CONG HOA XA HOI CHU NGHIA VIET NAM
| Poc lap - Tw do - Hanh phiic
|

BAN TU CONG BO SAN PHAM
S6: 02/2025/CKT

I. Théng tin vé t chikc, ¢4 nhén tw cong bd sdn pham

Tén t6 chitc: CO SO SAN XUAT VA KINH DOANH BONG DO

Dbia chi: X6m 4, th6n Hoa Phu, xa Hoa Thach, huyén Québc Oai — Ha Nbi
Pién thoai: 0984.213.122

Ma sér hd kinh doanh: 01V8003214; dang ky léq dau: Ngay 13 thang 3 nim
2018; noi cap: Phong Tai chinh — K& hoach huyén Quoc Oai;

Gidy ching nhin co sé di diéu kién an toan  thye pham 50
03/2024/NNPTNT-PKT ngay 26 /6/2024 do Phong Kinh t& huyén Qubc Oai cp;

IL Thong tin vé sdn phim

1. Tén san phim: XOT GIA VI CA KHO TO

2. Thanh phan: Puong, mudi, duong maltose, hanh tim, toi, sa, rleng, hat tiéu,
chét on dinh (1422, 415, 466), nudc mdm, mau caramel ty nhién (150), chat didu vi
(621, 631, 627), chat diéu chinh do acid (270, 330), dAu an, chit xudt nAm men
(Yeast extract), mau ty nhién (paprika oleoresin), chét chéng oxi hoa (316), chat bao
quén (211, 202).

3. Thoi han st dung san pham: 12 thang
4. Quy céch dong gbi va chét liéu bao bi:

Chét liéu bao bi: San phédm dugc bao gbi béng i, chai PET, PP, PE, OPP/CPP
dam bdao vé sinh an toan thuc pham theo quy dinh cia Bd Y Te.

Quy céch bao géi: Khéi lwong tinh: 80 gam, 1Kg, 3Kg
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II1. Mau nhan san pham(dinh kém mau nhdn san phdm hodc mau nhan san
pham dy kién)

A A A < A
IV. Yéu ciu ve an toan thwc pham

Co s& san xuat va kinh doanh Péng D6 dat yéu ciu vé an toan thyc phdm
theo:

- Quyét dinh 46/2007/QD-BYT vé gi6i han 6 nhiém hoa hoc, vi sinh trong
thuc pham;

- QCVN 8-1:2011/BYT vé gidi han 6 nhidm doc t6 vi nim trong thure phém.







- QCVN 8-2:2011/BYT Quy chuén k§ thut qudc gia vé gi6i han 6 nhidém kim
loai néng trong thuc pham,;

Chiing t6i xin cam két thyc hién diy du céc quy dinh ctia phép lut v& an toan
thuc pham va hoan toan chiu trach nhiém vé tinh phép 1y clia hd so cong bo va chat
lugng, an toan thye pham d6i véi sdn pham da cong bo./.

Quéc Oai, ngay [ thdng 5 ndm 2025
PAI DIEN TO CHUC, CA NHAN
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MAU NHAN DU KIEN
(Pinh kém ban tw céng bé san pham sé6 02/2025/CKT)

Tén t6 chirc: CO SO SAN XUAT VA KINH DOANH DONG PO

Dia chi: X6m 4, thon Hoa Phu, x& Hoa Thach, huyén Quéc Oai — Ha Noi
bién thoai: 0984.213.122

XOT GIA VI CA KHO TO

Thanh phan: Pudng, mubi, duorng maltose, hanh tim, toi, sa, r1eng, hat tiéu, chit

6n dinh (1422, 415 , 466), nuéc mam, mau caramel ty nhién (1 50), chét diéu vi (621, 631,
627), chat didu chinh d6 acid (270, 330), dau &n, chiét xuit ndm men (Yeast extract), mau
ty nhién (paprika, oleoresin), chat chéng oxi héa (316), chét bao quan (211, 202).

Chi tiéu chét lugng chu yéu: HL chét kho > 10%, Mubi <20%, Pudng >5%.
Hu(mg dan sit dung;:
X6t gia vi ¢4 kho o ding dé ché bién mén c4 kho ma khéng cin phai thém gia vi

nao khac:

Luong dung 1 go6i 80g udp cho 500g - 800g ca. Dung 1 ]4n sau khi mé bao bi.

