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BAN TU CONG BO SAN PHAM
S4: 33/NCS/2019
1. Théng tin vé t6 chirc, ¢4 nhéin tw cong bd san phim

Tén 6 chite, ca nhan: CONG TY CO PHAN SUAT AN HANG KHONG NOI BAI
(NCS)

Dia chi: San bay qudc té Noi Bai, xa Phi Minh, huyén Séc Son, Ha Noi
Dién thoai: 0243 8886 5577 Fax: 0243 884 0199

E-mail: marketing(@noibaicatering.com.vn

M s6 doanh nghiép:0101 509 403

I1. Théng tin vé san phim

1. Tén sdn phim: BANH TRUNG THU NHAN HUONG SEN

2. Thanh phin:

Vo bdnh: Bt banh bong lan, nude dudng do, l?or dang long, sira tupi, bot su tir, bo ddu
phong, nudec tro tau, trimg ga, baking soda, chét bao quan thyc pham (E200).

Nhan banh: Hat sen (50%), duong kinh, nuée, ddu dau phong, bot nép, mudi i-6t.
3. Chi tiéu chiit luong

3.1.Céc chi tiéu cam quan

STT Tén chi tiéu Yéu ciu
1 | Trang thai Banh tron, khong bién dang mop méo
2 | Mau sic Mau vang rom
3 | Mui, vi Thom ngon dic trung

3.2.Chi tiéu chét lugng chu yéu

STT Tén chi tiéu Don vi tinh Miic cong bo
1 | Protein % 59+ 10%
2 | Béo % 19,9 + 10%
3 | Carbohydrates % 51,4 £ 10%
4 | Doam % 22,1+ 10%
5 | Tro téng . % 0,72 = 10%
6 | Nang lugng Kcal/100g 408 + 10%




3.1.  Cac chi ti€u vi sinh vat
STT Tén chi tiéu Pon vi tinh Gidi han tdi da
1 | Tong sb vi khudn hiéu khi CFU/g 10*
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 Té:ng?“) bao tir nAm men- CFU/g 102
moc
3.2.  DPocté vi ndm
STT Tén chi tiéu Pon vj tinh Mikc cong b
1 | Aflatoxin Bl ng/kg Khodng phat hién
2 | Aflatoxin tong sd ng/kg Khéng phat hién
3 | Ochratoxin ng/kg Khoéng phat hién
4 | Deoxynivalenol ng/kg Khong phat hién
5 | Zearalenone ng/kg Khong phét hién
3.3.  Ham lugng héa chit khong mong mudn: Theo quy dinh hién hanh.

4. Thoi han sir dung va bdo quin
- Thot han sur dung: 28 ngay.
- Bao quan: Bao quan ¢ nhiét do dudi 25 do C.

5. Huong din sir dung va thong tin cinh bdo

- San pham dung dé an truc tiép.

- San pham c6 chira gluten lua my, tring ga, stra tuoi, ddu phong. Khong phi hop voi

nhitng nguoi bi di tng véi céc thanh phan trén.

6. Quy cich dong gdi va chit lidu bao bi

- Khéi luong tinh san pham: 70gr/céi.

- Chat li¢u bao bi: Str dung bao bi PE dam béo vé sinh thuc pham theo quy dinh cia

Boy té.

7. Tén va dja chi co sé sdn xudt sin phiam

Tén nha san xuat: Cong ty c6 phin suét an hang khong Noi Bai

Dia chi: San bay qudc té Ngi Bai, xa Phi Minh, huyén S6c Son, Ha Noi
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I11. MAu nhin sin phim

Tén san phdm: Banh trung thu nhin hwong sen

Thanh phin:

Vé banh: Bt banh bong lan, nuwéc dudng do, bo dang long, siva twoi, bot sw ti,
bo ddu phong, nwéc tro tau, trirng ga, baking soda, chit bao quan thwc phdm
(E200).

Nhan banh: Hat sen (50%), dwong kinh, nwéc, dau dau phong, bét nép, muéi i-
ot.

