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BAN TU' CONG BO SAN PHAM
S0: 13/THUHANGFOOD/202]
I. Thong tin vé ¢ chice, ci nhan ty cong bd san phim
Tén t6 chitc, ¢4 nhan: CONG TY €O PHAN THU HANG FOOD VIET NAM

Dia chi: $6 306, t6 1, pho Phu Vign, phuong Bo B¢, quan Long Bién, thanh pho
Ha Noi, Viét Nam,

Dién thoai: 02432 161 392 Fax:¥.
Email: thucphamthuhang@gmail.com
Ma s doanh nghiép: 0108501717

SH gidy ching nhan co s¢ du diéu kién an toan thuc phdm: 258/2018/NNPTNT-
HAN; Ngay cap 29/11/2018; Noi cp: Chi cuc quan Iy chit lwong néng 1am san va
thuy san Ha Noi

IL. Théng tin vé sdn phim

I. Tén san phaim: CHAN GA RUT XUONG SOT SIEU CAY

2. Thanh phan: Chan ga rit xuong (95%); mudi NaCl: duong kinh tring; ca
chua; hanh tay; ot tuot; toi; gimg; sa; qLIL chi; tiéu hoi: dai hoi: dinh huong; thao
qua; co xa huong; dau oliu: hat tiéu; giam rugu vang do. Phu gla thuc pham chat
tao phirc kim loai ( INS 451(i) ): chét nhii hoa ( INS 43?( i) ); chét diéu chinh do
acid ( INS 450(1) ); cht ch(')ng oxy hoa (1 !\JS 316 ); chat bao quan ( INS 250 );
chat diéu chinh d6 acid ( INS 262(i) ); chét chong dong von (INS 551).

3. Thoi han sir dung san pham:

Han sur dung va bao quan:




Bao quan & nhi¢t dg 0 °C - 4°C, thoi han sir dung 1a 60 ngay ké tir ngay sdn

xual{ n€u bao quan trong ngan da ti lanh thi théi han sir dung 1a 03 thang ké ti
ngdy sdn xut)

Avies A . y A 1 e .
- Ngay san xuét, han sir dung: in trén tem nhan san pham
4. Quy cach dong géi va chét liéu bao bi:

+ Quy cdch bao goi: Khoi lugng tinh: 100g, 120g, 150g, 180g, 200g, 225g, 2508,
280g, 300g, 330g, 350g, 400g, 450g, 500g, 550g, 600g, 650g, 700g, 750g, 800g,
850g, 900g, 950g, 1kg, 1,3kg, 1,5kg, 2 kg, 2,5kg, 3kg, 3,5kg, 4kg, 4,5kg, Skg, 10kg,
15kg, 20kg, 25kg

+ Chat liéu bao bi dong géi: bao bi phirc hop ¢6 16p tiép xtc truc tiép voi thue
pham bing nhua c6 cdu tric PA/ LLPDE.

5. Tén va dia chi co s¢ san xuat san pham:

+ Tén va co so san xuit: CONG TY CO PHAN THU HANG FOOD VIET NAM
Dia chi: $6 306, t6 1, phd Pht Vién, phuong Bd D&, quan Long Bién, , thanh phé
Ha No1, Viét Nam.

III. Mu nhan san pham: Theo mau nhan du kién dinh kém
IV. Yéu cau vé an toan thue pham

T6 chure, c4 nhan san xuat, kinh doanh thyc phim dat yéu cau vé an toan thuc

pham theo:

- Quy chuan ky thudt / quy dinh an toan thyc pham:

kim loai ning trong thuc pham.

+ QCVN 8-3:2012/ BYT: Quy chuan ky thuat quic gia ddi véi gi6i han 6 nhidm

vi sinh vat trong thuc pham.

e




/ +}T;h6ng {56 24/ 2019/ TT — BYT quy dinh vé quan ly va s dung phu gia thyce
pham.

Chung tdi xin cam két thyc hién ddy du céc quy dinh cua phap luat vé an toan thuc
pham va hoan toan chiju trach nhi¢m vé tinh phap ly cua hé so cong b va chat

lrong, an toan thyc pham doi voi san phim da cong bo./.

