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

BAN TU C(“)NG BO SAN PHAM
S4: 58/Dai Phét/2018

I. Théng tin vé t6 chiie, ca nhin ti cong b sin phﬁm:
Tén t6 chirc, ca nhan: CONG TY TNHH THU'C PHAM THUONG MAI DAI PHAT
Dia chi: S& 32, dudng s6 6, KCN Séng Thén 2, Phuong Di An, Thi xa DT An, Binh Duong.
Dién thoai: 0274 3790540  Fax: 0274 3790542 E-mail: hlinh@daiphatfood.com.vn
Ma s6 doanh nghiép: 3700341674
Sg“') Gidy chimg nhan co s¢ du didu kién ATTP: 251/2015/NNPTNT-BDG Ngay Cép/Noi
cap: 31/08/2015/ Chi cuc quan ly chat lugng nong, lam san va thuy san Binh Duong.
II. Théong tin vé sin phim:
. Tén san pham: HAT PIEU VI WASABI
2. Thanh phén: Hat diéu (95%), Déau thuc vat, Mudi 1-6t, Duong tinh luyén, Bot wasabi

(0,1%).
3. Thoi han st dung: 12 thang ké (r ngay san xuét. Ngay san xudt in trén goi san pham.
4. Quy cach dong géi va chét lidu bao bi:

Tai PET/LLDPE, PET/DE: Pam bao an toan thuc phim theo quy dinh B6 Y Té.

Quy céach bao goi: 30 g/ goi, 450 g/ hop (15g6i), 900 g/ hdp (30 goi), 100 g/ goi.
5. Tén va dia chi co s& san xudt san pham (trudong hop thué co sé san xuét):............
IIT. MAu nhén san pham (theo bang dinh kém)
IV. Yéu cau vé,an toan thwe phim: ‘ o i
T6 chirc san xuat, kinh doanh thuc pham dat yéu cau vé an toan thuc pham theo:
- Viin ban hop nhat 02/VBHN — BYT: Huéng dan viéc quan ly phu gia thuc pham.
- Nghi dinh 43/2017/ND-CP v& nhén hang héa.
- QCVN 8-1:2011/BYT: gi6i han an toan cho phép ddi véi doc t6 vi ndm 6 nhidm trong thuc

pham.

- QCVN 8-2:2011/BYT: gi6i han 6 nhiém kim loai ning trong thuc phém.
- Quyét dinh 46/2007/QD-BYT: giéi han tdi da 6 nhidm sinh hoc trong thyuc phém.
- Tiéu chudn nha san xuét dinh kem.
Chiing t6i xin cam két thyc hién ddy di céc quy dinh cua phép luat vé an toan thyc pham va

hoan toan chiu trach nhiém vé tinh phép ly ctia hd so cdng bd va chét lugng, an toan thyuc
pham déi voi san phim da cong bd./.
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Tén san phdm: Hat diéu vi Wasabi

* Thanh phén: Hat diéu (95%), Ddu thuc vét, Mugi I-6t, Dudng tinh luyén, Bot Wasab (0,1%)
Khai lugng tinh: 100 g/tui

» Hufing diin sif dyng: San phdm an lién ngay sau khi md bao bi. Nén st dung hét gbi sn phém ngay sau
khi md bao bi.

= Hugng ddn bdo quin: Bao quin thudng, ndi kho r4o thoang mit, tranh anh ning tnyc tiép.

= Thong tin, cinh bae: Luu ¥ khi sif dyng néu mdn cam vai 1 trong c4c thanh phdn trén.
Trong tli ¢ g6l hit oxi khéng dudc in.

= Ng2y sén xut: In trén bao bi.

= Han st dung: 12 thang ké tif ngay san xudt.

Product: Wasabi cashew nuts

= Ingredient: Cashew nut (85%), Vegetable Qil, lodised Salt , Sugar, Wasabi Powder (0.1%).
Net weight: 100 g/bag.

= Instruction: Instant Product. Once open use immediately, avoid from long term expose in air.

= Preservation: Keep in cool and dry environment, avoid from direct sunlight.

= Safety Warning: Please avoid using product if allergy to ingredients.
Desiccant inside is not able to eat.

= Production date: Print on package.

