CONG HOA XA HQI CHU NGHIA VIET NAM
Doc ldp - Tw do - Hanh phic
BAN TU CONG BO SAN PHAM
S6: 14/Interbos/2024
I. Thong tin vé t6 chirc, ¢4 nhin tr cong bd sin phim
Tén t6 chirc, ¢4 nhén: Cong ty ¢b phan Thuc Phim va D Ubng Quéc Té
Dia chi: Cuin cong nghiép sach, xa Tan Tién, Huyén Van Giang, Tinh Hung Yén
Dién thoai: 023213727552 Fax: 023213727558 ,
M sé doanh nghiép:0900276586 — Ping ky thay ddi 1an thir: 7, ngay 06/01/2023 do s& Ké
Hoach va Pau Tu tinh Hung Yén cép
S6 Gidy ching nhan hé théng quan Iy an toan thue phdm TCVN ISO 22000:2018/ISO
22000:2018 cip boi trung tdm chirng nhén pht hop — QUACERT — Tong cuc tiéu chuin do
luong chat lwong.
IL. Théng tin vé sin phim
1. Tén san phim: Sita chua Gétz c6 duong.
2. Thanh phﬁn: Nudc, dudng, sita bot, chit béo thuc vat, gelatin thuc phém, chét én dinh (1442,
1422, 471), huong tu nhién diing cho thuc phim, men S. thermophilus va L. bulgaricus.
- San pham c6 chira sita.
3. Thoi han st dung san phim: 02 thang ké tir ngay san xuit
- NSX & HSD: in trén bao bi san phim.
4. Quy cach déng géi va chit lidu bao bi:
4.1 Quy céach déng géi:
Déng géi voi khbi luong tinh: 400 g (4 hop x 100 g), 300 g(@4hopx75¢g)
(sai s§ dinh luong phtt hop quy dinh Théng tu s§ 21/2014/TT-BKHCN cta Bo Khoa hoc va
Cong nghé).
4.2 Chét li¢u bao bi:
San pham dugc dong goi trong bao bi nhwa PE/EVOH/PS, dam béo yéu ciu vé sinh an toan thuc
pham theo QCVN 12-1:2011/BYT.
5. Tén va dia chi c¢ s& san xuét sin phim:
San xut bi: Cong ty Cb phan thuc pham va db udng Quéc té
bia chi: Cum c6ng nghiép sach, x4 Tén Tién, huyén Vin Giang, tinh Hung Yén, Viét Nam
III. MAu nhén san phAm: (dinh kém mAu nhén san pham)
IV. Yéu ciu vé an toan thwe phdm

T4 chie, ¢4 nhan san xudt, kinh doanh thuc phidm dat yéu cau v& an toan thuc phdm theo:



QCVN 5-5:2010/BYT: Quy chudn k¥ thuat quic gia d6i v6i cac san phdm sira 1én men
Théng tu sb 29/2023/TT-BYT: Théng tu huéng din ndi dung, cach ghi thanh phin dinh
dudng, gia tri dinh dudng trén nhén thuc phim

TCCS s6 09:2024/ITB — Tiéu chudn co s& Sita chua Gtz ¢6 dudng

Va cédc vin ban quy pham phap luat khac c6 lién quan.

Chang t6i xin cam két thuc hién dﬁy du céc quy dinh cua phép luit vé an toan thuc phém va hoan

toan chiu trach nhiém vé tinh phap 1y cua hd so cong bd va chit luong, an toan thuc pham dbi

voOi san pham da cong bo.

CONG TY CO PHANN
THYC PHAM

/ CHU TICH HPQT

Nguybn T Mai
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GEESLN  VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NIEQO) NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tri so chinh/ Head Office: 65 Pham Thén Dudt, P. Mai Dich, Q. Cdu Giz{)f. Ha N§i, Viét Nam ' N
- VP1/ Rep. Office 1 Phong 4102, Cong B Cang Cat Lai, sé 12958 Nguyén Thi Dinh, P. Cit Ldi, TP. T/n‘) Dice, TP HCM, Viét Num
e VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Déng Hai 1, Q. Hdi An, TP. Hdi Phong, Kiét N,

