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BAN TU CONG BO SAN PHAM
86: 07/CTCPTMDVCV/2018

L. Thong tin vé t§ chirc, ¢4 nhén ty cong bd sin phim

Tén t6 chire, ¢4 nhan: CONG TY CP THUGNG MAI DICH VU CONG VANG

Dia chi try sé: S6 60, phd Giang Van Minh, phudng Dgi Cén, quan Ba Dinh, TP Ha Néi, Viét Nam.

Dién thoai: 0243 222 3000  Fax: 0243 722 6352 E-mail: huong.tranmai@ggg.com.vn

Ma s6 doanh nghiép: 0102721191

Da dwgc danh gia va xdc nhin phu hop véi yéu ciu cia tidu chuin:
TCVN ISO 22000:2007 /ISO 22000:2005

S6 gidy chirng nhan: HA 209/1.15.E

Noi cip: TRUNG TAM CHUNG NHAN PHU HQP - QUACERT.
Ngay cip: 30/11/2015 i

L. Thong tin vé san phim:
1. Tén sdn phadm: Siro man pha tra xanh mat ong (Green Tea Honey Plum Nat Syrup)

2. Thanh phan: Nudc duong mén [nude mén, dudng, chat diéu chinh d6 acid (330), chit tao ngot (950,
trisodium glycyrrhizinate), chat bao quan (211, 223)], nuée dudng man (man, duong, mudi, chit didu
chinh df acid (296, 330), chiét xudt cam thao, chét diéu vi (637), chit tao ngot (954(iv), 952(iv), chét bao
quan (210, 223)], bt man (man, dudng, mudi, chét bao quan (202), chit 1am day(509)], xi r6 duong
fructose cao, nude, chit diéu chinh acid (330, 296), mudi, cht didu chinh db acid (331(i)), huong tdng
hop, chét tao ngot (950), chit bao quan (202)

3. Thoi han sir dung san phim:

- 12 thang ké tir ngay san xuét.
- Ngdy san xuét va han st dung in trén bao bi,

4. Bio quén va huéng din sir dung:

- Bao quin: & noi kho rdo, thoang mat, tranh anh ning tryc tiép
- Huéng dan sir dung: Dung dé ché bién db udng hodc mén an phi hop; sau mé bao quan
lanh & nhiét d6 <4°C

5. Quy cdch dong gbi va chit liéu bao bi:

- Chat li¢u bao bi: Trong hii nhya PP chuyén ding dam bao an toan v€ sinh thuc pham theo
quy dinh ciia BO Y Té.
- Quy cich déng goi: Khoi lugng tinh: 4kg/hii hoic tuy theo nhu ciu thi trudng.

6. Tén va dia chi co s& sian xuit sin pham:

- Xuét xit: Pai Loan

- Tén co's& san xuit: Chen En Food Product Enterprise Co., Ltd.

- Dia chi: 1F, No.1, Qiao’an St., Zhonghe Dist., New Taipei City, 23557, Taiwan
- Tén co's6 nhip khdu: CONG TY CP THUGNG MAI DICH VU CONG VANG
Dia chi tru so:

Sb 60, phé Giang Vin Minh, phudng Dai Cén, quén Ba Dinh, TP Ha Néi, Viét Nam.




III. MAu nhin san phim:

M e ﬁi’mﬂa L L
2 ETN W o
L Loy s

Si ro mén pha tra xanh mat ong (Green Tea Honey Plum Nat Syrup)

Thanh phin: Nudc duong man, xi rd dudng fructose cao, nude, mudi [nude man, dudng, chiét xuit
cam thao, huong tong hop va céc loai phu gia duge phép sir dung khac

NSX-HSD: in trén bao b

KLT: in trén bao bi. y

Bio quén: & noi kho réo, thodng mat, tranh anh ning truc tiép

Huéng din sir dung: Ding dé ché bién dd uéng hodc mon an phu hop, sau mé bao quan lanh & nhiét
do <4°C

Xuit xir: Dai Loan

Tén co sé' san xuit: Chen En Food Product Enterprise Co., Ltd.

