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

BAN TU CONG BO SAN PHAM
Sé: 04/2024/XTD

I. Thong tin vé t chirc, c4 nhan tw cdng bd sin phim
Tén td chitc: CO SG SAN XUAT VA KINH DOANH PONG PO

Dia chi: X6m 4, thon Hoa Phti, x4 Hoa Thach, huyén Quéc Oai — Ha Noi

Dién thoai: 0984.213.122

M s6 ho kinh doanh: 01V8003214; déng ky lan dau: Ngay 13 thing 3 ndm
2018; noi cap: Phong Tai chinh — K& hoach huyén Quéc Oai;

Gidy chimg nhin co s& du didu kién an toan thuc pham sb
03/2024/NNPTNT-PKT ngay 26 /6/2024 do Phong Kinh té huyén Quéc Oai cap;

I1. Thong gin vé sin phim ' »
1. Tén san phim: XOT TIEU PEN C0'S0 SAN KUAT'
2. Thanh phén: Pudng, mubi in, hanh , toi, dau in, mét ong, sa, tiéu, cha‘tD L 48H(o)a(g
n dinh (1422,415), chit dleu vi (621) phédm mau tdng hop, ngfi vi LH“ van Qué
huong, chit bao quan (potas1um sorbate hodc benzoate). : R,
3. Thoi han sir dung san pham: 12 thang
4. Quy cach dong goi va chét lidu bao bi:
Chét ligu bao bi: San pham dugc bao géi béng tiii PP, PE, OPP/CPP dam bao
vé sinh an toan thyc pham theo quy dinh cia B§ Y Te.
~ Quy céch bao g6i: Khdi lugng tinh: 70 gam hodic céc trong lwong khic theo yéu
cau khach hang.
- IIL N’I?lu nhan san pham(@inh kém mdu nhdn sén phdm hodc mdu nhan sén
pham dy kién)
IV. Yéu ciu vé an toan thue phim
Co s& san xut va kinh doanh Péng P dat yéu cu vé an toan thyc phdm
theo:
- Quyet dinh 46/2007/QD-BYT vé gi6i han 6 nhiém héa hoc, vi sinh trong
thuc pham;
- QCVN 8-1:2011/BYT vé gi6i han 6 nhiém doc t§ vi nédm trong thyc phm.
- QCVN 8-2:2011/BYT Quy chuan k¥ thuét quéc gia v& giéi han 6 nhidm kim
loai nang trong thuc pham;



Chung t6i xin cam két thyc hién day du céc quy dinh cia phap luat vé an toan
thyc phdm va hoan toan chju trach nhiém vé tinh phap ly ctia ho so cong bb va chét
luong, an toan thuc phdm dbi véi san phim d3 cong bd./.

Québc Oai, ngay al théng [0 ndm 2025
PAI DIEN TO CHUC, CA NHAN

00“ UATV Kl G Oﬁ\

MST: 8 402
Xom 4 Hoa Phu Xa Hoa Thach
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MAU NHAN SAN PHAM
(Pinh kém bén tu céng bé san phdm sé 04/2024/XTD)

Tén t chire: CO SG SAN XUAT VA KINH DOANH DONG PO ;
Pia chi: X6m 4, thon Hoa Phu, x& Hoa Thach, huyén Qudc Oai — Ha Nbi
Dién thoai: 0984.213.122

XOT TIEU PEN

THANH PHAN: Nudc, duong, nudc twong (ddu nanh tach béo, mudi, laa mi,
chét bao quan 211), mubi, chat 6n dinh (1422, 415, 466), mau caramel tu nhién
(150), mau paprika, nudc mam, bt ca chua, chiét xuit nAm men (Yeast extract),
bot ti€u den, toi, hanh, chét didu chinh d6 axit (270, 330), chit diéu vi (621, 631,
627), chit tao ngot tdng hop (955, 951), chit bao quan (211, 202)

HUGNG DAN SU DUNG: Ding lam gia vi tAm uép cac mén: bo lic lac, bo x6t
tidu, ga x4t tidu, cua x4t tiéu

- Che bién hai san: Chon hai san phu hop cin ché bién, 1am chin hai san, ndu
x6t lai cho néng, cho x4t vao hai san tron déu va sir dung. Phi hop khi ché
bién véi tdm, cua.

