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BAN TU CONG BO SAN PHAM
S6: 20/CTCPTMDVCV/2018

L. Thong tin vé tb chirc, c4 nhan tu cong bd sin phim
Tén to chikc, ¢4 nhan: CONG TY CP THUGNG MAI DICH VU CONG VANG
Dia chi try sé: S6 60, phd Giang Vin Minh, phuong Doi Can, quin Ba Dinh, TP Ha N, Viét Nam.

Di¢n thoai: 0243 2223000  Fax: 0243 722 6352 E-mail: huong.tranmai@ggg.com.vn
Ma s6 doanh nghi¢p: 0102721191

Da duge dinh gia va xac nhin phi hop véi yéu ciu ciia tiéu chuin:
TCVNISO 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

L. Théng tin vé sin phim:

1. Tén sin phim: Bot mudi tiéu wasabi (Wasabi Pepper Salt Powder)

2. Thanh phén: Mu tat wasabi, bot tao huong wasabi (BOt dau nanh, mudi, natri glutamat, natri bazan

:

natri nitrat, natri mau xanh luc, caramphin vang, glyceride b€o), bot tiéu, mudi, chét tao ngot glutamate

3. Thoi han sir dyng sin phim:

- 03 nam ké tir ngay san xut.
- Ngay san xuét va han st dung in trén bao bi.

4. Bdo quén va huéng din sir dyung:

- Bdo qudn: ¢ noi khé rdo, thodng mat, trénh 4nh néng truc tiép
- Huéng din sir dung: Dung dé ché bién nuée chdm va cac mén &n phii hop khéc

S. Quy cach dong géi va chit liéu bao bi:

- Chat li¢u bao bi: San phim dugc déng géi trong bao bi gidy va PP chuyén ding dam bao
an toan vé sinh thuc pham theo quy dinh cia BoY Té.
- Quy cich déng goi: Khbi lugng tinh: 600gr/g6i

6. Tén va dia chi co' sé sin xuét sin phim:

- Xuét xir : Pii Loan .
- Tén co sé san xudt: Cong ty Hiru han C6 phan Xi nghigp Agar Téan Quang

- Dia chi: 6 1 ngd 490 dudmg Trung Son quan T4y Cang, thanh phé Pai Nam, Dai Loan
- Tén co'sé nhép khiu: CONG TY CP THUONG MAIDICH VU CONG VANG
Dia chi try sé: S6 60, phd Giang Van Minh, phudng P6i Cén, quan Ba Dinh, TP Ha Noi, Viét Nam.




Bot mudi tiéu wasabi (Wasabi Pepper Salt Powder)

Thanh phin: M tat wasabi, bot tiéu, mudi, bét tao huong wasabi, glutamate
NSX-HSD: NSX, HSD in trén bao bi, HSD 03 nim ké tir ngay san xuét
KLT: 600gr/g6i

Xuit xir : Dai Loan
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Bido quén: ¢ noi kho rao, thodng maét, tranh anh nang tryc tiép

Huéng dan sir dung: Dung dé ché bién thit va ché bién mén an pht hop khac
- Tén co sé san xuit: Cong ty Hiru han C4 phan Xi nghiép Agar Tan Quang

- Dia chi: S§ | ngd 490 dudng Trung Son quén Tay Céang, thanh phd Dai Nam, Pai Loan
Tén co'sé nhip khdu: CONG Ty Cp THUONG MAI DICH VU CONG VANG

Dia chi tru sé: S6 60, phé Giang Vin Minh, phudng Dgj Cén, quén Ba Dinh, TP Ha No6i, Viét Nam.
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PHUONG PHAP THU

STT CHITIEU DBON VI KET
Mau dang bét, méli dac
o1 | cam uen | gl | ot quan
c6 mui vj la.

02 | Nang luong Kcal/100g 204 gé’%f,ﬁ;ﬁr;fep[?ﬁé"
03 | D6 A&m % 2.62 AOAC 931.04 (*)
04 | Protein % 19.4 AOAC 991.20 (*)
05 | Lipid % 1.92 Ref. AOAC 948.22 (*)
06 | Carbohydrate % a2 TCVN 4594:1988
07 | Cadimi (Cd) mg/kg KPH (LOD=0.01) | AOAC 999.11 g
08 | Chi (Pb) ma/kg KPH (LOD=0.01) | AOAC 999.11
09 |Arsen (As) ma/kg KPH (LOD=0.01) | AOAC 986.15
10 | Thiy ngan (Hg) mg/kg KPH (LOD=0.01) | AOAC 974.14
11 | Aflatoxin B bg/kg KPH (LOD=0.4) E;é’:fp”cam’” Naite
12 | Aflatoxin B1, B2, G1,62 | pgikg KPH (LOD=0.4) Egjfjéﬁfp”catm” Note
13 | Ochratoxin A ug/kg KPH (LOD=1.0) E;iflé‘:fp”ca“"” ihans
14 | Tong sé vi khuan hiéu khi CFU/g 5.1x10° ISO 4833-1: 2013
15 | Coliforms CFU/g Khéng phat hign | 1SO 4832:2006 (*)
16 | Escherichia Coli CFU/g Khéng phathien | 1SO 16649:2001 (*)
17 | Staphylococcus aureus CFU/g Khéng phat hién ISO 6888-1:2003
1g | Téng s6 bao tir nm CFU/ Khéng phét hi 2

mien, ke e 9 gp én | 1S0O 21527-2:2008
19 | Salmonella /25¢ Khéng phat hién ISO 6579 : 2007
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