CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc
BAN TU CONG BO SAN PHAM
S&: 20/Interbos/2025
I. Thong tia vé to chire, c4 nhin ty cong bd san phim
" Tén td chirc, ¢4 nhan: Cong ty cd phan Thyc Pham va Db Ubng Qude Té
Dia chi: Cum cong nghiép sach, xa Tan Tién, Huyén Vin Giang, Tinh Hun g'Yén
DPién thoai: 023213727552 Fax: 023213727558
M3 s6 doanh nghiép:0900276586 — Ding ky thay ddi lan thir: 7, ngay 06/01/2023 do s& Ké
Hoach va Pau Tu tinh Hung Yén cép
S& Gidy ching nhan hé théng quan ly an toan thuc pham TCVN ISO 22000:2018/1SO
22000:2018 cip boi trung tAm chémg nhan phit hop — QUACERT — Téng cyc tiéu chuén do
ludng chat lugng.
II. Thong tin vé sin phim
1. Tén sin phéim: PHO MAI TUOI HOFF. v
2. Thanh ph?m: Sita (nude, kem siia, sira tuoi, stta bot), dudng, chit én dinh (1422, 466, 406,
471, 410), canxi photphat, chat didu chinh do axit (270), huong liéu tong hop ding cho thuc
phém, chét tao ngot tu nhién (960a), mau tu nhién (160a(ii)), vitamin K2 tu nhién, vitamin D3,
ching men 1én men phd mai Lactococcus lactics subsp. lactis va Lactococcus lactics subsp.
cremoris, enzyme chymosin.
- San pham c6 chira sita.
- Thyue phim bb sung.
* Thong tin dinh dudng: theo nhan dinh kém.
- Ham luong céc chét khong thip hon 80% gia tri ghi trén nhan va khdng vuot qua ngudng dung
‘nap i da theo théng tur s6 43/2014/TT-BYT.
3. Thoi han sir dung san phim: 08 thang ké tir ngdy san xuat
-NSX & HSD: in trén bao bi san phim.
4. Quy cich dong goi va chit liéu bao bi:
4.1 Quy cach dong goi:
+ Khdi luong tinh: 55 g — d6i voi dong g6i mot hop



+ Khéi lwong tinh: 220 g (4 hop x 55 g) — Dbi véi dong goi mot vi
(sai s6 dinh luong phi hop quy dinh Théng tu sb 21/2014/TT-BKHCN cia B Khoa hoc va
Cong nghé).
4.2 Chét ligu bao bi:
San pham dugc déng goi trong bao bl nhua PE/EVOH/PS dam bao dat yéu ciu vé sinh an toan
thuc phdm theo QCVN sb 12-1:2011/BYT.
5. Tén va dia chi ¢& s& san xuét sin pham:
San xuit bi: Cong ty C8 phin thuc pham va db ubng Quéc Té

Pia chi: Cum cbng nghiép sach, xa Téan Tién, huyén Vian Giang, tinh Hung Yén, Viét Nam.

f Mﬁu nhan san phidm: (dinh kém mAu nhin va mang nép san pham)

foYeu chu vé an toan thye phim

i 6\?:5%{;, c4 nhan san xuét, kinh doanh thic phim dat yéu cau v& an toan thyc phdm theo:

..?%QQEWN s’c”) 5-3:2010/BYT: Quy chljén k¥ thuat quc:)c gia doi vai cac san pham phomat
T@ s 08:2024/ITB — Tiéu chuéin co s& san pham Pho mai tuoi HOAT.

- Va cac vin ban quy pham phap luat khac ¢6 lién quan dén viéc dam bao an toan thuc pham
theo yéu cdu hién hanh.” .

Chiing t6i xin cam két thuc hién ddy du cac quy dinh ctia phép ludt vé an toan thyc phidm va hoan

toan chiu trach nhiém vé tinh phép Iy cta hd so cong bd va chit luong, an toan thuc phdm dbi

vGi san pham da cong bo.
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BO Y TE
VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Try sd chinh/ Head Office: 65 Pham Than Dudt, P. Mai Dich, Q. Cau Gidy, Ha Néi, Viét Nam
VPI1/ Rep Office 1: Phong A102, CongB Céng Cat Lai, 56 12958 Nguyén Thi Dinh, P. Cdt Lai, TP. Thi Pirc, TP. HCM, Viét Nam
VP2/Rep. Office 2: S3 1 Ngé Quyén, P. Déng Hai 1, Q. Hdi An, TP. Hdai Phong, Viét Nam
Hotline: 085 929 9595 Email: vikn@nifc.gov.vn Website: http://www.nifc.gov.va

S6: 5899/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

1. Tén mau: Phé mai tuoi Hoff

2. Ma sé mau: 02251167/DV.1

3. M6.ta mau Mau dung trong hop nhua, théng tin mau dan trén hop, 55 g/hop.

S6 luong: 12.

