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CONG HOA xA HOI CHU NGHiA VI:E:TNAM
DQc l~p - T\f do - Hanh phuc

BAN TV CONG BO SAN PHAM

S6: 28INCS/20 19

I.Thong tin v~ tA clurc, ca nhan t\l' cong b6 san phim

Ten t6 chirc, ca nhan: CONG TY CO pRAN suxr AN HANG KHONG N(H 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 8840199

E-mail: marketing@noibaicatering.com.vn

Ma s6 doanh nghiep.Gl Gl 509403

II. Thong tin v~ san ph§m

1, Ten san pham: BANH TRUNG THU NHAN QUAT CHANH

2. Thanh phim:

Va banh: BOtbanh bong lan, mroc duong do, bo dang long, sua nroi, bOt str tir, bo d~u
phong, mroc tro tau, tnrng ga, baking soda, ch§t bao quan thuc pharn (E200).

Nhdn banh: D~u trang, duong mia, dAud~u nanh, qua quat, mach nha, qua chanh, ch§t
di~u vi (330), muoi i 6t, ch§t lam day (415), gia vi (co chua hat tv nhien, bOtchanh).

3. Chi tieu chat luong

31C' hi tieac c I leu cam_guan
STT Ten chi tien Yen c§n
1 Tr;;tngthai Banh tron, khong bien dang mop mea
2 Mau sac Mau vang rom
3 Mui, vi Thorn ngon dac tnrng

3 2 Chi ." h ;. hi' ;... Iheu c at m;mg c u yeu
STT Ten chi tien DO'nvi tinh Mfrc cong b6
1 Protein % 5,66 ± 10%
2 Beo % 13,2 ± 10%
3 Carbohydrates % 62,1 ± 10%
4 DO am % 18,6 ± 10%
5 Tro tong % 0,38 ± 10%
6 Nang luqng KcaVI00g 390 ± 10%



3.1. Cac chi tieu vi sinh vat
STT Ten chi tieu DO'n vi tinh GiOi han t8i 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 ill nam men-

CFU/g 102,
moe

3 2 Doc t6 vi nam..
STT Ten chi tieu Don vi tinh Muc cong b8
I 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
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4. Thill hlJn su dung va bao quan
- Thai han sir dung: 28 ngay
- Bao quan: Bao quan (] nhiet do diroi 25 do C

5. Hutrng dan suodung va thong tin canh bdo

- San pham dung d~ an true tiep.

- San pham c6 chua gluten Ilia my, tnrng ga, sua tuoi, d~u phong. Khong phu hop voi
nhirng nguoi bi di irng voi cac thanh phan tren.

6. Quy each dong goi va ch{,t /ifu bao bi

- Kh6i IU9'llgtjnh san phdm: 70gr/cai.

- Ch~t li~u bao bi: Sir dl,mg bao bi PE dam bao v~ sinh th\lc phdm theo quy dinh cuaBo y t~.

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

Ten nha san xuAt: C6ng ty c6 ph~n suAtan hang kh6ng N9i Bai

Dia chi: San bay qu6c t~ NOiBM, xlIPhuMinh, huy~n S6c San, Hit NOi



III. M§u nhan san ph~m

Ten san phdm: Banh trung thu nhan v! quat chanh
Thanh phan:

Va banh: Bot banh bong lan, ruroc duong do, bo dang long, sua tuoi, bet su tu',

ba d~u phong, ruroc tro tau, tnrng ga, baking soda, chat b~1Oquan thuc pham

(E200).

Nhan banh: D~u trang, dirong rnia, dau d~u nanh, qua quat, mach nha, qua

chanh, chat dieu vi (330), mudi i ot, chat lam day (415), gia vi (c6 chua hat tl,l'

nhien, bqt chanh).

Dinh hrong: 70gr/ chiec

Ngay san xuat:

Han su-dung:

Huong dan bao quan: Bao quan (y nhiet dq duci 25 di?C

Huongdan su-dung: An true tiep

San xuat va phan phfii: Cong ty CPSuat an Hang khong Nqi Bai - dia chi: San bay

Nqi Bai,xii Phil Minh, huyen S6c San, Ha Nqi - Di~n thoai: 02438865577

S6 tir cong bo: 28/NCS/2019

Xuat xe: Vi~tNam

Khuyen cao, canh bao an toan thl,l'Cpham: San pham c6 ch(ra gluten lila my,

tr(rng, sfra, d~u phqng, d~u nanh. Kh6ng phu h9'P vai nhfrng ngmYibj dj (rng vai

cac thanh ph~mtren.

