CONG HOA XA HOI CHU NGHIA VIET NAM
Poc 1ap - Tw do - Hanh phic
BAN TU CONG BO SAN PHAM
Sb: 09/PHEVA/2025

I. Thong tin vé t§ chikc, c4 nhan ty cong b san phim

Tén t6 chirc, c4 nhan: CONG TY TNHH MTV BANH KEO PHEVA
Pia chi: L6 s6 2, KCN Pién Nam - Pién Ngoc, Phuong Pién Ngoc, Thi x4 Dién Ban, Tinh Quang
Nam, Viét Nam

Dién thoai: 0906 545 260

E-mail: info@phevaworld.com

Ma sb doanh nghiép: 4001137910

S6 gidy chung nhan ISO 22000:2018 : 9199293433433 - FSMS. Ngay chitng nhéan: 15/05/2024.
Ngay hét han: 14/05/2027. Noi cép: Cong ty ¢b phan chimg nhén va giam dinh quéc té ISOCERT.

IL. Thong tin vé sin phim

1. Tén san pham: H@p Sécola hon hop 6 vi

2. Thanh phz‘in: Cacao nhdo, Puong, Bo cacao, Sita bot, Gao lat, Hat phi, Vo cam, Chét nhii hoa
(322(i)), Tiéu den, Huong vani tu nhién.

3. Thoi han sir dung san phdm: 6 thang k& tir ngay san xuét.

4. Quy céch déng goi va chét lidu bao bi:

- Quy céch déng goi: Khéi luong tinh 30 g hoic tuy theo yéu cdu khach hang

- San phdm duoc bao g6i bang gidy nhom va nhan gidy. Sau d6 duge bao goi trong hop gidy.

II1. Méu nhin san phém (dinh kém mdu nhén san phdm)

IV. Yéu ciu vé an toan thye phim
Cong ty TNHH MTV Béanh Keo Pheva dat yéu cAu v& an toan thuc phém theo:
- QCVN 8-1:2011/BYT: Quy chudn k¥ thuat quéc gia dbi véi giéi han 6 nhiém doc t6 vi
nim trong thyc pham :

Stt Tén chi tiéu Pon vi tinh Mikc toi da
1 Aflatoxin B1 pg/kg 5

2 Aflatoxin B1B2G1G2 ngkg 15 .




- QCVN 8-2:2011/BYT: Quy chudn k¥ thuit quéc gia dbi voi gi6i han 6 nhiém kim loai
ning trong thuc phim :

Stt Tén chi tiéu Don vi tinh Mikc.t0i da
1 Chi (Pb) mg/kg 2,0

2 Arsen (As) mg/kg 1,0

3 Cadimi (Cd) mg/kg 1,0

4 Thuy ngan (Hg) mg/kg 0,05

- Quyét dinh 46/2007/QP-BYT: Quy dinh v& gi6i han tdi da 6 nhiém sinh hoc va héa hgc
trong thuc phim cho céc chi tiéu vi sinh vét :

Stt Tén chi tiéu Pon vi tinh Mikc toi da

1 Tbng s6 vi sinh vat hiéu khi CFU/g 50.000

2 Téng s6 bao tir ndm men - nAm CFU/g 500

3 Coliforms CFU/g 10

4 E. Coli CFU/g Khong cé
5 Staphylococcus aureus CFU/g Khoéng cé
6 Clostridium perfringens CFU/g Khong cé
7 Bacillus cereus CFU/g Khong cé
8 Salmonella CFU/25¢g Khong cé

Ching t6i xin cam két thuc hién ddy du cic quy dinh ctia phap luat vé an toan thyc phim va hoan

toan chiu tréch nhiém v& tinh phap 1y ctia hd so cong bd va cht lugng, an toan thye phdm déi véi
san phim da cong b6./.

Qudng Nam, ngay2%.. thang .4. nam 2025
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173.0 mm

1P SOCALA HON HP 6 V) (6 MIENG)
CHOCOLATE ASSORTMENT 6 FLAVORS (6 PIECES)

THANH PHAN: Cacaonhio, Budng, (' TnONG TN DINF DUGRG )

o THONG TIN DINH DUONG

Ba cacao, Sila hqt Gap i, !Iat phl. (NUTRITION INFORMATION)

Vi cam, Cht nhii hod (32241 Tiéw | yan 3p afPer30g)

en, Huang vanityshién. Nanglugng 160 Kcal

INGREDIENTS: Cocoo mass, Suge, | (engrgy)

Cocoa butter, Milk powder, Puffod | ew—————

rice, Hozelnuts, Orange pesi, | Chét dam 269

Emulsifier (322(1)} Block pepper, | (Protein)

Natural 9. C; y 1079

THONG TIN CANH BAO: khing | (Carbohydrate]

ding cho ngudi dj Ung vii d3u | Buing td 95

10 o {Toto sugats) g

phi.S3n phém co the chila dsuvét | o>

claccloaihat Chat béo (fu!) /A]

ALLERGY INFORMATION: contains \Natri(Sodium)  1§mg

soy (from emulsifier) milk and g

hozelnuts. Moy contoin traces of m’:ﬂ:‘,&mza“m

t'.;:’“': ik vk v g 5,58 2 KCN Dign Nem -
qu va thodng - gign Ngoc, P. Dign Nggc, TX.

mat. Storeinadryandcoolared.  pjan Bin, T. Quing Nam,

HUBNG BANSUDYNG: antryctiép  VigtNam.