- Ché bién thit ga: Uorp 250g thit ga voi 1/4 mubng mubi trong 5 phut, chién
g v6i dau dn cho dén khi chin. D3t ga ra dia, 1am néng 50g x4t tidu den
v6i 50g nude va rudi 1én ga.

- Ché bién thit bo: Udp 200g thit bod da thai moéng véi 30g xOt tidu den rdi | -
xa0 chin. C6 thé ting hodc giam lugng x4t tiéu den tuy khéu vi.

Bao quan: Noi khé réo, thodng mat, tranh anh sang truc tiép

NSX, HSD: in trén bao bi
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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 Thin Dudt, P. Mai Djch, Q. Cau (:'in’y, Ha Ngi, Vigt Nam
VP1/ Rep. Office I: Phong A102, Cing B Cang Cit Lai, s6 1295B Nguyén Thi Dinh, P. Cat Ldi, TP. Thii Dire, TP. HCM, Vigt Nam
1'P2/ Rep. Office 2: S 1 Ngé Quyén, P. Déng Hai I, Q. Hai An, TP. Hai Phong, Vi¢t Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

s6: 51417/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

4. Tén mau: Xot tiéu den

2. Ma s0 mau: 07248724/DV.2

3. Mo ta mau: M&u dung trong chai nhuta, 280 mL/chai.

S0 lwgng: 3. NSX: Khong cé - HSD: Khéng cb.

4. S8 lwgng mau: 01 mau

5. Thoigian lwumau:  Khéng cé mau luu

6. Ngay nhan mAu: 31/07/2024

7. Thoi gian th nghiém: 31/07/2024 - 04/10/2024

8. Nai giti mau: CO SO SAN XUAT VA KINH DOANH BONG DO

Dia chi: Xém 4, Thoén Hoa Phu, Xa Hoa Thach, Huyén Quéc Oai,
. Thanh pho Ha Noi, Viét Nam
9. Két qua thtr nghiém:  Céc chi tiéu Hoa ly va Vi sinh vat

STT Tén chi tiéu Don vi Phuong phap thz
9.1* | Coliforms CFU/g TCVN 6848:2007
‘-‘f AN
9.2* | E. coli CFU/g TCVN 7924-2:2008 KPHK‘—‘- \
: (LOD: 1)\
9.3 | S us CFU/ ISO 6888-1:2021 .S
.' e 2 ' (LOD: 10)
KPH

* TCVN 10780-1:2017

9.4* | Salmonella spp. 1259 (eLODsq: 1,3)
KPH
9.5* | Tong s6 ndm men va ndm méc | CFU/g |  TCVN 8275-2:2010 (LOD: 1)
SopAGEag ; KPH
9.6* | Tong sb vi sinh vat hi€u khi 'CFU/g TCVN 4884-1:2015 (LOD: 1)
AOAC 2015.01

* | Ha [ 0,086
9.7* | Ham lugng Arsenic mg/kg (ICP-MS)

R Chi K AOAC 2015.01 <LOQ
S0 (e eng L) ngesg (ICP-MS) (LOQ: 0,020)
9.9 Ham Iuong Aflatoxin téng s& NIFC.04.M.038 KPH

(B1, B2, G1, G2) Harkg (LC-MS/MS) (LOD: 0,5)
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VP2/ Rep. Office 2: So 1 Ngé Quyén, P. Dong Hai I, Q. Hdi An, TP, Hai Phong, Vi¢t Nam

Email: vkn@nife.gov.vn

Website: http://www.nifc.gov.vn

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 Dugt, P. Mai Dich, Q. Cau Gidy, Ha Ngi, Viét Nam
VP1/Rep. Office I: Phong A102, Cong B Cang Cat Ldi, sé 1295B Nguyén Thi Dinh, P, Cdt Ldi, TP. Thii Piec, TP. HCM, Vigt Nam