4. S8 lugng mau: 01 mau

5. Thei gian lvu mau: Khoéng ¢6 mau luu

6.Ngay nhanmau:  06/02/2025

7. Thai gian thir nghiém:  06/02/2025 - 18/02/2025

8. Noi giti mau: CONG TY €O PHAN THUC PHAM VA PO UONG QUOC TE

Bia chi: Cum Coéng nghiép sach, xa Tan Tién, huyén Van Giang,
Tinh Hung Yén, Viét Nam

9. Két qua thir nghiém: Cac chi tiéu Hoa ly va Vi sinh vat

STT Tén chi tiéu Don vj Phuiong phép thiy Két qua
9.1* | Listeria monocytogenes CFU/g ISO 11290-2:2017 KPH (LOD: 10)
9.0* ibzigyi?:ﬁz‘gazoug‘sée” "9 cRug 160 6888-1:2021 KPH (LOD: 10)
9.3* | D6 am % TCVN 8082:2013 70,6

9.4 |Ham luvong Carbohydrat g/100g NIFC.02.M.06 15,1

9.5* | Ham lugng Chat béo g/100g TCVN 6688-3:2007 10,2
9.6 :ZTJ;FTESOCQ:;:’EEO) g/100g TCVN 6688-3:2007 34.6

9.7* | Ham lugng Chat dam g/100g TCVN 8099-1:2015 3,16

Ham Iuvgng Budng téng s6
9.8* g;facéf;fei'ﬂg’;:e g/100g | NIFC.02.M.13 (HPLC-RID) 11,7
Maltose, Lactose)

9.9* | Ham lugng Fructose g/100g | NIFC.02.M.13 (HPLC-RID) |KPH (LOD: 0,015)
9.10* | Ham luvgng Saccarose g/100g | NIFC.02.M.13 (HPLC-RID) 7,20
9.11* F;&&‘;’E fZ:to"’:;"'" O3 | Lgi00g | NIFC.02.M.21 (LC-MS/MS) 0,72
9.12* ?Jg;ii?fozgag In K2 ug/100g | NIFC.02.M.23 (LC-MS/MS) 6,00

9.13 | Nang lugng kcal/100g NIFC.02.M.06 165
9.14* | pH - NIFC.05.M.196 ‘4,63

1. Cee két quer thae nghiém ghi u'nm.'ﬂf!ifu nay chi co giair] dai vivi mzfrr thinghiém/ i'n".'r.\'r'n',r.’ru.".f is anly valid for the above sample
qua thir nghiém new kiing et sweddng ¢ bang van ban ciia Vién Kiém Nehicgm ATVSTPO report shall nat be
raval af NTF(
theo yéu du ciia e | gl mau/ information of sample ¢ r' 1SToer ritle

HNTE !J 21T e g

¢ ;
5. Khi nf'nf: H.l’ gt m_. mg treomg hop khéng ed mdu hen hode hét thed han luie mdn theo quy di f: Comple rJ.f .l’.l -"l" .f.l -..-’\-. o i case the storage sample is
: o HE
unavailable or & 1,

r.'\- e MHN{ 17025/ Ur.ﬁ d i accredited | a"r : r.'.l\r ’.". 1762 Trang 1/2



Hotline: 085 929 9595

Email: vin@nifc.gov.vn

BOYTE

NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Tru s chinh/ Head Office: 65 Pham Thin Dudt, P. Mai Dich, Q Céu Gi(jy, Ha Négi, Viét Nam
VP1/ Rep. Office 1: Phong A102, Cong B Cang Cat Ldi, $6 12958 Nguyén Thi Binh, P. Cét Ldi, TP. Thi Dirc, TP. HCM, Viét Nam
; VP2/ Rep. Office 2 S4 1 Ngé Quyén, P. Déng Hai I, Q. Hdi An, TP. Hai Phong, Viét Nam
Website: htip://www.nifc.gov.vn
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STT Tén chi tiéu Don vi Phuong phap th Két qua
9.15% | Ham Iluong Aflatoxin M1 ug/kg | NIFC.04.M.032 (LC-MS/MS) | KPH (LOD: 0,01)
‘ , NIFC.04.M.058 (2023)
9.16* | Ham Iuong Mel Ik KPH (LOD: 0,05
m iLeng Metarmin MY 1 (Ref. 1SO/TS 15495:2010) ( )