KHGILUQNG TINH: 309 XugtxiVigtNam

NET WEIGHT: 309 www.phevaworld.com

45.0 mm



Bién thoai: (0236) 3848776; Fax; (0236) 3910064
Ernail: inf@auatestd goun - Webste: quatest? govan

» UY BAN TIEU CHUAN DO LUONG CHAT LUONG QUOC GIA
TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUONG 2

Bia eni; 02 MgB Quyln, qudn Son Tri & 97 Ly Thili 76, qudn Thank Kha, thinh phd 53 Nang

S6:326.1-K2 /1847/KT2-HC2 Ngay: 18/4/2025

PHIEU KET QUA THU NGHIEM

1. Tén mAu: HOP SOCOLA HON HOP 6 VI

2. Ky hiéu mau: /

3. S6 lwong mau 01

4. Tinh trang mau: Mau gébm 10 hdp, khoang 300 g, dwoc chira trong tdi nilon zip

5. Khach hang: CONG TY TNHH MTV BANH KEO PHEVA

6. Dia chi: L6 sb 2, Budng s6 3, KCN bién Nam — Dién Ngoc, thi xa Dién Ban,
tinh Quang Nam

7. Ngay nhan mAu: 10/4/2025

8. Ngay thtr nghiém: tlr ngay: 10/4/2025

9. Két qua thir nghiém:

dén ngay: 18/4/2025

Trang: 1/2

KET QUA THU NG

TT TEN CHI TIEU, PON V| TiNH PHUONG PHAP THU
1 | Ham lwgng Protein g/100g KT2.QT.CH-057
2 | Ham lwgng Carbohydratet) g/100g| KT2.QT.CH-060("
3 |Ham lwgng chat béo g/100g| KT2.QT.CH-058
4 |Nang lvgng™ Kcal/100g| KT2.QT.CH-046M
5 | Ham lwgng Puéng tong g/100g KT2.QT.CH-055

(tinh theo Glucose)
6 | Ham lwvgng Na mg/100g AOAC 969.23
7 | Ham lwong Pb mgkg|  AOAC 999.11
8 | Ham lwgng Cd mg/kg AOAC 999.11
9 | Ham lwgng As mg/kg AOAC 986.15
10 | Ham lwgng Hg mg/kg AOAC 971.21

8,50

35,6
40,2
538
31,6
50,1
< 0,05 (MQL)
< 0,05 (MQL)
< 0,05 (MQL)

< 0,05 (MQL)

Véan 'b‘éh’dién tm‘éﬁ,’i "474D4365FEBD". Tra ctru tai: hitps://portal.quatest2.gov.vn/tracuuvbdt

- KT2.QT.30/B.05(V)/01.10.2024




Uy BAN TIEU CHUAN DO LUONG CHAT LUONG QUOC GIA o

TRUNG TAM KY THL!AT TIEU CHUAN DO LUONG CHAT LUONG 2 s LF L
Bia ;02 Ngb g&ﬁ*‘ﬂ \‘ s8N Son Trit & 97 1y Thai T4, qudn Thanh Kha, thanh ohd 53 Ning i g i :-
. + o
S6:326.1-K2  /1847/KT2-HC2 Ngay: 18/4/2025 Trang: 2/2
PHIEU KET QUA THU NGHIEM

TT TEN CHI TIEU, BON VI TiNH PHUONG PHAP THU | KET QUA THU NGHIEM

11 | Ham lwong Aflatoxin B1 Ha/kg AOAC 991.31 KPH (MDL = 0,5)

12 |Ham Ilwong Aflatoxin téng Mg/kg AOAC 991.31 KPH (MDL =1,0)
(B1, B2, G1, G2)

13 | Téng sb6 vi sinh vat hiéu khi CFU/g| TCVN 4884-1:2015 7,2x108

14 | Coliform CFU/g| TCVN 6848:2007 KPH (< 10)

15 | E.coli . CFU/g| TCVN 7924-2:2008 KPH (< 10)

16 | Bacillus cereus gia dinh CFU/g| TCVN 4992:2005 KPH (< 10)

17 | Staphylococci c6 phan (rng CFU/g| 1SO 6888-1:2021 KPH (< 10)
dwong tinh véi Coagulase
(S.aureus va céac loai khac)

18 | Clostridium perfringens CFU/g| TCVN 4991:2005 KPH (< 10)

19 T{Sng s6 bao t&r nAm men, CFU/g| TCVN 8275-2:2010 KPH (< 10): S
nam méc *

20 | Salmonella spp. -| TCVN 10780-1:2017 Am tinh/ 25@ §

G2/¢

(*): Ham lwgng Carbohydrat khong bao gom chét xo;

(**): Chi tiéu Nang lwgng dwoc st dung két qua Carbohydrat khéng bao gdm chét xo;
KPH: Khéng phat hién;

MDL: Gi¢i han phat hién ctia phwong phap;

MQL: Giéi han dinh Iwgng clia phwong phap;

(n): Phep thu chua dwgc cdng nhan Vllas

Ghi chi: 7

Tén méu, ky hleu mau, tén khach hang va dia chi dwoc ghi theo yéu cau khach héng .
Phiéu két qua nay khéng dwgc trich sao néu chua cé sy déng y bang van ban cla Trung tam Ky thuat 2;
Trung tdm Ky thuat 2 khdng chiu trach nhiém khi théng tin cung cap béi khach hang c6 thé anh huwéng dén gia tri sir dung clia két qua./.

KT. TRUONG PHONG KY THUAT 2
PHO TRUONG PHONG, PHU TRACH
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