CONG HOA XA HQI CHU NGHIA VIET NAM
Dgc lap - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
Sé: 10/THUHANGFOOD/2021

I. Thong tin vé th chirc, c4 nhan ty cong b6 san phfzm
Tén t§ chire, ¢4 nhan: CONG TY CO PHAN THU HANG FOOD VIET NAM
Dia chi:S6 306, t 1, phé Phi Vién, phuong B D&, qun Long Bién, thanh pho
Ha Noi, Viét Nam.
Dién thoai: 02432 161 392 Mi s6 doanh nghiép: 0108501717
S6 gidy chimg nhén co s¢ du diéu kién an toan thuc phim: 258/2018/NNPTNT-
HAN; Ngay cép 29/11/2018; Noi cp: Chi cuc quén ly chét luong nong 1am san va
thiy san Ha Noi.
I1. Thong tin vé sin pham

1 Tén san phém CHA COM
. Thanh phan Thit nac heo (70%) md heo (5%); cdm non (20%) mudi

NaCl; duong kinh tring; nuéc mdm. Phu gia thuc phém: chit nhil héa, ‘\.9\0
chét tao phirc kim loai ( INS 430(111) INS 451(i), INS 450(1) ); chét diéu ,,? cq
chinh d¢ acid ( INS 262(i) ); chat chong déng vén ( INS 551 ); chit 1am day 2 T:ﬂ?
*
(INS 407, INS 1412). \vi
3. Thoi han st dung san pham: S

Han sur dung va béo quan:

- Bao quan & nhiét d 0 °C — 4°C, thoi han sit dung 1 60 ngay ké tir ngay san xuat

( néu bao quan trong ngan dé tu lanh thi thoi han sir dung 1a 3 théng ké tir ngay san
Xuat)

- Ngay san xuat, han sir dung: in trén tem nhan san phim

4. Quy cach dong gbi va chét liéu bao bi:

+ Quy cach bao goi: Khéi lugng tinh: 100 g, 120 g, 150 g, 180 g, 200 g, 225 g
hodc tuy theo nhu cu khéch hang, doi tac




Chat i¢u bao bi dong goi:bao bl phuc hgp co 10p LEp Xuc tryrc Liep Vo1 thyc
pham bang nhya c6 cau tric PA/ LLPDE.
5. Tén va dja chi co s& san xuat sin pham:
+ Tén va co s san xuat: CONG TY CO PHAN THU HANG FOOD VIET NAM
Dia chi: S6 306, tb 1, phé Phu Vién, phuémg Bd D&, quin Long Bién, thanh pho
Ha No1, Viét Nam.
I1I. MAu nhén san phim: Theo mAu nhan dy kién dinh kém
IV. Yéu cau vé an toan thuc phim
Tc")’chtrc, c4 nhan san xut, kinh doanh thuc phim dat yéu cau vé an toan thyc
pham theo:
- Quy chuén k¥ thudt / quy dinh an toan thuc pham:

,,,,,

.....

sinh v4t trong thuc pham.
+ Thong tu s6 24/ 2019/ TT - BYT quy dinh vé quan ly va sir dung phu gia thuc
pham.

Chiing toi xin cam két thuc hién ddy du cdc quy dinh cua phép luét vé an
toan thuc pham va hoan toan chiu tréch nhiém vé tinh phap ly clia hd so cong bd
va cht luong, an toan thuc pham dbi voi san pham da cong bo./.

Ha Noi, ngay 24 thing 09 ndm 2021




VIAU INITAN DY NIEIN

SAN XUAT THEO CONG NGHE TRUYEN THONG
CHA c6Mm
Théng tin cénh bdo: Khéng dung sén phém da bj xi tui chén khong va hét han str dyng.
[ Bé dwomg — Tién lgi
cpanh phin: Thit nac heo (70%); md heo (5%); cém non (20%); mudi NaCl; duéng kinh trng; nude

mim. Phy gia thye phim: chit nhi héa, chat tao phirc kim loai ( INS 450(iii), INS 451(i), INS 450(i) );

.

chit diu chinh dg acid ( INS 262(i) ); chit chong dong von (INS 551 ); chat lam day (INS 407, INS
1412 ).
Chi tiéu chét lwgng chii yéu: - Ham luong Protein: > 20 %
- Ham lugng Lipit: >4 %
Huéng din sir dung: chién, nuéng hogc ché bién céc moén theo nhu cAu.