Ha Nji, ngay 24 thang 09 ndm 2021
PAI DIEN TO CHUC, CA NHAN

NGUYEN THU HANG




MAU NHAN DU KIEN

= ~ CONG Ty CB PHAN THU HANG FOOD VIET NAM
THUHANG FOOD VIETNAM.,JSC
CHAN GA RUT XUONG SOT SIEU CAY
Théng tin canh béo: Khéng ding sén phdm da bj xi tui chén khéng va hét han sur dung.
Cay gion sén s@t
B6 duwimg — An lién

Thanh ph.m Chan ga rit xwong (95%); mudi NaCl: duong kinh trang; ca chua; hanh (ay; ot (o, tol;
gung; sa; que chi; ticu hoi: dai hoi: dinh huong; thao qua: ¢o Xa huong, dau oliu; hat tiéu; "l.nn ruQu vang
do. Phu gia thye ph.un chit ao phlra kim loai ( INS 451(i) ): chat nhii hoa ( INS 452(i) ) chit diéu
chinh do acid ( INS 450(i ) )i chit chéng oxy hoa (INS 316 ); chat bao quan ( INS 250 ); cha it dicu chinh
do acid ( INS 262(i) ); chat chong dong von (INS 551).

Chi tiéu chat lwgng chu yéu: - Ham lwong Protein: 2 14%
- Ham lugng Lipit: > 5%
Huéng din sir dung: sir dung truc tiép sau khi mé bao bi hodc ché bién cac mén an theo nhu cu.

Han st dung va bao quan Bio quan ¢ nhiét d 0°C -4°C,thoi han sir dung la 60 ngay ké tir ngay san
xudt (Néu bao quan san pham trong ngan da tu lanh thi thoi han sir dung 1a 03 thang ké tir ngay san Xudt).

Ngay sin xuit:
Han sir dung:
Khoi lwgng tinh: 400 g
SAN XUAT TAI VIET NAM San xuit djc quyén cho:

Chiu tréich nhiém vé hang hoa visin  CONG TY TNHH MTV THUONG MAI VA DICH VU
Xuat tai: NGOQC THOM

CONG TY CO PHAN THU HANG Dia chi: 12/14/18, Pudng 49, Khu pho 7, phudong Hiép
FOOD VIET NAM Binh Chanh, thanh pho Thu Buc, thanh pho Ho Chi Minh,
3 Viét Nam.

Dia chi: S5 306, t6 01, ph6 Ph Vién,
phuong B Dé, quan Long Bién, thanh
phd Ha Noi, Viét Nam.

Hotline: 0918 42 43 25

Website: ngocthom.com.vn

Dién thoai: 02432 161 392 Fanpage:www.facebook.com/Ngoc.Thom.Food.And.Drink/




NIFC ; '{'a‘l‘o\\('llllﬂl}\ TOAN VE SINH THUC PHAM QUOC GIA
=y TTONAL INSTITUTE FOR FOOD CONTROL (NIFC)

! e

p ! gowien | QF8 TR B8 Sow

5 15809/PKN- B T N T T
54 15609/PKN-VKNQG _ PHIEU KET QUA KIEM NGHIEM
: TEST REPORT
1. Tén mau: Chan ga rit xuong s6t siéu cay
2 M? 0 mau: 05214475/DV.1
3. M6 t& mau: Nguyan tGi 400 g, nhiét 86 mAu tai thi @iém nhan 14 10 °C
’ : S6 Iuong: 2: NSX: 31/05/2021 - HSD: 30/11/2021; Khang c6 méau luu
4. S8 lvong mau: 01 mau
5, Théi gian luu mau: Khéng cb
6. Ngay nhan mau: 31/05/2021
7. Thai gian thi nghiém: ~ 31/05/2021 - 08/06/2021
8. Noi gui mAu: CONG TY CO PHAN THU HANG FOOD VIET NAM

vién, Phuding Bo D&, Quéan Long Bién
Ha Noi
9. K&t qua thir nghiém: Céc chi tiéu Hoa ly va Vi sinh vat

Dia chi* S6 306, T6 1, Phd Phu

Ed Tén chi tiéu | Bon vi Phurong phép thiy Keét qué
| 9.1" | Salmonella 1259 TCVN10780-1:2017 KPH
e ; KPH
9.2 ‘ S. aureus CFU/g |FDA-BAM CHAPTER 12:2019 (LOD: 10 CFU/g)
* ' KPH
| 9.3 ‘ L. monocytogenes CFU/g ISO 11290-2:2017 (LOD: 10 CFU/g)
=g KPH
9.4 | Téng 6 vi sinh yat hiéu khi CFU/g TCVN 4884-1:2015 (LOD; 1 CFUIg)
e . ¢ KPH
9.5" | Cl. perfringens CFU/g TCVN 4991:2005 (LOD: 1 CFUI/g)
g i - KPH
 9.6" | Coliforms CFU/g TCVN 6848:2007 (LOD: 1 CFUlg) |
oo | . , KPH
| 9.7 | E. coli CFU/g TCVN 7924-2:2008 (LOD: 1 CFUIg)
9.8 | Dinh tinh phdm mau kiém - NIFC.02.M.65 Am tinh
NIFC.05.M.196 4,41