Céch dung:

- Cho 500 g - 800 g ca udp voi goi gia vi trong 15 - 20 phut.

- Cho cd vao dun nho lira t6i khi ca san lai, ngdm déu gia vi.

- Cho nuédc vao ndi xdm xip, diy vung va dun nhé Itra cho dén khi nude x6t sét
lai.

Cho ra dia dung v6i com.

Théng tin, canh bao: Nguoi di ing voi cac thanh phén trén cn luu y khi st dung.

Huéng din bao quan: Bio quan noi khd réo, thodng mat, tranh anh néng truc tiép.
NSX, HSD: in trén bao bi

Quéc Oai, ngay |(thing £ nam 2025
CHU CO SO
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VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Ty sé ehinh/ Head Office: 65 Phom Than Dudt. P Mai Dich, Q. Cau Gidv, Ha Noi, Viét Nam
VPI/ Rep. Office |: Phong A102, Cong B Cang Cat Ldl, 56 12958 Ngayén Thi Dinh, P. Cdt Lei, TP Thii Dire, TP HCM, Viét Nam
I'P2/ Rep. Office 2: Sé 1 Ngé Quy(?n‘ P. Déng Hai 1, Q. Hai An, TP. [1ai Phing, Viét Nam
Hotline: 185 929 9595 Email: vkn@nife.gov.vn Website: hip:/wwwnife.govovn

S6: 17101/PKN-VKNQG

1. Tén mau:
2. M& s6 mau:
3. M6 ta mau:

4. S6 lwong mau:

5. Thai gian luu mau:

6. Ngay nhan mau:

7. Thoi gian thir nghiém:

8. Noi glti mau:

9. Két qua thlr nghiém:

PHIEU KET QUA KIEM NGHIEM
TEST REPORT '
X6t gia vi ca kho td '
04254515/DV.7
M&u dung trong chai nhua, 200 mL/chai. S6 lugng: 3.
NSX: Khdng ¢6 - HSD: Khdng co '
01 mau
Khéng co mau luu
14/04/2025
14/04/2025 - 21/04/2025

CcO SA SAN XUAT VA KINH DOANH PONG PO

Dia chi: Xém 4, Thon Héa Phu, Xa Hoa Thach, Huyén Québc Oai,
Thanh phd Ha N&i, Viét Nam

Céc chi tiéu Héa ly va Vi sinh vat -

STT

Tén chi tiéu Don vi | Phuong phap thir Két qud

9.1* | Coliforms

KPH

CFU/g | TCVN 6848:2007 (LOD: 1)

9.2* | E. colf

KPH

CFU/g |TCVN 7924-2:2008 (LOD: 1)

9.3* | S. aureus

KPH

CFU/g | 1SO 6888-1:2021 (LOD: 10)

9.4* | Téng s6 ndm men, nd@m moc CFU/g |[TCVN 8275-2:2010

KPH
(LOD: 1)

9.5* | T6ng s6 vi sinh vat hi€u khi

KPH

CFU/g |TCVN 4884-1:2015 (LOD: 1)

9.6 | Cam quan

Dang dac, sét, tuong

cla san pham

Pinh danh va dinh lugng phdm mau
(Sunset yellow, Amaranth, Brilliant
blue, Tartrazine, Ponceau 4R, Fast
green, Allura red, Erythrosine,

9.7* | Carmoisine, Indigo carmine, Quinolin mg/kg

NIFC.02.M.26 KPH
(HPLC) (LOD: 0,3)

déi sanh, mau canh
- NIFC.05.M.199 | gian, I&m chdm mau
den, mui vi dac trung

yellow, Chocolate brown, Brown HT,
Carmine, Brilliant black, Basic green
(brilliant green), Patent blue V, Green
S, Acid red 2G)

1. Cée két qua thie nghiém ghi trong phiéu nay chicd gid tri ddi voi mau thi nghiém/ This report is only valid for the above sample
2. Khéng dwge trich ddn mgt phdn phiéu két qua thic nghiém néu khiong eo sw ddng v béing van ban ctia Vién Kiém Nghiém ATVYSTPQG/ This report shall not be

reproduced partly without the written approval of NIFC

3. Thiong tin ve mdau va khédeh héang dwupe ghi theo véu cdu cra nei gt nman/ Information af sample and eustomer is written as customer's reqrwsrrran 1/2
4.(%) Phiép the dwoce céng whan phic hop theo yéu cau cia ISONEC 17025/ Method is accredited in accordance with ISOAEC 17025 g
5. Khing nhn khiéw nai trong trieong hep khéng co mdu ltaw hoge hét théi han Tev man theo guy dinh/ Complaints shall not be resolved in case the storage sample is

wnrervedilahfe or oul of storage fime.



