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BAN TU CONG BO SAN PHAM
Sé: 02/CAOBANGFOOD/2021
I. Thong tin vé té chirc, ¢4 nhan cdng bd san pham:

Tén t6 chirc, c4 nhan: CONG TY CO PHAN CHE BIEN THUC PHAM CAO
BANG .

~ Dia chi ( co s61): Thon Thuong thon, xa Dong Tién, huyén Yén Phong, tinh
Béc Ninh, Viét Nam (A)

(co s 2): 408/40-408/42A Binh Thanh, khu phd 2, phuong Binh Hung
[Hoa B, quan Binh Tén, TP H Chi Minh, Viét Nam (B)

Blién thoal: 0306808686/ 02432757333 B susesasmonunmsosss s sammsms
E-mail : caobangfood@gmail.com / thachan@thachan.vn

Website: thachan.vn / caobangfood.com.vn
M s6 doanh nghiép: 4800745489

C& s& sx 1: Gidy chimg nhan co s¢ dit didu kién ATTP: 012/2021/ATTP- CNDK.YP
Ngay cap 19/3/2021. Noi cap: Ban QLATTP tinh Béac Ninh (A).

Co s sx 2: Gidy chtng nhén co s¢ du diéu kién ATTP: 348/2020/BQLATTP-HCM.
Ngay cap 16/01/2020 / Noi cip: Ban QLATTP TP HCM (B).

(D4 véi co so thude dbi tuong phai cép Gidy chig nhan co s¢ dii didu kién an toan
thue pham theo quy dinh)

II. Thong tin vé sian phim:
1. Tén sin pham: SIRO THACH AN ( Nhiin hi¢u Boonghey)

2. Thanh ph(m Nude, cdt thach den 38% (suong sao), duong vang 5%, bt nang
3.5% , hat chia 2%, rong bién, huong chudi tong hop.

Khéng chit bio quan.
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3. Cach bao quan va cdch sir dung:

“-THOT HAN SU DUNG va CACH BAO QUAN SAN PHAM:
HSD: 20 ngay ké tir ngy san xudt. Bao quan & nhiét do 3 - 7 °C .
(San pham dé& chua thiu néu bao quan khong dam bao).

- CACH SU DUNG: San pham ngon hon khi lanh va cho 11 an st dung, An uong
ngay sau khi m& néip; Mix cling véi sita cét dira, khudy déu sita véi siro rdi udng
thom ngon tuyét!.

Canh bao: San phdam khong co chat bao quan, nén s dung som sau khi mua.
4. Quy cdach dong goi va chat li¢u bao bi:

- San pham dugc déng trong; Chai nhua; ly nhua, Hii nhua, ly gidy, hop gidy dam
bao an toan vé sinh thuc pham .

- Thé tich thyc: 130 ml; 135 ml; 180ml ; 200 ml; 230 ml; 250 ml; 300 ml ; 480 ml.
5. Tén va dia chi co sé san xudt san phiim (triwong hop thué co sé sin xudt):
CONG TY CO PHAN CHE BIEN THUC PHAM CAO BANG.

Pia chi (co sé 1): Thon Thuong thon, xd Pong Tién, huyén Yén Phong, tinh

Béc Ninh (A).

(co 86 2): 408/40-408/42A Binh Thanh, khu phd 2, phuong Binh Hung
Hoa B, quan Binh Tan, TP H6 Chi Minh (B)

I11. MAu nhén sian pham (dinh kém mdu nhan sén pham )

Noi dung ghi nhén hang héa cua san pham duoc thuc hién theo quy dinh tai
Nghi dinh s6 43/2017/ND-CP.

Tén san pham :

San xuét tai :

Dia chi :

Khéi lugng tinh:

Thanh phan cu tao:

Céch bao quan:

Cach str dung:

Ngay san xuat:

Han stra dung:



IV. Yéu cau vé an toan thwe pham:

pham theo:

- Quy chuan k¥ thudt Qudc gia sb :

hoc trong thuc pham;

T6 chire, ca nhan san xuat, kinh doanh thuc pham dat yéu cau vé an toan thuc

+ Quyét dinh sb: 46/2007/QD-BYT vé& gi6i han t5i da 6 nhidm hoa hoc va sinh

+ QCVNS8-2:2011/BYT vé gi6i han 6 nhiém kim loai ning trong thuc phim;

- Trang thdi: San pham 1 dung dich mém dang nudce sén sét.

1.1. Cac chi tiéu cam quan:

- M sde: Mau nau den dic trung cua thach den
- Miii vi: Mui thom dic trung cua la cdy thach, vi ngot ctia duong, huong

chudi thom .
TT Tén chi tiéu Pon vi tinh |  Miic cong b
I | Chat bao quan: Acid benzoic, Acid Sorbic Khéng str dung
2 | Pham mau Khong str dung

1.2 Chi tiéu chat luong :

Gia trj dinh du&ng trung binh trong 100 g (100 ml) san phim :

TT Tén chi tiéu Pon vi tinh Miic cong bo
~ 1 | Nang luong Kcal/ 100g (100 ml) 38.15
2 | Ham lugng Carbohydrate % 0.28
3 | Ham lugng chit xo tho % 0.10
4 | Ham lugng Lipid % 0.07
S | Ham lugng Protein % 0.24

1.3 Céc chi tidu vi sinh vat: ( QD s 46/2007/QD-BYT vé gisi han tdi da 6

nhiém héa hoc va sinh hoc trong thuc pham - Nhém thuc phdm rau qua kho):

TT Tén chi tiéu Pon vi tinh Mirc toi da

I | TS vi khuén hiéu khi CFU/g 104
2 | Colifroms CFU/g 10
3 | E Coli CFU/g 3

4 | S.aureus CFU/g 10
5 | Clperfringens CFU/g 10
6 | Bacillus cereus CFU/g 10
7 | Ts. Bao tir ndm mdc, men CFU/g 10?
8 | Aflatoxin B1 ML (g/kg) 5

