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CONG HOA xA HOI CHU NGHiA VI~T NAM
BQc I~p - TV do - Hanh phuc

BAN rtr CONG BO SAN PH AM

S6: 31INCS/20 19

I.Thong tin v~ ta clnrc, ca nhan tv cong b8 san ph§m

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

Dia chi: San bay quoc t€ Noi Bai, xa Phu Minh, huyen S6c San, Ha Noi

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

E-mail: marketing@noibaicatering.com.vn

Ma s6 doanh nghiep.O 101 509403

II. Thong tin v~ san pharn

1. Ten san phflm: BANH TRUNG THU NHA.N KHOAI MON

Va bdnh: Bot banh bong Ian, mroc duong do, bo dang long, sua tuoi, b(>tsu tir, bo d~u
phong, ruroc tro tau, tnrng ga, baking soda, chit bao quan thirc pharn (E200).

2. Thimh phfm:

Nhdn banh: f)~u xanh, duong mia, d~u thirc vat, huang khoai man tong hQ'P,chit tao
mau (EI29, El33), chit bao quan thirc pham (E202)

3. Chi tieu cit/it [u'(l'ng

31C' hi tieac c I leu cam_.9.uan
STT Ten chi tieu Yeu c§u
1 Tr~ng thai Banh tron, khon_g_bien dang m6p mea
2 Mau sac Mau vang rom
3 Mui, vi Thorn ngon d~c tnrng

3 2 Chi tie h"t I hu ve.. 1 leu c a uqn_g_c u yeu
STT Ten chi tieu Bo'n vj tinh M.rc cong b8
1 Protein % 6,84 ± 10%
2 Beo % 12,1 ± 10%
3 Carbohydrates % 61,2 ± 10%
4 D(>am % 19,1 ± 10%
5 Tro tong % 0,77 ± 10%
6 Nangluqng KcaillOOg 381 ± 10%



3.1. Cac chi tieu vi sinh vat
STT Ten chi tieu Don v] tinh Gi6'i han tBi da
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 hi narn men-
CFU/g 102moe

3.2. Doc t6 vi nam
STT Ten chi tieu Don vj tinh Mu-c cong bB

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

3.3. Ham hrong h6a ch§t khong mong muon: Theo quy dinh hien hanh.
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4. Thai hfln sU'dung va bao quan
- Thai han sir dung: 28 ngay.
- Bao quan: Bao quan a nhiet d(>diroi 25 d(>C.

5. Huang dall SUo dung va thong till cant: btio

- San pharn dung d6 an tnrc ti~p.

- San pham c6 chua gluten Ilia my, tnrng ga, sua tuoi, d~u phong. Khong phu hop voi
nhtrng nguoi bi di ung v6i cac thanh ph§n tren.

6. Quy cach dong goi va chat /ifu bao bi

- Kh6i lugng tinh san ph~m: 70gr/cai.

- Ch§t li~u bao bi: SU d\lng bao bi PE dam bao v~ sinh th\Ic phfim thea quy dinh cua
B(>y t~.

7. Ten va dia chi co' so' san xuat san pham

Ten nha san xu§t: Cong ty c6 phfin su§t an hang khong N(>iBai

Dia chI: San bay qu6c t~N(>iBai, xa Phu Minh, huy~n S6c San, Ha N(>i



"

III. Mdn nhan san ph§m

Ten san phdm: Banh trung thu nhan khoai rndn

Thanh phan:

Va banh: BQt banh bong Ian, nuoc duong do, bo dang long, sira tuoi, bot SU'tlr,

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

CE200).

