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

BAN TU CONG BO SAN PHAM
S6: 03/2024/KC

I. Théng tin vé td chirc, ca nhén tw cong b6 san pham
Tén t6 chic: CO SO SAN XUAT VA KINH DOANH DONG PO
Dija chi: X6m 4, thén Hoa Phu, x4 Hoa Thach, huyén Quéc Oai — Ha Noi

Dién thoai: 0984.213.122

M3 so ho kinh doanh: 01V8003214; dang ky 14n dau: Ngay 13 thang 3 ndm
2018; noi cap: Phong Tai chinh — Ké hoach huyén Québc Oai;

Gidy ching nhin co so da diéu kién an toan thuc pham sd
06/2021/NNPTNT-PKT ngay 06 /7/2021 do Phong Kinh té huyén Québc Oai cép;

II. Thong gin vé san phim

1. Tén san pham: XOT MUOI KIM CHI

2. Thanh phan Duorng, mudi, siro maltose, hanh tay 10%, to1 10%, tao 8%,
gimg tuoi, 6t bdt, chat on dinh (1422,415,466), nudc mim, chat dleu vi (621, 631,
627), chét diéu chinh do acid (270, 330), moi kho, chiét xudt nAm men (Yeast
extract), mau tu nhién (paprika oleoresin), capsicum oleoresin, dim an, chit tao ngot

téng hop (955, 951), chit bao quan (211, 202).

3. Thoi han sir dung san phim: 12 thang

4. Quy céach déng gbi va chit liéu bao bi:

Cht liéu bao bi: San phdm duogc bao goi bing tai PP, PE, OPP/CPP déam bao
vé sinh an toan thuc phim theo quy dinh ctia B4 Y Té.

Quy céch bao géi: Khéi lugng tinh: 180 gam hoic cac trong luong khac theo yéu

cau khach hang.
II1. MAu nhén san pham(@inh kém mdu nhén sén phédm hodc mdu nhén san

pham duw kién)

IV. Yéu cau vé an toan thwe pham

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

Quyet dinh 46/2007/QD-BYT vé gi6i han 6 nhidm héa hoc, vi sinh trong
thue pham

~-OCVUNI Q@ 1.An 11 mxrm XA o/req



- QCVN 8-2:2011/BYT Quy chuén k¥ thuat quoc gia vé gi6i han 6 nhiém kim
loai nang trong thuc phém;

Chung t6i xin cam két thyc hién diy du cac quy dinh cua phap luét vé an toan
thue phim va hoan toan chju trach nhiém vé tinh phap ly cua hé so cong b va chét
lugng, an toan thyuc phdm dbi véi san phim da cong bd./.
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MAU NHAN SAN PHAM
(Dinh kém bén tw cong bé san pham sé 03/2024/KC)

Tén td chirc: CO SO SAN XUAT VA KINH DOANH PONG PO
Dia chi: X6m 4, thén Hoa Phu, xd Hoa Thach, huyén Quéc Oai — Ha Noi
Dién thoai: 0984.213.122

XOT MUOI KIM CHI

Thanh phan Ducmg, mudi, siro maltose, hanh tay 10%, téi 10%, téo 8%,
gung tuoi, ot bot, chét 6n dinh (1422, 415 466) nuéc mim, chat didu vi (621,
631, 627), chét didu chinh d6 acid (270, 330), moi khd, chiét xuét ndm men (Yeast
extract), mau tu nhién (paprika oleoresin), capsicum oleoresin, dim an, chit tao
ngot tdng hop (955, 951), chét bao quan (211, 202).

Chi tiéu chit luong chu yéu: HL chét kho > 15%, Mudi <20%, Pudng >10%

Chuén bi nguyén liéu

- X6t mubi kim chi (1 géi 180g).

- Cai thao 1 cay (~900g).

- Carbt 1 ci 100g, cti cai 1 ci 100g, nao soi.

KIM CHI

- Hanh 14, hanh he (néu c6) 7- 10 cay cat khiic 3- 5 cm.

- Mubi hat 70- 75g

- Hop bao quan (thuy tinh hodc hdp nhya thuc pham).

So ché nguyén lidu

- Che cay cai theo chiéu doc thanh 2 hozc 4 phan bang nhau dé dé cho vao
lo bao quéan va khi an ciing thuén tién hon.

- Ritra sach cai théq, dé rao, cho mudi da chgén bi ric vao timg 16p l4. bpé
khoang 2,5 - 3 gid cho dén khi cai mém déo (c6 thé gip vao ma khong bi nut gy
la duogc).

- Tiép d6 x4 sach véi nuéc 3 -4 1an cho d& min, xép cai vao rd cho rao
nudce. Tron kim chi
- Cho phin cii cai tréng, ca rét, hanh 14 d& chudn bj vao tron déu véi géi sbt
mubi kim chi.
- Quét ddu hdn hop sbt 1én timg 14 cai thao. Xép vao hdp bao quan, day kin

nap.




- Pé kim chi & nhiét d6 phong khoang 30-36 tiéng tiry thudc vao thoi tiét.
Sau d6, cho kim chi vao ti lanh va sir dung dan.

Hudng dan bao quan: Bao quan noi khd réo, thodng mat, tranh dnh ning
truc tiep.

