
/
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CONG HOA xA HOI CHiJ NGHiA VIET NAM. . .
flQc l~p - Tt! do - Hanh phuc

BAN TV CONG BO sAN pHAM

se 34INCS/2019

I. Thong tin v~ tA clurc, ca nhan tt! cong b8 san ph§m

Ten t6 clurc, ca nhan: CONG TY CO PHAN suAT AN HANG KHONG Nor BAr
(NCS)

Dia chi: San bay quoc t~ Noi Bai, xa Phu Minh, huyen Soc San, Ha Noi

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

E-mail: marketing@noibaicatering.com.vn

Ma:s6 doanh nghiep.Ol Gl 509403

II. Thong tin v~ san pharn

1. Ten san phfim: BANT-rTRUNG THU NHA.N THA.P CAM

2. Thanh phfm:

V6 banh: Bot banh bong lan, mroc duong do, bo dang long, sua tuoi, bot sir nr, bo d~u
phong, mroc tro tau, tnrng ga, baking soda, chat bao quan thuc pham (E200).

Nhdn banh:L~p xirong, thit xa xiu, rna heo, me trang, hat dira, hat di~u, rmrt chanh,
rmrt gung, rmrt bi, ngii vi huang, bot nep, mu6i i-6t, chat di~u vi (621).

3. Chi tieu chat IU'(J'ng

31C' hi tieac c 1 tieu cam quan
STT Ten chi tieu Yeu c~u
I Tr~ng thai Banh trim, khong bien dang mop mea
2 Mau sac Mau vang ram
3 Mui.vi Thorn ngon dac tnrng

3 2 Chi .~ h;' I h';'.. 1 heu c at uQ11gc u yeu
STT Ten chi tieu DO'nvi tinh M..rc cong b8
1 Protein % 8,5 ± 10%
2 Beo % 19,8 ± 10%
3 Carbohydrates % 55,3 ± 10%
4 £)(> am % 15,0 ± 10%
5 Tro tong % 1,46 ± 10%
6 Nang lUQ'ng KcaillOOg 433 ± 10%



3.1. Cac chi tieu vi sinh vat
STT Ten chl tieu DO'n vi tinh GiOi 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 nr nam men-

CFU/g 102moe
8 Salmonella CFU/25g KPH

3.2. Doc t6 vi nam
STT Teo chi tieu DO'nvi tinh Mrrc coog ba
1 Aflatoxin B1 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 IUQ'ngh6a ch~t khong mong muon: Theo quy dinh hien hanh. ::=
)9

4. Thiri hem siCdung va bao qulin
- Thai han su dung: 28 ngay.
- BfLO quan: BfLO quan a nhiet d(> duoi 25 d(>C.

5. Huang dan su dung va thong tin cant: bdo iN=
- San pham dung d€ an true tiep.

- San pharn c6 chua gluten Ilia my, tnrng ga, sua nroi, d~u phong, hat di~u. Khong phil
hQ'Pvoi nhtrng nguoi bi di ung voi cac thanh phan tren.

6. Quy ctich. dong goi va chat /ifu baD bi

- Kh6i IUQ'ngtinh san phdm: 70gr/cai.

- Chfit li~u bao bi: SU dvng bao bi PE dam bao v~ sinh thl,Icphdm thea quy dinh cua
B(>y t~.

7. Ten va dia chi cO'sif san xuiit slin phiim

Ten nha san xufit: Cong ty c6 ph~n suit an hang khong N9i Bai

Dia chi: San bay qu6c t~ N9i Bai, xli Phti Minh, huy¢n Soc San, Ha N9i



III. M~ll nhan san ph§m

Ten san pham: Banh trung thu nhan th~p cam

Thanh phan:

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

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

(E200).

Nhan banh.Lap xuong, thit xa xiu, mCr heo, me trang, hat dua, hat dieu, rmrt

chanh, rmrt gung, rmrt bi, ngG vi huong, bQt nep, rnudi i-at, chat dieu vi (621).

Dinh hrong: 70gr 1chiec
Ngay san xudt:

H<;Insu-dung:

Huong dan bao quan: Bao quan 0- nhiet d(>dirot 25 oQ C

Huong dan su- dung: An true tiep

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

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

So tI,l' cong bo: 34/NCS/2019

Xuat xU-: Vi¢t Nam

Khuyen cao, canh baD an toan thl,l'CpMm: San pham c6 chfra gluten Ilia my,

trtl'ng, su'a, o~u phQng, o~u nanh, h<;ltdiet!. Khang phu h9'P vai nhfrng ngmyj bi

di frng v{ri cac thanh phan tren.
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IV. Yell c§u v~ an toan th\fC ph§m

San phAmd~t yeu c~u v~ an toan th\ICphAm thea:

- Quy dinh Gi6i h~n t6i da 0 nhi€m sinh hQc va hoa hQc trong th\lc phAm (Ban hanh
kem Quy€t dinh s6 46/2007/QE>-BYT ngay 19112/2007 eua B¢ truang B¢ y t€).