Dia chi: 1F, No.1, Qiao’an St., Zhonghe Dist., New Taipei City, 23557, Taiwan

Tén co sé nhdp khiu: CONG TY CP THUONG MAI DICH VU CONG VANG
Dia chi try s6: S6 60, pho Giang Vian Minh, phudong Déi Cén, quén Ba Dinh, TP Ha Néi, Viét Nam.




IV. Yéu ciu vé an toan thyc phim:

Té chikc, cd nhén sin xudt, kinh doanh thye phim dat péu céu vé an toan thuc phim theo:
Dat yéu cau theo QCVN 8-3:2012/BYT Quy chuin giéi han 6 nhiém VSV trong thuc pham.
Dat yéu cdu theo QCVN 8-2: 2011/BYT Quy chuin gi6i han kim loai ning trong thuc pham.

Chiing t6i xin cam két thuc hién diy da cac quy dinh cta phap luat vé an toan thwe phim va hoan
toan chiu trach nhu;m vé tinh phap ly cia ho so’ cong bd va chit lwgng, an toan thyc pham doi véi sin
phim di cong bb./.

Ha néi, ngay..) rhang ) néim. 2013
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TOGNG CUC TIEU CHUAN DO LUONG CHAT LUGONG
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TRUNG TAM CHUNG NHAN PHU HOP (QUACERT)

Chitng nhdn Hé th8ng phén tich méi nguy va kifm sodt diém t&l han

CONG TY C6 PHAN THUONG MAI DICH VU CONG VANG -
NHA MAY AN KHANH

Tru s&: S8 60, phé Glang Van Minh, phudng D8 Can, quan Ba Dinh, Ha N$i, Vigt Nam
Nh} may: Tram cén 80 tin, Khu céng nghiép Trudng An, xa An Khénh, huyén Hoai B¢, Ha Noi, Viét Nam

dé dugc ddnh gid va xdc nhan phis hop véi yéu cdiu cda tidu chudi;
TCVN 5603:2008 (CAC/RCP 1-1969, Rev.4-2003)

Pham vi duge chiing nhdan: So ché thyc phdm; Ch& bién sudt in céng nghidp, mén &n phuc vy nha hang;
Ché&bién, déng gdi kem, nudc c6t ndm, nudc cbt 18y, gia vi ldy, s6t sét va my tuoi

S8 Gidy chimg nhdén: HA 244/1.15.03
Higu luc Gidy chidag nhdn: Tirngdy 30/11/2015 dén ngay 29/11/2018

Ngay chiing nhén Idn ddu: 14/08/2013
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ThS. Trdn Vin Vinh TS.Pham Héng RS bfguyen Nam Hai

QUACERT - 8 Hoang Quéc Viét, Ciu Gidly, H N&i, Viét Nam.
Hiéu luc clia Gidy ching nhan nay cd thé dugc kiém tra tai www.quacert.gov.vn




TONG CUC TIEU CHUAN DO LUONG CHAT LUGNG

TRUNG TAM CHUNG NHAN PHU HOP (QUACERT)
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GIAY CHINE nin

Chiimg nhén Hé théng Quédn Iy An toan Thite phém cira

CONG TY CO PHAN THUONG MAI DICH VU CONG VANG
-NHA MAY AN KHANH

Tru s8: 58 60, phé Glang Viin Minh, phudng D6l Cén,
Nha méy: tram can 80 t&n,

quén Ba Dinh, Ha Nél, Viét Nam ol
Khu céng nghiép Trudng An, x4 An Khanh, huyén Hoal Biic, Ha N&i, Viét Nam - Ll

da édiigic ddnh gid va xdc nhén phis hop véi yéu cdu cha tiéu chudn

TCVN iSO 22000:2007 / 1SO 22000:2005

Bl

Pham vi dicgc ehimg nhén: 50 chd thuc phdm; Ché& bién sust &n ¢6ng nghigp, mén &n phyc vy nha it&ng;

Ch&bién, déng géi kem, nudc cdt ndm, nudc cdt 1au, gia vi 14y, s6t sét va my tuoi

