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

BAN TU CONG BO SAN PHAM
S6: 01/2024/TK

I. Théng tin vé t6 chirc, ca nhan tu cong bo san phim

Tén t6 chirc: CO SO SAN XUAT VA KINH DOANH PONG DO
Dia chi: X6m 4, thon Hoa Phu, xd Hoa Thach, huyén Québc Oai — Ha Ni
Dién thoai: 0984.213.122

Ma so h¢ kinh doanh: 01V8003214; déng ky 1an dau: Ngay 13 thang 3 nim
2018; noi cAp: Phong Tai chinh — K& hoach huyén Quéc Oai;

Gidy chimg nhin co sé di diéu kién an toan  thyc pham sb
03/2024/NNPTNT-PKT ngay 26 /6/2024 do Phong Kinh t& huyén Quéc Oai cép;

II. Thong gin vé san phim

1. Tén sén phim: XOT GIA VI THIT KHO

2. Thanh phan: Puong, mu01 dudng maltose, hanh tim 10%, t61 3%, hat tiéu,
chét 6n dinh (1422 415, 466), cbt nude tuong, nudc mém, mau caramel tu nhién
(150), chat didu vi (621, 631, 627), chat diéu chinh d acid (270, 330), dau in, chlet
xuAt nAm men (Yeast extract), mau tu nhién (paprika oleoresin), chét tao ngot téng
hop (955, 951), chét bao quan (211, 202).

3. Thoi han st dung san pham: 12 thang
4. Quy cach dong goéi va chit liéu bao bi:

Chét liéu bao bi: San pham duoc bao géi bang tui, chai PET, PP, PE, OPP/CPP
dim bao vé sinh an toan thuc phim theo quy dinh ctia B6 Y TA&.

Quy céch bao géi: Khdi lugng tinh: 80 gam, 1Kg, 3Kg

ITI. Mau nhéan san pham(dinh kém mau nhén san pham hodc mau nhan san
pham du kién)

IV. Yéu ciu vé an toan thwe phim

Co so san xuét va kinh doanh Péng D6 dat yéu cu vé an toan thuc phdm
theo:

Quyet dinh 46/2007/QD-BYT vé giéi han 6 nhiém héa hoc, vi sinh trong
thuc pham;

- QCVN 8-1:2011/BYT vé gi6i han 6 nhiém doc t§ vi ndm trong thyuc phim.
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- QCVN 8-2:2011/BYT Quy chuén k§ thuét quéc gia vé gidi han 6 nhiém kim
loai nang trong thuc phim;
Chung t8i xin cam két thuc hién day dt céc quy dinh cta phap lut v& an toan

thuc phdm va hoan toan chiju trach nhiém vé tinh phap ly cua hé so cong bd va chét
luong, an toan thuc phim dbi véi san phdm da cong bd./.

Quédc Oai, ngay 2| thdng /( nam 2025
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MAU NHAN DU KIEN
(Dinh kém ban tu cong bé sén phdm sé 01/2024/TK)

Tén tb chitc: CO SG SAN XUAT VA KINH DOANH PONG PO |

Dia chi: X6m 4, thén Hoa Pht, x4 Hoa Thach, huyén Quéc Oai — Ha Noi
Dién thoai: 0984.213.122

XOT GIA VI THIT KHO
Thanh phan

Duong, muoi, siro maltose, hanh tim 10%, toi 3%, hat tiéu, chit én dinh (1422,
415, 466), cot nudc tuwong, nudc m&m, mau caramel tu nhlen (150), chét didu vi (621,
631, 627), chét diéu chinh ¢ acid (270, 330), dau an, chiét xuat ndm men (Yeast extract),
mau tu nhién (paprika oleoresin), chét tao ngot tdng hop (955, 951), chét bao quan (211,
202).

Chi tiéu chéit luong chi yéu: HL chit khé > 12%, Mubi <20%, Duomg >5%

Théng tin, canh bao: Nguoi di ing véi cac thanh phén trén can luu ¥ khi sir dung.

Huong dan str dung:

X6t gia vi thit kho ding & ché bién mén thit kho ma khéng can phai thém gia v
nao khac.

Luong ding 1 géi 80g udp cho 500g - 800g thit. Dung 1 lan sau khi mé& bao bi.

Céch dung:

Cho 500 g - 800 g thit udp véi goi gia vi trong 15 - 20 phut.

Cho thit vao dao déu, nho lira toi khi thit sén lai.

Cho nuéc vao ndi xam xap, day vung va dun nhé Itra cho dén khi nuéc x4t sét lai,

Cho ra dia dung véi com, x06i nép.
Huéng dan bao quan: Bao quan noi kho réo, thodng mat, tranh 4nh ning tryc tiép.