Hotline: 085 929 9595

STT Tén chi tiéu Pon vj Phurong phép thir Két qud
Dang dac, sét, sar
mau canh gian dé

, I&m chdm mau n:
9.10 | Cam quan - NIFC.05.M.199 vang va mau del
mui vi dac trung ¢
san phdm
Dinh danh va dinh lwgng phdm
mau (Sunset yellow, Tartrazine,
Amaranth, Ponceau 4R,
o.11+ | Brilliant blue, Fast green, Allura| . NIFC.02.M.26 KPH
: red, Erythrosine, Carmoisine, 9/kg (HPLC) (LOD: 0,3)
Indigo carmine, Quinolin
yellow, Chocolate brown,
Brown HT, Carmine) N
« i Iigng Acic NIFC.02.M.08 1,14
12 (tinh theo Acid acetic) 9/t00d R : %\,
8./,
9.13* | Ham lugng Chat kho g/100g NIFC.02.M.02 32,0
9.14* | Ham lwong NaCl g/100g NIFC.02.M.07 5’%
Ham Iwgng Nhém benzoat NIFC.02.M.25 o
15+ ong : Ik A=
915" | (Tinh theo Acid benzoic) th (HPLC) Y /
Ham Iugng Nhém Sorbat NIFC.02.M.25 L
* : ; . k
916" | (Tinh theo Acid sorbic) mg/kg (HPLC) ?
Ghi chu:  eLODso la gidi han phat hién LODso Udc tinh voi xac suét phat hién Ia 50%

LOQ - Gidi han dinh Iu'ong cua phuong phap th

- KA G R VAR o oo o 200
S§ ching thit... 2.5 Quyén 6. LZ@SOVE8, ngay 04 thang 10 ndm 2024

Ngay: 05 -05- 2025
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XOT TIEU BEN

BLACK PEPPER SAUCE

THANH PHAN: Nudc, dudng, nuéc tuong (dsu
nanh tich béo, muéi, Ia mi, chat bdo quan 211),
mudi, chat 6n dinh (1422, 415, 466), mau caramel ty
nhién (150), mau paprika, nudc mam, bét ca chua,
chiét xust ndm men (Yeast extract), bot tiéu den, tdi,
hanh, chét diéu chinh @6 axit (270, 330), chét diéu vi
(621, 631, 627), chét tao ngot téng hop (955, 951),

chét bdo quan (211, 202).

San xuét tai:
€O s& SAN XUAT VA KD DONG DO
Dia chi: X6m 4 thén Hoa Phu, xa Hoa
Thach, huyén Quéc Oai, TP. Ha Noi.
Website: delifoods.com.vn
DT:024.3311.7366
DD:0984.213.122
TCCS:TCCS: 04/2024/XTD
. Han sirdung: 12 théng.
Ngay @86ng géi: in trén bao bi.

HUGNG DAN BAO QUAN:

Bao quan noi kho rao, thoang mat.
Giirlanh sau khimd& nap: 2 thang.
Ngay san xuat, han sirdung:

Xem trén nhan

XOT TIEU BEN

BLACK PEPPER SAUCE

HUOGNG DAN sU' DUNG:
Duing Iam gia vi tdm uép cdc mén: bd Ic lc, bd xSt tiéu, ga x6t tiéu,

cua x6t tiéu.

+ Ché bién hdi sdn: Chon hai sdn phu
hop can ché bién, 1am chin hai sn, nfu
x8t lai cho néng, cho x6t vao hai san

wochiiin grobion 9% ) tron déu va sif dung. Phi hop khi ché
bién véi tém, cua.

et Den

BLACK PEPPER SAUCE

e Den

BLACK PEPPER SAUCE

+ Ché&bién thit ga: Usp 250g thit ga vdi
1/4 mudng muéi trong 5 phdt, chién
ga véi ddu an cho dén khi chin. Dt ga
ra dia, lam néng 50g x4t tiéu den vdi
50g nudc va rudi lén ga.

+Ché&bién thit bd: USp 200g thit bo da
thdi méng véi 30g x4t tiéu den réi xao
chin. C6 thé ting hojc gidm lugng xét
tiéu den tlly khu vi.