S8 Gldy chiing nhaun: HA 209/1.15.E

Hiéu lefe Gidly chiing nhén: tirngay 30/11/2015 dén ngay 29/11/2018

Ngay chiing nhan ldn ddu; 15/09/2014
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ThS. Tran Van Vinh TS. Pham Héng

Hiéu luc cta Gidy ching

QUACERT - 8 Hoang Qudc Viét, C4u Gidy, Ha N&i, Viét Nam.
nhdn nay c6 thé dugc kidm tra tai www.quacert.govivn va www,jas-anz.org/register
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Bia chi:
Tén méu:

Tinh trang méu:; Méu t
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STT CHI TIEU-- | DON V| KETQU A Pl "Jﬁa?“r(rr:é']“i%.wﬂﬁrﬁ 2{’18' ‘
Aot Chi (Pb) mg/kg | KPH(LOD =0.01) | AOAC 999.11
| 02 | Téng vi khudn hiéu khi CFU/g :_é_.-éx&bz ~ iso 4833-1;2013
03 'Cb;*}'forms ; CFU/g _Khé’ng?p.ﬁét hién [1S0 4832:2006 ()
04 | Escherichia Coli l CFU_!Q’ Khong phat hiégn | 1SO 16649--2:-2001 (*)
05 | Clostridium perfringens | CFU/y Khéng-bhét hién | 1ISO 7937:2004
06 | Staphylococeus aureus CFU/g Khﬁng;ﬁﬁét hién | 1SO 6888-3:2003
| o7 T"é”ﬂ 6 né nen nahy i CFUfg gl héngphéthlén ISO 21527-1:2008
08 :.s:reptbbcégéi_.{:{a_ép_él_ o ISO 7899-2:2000
092223‘!,‘;’2;3”“‘8 I cpwg Khﬁngphét hién | 1SO 16266:2006

Ghi chu

(9 Chl tidu.duoc VILAS cong nhan theo 1SONIEC 17025:2005
Cac ehi tiéu 03-09 ¢6 nguong phat hién:= 10CFU/g
KPH: Khéng phér hfén L,OD Gl han ph_

Phu tréch PTN | ' \;«wf\ IAM DOC
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K&t qud chl cé gif trj trén - miu thir nghiém. Théng tin miu
Khéng duge sao chép mdt phin hay todn b k&1 qud ndy n€u khéng dirge sy d51|g ¥ bling viin bidn cida gidm dﬁ:. cdng ty TNHH DV KHCN Khué Nam.
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Tén khach hang: CéNGTY CC) PHAN THUONG T Ml-

ANG
Dia chi: $6.60, Phé Giang Vn Minh, Phutng+86fCn, QuaNBRirh, TP / I8t Nam
= : 3 | H-_ 1Y
Tén mau: Si ré.man pha tra xanh mat ong (Green Tea HoneyPHim Nat Syrup)

“@IAM DAC DOl NGOA!

Tinh trang m&u:% MAU th Ih':"':_'ﬁ'ém‘ hira trong ha kint -
inh. trang mau..vauthabil piiam, cnura trong b1 g@é %—v Phy,
13105" A o/0513 547

Ngay nhanméu‘lSIOSfZO']? | Théi gian thie nghiém:
Ngay tra két qua: 20/05/2017

& STT — CHITIEU====|-ponv| <. PHUONG PHAP THU
01 Carbohydrate % _ 153 - TCVN 4594:1988
l02 .I;’f‘;tein f % “ | KPH(LOD =0.1) | AOAC 991.20(*)
03 | Lipid % ;-:F’H'_(r?_o;p:«--_-j 0.1) | TKAOAC 948.22 (*)
04 _E?é_;_ém e g - 9740 AOAC 931.04 (*)
05 Hamluongtfotﬁng | : | °/ 092 . |ACACOA112 ()
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Nguyén Kim Lidu - S===—Nguyén Thi Héng

K&t qu&_ch[cé_gi.j tri trén miu thit nghiém. Théng tin miu duge ghi theo yéu clucda khdch hang
Khong durge sno chép mdt philn hay todn bd k&t qua ndy néu khong dige st ddng ¢ bling viin bin ciia gidm ddc céng ty TNHH DV KHCN Khué Nam.
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