CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S6 CB: 005/TPCA/2020.
I. Thong tin vé td chirc, ca nhén tw cong bd sin phim
Tén td chire, ca nhan: Cong ty c¢b phan Cong nghé Thuc phdm Chau A

Dia chi: S6 8, duong TS15, khu cong nghiép Tién Son, xa Hoan Son, huyén Tién Du,
Bac Ninh, Viét Nam.

Pién thoai: 02223.714.146 Fax: 02223.714.036
E-mail: micoem@micoem.vn

M s6 doanh nghiép: 2300235006

Gidy chtng nhan hé théng quan ly chat lugng — ISO 9001:2015 sb FM 707222.

Gidy chirmg nhan hé thdng quan ly an toan vé sinh thuc pham — [SO 22000:2018 s6 FSMS
707223,

II. Thong tin vé& sin phim

1. Tén sdn phdm: DIMDIM HUONG VI TOM VA GA.

2. Thanh phin:
Vit mi: Bot mi (772 g/kg), dau shortening, tiph bot khoai mi, mudi, cl}ét diéu vi (621,
631, 627), chat tao x0p (500i, 4511, 452i), chat 1am day (412, 466), chat tao mau (mau

tdng hop (riboflavin (101i)), mau tw nhién (gardenia yellow (164))), chét chéng oxy hoa
(320).

Géi dau : Dau thyc vat, hanh tuoi, toi twoi, huong tong hop danh cho thuc pham (huong
ga, huong 14 mui tau), mau tu nhién paprika oleoresin (160c), chat chong oxy héa (319).

Gdi sup: Mudi, dudng, chat didu vi (621, 364ii, 631, 627), gia thit (tr dau nanh), bot
gia vi (bot hanh, bot toi, bot tiéu, bot ot), maltodextrin, 14 hanh sdy, bot tom (3 g/kg),
chét tao ngot tong hop (acesulfam kali (950)).

3. Thoi han swr dung san phim: 05 thang ké tir ngay san xuit.




4. Quy cich déng géi va chit liéu bao bi:

Péi véi quy cach dong goi dang goi : Chét li¢u bao bi g01 la OPP/PPBA, bao bi goi gia
vi sa té chét liéu PET/PE/LLDPE, chit liéu bao bi géi ném chat liéu OPP/PEBA, chét
liéu bao bi géi rau OPP/PE : Phu hgp VSATTP.

Déi voi quy cach dong géi dang thd (t6, hop), ly : Chat liéu bao bi thd (t6, hop), ly la
nhua PP, gidy PE va gidy duplex, bao bi goi gia vi sa té chét liéu PET/PE/LLDPE, bao
bi goi gia vi ném chat liéu 12 OPP/PEBA, chit liéu bao bi géi rau OPP/PE : Phu hop
VSATTP.

Khéi lwong tinh: 60 g, 65 g, 70 g, 75 g, 80 g, 85 g, 90 g.
5. Tén va dia chi co sé san xudt san pham:

Cong ty ¢b phan cong nghé thuc pham Chau A.

Nha may nuée chidm va gia vi.

S6 2, duong TS8, KCN Tién Son, xa No6i Dué, huyén Tién Du, tinh Béc Ninh, Viét
Nam.

II1. MAu nhén san pham (dinh kém mdu nhdn san pham dy kién)
IV. Yéu chu vé an toan thwe phadm
Té chire, c4 nhan san xuét, kinh doanh thuc phém dat yéu cAu vé an toan thuc pham theo:

OCVN 8-1:2011/BYT Quy chudn ky thudt Quéc gia doi véi gidi han é nhiém déc t6 vi
nam trong thyec pham.

QCVN 8-2:2011/BYT Quy chuan ky thudt quéc gia doi véi giGi han 6 nhiém kim logi
ndng trong thuc pham.

Quyét dinh s6 46/2007/0b-BYT vé viéc quy dinh gi6i han téi da 6 nhiém sinh hoc va
hoa hoc trong thuc pham
Chung t6i xin cam két thuc hlen day du cac quy dinh cua phap lut vé an toan thuc phém va

hoan toan chju trach nhiém vé tinh phap Iy ctia hd so cong bd va chat luong, an toan thuc
phdm dbi v6i san phdm da cong bo./.

Béic Ninh, ngay 22 thdng 3 ndm 2020
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TIEU CHUAN CO SO SAN PHAM.