Hotline: 085 929 9595 Email: vkn@nife.gov.vn Website: hitp:dfwww.nife Sow, vu?\

’ :b&i /‘I "?N

S0 2336 1IPKN-VKNQG PHIEU KET QUA KIEM NGH|EM-°“‘<);
TEST REPORT '

1. Tén mau: Stta chua Gétz c6 dudng

2. M3 s6 mau: 06246363/DV.1

3. M6 ta mau: Nguyén hop 75 g. Nhiét d6 mau tai thoi diém nhén la 4 oC,

_ S6 lugng: 12. NSX: 09/06/2024 - HSD- 09/08/2024.

4. S6 lvgng mau: 01 mau

5. Thai gian Iwu mau: Khéng ¢6 mau Iuu

6. Ngay nhan miu: 11/06/2024

7- Théi gian thir nghiém:  11/06/2024 - 18/06/2024

8. Noi gtri mau: CONG TY C6 PHAN THUC PHAM VA DO UGNG Qubc TE

9

9
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STT Tén chi tiéu Don vj Phuong phap they Két qug

i s sy e e
9.1* |Enterobacteriaceae CFU/g SO 21528-2:2017 KPH (LOD: 1)

. I IR — e S Ooongy e,
9.2* | Listeria monocyfogenes CFU/g ISO 11290-2:2017 KPH (LOD: 10)

* Y . _‘_-_'___‘_-___-___-_-_-_\_‘_
9.3* |Ham lrong Canxi mg/100g | AOAC 2011.14 (ICP-OES) 105
* A ') 3 1
, 9.4* | Ham lugng Chi mg/kg AOAC 2015.01 (ICP-MS) | KPH (LOD: 0,004)
Harm homm e e o
9.5* |Ham luvong Natri mg/100g | AOAC 2011.14 (ICP-OES) 34,9

. PPN PR —— =
9.6* | Ham lugng Sat mg/kg | AOAC 2011.14 (ICP-OES) | KPH (LOD: 1,0)

T T —— S W s 3 |
9.7* | Ham Ivong Afiatoxin M1 Jr Hg/kg | NIFC.04.M.032 (LC-MS/MS)| KPH (LOD: 0,01)
9.8* | Ham Ivong Melamin

9.9* |toan phan (C18:1not, g/100g | NIFC.04.M.107 (GC-FID) |KPH (LOD: 0,0015)

Dia chi: Cum Cdng nghiép sach, X3 Tan Tién, Huyén Van Giang,
Tinh Hung Yén, Viét Nam
. Két qua thr nghiém:  Céc chi tidu Hoa ly va Vi sinh vat

———

mg/kg | NIFC.04.M.058 (LC-MS/MS) | KPH (LOD: 0,05) |

Ham luong Trans Fat, dang

C18:2n6t) .
10" | Ham lwong Aldrin & Dieldrin | mg/kg NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)

9

11* | Ham luong Benzyl penicilin, | pg/kg NIFC.04.M.010 (LC-MS/MS)| KPH (LOD: 0,5)

9.12* | Ham luong Chlortetracyclin | pg/kg | NIFC.04 M.001 (LC-MS/MS)| KPH (LOD: 5,0)
9.13* | Ham lugng Cyfluthrin mg/kg |NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)
9.14* | Ham Iuong DDT mgrkg |NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)
9.15* E';"y’ d'r‘f)‘i’t‘r%ptomycin hg/kg | NIFC.04.M.003 (LC-MS/MS)| KPH (LOD: 15)
9.16* | Ham lvong Endosulfan mg/kg |NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)
9.17* | Ham lugng Gentamicin Hg/kg [NIFC.04.M.003 (LC-MS/MS)| KPH (LOD: 15)
| 918" | Ham Iugng Oxytetracyclin | ug/kg | NIFC.04.M.001 (LC-MS/MS)| KPH (LOD: 5,0)

doRel g e 1, g g ng : e 11 Ao Vi mdn thi nghié ‘his report is anly valid for the abaove sample
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v LAY . v 5 5 is uccredited in accordance with (SO/IEC 17025 i
4.(*%) Phep r;ur dirore cong phdn phit hop theo pén cdu cua ISO/LEC 17023/ Method is uccredited - »‘*’*"!’:ang 1/2
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BOYTE
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru sd chinh/ Head Office: 65 Pham Thin Dudt, P. Mai Dich. Q. Cdu Gidy. Ha Npi, Vier Nam
VP1/ Rep. Office 1. Phong A102, Cong B Cang Cai Lij, 56 12958 Ngwé_m Thi Binh. P. Cdt Lai, TP. Thy Dire, TP ITCM. Viét Nom