NSX, HSD; in trén bao bi
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Website: http://www.nifc.gov.vn

e mmem s — e DAY VAL SLINH LHUU PHAM > GlA
NATIONAL INSTITUTE FOR FOOD CONTROL (N?F%(;t &
Tru so chinh/Heag’ Office: 65 Pham Thén Dudt, P. Mai Djch, Q. Cau Gidy, Ha Ngi, Viét Nam
VPI/ Rep. Office 1: Phong 4102, Cong B Cdiig Cdrt Ldi, s6 12958 Nguyén Thi Dinh, P. Cdt L'cii, TP. 7:1:11 Dirc, TP. HCM, Viét Nan
VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Déng Hai 1, Q. Hai An, TP, Hai Phong, Viét Nar;l : ' :
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn

S6: 51419/PKN-VKNQG

1. Tén mau:
2. M3 s6 mau:
3. M6 ta mau:

4. SO lwgng mau:

5. Thoi gian lvu mau:

6. Ngay nhan mau:

7. Thai gian th&r nghiém:

8. Naoi glri mau:

9. Két qua th* nghiém:

PHIEU KET QUA KIEM NGHIEM

TEST REPORT
X8t mudi Kim Chi
07248724/DV .4
M3u déng trong tui, 180 g/tdi.
S6 luwang: 3. NSX: Khong c6 - HSD: Khéng co.
01 mau
Khong ¢é mau luu
31/07/2024
31/07/2024 - 04/10/2024
CO SO SAN XUAT VA KINH DOANH BONG PO

Thanh phé Ha Néi, Viét Nam
C4c chi tiéu Hoa ly va Vi sinh vat

"Dia chi: Xém 4, Thén Hoa Phd, X& Hoa Thach, Huyén Quéc Oai,

STT Tén chi tiéu Don vi Phuong phép th Két qua
_ KPH |
9.1* | Coliforms CFU/g TCVN 6848:2007
(LOD: 1)
A
[ ]
9.2* | E. coli CFU/g TCVN 7924-2:2008 N f/ AT
(LOD: 1){ . i}
9.3* | S aureus CFUlg |  1SO 6888-1:2021 KPH N\
(LOD: 10)
KPH

9.4* | Salmonella spp.

1259 TCVN 10780-1:2017

(eLODsoI 1,3)

9.5* | Tong s6 ndm men va ndm méc CFU/g TCVN 8275-2:2010 e
(LOD: 1)
o ees iy ey y KPH
9.6* | Tong s6 vi sinh vat hiéu khi CFU/g TCVN 4884-1:2015
. . (LOD: 1)
; : AOAC 2015.01
9.7* | Ham lugng Arsenic mg/k
¥ oe (ICP-MS) s
9.8* | Ham Iugng Chi malkg AGAG 2015 (SO
(ICP-MS) (LOQ: 0,020)
Ham lugng Aflatoxin tong s6 NIFC.04.M.038 KPH
%9 | (81,B2, 61, G2) Hgrkg
, B2, G1, (LC-MS/MS) (LOD: 0,5)




BOYTE

VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Try so chinh/ Heafi Office: 65 Pham Thén Dugt, P. Mai Djch, Q. Céu Gidy, Ha Ngi, Vigt Nam :
VP1/ Rep. Office 1: Phong A102, Cong B C"dng Cdt Ldi, s6 1295B Nguyén Thi Bjnh, P. Cat Lai, TP. Thii Bire, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S6 1 Ngé Quyen, P. Déong Hdi 1, Q. Hdi An, TP. Hai Phong, Vigt Nam

Hotline: 085 929 9595 Email: vkn@nife.gov.vn Website: http://www.nifc.gov.vn
STT Tén chi tiéu Ponvi |  Phuong phép thir Kétqué |
g Dang dac, sét, mau
9.10 | Cam quan - NIFC.05.M.199 dd, mui vi dac trung
clia san pham
Binh danh va dinh lvgng pham
mau (Sunset yellow, Tartrazine,
Amaranth, Ponceau 4R,
9,11~ | Brilliant blue, Fast green, Allura kg NIFC.02.M.26 KPH
i red, Erythrosine, Carmoisine, (HPLC) (LOD: 0,3)
Indigo carmine, Quinolin ’
‘'vellow, Chocolate brown,
Brown HT, Carmine)
Ham luong Acid
q2* ; 00 NIFC.02.M.08 1,21
H12 (tinh theo Acid acetic) 9/100g
9.13* | Ham luong Chat kho g/100g NIFC.02.M.02 31,4
9.14* | Ham luwgng NacCl g/100g NIFC.02.M.07 7,76
Ham Iwvong Nhém benzoat NIFC.02.M.25
¥ : = /k
Pie (Tinh theo Acid benzoic) MYt (HPLC) o0
Ham Iwvgng Nhém Sorbat NIFC.02.M.25
% . : : k
26 (Tinh theo Acid sorbic) ma/kg (HPLC) 629@.\
Ghichu:  eLODso la gidi han phat hién LODso U'dc tinh vdi xdc suat phat hién la 50%

LOQ - Gidi han dinh lugng cua phuong phap they ST
KPH - Khdng phat hién (nghia la duoi ngudng phat hién cua phu'ong phdp thir-L 09)\ /
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