(Dinh kém ban Ty cong bé s6 005/TPCA/2020)

SUKE HOACH VA DAUTU NHOMSAN PHAM S6 TCCS: 12/TPCA/2020
TINH BAC NINH MI AN LIEN
CONG TY CO PHAN CONG DIMDIM HUONG VI TOM ”
NGHE THUC PHAM CHAU A VA GA C6 hiéu lyc ke tir ngay ky

1. Yeu
.4,

cau ky thuét:

Cac chi tiéu cam quan:

Trang thai: Vit mi nguyén ven, soi déu, khong gdy, khong v&. Céc goi gia vi bén

trong nguyeén ven, dﬁy du (go6i ném, goi sa té).

Mau sdc: Mau vang rom déc trung cho san pham.

Mui vi: Mui thom déc trung, vi ngon, khéng ¢6 mui vi la.

1.2.  Cac chi tiéu héa ly:
STT Tén chi tiéu Don vitinh | Mirc cong bd
1 | P 4m cua vt mi % khdi lugng <10
) Chi s6 axit ctia vt mi, mg KOH/g chat mg KOH/g 29
béo chiét ra tir vt mi béo -
2 | Ham lugng béo cta géi mi % khdi luong <30
3 | Ham lugng protein cia g6i mi % khoi luong >5
4 | Ham luong carbohydrate ctia géi mi % khdi luong > 30
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Cdc chi tiéu vi sinh vit ciia géi mi: (tudn theo Quy dinh gidi han t6i da é nhiém sinh
hoc va hda hoc trong thyc phdm, ban hanh kém quyét dinh s6 4 6/2007/OD-BYT ciia BS
truéng Bo Y té ngay 19/12/2007 danh cho nhém sdn phdm ché bién tir ngii céc, khoai
cii, ddu db: bot, mién, my soi (c6 xir Iy nhiét trude khi sir dung)).

STT Tén chi tiéu Don vi tinh Gio6i han
1 | Tong sb bao tir nAm men, nAm mdc CFU/g <10°
2 | Tong s vi sinh vat hiéu khi CFU/g <10°
3 | Escherichia coli CFU/g <10?
4 | Coliforms CFU/g <10°
5 | Staphylococcus aureus CFU/g <10?
6 | Clostridium perfringens CFU/g <10?
7 | Bacillus cereus CFU/g < 10?

1.4.  Ham lwong kim logi ndng: (tudn theo QCVN 8-2:2011/BYT Quy chudn ky
thudt quoc gia doi véi gidi han 6 nhiém kim logi ning trong thuc pham, ban
hanh kém theo Théng tw s6 02/2011/TT-BYT ngay 13 thdang 01 nam 2011 cua
Bé truong B Y té danh cho nhém san pham ngii céc)

STT Tén chi tiéu Don vi tinh Gio6i han

1 | Ham lugng chi (Pb) mg/kg 0.2
2 | Ham lugng cadmi (Cd) mg/kg =0.2

1.5.  Ham lwong dpc t6 vi ndm: (tuin theo QCVN 8-1:2011/BYT Quy chudn ky
thudt Quo”'c gia doi voi gioi han 6 nhiém déc té vi ndm trong thuc phcfm, ban
hanh kém theo Théng tw s6 02/2011/TT-BYT ngay 13 thang 01 nam 2011 cua
Bé truomg B3 Y té cho nhém sén pham cdc logi ngil céc va san phédm ché bién
tir ngil coc, bao gom cd san phdm ngii céc da qua ché bién; ngii céc sir dung
lam thuwe pham, cdc san pham ngii céc (da va chwa qua ché bién)).

STT Tén chi tiéu Don vi tinh Gidi han

1 | Ham luong aflatoxin B} , ppb <2
2 | Ham luogng aflatoxin tong so ppb <4
3 | Ham lugng Ochratoxin A ppb <3




bét khoai mi, mudi, chét diéu vi (621,
| 631, 627), chét tao x8p (500i, 451§, 452i),

chét lam day (412,466), chét tao mau (mau u
téng hop (riboflavin (101i)), mau ty nhién |

| | (gardenia yellow (164)), chat chéng oxy
| héa (320).

| G6i dau: Dau thuc vat, hanh tuoi, tdi tudi,

huong tdng hop danh cho thyc phdm

| (huong ga, huong 14 mui tau), mau ty

nhién paprika oleoresin (160c), ch4t chéng

oxy héa (319).

