Nam

Ten mau:

OTinh tr~ng mau:

Ngay nh~n mau :

Tho-i gian thu. nghi~m:
Ngay hen tra kilt qua khach hang:

Ma 56 PO cua khach hang:

Banh lrung thu nhan HU'O'ngsen
La NSX: 10105/19
Mau cll,mg Irong lui nhua

24/05/2019
24/05/2019 - 31/05/2019
31/05/2019
SWL2190523159-HN

sn CHI TI~U THO'NGHI~M DONV! PHlJONGPHAPTHV ~TQUA

1 V0325 VO (a) TOng56'vi sinh vlt h/~ /chf efu/g TCVN 4884-1: 2015 (ISO 4833-1:2013) KhOng phSt hi~
(LOO=10) \,~2

f;}~

2 V0334 VO (a) Clostridium p8ffringfJn5 cfu/g TCVN 4991 :2005 (ISO 7937:2004) KhOng pllBt hi~
~..' ~
e: cot

(LOO=10) ; TRACHNHI
3 V0340 VO (a) CoIlforms cfu/g TCVN 6848:2007 (ISO 4832:2007) KhOng pilat hi~n * EUR

(LOD=10) o SACKY
4 V0354 VO (a) Escherichia coli MPN/g TCVN 7924-3:2017 (ISO 16649-3:2015 KhOng phSt hi~ ~t'1-

(LOD=3) .9. 1'. F

()V0373 VO (a) SfBphyfococcus aureus cfu/g AOAC 975.55 KhOng pllBt hi~
(LOD=10)

6 V0398 VO (a) Bacillus cereus cfu/g AOAC 980.31 KhOng pllBt hi~n
(LOD=10)

7 VOOGC VO Tong s6'Mo tV nam men & nam cfu/g TCVN 8275-2:2010 (ISO 21527-2:2008 KhOng pllBt hi~
moo (LOD=10)

8 VD129 VO Carbohydrates % AOAC 986.25 mod. 51.4

9 V0165 VO (a)(f) Bea % PhU'ong phap n(li b9 (EHC-TP2-050 ) 19.9
(Ref. FAO Food 14/7-1986)

10 V0263 VO (a)(f) Protein % PhU'ong phap n(li b(l (EHC-TP2-047 ) 5.90
(Ref. FAO Food 1417-1986)

11 V0543 VO Nang IlfI;mg kcal/100 g FAO 2013 77 408

12 V0210 VO (a)(f) £)Q8m % PhU'ong phap n(li b(l (EHC- TP2-048 ) 22.1

CONG TY TNHH EUROFINS sAc KYHAl DANG
LOE2b-3, Dl1b'ngD6, Khu COngN9h~ Cao, Quan 9, Tp. HCM
VP Nh~n mau: Lau M, 141 Nguyen Du, Qu~n 1,Tp. HCM
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KET QUA THlf NGHI~M

SlT CHI TI~U THO'NGHI~M DONV! PHLJONGPHAp THO' K~TQuA

13 VD297 VD (a)(f) Trotong % Phliong phap n9i b9 (EHC-TP2-049 ) 0.72
(Ref. FAO Food 14f7-1986)

14 VD063 VD (a) Ochratoxin A ~g/kg Ref. AOAC International 84.6 KhOng phSt hi~n
(2001): 1818-1827 (LOD=0.5)

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

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

~7
VD821 VD (a) Aflatoxin 81 ~g/kg DIN EN 14123:2008-03 mod KhOng phSt hi~n

(LOD=0.5).-
18 VD821 VD (a) Aflatoxin tong (81, 82, G1, G2) ~g/kg DIN EN 14123:2008-03 mod KhOng pilat hi~n

(LOD=0.5)

LOD: Gi&i han phat hi(in cua phvonq phap

Nguy~n PhU'O'ngPhi

Giam £loc San Xu~t

Ly Hoang Hai

T6ng Giam fl6c

Ky ten

Ban k~t qua oU'Q'cxac nhan oi(in 111boi Nguy~n Phuonq Phi 04f06/201 9

i~h~~i~~~~C:n trong ban k~t qua nay phai dl1Q'csao chep day du; ban kt'itqua miy chi c6 gia trj voi mau thti do khachhang cung~p. o8.Js.C
Cac k~t qua phan tlch dl.l'Q'cthu th\ip va trinh bay theo nhCmgdi~u khoan chungv~ cung cap djch VI,I, cac thong tin naydl1qc cung cap theo~ y~ cd'", uy khach.
Trong tl11t':tnghop can cung ~p mot k~tJuanv{, tinh phu hop hay khongphu hop cua k~tqua, do khongdam bao do clla k~t qua se dl1qc~p,n .iftem • tnJ bat d~ cho
k~~qua pMn tich c6 th~dl1qc so sanhvai cac giai han quy djnh hOacchuanml,l'C.Vi~c nay se khOngap dl,lngcho cac quy chu§nc6 san dQf~ • I." do cua rieng
chung. JIi'T!I.r,,· .
Mqi phep thti dl1qc nhandi~n bangmotma 56 nhandang bao gOm5ehli 56, thong tin mo ta cua cae phep thiPnay se dl1Q'ecung ~p khi lIuf'lftIIieh - cau.
Cae phlJO'ngphap phan tich dlJ'Q'cxac dinh bai 2 ky tl,l'VD dlJ'Q'ethl,l'chien ~i ph6n9thi nghi~mCONGTV TNHH EUROFINSsAc KY fie4W1l,G, ( IItl hieh ding cac
phep thti nay dl1Q'ec6ng nhan thee ISOIIEC17025:2017VILAS 238. (I) ehu thich rang caephep thti nay dl1qcc6ng nhantheo VFA-Chi£l1rtf(lAl<r'iIo

.~'

CONGTV TNHH EUROFINS sAc KY HAl OANG
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