Nhan barth: f)~u xanh, duong mla, dau thuc vat, huong khoai mon tong h9'P,

chat tao mau (E129, E133), chat bao quan thuc pharn (E202)

Dinh lueng: 70gr / chiec

Ngay san xuat:

Han Slr dung:

Huang d~n bao quan: Bao quan (y nhiet dQ duoi 25 dQ C

Huang dan Slr dung: An true tiep

San xudt 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- f)i~n thoai: 02438865577

So nr cong bo: 31/NCS/2019

Xudt Xli': Vi~tNam

Khuyen cao, canh bao an toan thirc phdrn: San phdrn c6 chua gluten lua my,
trtrng, sU'a, d~u phi?ng, d~u nanh. Khong phu hQ'p vai nhu'ng ngU'ai bi di trng vai

cac th~lnh phan tren.

IV. Yen c§n v~ an toaD th\fC ph§m

San phArn d~t yeu d.u v~ an toan th1,l'cphArn theo:

- Quy dtnh Gi6'i h~n t6i da 0 nhi€rn sinh h<;>cva h6a h<;>ctrong th1,l'cphAm (Ban hfmh
kern Quy8t dinh s6 46/2007/QD-BYT ngay 19/12/2007 cua B<)tnrcmg B<)y t8).

- QCVN 8-1 :201 lIB YT Quy chll~n kY thu~t qu6c gia d6i v6'i gi6'i h~n 0 nhi€rn d<)ct6
vi nfim trong thl,TcphAm,

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

Chung toi xin cam k~t thlJc hi~n d~y dll cac quy dinh eua phap lu~t v~ an toan th1,l'c
phAmva hoan tofm chiu trach nhi~m v~ Hnh phap ly cua h6 sa c6ng b6 va chfit luqng,
an toflll thlJc phfrm d6i v6'i san phfrm da cong b6.1.



an Banh trung thu nhan kboai mfin

Thanh phan:

Vo banh: Bqt banh bong lan, mro'c duong do, bo dang long, sfra nroi, bqt SU'ttf,

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

(E200).

Nhan banh: D~u xanh, duong mla, dau thuc v~t, hU'O'Ogkhoai man tong hop,

chat tao mau (E129, E133), chat bao quan thuc pham (E202)

Dinh hrong: 70gr/ chiec

Ngay san xuelt:

Han Slr dung:

Huong dftn bao quan: Bao quan (y nhier Qq dU'ai 25 dl? C

Hirong dAn Slr dung: An true tiep

San xuelt va phan phdi: Cong ty CP Suat an Hang khong NQiBai - dia chi: San bay

Nqi Bai, xa Phu Minh, huyen S6c San, Ha Nl?i- f)i~n thoai: 02438865577

So tl,l'cong bo: 31/NCS/2019

Xuat xli': Vi~t Nam

Khuyen C<lO, canh bao an toan thuc phdm: San pham c6 chli'a gluten Ilia my,

trli'ng, sfra, d~u pMng, Q~U nanh. Khong phu h<,rpvai nhfrng ngU'iYihi dj li'og vai

cac thanh phan tren.
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ANALYTICAL REPORT
Sample code Nr.

Analytical Report Nr.

743-2019-00039253

AR-19-VO-043043-01-EN I EUVNHC-00069374

" 1111111111111111111111111111111111
Noibai catering services joint stock company

Noibai International airport

Hanoi
Vi$t Nam

Sample described as:

Conditioning:

Sample reception date:

Analysis Time:
Client due date:

Your purchase order reference:

Barth trung thu nnan Khoai mOn
La NSX: 10105/19
Sample in plastic bag

24/05/2019
24/05/2019 - 31/05/2019
31/05/2019
SWL2190523159-H N

Not detected I p
r-__r- ,_ ~--------------------_r---(~LO~D~=~1~0)--_1PI~~

Not detected ;. TRACHNHI~
(LOD=10) * EUR()

TCVN 6848:2007 (ISO 4832:2007) Not detected c SAC KY H
(LOD=10) ~R 11

TCVN 7924-3:2017 (ISO 16649-3:2015) Not detected (LOD=3) 1 ~

AOAC 975.55 Not detected
(LOD=10)

2

Energy value (kcal)