Géi stp: Mugi, dusng, chit diéu vj (621,
| 364ii, 631, 627), gid thit (tir ddu nanh), bt
| gia vi (bét hanh, bét tai, bot tiéu, bot 6t),
| maltodextrin, 14 hanh sdy, bottém (3 g/kg),

| chét tao ngot t8ng hop (acesulfam Kali
{(950)).

San pham chita nguyén liéu c6 nguén géc tir
lta mi, dau nanh, thay san..

San phdm chét lugng ctia
CONG TY ¢0 PHAN CONG NGHE THUE PHAM CHAU A

San xudt tai:

NHA MAY NUGE CHAM VA 61 v

S& 2, Dudng TS8, KCN Tién Son, Xa N§i Dug, Huyén
Tién Du, Tinh Béc Ninh.

Tel : 84.222.3710720/ 3714146. Fax : 84.222.3714036.
Email : micoem@micoem.vn

Website : www.micoem.vn

STCCS: 12/TPCA/2020 .,

SAN XUAT TAIVIET NAM
MADE IN VIETNAM B33 3718057,

NSX : (Xem trén bao bi)
—= HSD : (Xem trén bao bi)
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CHU KY KHACH HANG

Glé tr] dinh du8ng trung binh trong 1 goi 70g gbm:

Gid tr| nang lugng (Total energy) 331,45 keal.
Chét béo (Fat) 1393¢.
Carbohydrate 45,70 g.

Chat dam (Protein) 582g.

CACH DUNG

+ Cho vat mi va c4c géi gia vj vao td.

+ Ché khoang 350 ml nudc séi vao, day nép lai
trong 3 phut.

+ Trdn déu trudc khi sir dung.

Bdo qudn noi khé mdt va trdnh dnh ndng mat troi.
Nén pha ché ngay sau khi mé bao bi.
Trdnh dé gdin héa chdt hodc sdn phdm cé mii manh

i g

Ting sgi mi glon dai ddc bigt
duge chon loc tix bjt mi thugng hang,
§§=§n§=§§&§§:§n,
daén mgt bt mi DimDim thit ta ngon.,

| DimDim - Mi ngon cho moi nhii!
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Total Quality. Assured. WON: FST210918046-2

Date/Ngay: 06-Oct-2021

VILAS 278

Testing Report /Bdo cdo Két quda Phén tich
CONG TY CO PHAN CONG NGHE THU'C PHAM CHAU A

Applicant / ref. (Khdch hang / sé yéu céu)

Information provided by applicant

(Théng tin dugc khdch hang cung cép)
Sample description (M6 té méu)

Source of sample (Ngudén méu)

DIMDIM HUONG V| TOM VA GA

Mi géi
MAu nhan tir khach hang

5 < ” x : 5738‘3?.1 :
Sample received on (Ngay nhdn mau) 29-Sep-2021 3 G
Sample tested on (Ngay phan tich) 29-Sep-2021 S/CONG TY TN
. L < [INTERTEK VIET
Testing Results / Két qud phdn tich \x\ - CHItHAN
A\ AN THO
No./ Unit / Result / LoB/ Test Method / N\ o \wi/(
: P [ tié S QUEEE
STT arAmEters / G Hen Pon vi Két qua GKT’ h(in Phuong phdp phan tich S 1T
phdt hién
. Not detected FST-WI01 Chapter 14-2
1 Afl :
atoxin (B1, B2, G1, G2) ug/kg Kharia pht-hidn 1.00 (LC/MS/MS)
) Not detected FST-WI01 Chapter 14-2
2 Afl .
aupanisl We/K& | ypang phat hién 100 (LC/MS/MS)
FST-WI01 chapter 39
3 | Ochratoxin A ug/kg K;:'é‘;‘ de;f;:/,‘{n 1.00 (Ref. AOAC 2004.10
JRATE (21 Ed., 2019)) (LC/MS/MS)
4 Cadmium (Cd) content/ — Not detected 0.025 AOAC 999.10 (21t Ed., 2019)
Ham lugng Cadimi (Cd) 8/%€ | khong phdt hien ' Modified/AAS
5 Lead (Pb) content / — Not detected 0.10 AOAC 999.10 (21t Ed., 2019)
Ham lugng Chi (Pb) §/%6 | Khong phat hien ' Modified/AAS
Ealories/ FST-WI08 chapter 111
6 T —— kcal/100g 476 - Calculate from testing: Total
g g g Carbohydrate, fat, protein
Fat content/
7 Ham lugng béo cia g/100g 20.7 0.10 TCVN 4592:1988
goi mi
g |Moisture/ | cio0g 132 - TCVN 4415:1987
Ham lwgng Gm cua vat mi
Protein (N*6.25)/
9 Ham lugng dam cda g/100g 8.92 - TCVN 4593:1988
goi mi (N*6.25)
Total carbohydrate/
5 o FST-WI08 chapter 94 (V.0)
1 2 .
0 C?rbofv.yd(ate téng sé g/100g 63.5 0.20 (CODEX STAN 166-1989)
cua géi mi