- QCVN 8-1:20 I11BYT Quy chuAn ky thu~t qu6e gia d6i v6i gi6i h~n 0 nhi€m d¢c t6
vi n~m trong th\Ic phAm.

- Nghi dinh 43/2017 INE>-CP V~ nhful hang hoa.

Chung toi xin earn k6t th\Ic hi¢n d~y dl! cae quy dinh cua phap lu~t v€ an toan th\lc
phAm va hoan tO~lnchiu tn'tch nhi¢m v~ Hnh phap ly eua h6 sa eong b6 va eh~t lUQ11g,
an toan th\Ic phAm d6i v6i sfm ph§m da cong b6./.

NOiBili, ngily )~. thang.Q~ nam.Jo..f1
D~I DIJ~ " , C, CA NHAN

au)
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anh trung thu nhan thip cAm

ng thu nhan thap cam

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

(E200).

Nhan banh.Lap xuong, thit xa xlu, rna heo, me trang, hat dira, hat dieu, rrnrt
chanh, rrnrt gung, rrurt bl, ngu vi huong, bQtnep, rnudi i-at, chat dieu vi (621).

Djnh luong: 70gr/ chiec

Ngay san xuat:

Han sir dung:

Huang d~n bao quan: Bao quan a nhlet dQduoi 25 dQC

Huang d~n su dung: An true tiep

San xudt va phan phOi:Cong ty CPSuat an Hang khong NQiBai - dia chl: San bay

NQiBai,xa Phil Minh, huyen Soc SO'n,Hi!NQi-Di~n thoai: 02438865577

So tl,l' cong bo: 34/NCS/2019

Xuat xu-: Vi~t Nam
Khuyen C<10, canh bao an toan thirc pham: San phdm c6 chua gluten lila my,

tnmg, stra, d~u phong, d~u nimh, hat dieu. Khong phu hQ'pvai nhfrng ngtrOi bi

di frng vai cac thanh ph~mtren.
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KET QUA THO' NGHIEM.
Ma 56 mau
Ma 56 k~t qua

743-2019-00039256

AR-19-VO-043046-01-VII EUVNHC-00069374

111111111111111111111111111111111111 CONGTY co PHANSUATAN HANGKHONGNOI BAI
San bay Qu6c te NOiBai
Xii Phu Minh, Huyen S6c SO'n
Thanh ph6 Ha Noi
Vi$t Nam

Ten mau:

Onnh tr~ng ma_u:

Ngay nhan mau :

Th60i gian thiP nghi~m:
Ngay hen tra k~t qua khach hang:

Mil 50 PO cua khilch hang:

Banh Irung Ihu nhan TMp cam
La NSX: 10/05/19
Miiu d1,l'ng!rang lui nh1,l'8

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

STT CHI TI~U THO'NGHI~M BON V! PHlJONGPHAPTHO' K~TQUA

I~1 VD325 VD (a) Tongso vi sinh ~t hieu khf cfu/g TCVN 4884-1: 2015 (ISO 4833-1:2013) 8.1x10' ~
~

2 VD334 VD (a) Clostridiumperfringens cfu/g TCVN 4991:2005 (ISO 7937:2004) Kh6ng ph8t hi~ fr<y CON~
(LOD=10) ;. iRACH NHIEI

3 VD340 VD (a) CoIifonns cfu/g TCVN 6848:2007 (ISO 4832:2007) KhOng pilat hi~ *l EURO
(LOD=10) o de rt It

I~4 VD354 VD (a) Escherichia coli MPN/g TCVN 7924-3:2017 (ISO 16649-3:2015 Kh6ng ph8t hi~ 'It
(LOD=3) I

~ VD368 VD (<I) Salmonellaspp. 1259 TCVN 10780-1:2017 (ISO 6579-1:2017 Kh6ng pilat hl~

~ VD373 VD (a) Staphytococcusaureus cfu/g AOAC 975.55 Kh6ng phat hi~n
(LOD=10)