i9 | pH (do truc tiép) -

| l MAu chan ga da ché
bién, mau dé cam

nhat c¢ 1an cac hat

9.10 | Cam quan - NIFC.05.M.199 e ar TA N

mau vang, mui vi dac
trung clia s&n pham,

| khong c6 mui la

| AONa-

Xl ::jr:”g i 1l knong1tan | g/100g NIFC.02.M.05 003 -

79.12 | Ham Iuong Mugi 9/100g NIFC.02.M.07 1,09

3.13' Ham lugng Protein g/100g TCVN 8134:2009 14,2

9.14" | Ham lugng Nudc g/100g TCVN 8135:2009 67,5

915 | Ham Iuong Lipid g/100g TCVN 8136:2009 7,25

wrd Vhie peoart i onle valid Jar the ahoy




KPH - '(rdog pnd! it hidn (ngnb i ovol ngm?ng phdt hign
Gidi han dinh luong cUa phuong phap thy

LOQ-

Ha NI, ngdy 08 thdng 6 ndm 2021
T=Ia VIEN TRUONG

“#7 TRUONG KHOA
DAM BAO CHAT LUUNG
TS. Lé Thi Phugng Thao

AR BOY 1L ; : -
F( VIEN KIEM NGHIEM AN TOAN VE SINH THYC PHAM QUOC GIA
k NA'IIO\AL NSHH TE FOR FOOD CP'W l/fOl (Nll ()
roag chink wl Ulle 08 Pham [hdn Dudt ol Dich @ Caln Gl ¥ NoL, Vit Nu
PV Rep. Omned 1 PPhis I“',',,, Cdng B Co “ ““, ‘, 1) :ml\,,:. .,r‘lj.,m,l o Lal Q1 Tre m M, Vg Nam
EPY Rep Offica 3 84 1 Ngd Qi l// Ik)llll 10 Hal Phong, Vidi Aam
Molline 19001088 [_,.,_,/-h nl p Webaite: hitp; it 141 LAALLL et
57ﬂ Tén ch/' tidu Oon'v/ Phirong phép e Két qud
| Haml ' KFY
pAB o Myng. AT mgkg | AOAC 2016.01(CP-MS) | oD: 0,004 mg/kg)
] _ <LoQ -
9.17'| Ham luong Chi mg/kg | AOAC 2015.01 (ICP-MS) (LOQ: 0,010 mg/kg)
o RN . ——t KPH
918" | Ham lugng Thuy ngan mg/kg | AOAC 2015,01 (ICP-MS) (LOD: 0,004 mg/kg)
"Ham long Aflatoxin 81, B2 KPH
519 61,62 uglkg | NIFC.04.M.038 (LC-MS/MS) | op: ,3{:5;{ /)
020" Ham lugng Clortetracyclin | Ho/kg NIFC.04.M.001 (LC-MSIMS) | op: 5,0 pg/kg)
Lo — KPH
9.21 | Ham luong Oxytetracyclin | Ho/kg NIFC.04.M.001 (LC-MS/MS) (ng)——
| — e o KPH
9.22° | Ham lugng Tetracyclin ug/kg | NIFC.04.M.001 (LC-MS/MS) | 0D: 5,0 pg/ke)
—_— KPH y
0 23" | Ham Iuong Cloramphenicol pa/kg | NIFC.04.M.002 (LC-MS/MS) (LOD: 0,03 ya/kg) |
— - KPH
o 24* | Ham luong Florfenicol po/kg NIFC.04.M.002 (LC-MS/MS) (LOD: 0,03 ug/kg)
: - = - KPH
9.25 | Ham hiong Salbutamol | pgikg | NIFC.04.M015 (LC-MS/MS) | (| oD: 0,03 pg/ke)
— 4 R KPH -
a 26 | Ham luong Estadiol po/kg NIFC.04.M.115 (LC-MS/MS) (LOD: 10 pg/kg)
: KPH
927 | Ham luong Testosterol pgikg | NIFC.04.M.115 (LC- “MS/MS) | (LoD: 1 ug/kg)
cla phuang phip th-LOD)