This report (including any enclosures and attachments) has been prepared for the exclusive use and benefit of the addressee(s) and solely for the purpose for which it is provided.
Unléss we provide express prior written consent, no part of this report should be reproduced, distributed or communicated to any third party. We do not accept any liability if this
report is used for an alternative purpose from which it is intended, nor do we owe any duty of care to any third party in respect of this report. Except where explicitly agreed in
writing, all work and services performed is governed by Intertek Standard Terms and Conditions of Service which is available on request and at http://www.intertek.com/terms.

Intertek Vietnam Limited
Food Office & Laboratory

FOI";I}I‘QOJL 12,13 KDT Nam Song Can Tho, Thanh Thuan Area,
Phu Thu Ward, Cai Rang District, Can Tho City, Vietnam

Tel.: (84-292) 730 8088 - (84-292) 391 7887
Email: cs.cantho@intertek.com
Website: www.intertek.com / www.intertek.vn

Effective gte: UE/O!/ 2020
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VILAS 278
. Lob/
S | perameters it | BN AL Ginan | Tt et
; 4 phdt hién g phap p
11 Acid value/ mgKOH/g 0.35 i CASE.CT.0176
Chi s6 acid cda vdt mi béo ' (Ref. TCVN 6127:2010)
12 Bacillus cereus CFU/g <10 - ISO 7932: 2004/Amd1:2020
13 Clostridium perfringens CFU/g <10 - ISO 7937: 2004 g
3 \'—-r
o
14 | Coliforms CFU/g <10 - ISO 4832:2006 oy
x/
4
15 E.coli CFU/g <10 - ISO 16649-2: 2001
16 | Staphylococcus aureus CFU/g <10 - AOAC 975.55
TPC (30°C)/
17 Téng sé vi sinh vat hiéu CFU/g 1.5x103 - ISO 4833-1:2013
khi (30°C)
1g | Yeasts and Moulds/ CFU/g <10 : SO 21527-2:2008
Ném men va ném méc

Note /Ghi chu:

1. This testing result is only valid on tested sample/ K&t qua phan tich chi cé gia tri trén mau thir.

2. LOD: Limit of detection / Gidi han phat hién

3. (*) Parameters are not accredited 1SO 17025/Chi tiéu chwa dwgc cong nhan 1ISO 17025

4. (**) Samples are sent to subcontractor/Mau dugc gdi dén nha thiu phu.

5. According to the test method of Microbiology, the result is expressed as less than 10 CFU/g when the dish contains no colony/ Theo
Phuong phép thir cda vi sinh, két qua duoc biéu thi nhd hon 10 CFU/g khi khong cé khudn lac moc trén dia.

This report (including any enclosures and attachments) has been prepared for the exclusive use and benefit of the addressee(s) and solely for the purpose for which it is provided.
Unless we provide express prior written consent, no part of this report should be reproduced, distributed or communicated to any third party. We do not accept any liability if this
report is used for an alternative purpose from which it is intended, nor do we owe any duty of care to any third party in respect of this report. Except where explicitly agreed in
writing, all work and services performed is governed by Intertek Standard Terms and Conditions of Service which is available on request and at http://www.intertek.com/terms.

Intertek Vietnam Limited

Food Office & Laboratory Tel.: (84-292) 730 8088 - (84-292) 391 7887
FOM'%PO[%L 12,13 KDT Nam Song Can Tho, Thanh Thuan Area, Email: cs.cantho@intertek.com o o /08280
u" u Ward, Cai Rang District, Can Tho City, Vietnam Website: www.intertek.com / www.intertek.vn ective Y