IV. Yeu du v~ an toan th\l'C ph~m

':G KHO
BAI
~
~

San ph~m d{ltyeu Giluv€ an to[1Oth\ICphftm theo:

- Quy djnh Gi&ih{lnt6i da 0 nhi~m sinh hQc va h6a hQCtrong th\Ic ph~m (Ban hanh
kem Quy€t dinh s5 46/2007/QD-BYT ngay 19112/2007 cua BO truang BQy t~).

- QCVN 8-1:2011IBYT Quy chu~n ky thu~t qu5c gia d5i v&i gi&i h~n 0 nhi~m doc t5
vi n~m trong th\Ic ph~m.

- Nghi djnh 43/20 17IND-CP V~ nhan hi10gh6a.

Chung t6i xin cam k€t th\Ic hi~n d~y du cac quy dinh cua phap lu~t v~ an tofm th\IC
ph~m va hoan toan chiu tnlch nhi~m v~ tiob phap ly cua h6 sa cong b5 va ch~t luQ'ng,
an toan th\Ic ph~m d6i v&i san phAm da cong b6./.



.r

nh trung thu nhan vi quAt chanh

Thanh phan:

Vo banh: BQtbanh bong Ian, nuoc duong do, boodang long, sfra ttroi, bQt SU'tir,

bood~u phong, nuoc tro tau, tnmg ga, baking soda, chat bao quan thuc pham

(E200).

Nhan banh: f)~u trang, duong mfa, dau d~u nimh, qua quat, mach nha, qua

chanh, chat dieu vi (330), rnudt i ot, chat lam day (415), gia vi (co chu-a hat tu

nhien, bot chanh).

Dmh hrong: 70gr / chiec

Ngay san xudt:

Han sir dung:

Hirengdan bao quan: Bao quan (y nhiet dQdU'ai 25 dQC

Huong dan sir dung: An true tiep

San xuat va phan phoi: Cong ty CPSuat an Hang khong NQiBat - dia chi: San bay

NQiBai,xa Phu Minh, huyen Soc San, Ha NQi- f)i~n thoai: 02438865577

So tl! cong bo: 28/NCS/2019

Xuat xU-:Vi~tNam

Khuyen cao, canh bao an toan thuc phdm: San pharn c6 chua gluten lua my,

tnrng, sira, d~u phong, d~u nanh. Khong phu hqp vai nhfrng ngU'CYibj di u-ngv&i

cac thanh phan tren.
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CONG TY co PHAN SUAT AN HANG KHONG NOI sAl

San bay Qu6c t~ NQi Bai
Xa Phu Minh, Huyen S6c San
Thanh ph6 Ha NQi
Vi$t Nam

Ten mau:

OTinh trCoingmau:

Ngay nh~n mau :

Th&i gian thw nghi~m:
Ngay hen tra kilt qua khach hang:

Mii 56 PO ella khach hang:

Banh lrung thu nhan Vi qual chanh
La NSX: 10105/19
M1iu dl,mg !rong lui nrura

24/05/2019

24/05/2019 - 31/05/2019
31/05/2019

SWL21 90523159-H N

STT CHI TI~U THL! NGHleM BON V! PHVONG PHAp THL! K~TQUA ,,5'2
~t:;>~ ~

1 VD325 VD (a) Tongso vi sinh '4th/~u kill cfu/g TCVN 4884-1: 2015 (ISO 4833-1:2013) KMng phSt hi~n Q' COl
r-?( TRACH NH(LOD=10)
:= EUF

2 VD334 VD (a) Clostridiumperfringens cfu/g TCVN 4991:2005 (ISO 7937:2004) KMng phSt hi~n * A '(LOD=10) Q S CK'i
~,

3 VD340 VD (a) CoIiIorms cfu/g TCVN 6848:2007 (ISO 4832:2007) KMng phSt hi~n ·tV
(LOD=10)

9_ T.