9 | Aflatoxin tong s6 (B1B2G1G2) ML (g/kg) 15




1.4 Ham lugng kim loai ning: ( QD s6 46/2007/QP-BYT vé gi6i han téi da 6
nhiém hoa hoc va sinh hgc trong thue phdm - Nhom thuc pham rau qua; QCVN 8-
2:2011/BYT vé gidi han 6 nhiém kim loai ning trong thuc phim - nhém thue pham:

cac loai rau qua kho) :

TT Tén chi tiéu Pon vi tinh Mirc toi da
1| H/1 Chi mg/kg 0,2
2 | Arsen mg/kg 0,2

- Nghi dinh 15/2018/ND-CP ngay 02/02/2018 ciia Chinh ph.

Chung toi xin cam két thuc hién day dii cac quy dinh ctia phap ludt v& an toan
thuc pham va hoan toan chiu trach nhiém vé tinh phap ly cta hd so cong bd va chit
lugng, an toan thuc pham ddi voi san phim da cong bd./.

Bdic Ninh, ngay 28 thang 06 nam 2021
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VIEN CONG NGHIEP THUC PHAM K
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NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA)

ISO/IEC 17025 — VILAS 259
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PHIEU KET QUA PHAN TICH

86: 0621020-1/PKQ

Tén mau: Siro Thach An—300ml

M3 ta mau: Mau déng chai nhura, 300ml/ chai, 03 chai/mau, bao quan nhiét do mat

S6 lugng mau: 01

Khach hang: Céng ty C6 phan ché bién Thyc phdm Cao Bing

bia chi: Thugng Thon, x4 Péng Tién, huyén Yén Phong, Béc Ninh

Ngay nhan mau: 14/06/2021

Thoi gian thirnghiém:  14/06/2021 —24/06/2021

Két qua:

. PEp— Don vi 4

STT Tén chi ticu tinh Két qua Phuong phip thir

01 | Nang lugng Kcal/100g 38,15 g0 quy doi FAO (Food and
Nutrition paper 77), 2003
02" | Ham lugng Xorth % 0,10 FIRLM.153 (Ankom
: method)

03" | Ham lugng Carbohydrate % 9,28 FIRL.M.020 (HPLC)
04 | Ham luong Lipid % 0,07 TCVN 6555 : 2011
05" | Ham lugng Protein (Nx 6,25) % 0,24 TCVN 8125: 2015
06" | Ham lugng Chi (Pb) mg/kg KPH (LOD = 0,005 mg/kg) AOAC 999.11
07 Hf:lm lu'(mg Asen (As) mg/kg KPH (LOD = 0,015 mg/kg) AOAC 986.15
08" | Tong sb vi sinh vat hiéu khi CFU/g 2,7 x 10% TCVN 4884-1:2015
09" | Tdng sb nAm men, nAm méc CFU/g KPH (LLOD =10 CFU/g) TCVN 8275-1:2010
10" | Coliforms MNP/g 0 TCVN 4882:2007
11" | Ecoli MNP/g 0 TCVN 6846 : 2007
12| Staphylococcus aureus CFU/g KPH (LOD =10 CFU/g) TCVN 4830-1:2005
13 | Clostridium perfringens CFU/g KPH (LOD =10 CFU/g) TCVN 4991:2005
14 | Bacillus cereus CFUlg | KPH(LOD =10 CFU/g) TCVN 49922005 |

Ghi clii: KPH= Khéng phdt hign: Nghia la dudi nguéng phit hién ciia phu'ong phdp thir - LOD

day ,9“\'
w=i&Nan Trong
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Ciic két qua thi nghi¢m ghi trong phiéu nay chi ¢é gid tr doi voi mdu do khdch hang cung cdp
Thang tin vé mdu va khdch hang dugce ghi theo yéu cau ciia noi i it ma

3. Khong dirge sao chép mjt ph(m ph:ur két qua thie nghiém néu khdng dwge sy dong y biang van ban ciia Trung tam
Phan tich va gidm dinh thiee pham Quéc gia

=

Chi tiéu ™ -l chi tiéu duge cong nhin VILAS; chi tiéu (**): duoc thuc hién boi nha théu phy

5. Khong nhan khiéu nai trong truong hop khong c6 mdiu hew hogic hét thei han luu mau theo quy dinh.

FIRLLP.11.F.01
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Thanh phan: Nudc, cot thach den 38% (suong s3o), dudng

vang 5%, bot nang 3.5%, hat chia 2%, rong bién, huong chudi

t6ng hop.

Han m:n_::m va cach bdo quan: 20 ngay ké tifngay san xuat.
\ Bio quan lanh & nhiét d6 3-7°C.

Hudng dan u._..a_.._:m. San pham ngon hon khi lanh va cho 1

lan sir dung; An udng ngay sau khi 3& nap; Mix cing vdi sia

<ot dita, khudy déu sita vdi Siro roi uéng thom ngon tuyét!

Canh bdo: San pham khéng c6 chét bdo quén, nén sirdung

sgm sau khi mua.

Sén xudt tai Viét Nam bai:

O PHAN CHE BIEN THUC PHAM CAO BANG

wdmwuww ID«__:m 0366 808 686
achan@thachan.wvn

udng lien
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Thinh phin: Nué, ot thach den 38% siangsiol, duimgang
étning 3.5%, hat chia 2%, ong bidn, huong chuitng hap.

Han sif dung va cich baoc quan: 20 ngay ké tis
ngay san xual. Bao quan lanh & nhiét 63-7°C.
Hudng dan si dung: Sanpha
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