BO Y TE
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GTA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
% VEMKIENRGHEH Tru serchinh/ Head Office: 65 Pham 'I‘.fr(?n Duir, I Mrlf Dich, 0. Cau Gifi\’. Hea Nai, Viet Nam
h“whm,‘y"* VPR Rep. Office 1: Phing A102, Cong B Cang Cat Ldi, sa 12958 Nguyén Thi Binh, P Cat Lai, TP. Thu Die, TP, HCM, Viét Nan
VP2/ Rep. Office 2: 8 1 Neo Quydn, P Ddng Hai 1, Q. Hdi An, TP. Hai Phéng, Viér Nan

Hotline: 085 929 9593 Lmail: vhntanife.gov.vn

A
NIEO

Website: hep:/wnsnife.govivn

STT Tén chi tiéu Don vi | Phulong phap they Két qua

Ham luwong Acid

8*
9 (tinh theo Acid acetic)

mg/100g| NIFC.02.M.08 481

9.9 | Ham lugng Chat kho g/100g NIFC.02.M.06 40,4

Ham lugng Budng téng s6
(Fructose, Glucose, Sucrose,
Maltose, Lactose, Galactose)

NIFC.02.M.13

9.10 (HPAEC)

g/100g 23,2

9.11* | Ham Iugng NaCl g/100g | NIFC.02.M.07 6,17

a.12¢

Ham lugng Nhém Benzoat
(Tinh theo Acid benzoic)

mg/kg

NIFC.02.M.25
(HPLC)

477

9.13*

Ham lugng Nhom Sorbat
(Tinh theo Acid sorbic)

mg/kg

NIFC.02.M.25
(HPLC)

246

NIFC.04.M.038
(LC-MS/MS)

Ham luwong Aflatoxin téng so
(B1, B2, G1, G2)

KPH
(LOD: 0,5)

9.14* pg/kg

AOAC 2015.01
(ICP-MS)

<LOQ

= (LOQ: 0,020)

Ham lugng Arsenic mg/kg

AOAC 2015.01
(ICP-MS)

<LOQ
(LOQ: 0,020)

9.16* | Ham lugng Chi mg/kg

* Ghichi: LOQ - Gidl han dinh luong cia phuong phap thi

KPH - Khéng phat hién (nghia la du'di nguéng phat hién cua phuong phap thi-LOD)

Ha Né&i, ngay 21 thang 04 nam 2025
incHivy  KT-VIEN TRUONG

. _PHO VIEN TRUONG

CHUNG 1 THUC BAN SAO DUNG VOI BA
S6 -,Hlﬂ‘.j thue... ,,ﬁ_(‘/

05 -05- 2025

\.-uyt” Sx-( 34-301A

TS. L& Thi Phuong Thao

CONGT

“HUC TU PHAP - HO TICH
Nguyén Vin Hio

1. Cde két gua thir nghiém ghi trong pfncu nday chicd giairi ddi veri mdu thi ngm fm/ This report ix only valid for the above sample

2. Khéng diege trich dan mér phdn phicu két qud thie nghiém néu khang cé si dong v bing van ban cuaa Vign Kiém Nghiém ATVSTPQG/ This report shall not be
reproduc En'pm.’fy \eithout the written « approval of NIFC

3.Théng tin vé mdu va kitdeh hang dupe ghi theo yéu cdu cha not gl mau/ nformation of sample and customer is written as customery request

4.(*) Phip thie dirge cong nhan phit hop theo yéu cc i etia ISOMEC 17025/ Method is aceredited in accordance with 1ISOAEC 17025

3. Khong nhén khicu nai trong tredng hop khdng 6 men liew hode hét thai han T mdu theo quy dinl/ Complaints shall not be resalved in case the storage sumple is
unavailable or out of storage time.
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