NSX, HSD; in trén bao bi

Quéc Oai, ngéy2 A thdng & ndm 2025
CHU CO SO

64 1 ST VA K DR BEG B |
MST: 8 ) 6'4 0\2
Xdm 4, Thow Hoa Phui, Xa Hoa Tha

Huyén Qudc Oai, TP.Ha Noi




BOYTE
VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Tru so chinh/ Head Office: 65 Pham Thén Dudt, P. Mai Djch, Q. Céu Gidy, Ha Ngi, Viét Nam
VP1/ Rep. Office 1: Phong A102, Céng B Cang Cat Ldi, s6 1295B Nguyén Thi Dinh, P. Cat Lai, TP. Thii Dirc, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S6 1 Ng6 Quyén, P. Déng Hai 1, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

S6: 17100/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

1. Tén mau: Xét gia vi thit kho

04254515/DV.6

Mau dung trong chai nhua, 200 mL/chai. S& luvgng: 3.
NSX: Khong cé - HSD: Khong c6
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4. S6 lugng mau: 01 mau
5. Théi gian luvu mau: Khéng cé mau luu
6. Ngay nhan mau: 14/04/2025
7. Thai gian thtr nghiém: 14/04/2025 - 21/04/2025
8. Noi glti mau: CO SO SAN XUAT VA KINH DOANH BONG BO
: Dia chi: Xém 4, Thon Hoa Phu, Xa Hoa Thach, Huyén Quéc Oai,
Thanh phé Ha Nbi, Viét Nam
9. Két qua th* nghiém: Céc chi tiéu Héa ly va Vi sinh vat
STT Tén chi tiéu Ponvi | Phuong phdp the Két qua
KPH
9.1* | Coliforms CFU/g | TCVN 6848:2007 (LOD: 1)
KPH
9.2* | E. coli CFU/g |TCVN 7924-2:2008 (LOD: 1)
9.3* | S. gureus CFU/g | 1SO 6888-1:2021 (ng:H1 0)
21l L\ _ KPH
9.4* | Tong s6 nAm men, nam moc CFU/g [TCVN 8275-2:2010 (LOD: 1)
; . b g KPH
9.5* | Tng so vi sinh vat hiéu khi CFU/g |TCVN 4884-1:2015 (LOD: 1)

Dang dac, sét, tuong
dai sanh, mau canh
9.6 | Céam quan - NIFC.05.M.199 | gian, Iam chdm mau
den, mui vi dac trung

clia san pham

Binh danh va dinh lugng phdm mau
(Sunset yellow, Amaranth, Brilliant
blue, Tartrazine, Ponceau 4R, Fast
green, Allura red, Erythrosine, NIFC.02.M.26 KPH
9.7* | Carmoisine, Indigo carmine, mg/kg i .
Quinolin yellow, Chocolate brown, (HPLE) (FODHD:S)
Brown HT, Carmine, Brilliant black,
Basic green (brilliant green), Patent
blue V, Green S, Acid red 2G)
1.Cdckét qua thir nghi¢m ghi trong phiéu nay chi cé gid tri déi véi mdu thi nghi¢m/ This report is only valid for the above sample

2. Khong dugc trich dan mgt phan phiéu két qua thir nghiém néu khong cé sy dong y bdng van bén ciia Vién Kié ié i .
reproduced partly without the written approval OfN%Fé e g wrdong y bang van ban cia Vién Kiém Nghi¢m ATVSTPQG/ This report shall not be

3.Théng tin ve mau va !chdch fu’mg dugc ghi theo yéu cdu cia noi giri mdu/ Information of sample and customer is written as customer’s reques
4.(*) Phép thii dwgc cng nhan phit hop theo yéu cdu ciia ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025 Trang 112
5. Khong nhin khleu‘ nai trong truong hop khong c6 mdu heu hodc hét thoi han luu méu theo quy dinh/ Complaints shall not be resolved in case the starage sample is

voilubls s ant af ntaunnn fimn
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VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru s¢ chinh/ Head Office: 65 Pham Th@n Dudt, P. Mai Djch, Q. Cdu Gidy, Ha Ngi, Vi¢gt Nam
VP1/ Rep. Office 1: Phong A102, Céng B Cang Cdt Ldi, s6 1295B Nguyén Thj Dinh, P. Cat Ldi, TP. Thi Ditc, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Déng Hai 1, Q. Hai An, TP. Hai Phong, Vi¢t Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

STT Tén chi tiéu Don vi | Phuong phdp th? Két qud F
9.8* Ham luwgng Acid i 553
' (tinh theo Acid acetic) mg/100g|  NIFC.02.M.08
9.9 |Ham lugng Chat kho g/100g NIFC.02.M.06 56,9
am lugng Budng tong sd
[emigtng SULng g e NIFC.02.M.13
9.10 | (Fructose, Glucose, Sucrose, g/100g HPAEC 11,9
Maltose, Lactose, Galactose) ( )
9.11* | Ham luong NaCl g/100g NIFC.02.M.07 6,59
Ham luong Nhém Benzoat NIFC.02.M.25
; Ing,Nf 673
912" | Tinh theo Acid benzoic) mg/kg (HPLC)
Ham luvong Nhém Sorbat NIFC.02.M.25
* 4 312
913"\ Tinh theo Acid sorbic) mg/kg (HPLC)
514+ Ham Iwgng Aflatoxin tong sO " NIFC.04.M.038 KPH
1% | (1, B2, G1, G2) Hg/kg (LC-MS/MS) (LOD: 0,5)
AOAC 2015.01
* | Ha i 0,046
9.15* | Ham luong Arsenic mg/kg (ICP-MS)
sofhys s o | L S AOAC 2015.01 <LOQ
9.16* | Ham lugng Chi 9/kg (ICP-MS) (LOQ: 0,020)

Ghichu: LOQ - Gidi han dinh Iuiong cua phuong phap thy
KPH - Khéng phat hién (nghia la du'di ngudng phat hién cda phuong phép thi-LOD)

Hza Noi, ngay 21 théng 04 ném 2025
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1.Cdc ket qua this nghi¢m ghi trong phiéy nav chi cd eid tri ddi vii mdu thi nghiém/ This repert is only valid for the above sample