9.17* | Ham luong Canxi mg/100g | AOAC 2011.14 (ICP-OES) 256

9.18* | Ham luong Chi ma/kg | AOAC 2015.01 (ICP-MS) <Loa

' e 9%g ' (LOQ: 0,010)

9.19* | Ham Iuwong Natri mg/100g | AOAC 2011.14 (ICP-OES) 69,1

9.20* gf‘erl‘;r'f”g figinns. mg/kg | NIFC.04.M.229 (GC-MS/MS) |[KPH (LOD: 0,001)

9.21* ;’:;?C::fg”g Benzy! uglkg | NIFC.04.M.010 (LC-MS/MS) | KPH (LOD: 0,5)

9.9+ | Ham ludng /kg | NIFC.04.M.001 (LC-MS/MS) | KPH (LOD: 5,0

. Chlortetracyclin HE/kg v (LC- ) ( 2.0

9.23* | Ham luong Cyfluthrin mg/kg |NIFC.04.M.229 (GC-MS/MS) |KPH (LOD: 0,001)

9.24* | Ham luong DDT mg/kg | NIFC.04.M.229 (GC-MS/MS) |KPH (LOD: 0,001)
. | Ham luong )

925" | o vdrostioptomuer ug/kg | NIFC.04.M.003 (LC-MS/MS) | KPH (LOD: 15)

9.26* | Ham luong Endosulfan ma/kg | NIFC.04.M.229 (GC-MS/MS) |KPH (LOD: 0,001)

9.27* | Ham lugng Gentamicin ug/kg | NIFC.04.M.003 (LC-MS/MS) | KPH (LOD: 15)

9.28* | Ham lugng Oxytetracyclin | pg/kg | NIFC.04.M.001 (LC-MS/MS) | KPH (LOD: 5,0)

9,09+ | Ham lugng Procaine ug/kg | NIFC.04.M.010 (LC-MS/MS) | KPH (LOD: 0,5)

Benzylpenicilin

9.30* | Ham luong Spiramycin ug/kg | NIFC.04.M.010 (LC-MS/MS) | KPH (LOD: 1,0)

9.31* | Ham lugng Streptomycin | pg/kg | NIFC.04.M.003 (LC-MS/MS) | KPH (LOD: 15)

9.32* | Ham luong Tetracyclin ug/kg | NIFC.04.M.001 (LC-MS/MS) | KPH (LOD: 5,0)
Ghichu:  LOQ - Gidi han dinh luong cta phuiong phap tha

KPH - Khéng phat hién (nghia 13 dudi ngudng phat hién cda phuong phap thi-L OD)
Ha Noi, ngay 18 thang 02 nam 2025
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TS. Lé Thi Phuong Thao

. _ . ~ 1 = . . ey . .
1. Cae két qua thir nghiém ghi trang phiéu nay chi cd gid tri d6i vii mdu thinghiém/ This report is only valid for the above sample
2. Khéne dwge trich din mat phian phiéu két qua thir nghiém néu khing eo sw dong Y bang van ban cia Vién Kiém Nghiém ATVSTPQG/ This report shall not be

reproduced partly without the written approval of NIFC

3 Théng tin vé mau va khach hang dwge ghi theo véu cdu clia noi gii mau/ Information of sample and customer is writlen as customer's request

4. Phép thie dugre

unavailable or ont of storage time.

ng nhgn phit hop theo yéu edu ctia ISO/IEC 17025/ Method is accredited in accordance with [SO/TEC 17025
5. Khéng whan khiey nai trong trieomg hpp khdng c6 meau hoe hodce hét thei han lwu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample i
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PHO MAI TUOI - FRESH CHEESE

= = THUT PHAM B6 SUNG
THONG TIN DINH DUGNG | Thun i s b s ot . s bt g 40t s 1422, 465
NUTRITION FACTS A8, AT BT, cam phetphn, (S chinh A 2ut 1), By bk g e
Thang i dinh daong 1004 Antount per 100 g~ WANI™ ;Nmm.ng‘:l;;.wm""m '_"f?”-"]"‘."'”‘"'"_“m'“ .I.:‘;
Hang hang/ Enery Al i ftitis sabes commmarts, enveyme diyer
B e iy phiden e huta s
s 1l ngradients: M el i, e . il ponor), i, csbiline 112, 456,
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