7 VD398 VD (a) Bacillus cereus cfu/g AOAC 980.31 KhOng ph8t hi~n
(LOD=10)

8 VDOGC VD Tongso baa IU'nl'm men & ntfm cfu/g TCVN 8275-2:2010 (ISO 21527-2:2008) Kh6ng ph8t hi~n
mdc (LOD=10)

9 VD129 VD Carbohydrates % AOAC 986.25 mod. 55.3

10 VD165 VD (a)(f) Bea % Phuonq phap n9i b9 (EHC-TP2-050 ) 19.8
(Ref. FAO Food 14/7-1986)

11 VD263 VD (a)(f) Protein % PhU'ong phap n9i b9 (EHC-TP2-047) 8.50
(Ref. FAO Food 1417-1986)

12 VD543 VD NAngltJQng kcal/100 9 FAO 2013 77 433

13 VD2'10 VD (a)(f) £)¢~m % PhU'ong phap n9i b9 (EHC-TP2-048 ) 15.0

C6NG TY TNHH EUROFINS sAc KYHAl DANG
Ui E2b-3, DU'cmg 06, Khu Cong Ngh~ Cao, Qu~n 9, Tp. HCM
VI' Nh~n mau: L~u M, 141 Nguy~n Du. Qu~n 1, ip. HCM

Web
DT
Email

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

Ma tai li~u
Uln ban hanh
Ngay ban hfmh

EHC-QP-23/F02
04
08/11/2017
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KET QUA THO' NGHleM
sn CHI TI~U THO'NGHI~M DONV! PHLJONGPHAPTHO' ~TQuA

14 VD297 VD (a)(f) Trot6ng % PhU'dng phap n(li be) (EHC-TP2-049 ) 1.46
(Ref. FAO Food 1417-1986)

15 VD063 VD (a) Ochratoxin A IJg/kg Ref. AOAC International 84.6 !<hOngphSt hi~
(2001 ):1818-1827 (LOD=O.5)

16 VD066 VD (a) Zearalenon IJg/kg Ref. EN 15850:2010 !<hOngphSt hi~
(LOD=5)

17 VD069 VD (a) Deoxynivalenol 1J9/kg Ref. BS EN 15791 :2009 KhOng phSt hi~
(LOD=50)

18 VD821 VD (a) Aflatoxin B1 IJg/kg DIN EN 14123:2008-03 mod !<hOngphSt hi~
~... (LOD=O.5)r9

VD821 VD (a) Aflatoxin t6ng (B1, B2, G1, G2) 1J9/kg DIN EN 14123:2008-03 mod !<hOngphSt hi~n
(LOD=O.5)

LOD: Gi&i han phat hi~n cua phvonq phap

Ky ten

Nguy~n PhlYO'ngPhi

Giam DOc San Xuat

Ban k~1qua dlYQ'Cxac nhan di~n It} bai Nguy~n PhlYO'ngPhi 04/06/2019

"IVlMCERTS.2. )

d -
jehu gl<ii thich $'0
t ca cac thong tin trong ban k~t qua nay phai "U'Q'c sao chep clay "u; ban k~t qua nay chi co gia trj vai miiu thli do khach hang cung cap. .-:-

Cac k~t qua phan tich "U'Q'c thu th?P va trinh bay theo nhling "il.u khoan chung vt. cung ~p dich vu, cac thong tin nay "1lQ'Ccung cap theo yeu cau cuaTQ6y (c
Trong truong hap can cung ~p mot ket luan vI! tinh phu hQ'p hay khong phu hop cua k~t qua, "0 khong "am bao "0 ella k~t qua se "llgCcong them '1I'!rV
k~t qua phan tich co th~ "1lQ'C so sanh vai cac gi&i han quy dinh hoi;ic chu~n mV'c.Vi~c nay se khong ap d~ng cho cac quy chuan co san "0 khong"~ aQl~1
chung. 1'1. S
MQi philp ther dllQ'C nh?n di~n b~ng mot ma s6 nh?n d(lng bao gOm 5 chli s6, thong tin ma ta clla cac philp ther nay se "llgC cung cap khi quy khach' PR }'~u
Cac phllang phap phim tich "U'gc xac "inh bai 2 ky tV' VD "U'gc thl,lc hi~n 19i phong thi nghi~m CONG TY TNHH EUROFINS sAc KY HAl £lANG. (:ljlMUl' .
philp thti nay "U'gc cong nhi;in theo ISO/IEC 17025:2017 VILAS 238. (f) chu thich rang cac phep thLPnay "llgc cong nh?n theo VFA-Chi £linh An Tolm T. f~

..... \\ ~'~

C6NG TY TNHH EUROFINS sAc KY HAl DANG
LO E2b-3, £ll1ang 06, Khu Cong Ngh~ Cao, Qu?n 9, Tp. HCM
VP Nh~n miiu: Lau M, 141 Nguyen Ou, Qui;in 1, Tp. HCM

Ma tar Ii~u
Lan ban hanh
Ngay ban hanh
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