CONG HOA XA HOI CHU NGHIA VIET NAM
DBoc lap - Ty do - Hanh phic
BAN TU CONG BO SAN PHAM
$6: 25/CTCPTMDVCV/2018

L. Thong tin vé t§ chirc, ¢4 nhin tw cong bo sin phim
Tén t6 chire, ¢4 nhan: CONG TY Cp THUONG MAI DICH VU CONG VANG
Dia chi tru sé: S§ 60, ph Giang Vin Minh, phudng Doi Cén, quén Ba Dinh, TP Ha Noi, Viét Nam.

Di¢n thoai: 0243 222 3000  Fax: 0243 722 6352 E-mail: huong.tranmai@ggg.com.vn
Mii s6 doanh nghiép: 0102721 191

D dugc dinh gid va xdc nhan phit hop véi yéu cAu cia ticu chudn:

TCVNIS0 22000:2007 /1SO 22000:2005

S gidy ching nhan: HA 209/1.15.E

Noi c¢ip: TRUNG TAM CHUNG NHAN PHU HOP - QUACERT.

Ngay cip: 30/11/2015

IL. Théng tin vé sin phim:
1. Tén sin phim: Nwée sét diu tuong (Soy sauce)

2. Thanh phan: Nudre, dau nanh khong bién déi gen, lta mi, mudi, xi ro nghich (sucrose, nudc), ruou
etylic, chi€t xudt tir nAm men, chat dam (chit chiét tir cam thao (ké ca maltodextrin, natri citrate)), bot
monascus, Phy gia thyc phim DL-malic acid.

3. Thoi han sir dung sin phim:

- 12 théng ké tir ngay san xut.
- Han sir dung in trén bao bj.

4. Bdo quén va hwéng din sir dung:

- Bio quan: ¢ noi kho rdo, thodng mat, tranh 4nh néng truc tiép
- Huéng din sir dyng: Dung dé ché bién cée mén canh va cdc mén an phi hop khac

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

- Chit liéu bao bi: San pham dugc dong goi trong can nhya PP chuyén dung dam béo an
toan v¢ sinh thuc phém theo quy dinh ciia B§ Y Té.
- Quy cich déng goi: Khi;i luong tinh: 5 lit/can

6. Tén va dia chi co ¢ sin xuit san phim:

- Xuit xit : Paj Loan

- Tén co sé san xuit: Cong ty Hiru han C§ phin Thyc phim Kim Lan

- Dia chi: S§ 236 duong Gigi Tho quén Pai Khé thanh phé Pao Vién, Dai Loan

- Tén co'sé nhap khiu: CONG Ty cp THUONG MAI DICH VU CONG VANG

Dia chi tru sé: S§ 60, phé Giang Vin Minh, phuong Poi Cén, quén Ba Dinh, TP Ha N6i, Viét Nam.
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NSX-HSD: NSX, HSD in trén bao bi, HSD 12 thang ké tir ngay san xuét
KLT: 05 lit/can

Xuit xir : Dai Loan

Bio quan: ¢ noi khé r4o, thodng mat, tranh 4nh ning truc tiép

Huwéng din sir dung: Dung dé ché bién cac mén canh va cdc mén an phi hop khac

Tén co'so sin xuat: Cong ty Hitu han C4 phén Thyc phim Kim Lan

Dia chi: S6 236 dudng Gidi Tho quan Pai Khé thanh phé Pao Vién, Pai Loan

Tén co'sé nhiap khiu: CONG TY CP THUGNG MAI DICH VU CONG VANG -

Dia chi tru sé: 86 60, phé Giang Vin Minh, phudng D6i Cén, quan Ba Pinh, TP Ha Noi, Viét Nam.

IV. Yéu ciu vé an toan thye phim: ]

76 chikc, cd nhén sin xudt, kinh doanh thue phim dat yéu cau vé an toan thuce phim theo:
Pat yéu cu theo QCVN 8-3:2012/BYT va Quyét dinh 46/2007/QD-BYT va gi6i han 6 nhiém
VSV trong thyc phdm:




toan chju trich nhi¢m vé
pham di cong bé./.

Ha ngi, ngay 20 thang 5 nam 2018
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11 | Aflatoxin B1

Aflatoxin B1, B2, G1,G2

13 | Tong s6 vi khuin hidy khi

Escherichia Colj

Téng 6 bao te ndm men,
nam méc

18 Salmonella

Staphylococcus aureus

Hg/kg

Hg/kg
CFU/g

m Khéng phat hién

KPH (LOD=0.4)

STT CHITIEU DON V| KE ' ﬁUO’NG PHAP THLY
Mau dang sét, mau '
dac trung, mui Vi S
01 | Cam quan - q écé lru'ng,gkhéng b Cam quan
mui vi la.
Bugc tinh tir Protein,
02 | Nang lrgng kcal/100g 83 Carbohydrate. Lipid
03 | Do &m % 69.5 AOAC 931.04 (4
04 | Protein % 7.88 AOAC 991.20 (*)
05 | Lipid % KPH (LOD=0.1) |Ref. AOAC 948.22 (*)
— — e —————
06 Carbohydrate % 12.7 TCVN 4594:1988
07 | Cadimi (Cd) mg/kg KPH (LOD=0.01) | AOQAC 999.11
R SN S
08 | Chi (Pb) mg/kg KPH (LOD=0.01) AOAC 999.11
09 | Arsen (As) mg/kg KPH (LOD=0.01) |AO0AC 986.15
O o i A S
10 | Thay ngan (Hg) KPH (LOD=0.01) | AOAC 97414

Ref. Application Note
Agilent
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KPH (LOD=0.4)

Khéng phat hién

Khéng phat hién

Khéng phat hién

Khéng phat hién

Khéng phat hién

Ref. Application Note
Agilent

ISO 4833-1: 2013

ISO 4832:2006 (+)

ISO 16649:2001 (+)

ISO 6888-1:2003

ISO 21527-2:2008

ISO 6579 : 2007

BM 5.7/1 (05/10/2016)