0°C -4°C,thoi han sir dung [a 60 ngay ké tir ngdy san

Han sir dung va bdo quin:: Bdo quan & nhiét do ' :
h thi thoi han sir dung 12 03 thang ke tir ngay san xuat).

xuat (Néu bao quan san phém trong ngén d4 tu lan
Ngay san xuét, han sir dung: in trén tem nhan san phém

Khéi lwng tinh: in trén tem nhan san ph?xm

Chiu trach nhi¢m vé hang hod va

SAN XUAT TAI VIET NAM
sén xuit tai:

San xuét doc quyén cho: 3 3 :
CONG TY CO PHAN THU HANG
CONG TY TNHH MTV THUONG MAIVA  FOOD VIET NAM
DICH VU NGQC THOM 3 i ; :
Pia chi: S6 306, t0 01, phd Phi Vién,
Dia chi:12/14/18, puong 49, Khu phé 7, phuong phuong Bo Pé, quan Long Bién, thanh
Hiép Binh Chanh, thanh ph6 Thu Pic, thanh phé  phd Ha Noi, Viét Nam.

H$ Chi Minh, Viét Nam.
Pién thoai: 02432 161 392

Hotline: 0918 424 325

Website: ngocthom.com.vn

Fanpage:

www.facebook.com/N goc.Thom.Food.And.Drink/




VIEN NGHIEN CU'U & PHAT TRIEN SAN PHAM T tg\&ma A ()]
PHONG PHAN TICH - KIEM NGHIEM
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PHIEU PHAN TiCH Hecrs
S
(Két qua phan tich chi cé gid tri doi véi mau dem thic) %, /\
S6: 893/TM-IRDOP VILAS 997

1. Tén khéch hang: Cong ty c6 phan Thu Hing Food Viét Nam
Dia chi: S6 306, td 1, phé Phu Vién, P.B Bé, Q.Long Bién, Ha Noi
2. Tén mAu: Cha cém. NSX: 10/6/2021. HSD: 08/802021
3. M4 sb mau; TP108.21
4. Mb ta mAu; cha com mau tring nga, dung trong ttii ép chan khong
5. S6 luong méu: 1
6. Mau luwu: 0
7. Ngay nhan mau: 10/6/2021
8. Thoi gian phan tich: 10/6/2021 — 12/6/2021
9. Két qua thir nghiém:

Ee IEU CHUAN | PONVI | YRU ‘ .
STT CHI TIEU U P Ting | cau| KETQUA |
Cha mau tring nga,

1 | Cam quan HDPPO1-KN - s o
mau xanh, mui
thom dic trung

2 | Mubi an =i | TCVN4591:1988 | mg/g - 0,18

3 | Protein 1 lg(ﬁl\:ggl 6 % - 23,63

4 | Lipit TCVN 8136:2009 % : 4,27

5 | Amoniac HDPP12-KN meg/g - 0,12

6 | Nitrit TCVN 7992:2009 | mg/g - 0,37 ]

aRitlon s i HDPP13-KN s _ | KPH (LOD: 0,01) |
Tetracycling . |
| 8 |pb YAREHaNGeoNa oY f{;j&iﬁ?b‘é’f‘ﬁﬁ me/kg - | KPH(LOD:0,1) |
9 llAs BAN 5A0 pUING VAl BANSPRSELK N mg/kg 5 KPH (LOD: 0,1)
10 | Tong sb|vi sinhydthiéy khigs . $79gHDPPO1-VS CFU/g g 2,3 x 10%
11 |E.coli Sl BUHDPRO2VS CFU/lg | - | KPH(LOD: 10)
12 |[Salmondllan/ 5 o nn HDPP06-VS CFU/g : KPH (LOD: 10)
{gav.r. 2. 0 J U Quy *ﬂt.,0,6,.f§(‘i‘{ljs

Ghi chu: KPH — Khong pha1711¢n
Ha Ngi, ngay 12 thang 6 nam 2021
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(*) Chi tiéu khéng trong danh muc phep thie ISOMEC 17025:2017; (**) Chi tiéu sir dung nha théu phu thic nghiém
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