4 VD354 VD (a) Escherichiacoli MPN/g TCVN 7924-3:2017 (ISO 16649-3:2015 KMng phSt hi~
(LOD=3)

~ VD373 VD (a) Staphylococcusauf'8US efu/g AOAC 975.55 KMng phSt hi~n
(LOD=10)

6 VD398 VD (a) Bacillus cefP!JUS cfu/g AOAC 980.31 KMng phSt hi~n
(LOD=10)

7 VDOGC VD Tongso bao tV ndmman & n~m cfu/g TCVN 8275-2:2010 (ISO 21527-2:2008) KMng phSt hi~n
moe (LOD=10)

8 VD129 VD Carbohydrates % AOAC 986.25 mod. 62.1

9 VD165 VD (a)(f) Sao % PhliCfng phap n(li b(l (EHC-TP2-050 ) 13.2
(Ref. FAO Food 14/7-1986)

10 VD263 VD (a)(f) Protein % Phu'dng phap n¢i hi? (EHC-TP2-047) 5.66
(Ref. FAO Food 14/7-1986)

11 VD543 VD Nang hJt;tng kcall100 9 FAO 2013 77 390

12 VD210 VD (a)(f) 9c?am % Phlictng phao noi b(l (EHC-TP2-048 ) 18.6

C6NG TY TNHH EUROFINS sAc KYHAl ElANG
La E2b-3, ElU'<mg06. Khu Cang Ngh~ Cao, Qul:ln9, Tp. HCM
VP Nhl:lnm~u: Lftu M, 141 Nguyen Du, Qul:ln 1,Tp. HCM
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ElT
Email

: www.eurofins.vn
: (84.28) 7107 7879
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KET QUA THlr NGHIEM.
STT CHI TI~U THlJ NGHI~M DONV! PHLJONGPHAp THlJ ~TQuA

13 VD297 VD (a)(f) Trotong % Phliong phap noi b(>(EHC-TP2-049) 0.38
(Ref. FAO Food 14/7-1986)

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

15 VD066 VD (a) Zearalenon ~gJkg Ref. EN 15850:2010 KhOng phS! hi~
(LOD=5)

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

~7
VD821 VD (a) Aflatoxin 61 ~g/kg DIN EN 14123:2008-03 mod KhOng phSt hi~n

(LOD=O.5)

18 VD821 VD (a) Aflatoxin t6ng (B1, 62, G1, G2) ~gJkg DIN EN 14123:2008-03 mod KhOng pilat hi~
(LOD=0.5)

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

Nguy~n PhLJ'O'ngPhi

Giarn BOc San Xuat

Ban k~t qua oU'Q'Cxac nhan oi~n ttY b<'YiNguy~n PhU'O'ngPhi 04/06/2019
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i chu giai thich ....,:,'('
t ca cac thong tin trong ban k~t qua nay phai ~Llgesao chep ~ayau; ban k~t qua nay chi co gia t~ voi m~uthi} do khach himg eungcap. ./'

Cac k~t qua phiin tich ~LlQ'ethu th~p va trinh bay theo nhling di~u khoan chung v~ eungcap dich vu, cac thongtin naydLlgecung cap thee yeu ~ dL!,e q: h.
T,;mg~a~g ~Q'P~n ,?ungcap mqt k~t I.uiin.v~ t~nhphu hop hay khOngp~uhQ'pcO~k~t.qua_,dq.kho~g~ambao ~o cOakat q~as~d;r'Q'c.?9n~,~r)1,1h!iliiJt' . ~~.cho
ket qua phan t,ch co tM ~Llge505anhvO',cae g'O"h"n quy~!nh ho~eehuiln mllc.Vi<;!cnay 5e khongap dvng cho cac quy chulln co san I1Q khoM-liavn'(8" 0Ii: rieng
~~. WI~ X
M9i phep thlPdLlgc nh(indien bliingmqt ma 56 nh~nd1ilngbao g6m 5 chli 56, thong tin ma ta cua cac phep thlPnay5e ~LlQ'eeungcap khi quy IglPFR fO yeu
CaephllO'ngphap phan tich 1111Q'cxac cfInhbai 2 kY!I,1VD 1111ge thlle hien l1i1iphon9 thi nghi$mC6NG TY TNHHEUROFINSsAc KY HAl ElA~.~.\:6· ic ~ng cac
phep thti miy ~lIQ'cc6ng nh~ntheo ISOIlEC 17025:2017VILAS 238. (f) chu thich rang cae phepthti naydl1Q'ec6ng nh~ntheo VFA-Chi ElinhAn Toa am
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