Binh lwong: 70gr/ chiéc

Ngay san xudt:

Han st dung:

Huwéng din bao quan: Bio quan & nhiét dé dwdi 25 do C

Huéng din st dung: An truc tiép

S&n xudt va phan phdi: Cong ty CP Sudt an Hang khéng Noi Bai - dia chi: San bay
Noi Bai, xa Phi Minh, huyén S6c Son, Ha Noi — Dién thoai: 02438865577

S8 tw cong bd: 33/NCS/2019

Xudt xir: Viét Nam

Khuyén cdo, canh bdo an toan thwc phdm: San phdm c6 chira gluten lda my,
tring, sira, dau phong, dau nanh. Khéng pht hop véi nhirng ngudi bi di ing véi

cac thanh phin trén.

IV. Yéu céu vé an toan thye phim
San phdm dat yéu cau vé an toan thuc phim theo:

- Quy dinh Gidi han t6i da 6 nhiém sinh hoc va héa hoc trong thurc pham (Ban hanh
kém Quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 cua Bo trudng Bo y té).

- QCVN 8-1:2011/BYT Quy chuan ky thuat quéc gia dbi véi gi6i han 6 nhiém doc t6
vi nam trong thuc pham.

- Nghi dinh 43/2017/ND-CP V& nhén hang hoa.
Chung t6i xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan thuc

phdm va hoan toan chiu trach nhiém vé tinh phap ly cua ho so cong bd va chat luong,
an toan thuc phiam dbi véi san pham da cong bo./.

Noi Bai, nga 49 rhangog ndm./049




Banh trung thu nhan hwong sen

fyArung thu nhan hwong sen

9T banh béng lan, nwéc dwdng do, bo dang long, sira twoi, bot sw ti,
bo déu phdng, nwéc tro tau, tritng ga, baking soda, chit bio quan thwe phdm
(E200).

Nhan banh: Hat sen (50%), dwong kinh, nwéc, dau dau phong, bot nép, mudi i-
ot.

Pinh lweng: 70gr/ chiéc

Ngay san xuit:

Han st dung:

Hwémg din bdo quan: Bio quan & nhiét dd dwdi 25 do C

Hwéng din st dung: An truc tiép

San xudt va phin phéi: Cong ty CP Suft an Hang khong Noi Bai - dia chi: San bay
Ni Bai, xa Phi Minh, huyén Séc Son, Ha N§i — Dién thoai: 02438865577

S8 tw cbng bd: 33/NCS/2019

Xudt xd: Viét Nam

Khuyén céo, cdnh bdo an todn thwc phdm: San phdm c6 chira gluten lda my,
trirng, stra, ddu phong, dau nanh. Khéng pha hop véi nhitng nguri bi di tng vai
cac thanh phan trén.
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KET QUA THU NGHIEM

743-2019-00039255
AR-19-VD-043045-01-VI / EUVNHC-00069374

Mi s6 mau
M3 s két qua

IR QOT L]

CONG TY CO PHAN SUAT AN HANG KHONG NOI BAI

San bay Quéc té Noi Bai
Xa Pha Minh, Huyén Séc Son

Thanh phé Ha Nai

Viét Nam

Tén méu: Banh trung thu nhan Huong sen
! L6 NSX: 10/05/19
.Tinh trang mau: M&u dung trong tui nhira
Ngay nhan miu : 24/05/2019
Thei gian thir nghiém: 24/05/2019 - 31/05/2019
Ngay hen tra két qua khach hang: 31/05/2019
Ma sé PO cuia khach hang : SWL2190523159-HN
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 |vD325 VD (a) Téng s6'vi sinh vit hiéu khi cfulg TCVN 4884-1: 2015 (ISO 4833-1:2013)]  Khdng phat hién
(LOD=10)
2 |VD334 VD (a) Clostridium perfringens cfuig TCVN 4991:2005 (ISO 7937:2004) Khéng phat hién
(LOD=10)
3 |vD340 VD (a) Colliforms cfulg TCVN 6848:2007 (I1SO 4832:2007) Khéng phét hién
(LOD=10)
4 |VD354 VD (a) Escherichia colf MPN/g TCVN 7924-3:2017 (ISO 16649-3:2015)  Khéng phét hién
(LOD=3)
‘ VD373 VD (a) Staphylococcus aureus cfulg AQAC 975.55 Khong phét hién
(LOD=10)
6 |vD398 VD (a) Bacillus cereus cfulg AOAC 980.31 Khéng phét hién
(LOD=10)
7 |vDOGC VD Téng s& bao tir ndm men & ndm cfulg TCVN 8275-2:2010 (ISO 21527-2:2008)]  Khéng phét hién
moec (LOD=10)
8 |vb129 VD Carbohydrates % AOAC 986.25 mod. 51.4
9 |vD165 VD (a)(f) Béo % Phuong phap ndi b (EHC-TP2-050 ) 19.9
(Ref. FAO Food 14/7-1986)
10 |VD263 VD (a)({f) Protein % Phudng phap ndi bé (EHC-TP2-047 ) 5.90
(Ref. FAO Food 14/7-1986)
11 |vD543 VD Nang Iugng kcal/100 g FAQ 2013 77 408
12 |VvD210 VD (a)(f) D &m % Phudng phap ndi bd (EHC-TP2-048 ) 221
CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai liéu EHC-QP-23/F02
L6 E2b-3, Budng D6, Khu Cong Nghé Cac, Quan 9, Tp. HCM BT 1 (B4.28) 7107 7879 Lan ban hanh 104

Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017

VP Nhan méu: LAu M, 141 Nguy&n Du, Quén 1, Tp. HCM
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STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
13 VD297 VD (a)(f) Trotdng % Phuang phap ndi bd (EHC-TP2-049 ) 0.72
(Ref. FAO Food 14/7-1986)

14 |vD063 VD (a) Ochratoxin A Hg/kg Ref. AOAC International 84.6 Khéng phét hién
(2001):1818-1827 (LOD=0.5)

15 |vD066 VD (a) Zearalenon Ha/kg Ref. EN 15850:2010 Khéng phét hién
(LOD=5)

16 VD069 VD (a)  Deoxynivalenol pglkg Ref. BS EN 15791:2009 Khéng phét hién
(LOD=50)

17 |VD821 VD (a) Aflatoxin B1 ualkg DIN EN 14123:2008-03 mod Khéng phét hién
. (LOD=0.5)

18 |vD821 VD (a) Afiatoxin t8ng (B1, B2, G1, G2) Hg/kg DIN EN 14123:2008-03 mod Khéng phét hién
(LOD=0.5)

LOD: Gi¢i han phat hién cta phuong phap

s

Nguyé&n Phuong Phi Ly Hoang Hai
Giam Déc San Xuét Téng Gidm Déc

Ban két qua duoc xac nhan dién tir bdi Nguyén Phurong Phi 04/06/2019

tca cac théng tin trong ban két qua nay phai duoc sao chép ddy di; ban két qua nay chi cé gia trj véi mAu thir do khach hang cung cép.
Cac két qua phan tich duoc thu thap va trinh bay theo nhirng didu khoan chung vé cung cép dich vy, cac théng tin nay duoc cung cp theo Eéu,cé

\-. \.
. clia Quy khach.
Trong truéng hep can cung cip mét két luan vé tinh phi hop hay khéng phi hop cla két qua, d6 khdng dam bao do cla két qua sé duoc :pr]d,iﬁé

24 trir bot aé cho

két qua phan tich 6 thé duoc so sanh vai cac gidi han quy dinh hodc chudn myc. Viéc nay sé khdng 4p dung cho cac quy chudn cé sin & (h%qﬁ? %3q do cla riéng
ching. ) ¥, ol
Moi phép thir droc nhan dién bang mét mé sé nhén dang bao gdm 5 chix s6, thdng tin md ta cia cac phép thir ndy s& duoc cung cép khi qﬁ[mm &y cau.
Céc phuong phéap phén tich duoc xac dinh bdi 2 ky ty VD dugc thuc hién tai phong thi nghiém CONG TY TNHH EUROFINS SAC KY ' hich rang cac
phép thir nay droc cong nhan theo ISO/NEC 17025:2017 VILAS 238. (f) chu thich rang cac phép thir nay dugc cdng nhan theo VFA-Chi D : vc Phadm
HO C\ 2
CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn M3 tai ligu : EHC-QP-23/F02
L& E2b-3, Budrng D6, Khu Céng Nghé Cao, Quéan 9, Tp. HCM BT : (84.28) 7107 7879 Lan ban hanh : 04

VP Nhan méu: LAu M, 141 Nguyé&n Du, Quan 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh - 08/11/2017