VP2/ Rep, Office 2: So 1 Ngé Ouvén, P, Ding Hai 1. Q. Hai An. TP. Hai Phong, Viét Nam

Hotline: 085 929 9595

Email: vkn@nife gov.vn

Website: http:/fwwnifc. govivn

STT Tén chi tiéu Bon vi Phuong phap th Két qud
9.19* gzrr:’z;fs:l?i;ir:cai”e uglkg |NIFC.04.M.010 (LC-MS/MS)| KPH (LOD: 0,5)
9.20* | Ham lwgng Spiramycin ug/kg | NIFC.04.M.010 (LC-MS/MS)| KPH (LOD: 1,0)
9.21* | Ham'luwong Streptomycin ug/kg | NIFC.04.M.003 (LC-MS/MS)| KPH (LOD: 15)
9.22* | Ham lugng Tetracyclin ug/kg | NIFC.04.M.001 (LC-MS/MS)| KPH (LOD: 5,0)
9.23* | Ham Iuvgng Carbohydrat g9/100g AOAC 986.25 16,6 |
9.24* | Ham lwgng Chat béo g/100g TCVN 6688-3:2007 2,83
9.25* | Ham luvgng Chat dam g/100g TCVN 8099-1:2015 3,46
9.26* | Ham lugng chat xo téng g/100g TCVN 9050:2012 0,50

Ham lwong Pudng tong so
9.27* Sj(':fg;?zui'r‘;‘;fiﬂaltose g/100g | NIFC.02.M.13 (HPLC-RID) 13,9

Lactose)
9.28* | Ham luong Fructose g/100g | NIFC.02.M.13 (HPLC-RID) | KPH (LOD: 0,015)
9.29* | Ham lvong Saccarose g/100g | NIFC.02.M.13 (HPLC-RID) 10,5
9.30* '(*Cé‘gd:(’:‘;’:gﬁ\eﬁg;“i" D ug/100g | NIFC.02.M.21 (LC-MS/MS) | < LOQ (LOQ: 0,3)
9.31 | Nang lugng kcal/100g NIFC.02.M.06 106
9.32* [ pH - NIFC.05.M.196 4,25

Ghichu: 1 OQ - Gidi han dinh luong cua phuong phap the
KPH - Khéng phat hién (nghia la duoi nguéng phét hién cla phuong phap tha-LOD)
CHUNG THUC BAN SAO Ha Néi, ngay 7E¢9 thang g6 nam 2024
. Gy R - KT.VIEN TRUONG
DUNG VOI BAN CHINH RO ViEN TGN
Ngay: 16 -08- 2024 3
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I Cac kér qua thir wehiém ohi trong p.‘neu niy chicd gidtri dei vioi mu thi nghiémd This report is only valid for the above sample

2. Khong diege trich diir :rm;.r; Vhdr 0 phicu kéf qua thie nghiém néu khong ¢6 s ding ¥ hing van ban cna Vién Kicm Nehiém ATVSTP, {){ This report shall not he
veproduced parily without the written approval of NIFC

3. Thang tin v mdun va khach hdng dirge ghi theo véu ce fu evia ol Fd ] man/ hl,fnrmnr:on nf\ sl and custamer is weitten
4.(%) Phép thir duee cong rqu,r!u g theo véu cdu ctia ISOAEC 17025/ Meihod is

5 Kfr n}z m'i in -UJL i rm!t e G n rrfm'pHr iy 0 méu luw hode hét thei han e mts theo quy rl'; r.i r amipluriaits slrall pot be e \':." o in coxe the Stere age sample is
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