= Expiry date: 12 months from production date,
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Name of sample

o

2. Mé ta mau
‘ Sample description

3. SO luong mau
Quantity

4. Ngay nhan mau
Date of receiving

5. Thoi gian thur nghi¢m
Testing duration

6. Noi giri mau
Customer

7. Két qua thir nghiém
Test results
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7 Road 1, Bién Hoa | Industrial

Testing:

Lin stra doi: 0
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TRUONG PTN THUC PHAM
HEAD OF FOOD TESTING EAB.
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Heud Office: 49 Pasteur, Q1, Hd Chi Minh City.,

TONG CUC TIEU CHUAN PO LUGNG CHAT LUONG
THUAT TIEU CHUAN PO LI un\ts. CHAT LUGNG 3
STING CENTER 3

QUALITY ASSURANCE & TI

U KET QUA THU NGHIEM

16/03/2018
Page 01/02

: HAT DIEU VI WASABI NSX: 15/12/2017

: Mau thtr nghiém do khéch hang 1dy mau, tén mau va thong tin vé mau
do khach hang cung cip. / Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Mau con nguyén bao bi va nhin hiéu.

As received sample is intact package and brand.

(01
1 08/03/2018
: 09/03/2018 - 16/03/2018

: CONG TY TNHH THU'C PHAM THUONG MAI DAI PHAT
S6 32 Pudng S6 6, KCN S6ng Than 2, Phwong Di An, Thi Xi Di
An, Tinh Binh Dwong, Viét Nam

: Xem trang / See page 02/02

TL. GIAM DOC/ PP. DIRECTOR
GIREE G THU NGUIEM /
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sults are valid for the namely subinitted sample(s) only.
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N/A: khong dp dung
Not applicable
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VIET NAN  Tel: (84-28) 38294274 Fax: (84-28) 3829 3012
Zone, Done Nai Tel: (84-251) 3836212 Fax: (84-251) 383 6298

rianforniation

Website: www.quatest3.com.yn

E-mail: tn-eskh@ quatesti.coman
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7. Két qua thir nghiém

Test results
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Tén chi tiéu
Characteristic

Phuong phap thu
Test method

Gidi han phat hi¢én
Limit of detection

Két qua thu nehiém
Test resull

7.1. Do am,
Moisture content

Aflatoxin content

o B
o 13
o G
o G

7.3. Ham luong chi,
Lead content

7.5. Ham lugng béo,
Fat content

7.7. Coliform,

7.8. E. Coli,

7.2, Ham luong allatoxin,

7.4. Ham luong asen tong so,
Total arsenic content

7.9. Clostridium perfringens,

7.10. Bacillus cereus gia dinh,
Presumtive bacillus cereus
7.11. Tong s6 ndm men & nam moc,

o/100 ¢

nelkg

mg/kg
mg/kg

g/100 g

7.6. Téng sb vi sinh vat hiéu khi, CFU/g
Total aerobic plate count

CFU/g
CFU/g
CFU/g

CFU/g

CFU/g

Total yeasts & moulds

FAO NP 14/7
(p.205)- 1986
AOAC 2016 (991.31)

QTTN/KT3 098 : 2016
TCVN 8427 : 2010
FAO FNP 14/7 (p.212)
— 1986
ISO 4833-1:2013
ISO 4832 : 2006
ISO 16649 —2 : 2001
ISO 7937 : 2004

ISO 7932 : 2004

ISO 21527-2:2008

0,24
0,10
0,24
0,10
0,03

0,01

1,2

Khéng phat hién
Not detected
Khong phat hién
Not detected
Khong phét hién
Not detected
Khéng phat hién
Not detected
Nho hon 0,09
Less than
Khong phat hién
Not detected
52,3

3,5x 10!

Nho hon 104
Less than
Nhé6 hon 10
Less than
Nho hon 108
Less than
Nhé hon 10
Less than

Nho hon 10
Less than

Ghi chit/ Note: (*): Theo phuong phap thi, két qua duge biéu thi nho hon 10 CFU/g khi khong
¢6 khudn lac moc trén dia.
According to the test method, the resull is _¢A‘pressed as less than 10 CFU/g

when the dish contains no colony. ,/
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QUALITY ASSURANCE & TESTING CENTER 3

Head Office: 49 Pasteur, Q1, Ho Chi Minh City, VIET NAM
i 7 Road 1, Bién Hoa 1 Industrial Zone, Pong Nai

BHI10 (12/2016)

Tel: (84-28) 3829 4274  Fax: (84-28) 3829 3012
Tel: (84-251) 383 6212 Fax: (84-251) 383 6298

TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3

www.quatest3.com.vn
tn-cskh@quatestd.com.vn
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