UNIT

cfu/g

cfu/g

efu/g

MPN/g

cfu/g

TEST METHOD

TCVN 4884-1: 2015 (ISO 4833-1:2013)

TCVN 4991 :2005 (ISO 7937:2004)·

RESULTSNO. PARAMETERS

cfu/g AOAC 980.31 Not detected
(LOD=10)

VD325 VD (a) Aerobic Plate Count

cfu/g TCVN 8275-2:2010 (ISO 21527-2:2008) Not detected
(LOD=10)

VD334 VD (a) CloStridium perfringens

% AOAC 986.25 mod. 61.2

3 VD340 VD (a) CoIifofms

% Internal method (EHC-TP2-050 )(Ref.
FAO Food 1417-1986)

12.1

Escherfch/s coli4 VD354 VD (a)

VD373 VD (a) Staphyfococcus iJureus

% Internal method (EHC-TP2-047 )(Ref.
FAO Food 14/7-1986)

6.84

6 VD398 VD (a) Bacillus cereus

7 VDOGC VD Total spores ofyeasls &moulds

8 VD129 VD Carbohydrates

9 VD165 VD (a)(f) Fat

10 VD263 VD (a)(f) Protein

11 VD543 VD kcal/100 9 FAO 2013 77 381

12 VD210 VD (a)(f) Moisture

13 VD297 VD (a)(f) Ash

%

%

Internal method (EHC-TP2-048)

Internal method (EHC-TP2-049 )(Ref.
FAO Food 14/7-1986)

19.1

0.77

C6NG TV TNHH EUROFINS sAc KY HAl £lANG
La E2b-3, £lU'angD6, Khu Cong Ngh~ Cao, Qui,ln 9, Tp. HCM
VP Nhi,lnmau: L~u M, 141Nguyen Du, Qui,ln 1,Tp, HeM

Web
£IT
Email

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

Ma tai li~u
Lan ban hanh
Ngay ban nanh

: EHC-QP-23/F02
: 04
: 08/11/2017
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ANALYTICAL REPORT
NO. PARAMETERS UNIT TEST METHOD RESULTS

14 VD063 VD (a) Ochratoxin A 1J9/kg Ref. AOAC International 84.6 Not detected
(2001):1818-1827 (LOD=O.5)

15 VD066 VD (a) Zearalenone 1J9/kg Ref. EN 15850:2010 Not detected (LOD=5)

16 VD069 VD (a) Deoxynivalenol IJg/kg Ref. BS EN 15791 :2009 Not detected
(LOD=50)

17 VD821 VD (a) Aflatoxin B1 IJg/kg DIN EN 14123:2008-03 mod Not detected
(LOD=O.5)

18 VD821 VD (a) Aflatoxins total IJg/kg DIN EN 14123:2008-03 mod Not detected

-.. (LOD=O.S)-!'"f'OD: limit of detection

SIGNATURE

Nguy~n Phuong Phi

Production Director

Report electronically validated by Nguy~n Phuong Phi 04/06/2019

EXPLANATORY NOTE
This document can only be reproduced in full; it only concems the submitted sample.
Results have been obtained and reported in accordance with our general sales conditions available on request.
When dedaring compliance or non-compliance, the uncertainty associated with the result has been added or subtracted in order to obtain a result that

ulatory limits or specifications. The uncertainty has not been taken into account for standards that already Include measurement uncertainty. ·Ss.
tests are identified by a five-digit code, their description is available on request. '0

he tests identified by the two letters code VD are performed in laboratory Eurofins Sac Ky Hai Dang (Ho Chi Minh). The symbol (a) identifies the tests ijI1rj '. Y this
laboratory under accreditation ISOIIEC 17025:2017 VILAS 238. The symbol (I) identifies the tests performed by this laboratory under accreditation Mirlis'tPI of ~ Food
Safety Lab Certificate .1H(JUHAN .
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