CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phic
BAN TU CONG BO SAN PHAM
Sb: 12/PHEVA/2025

I. Théng tin vé t§ chirc, c4 nhin tw cong bo sin phim

Tén t chirc, c4 nhan: CONG TY TNHH MTV BANH KEO PHEVA

Pia chi: L6 s6 2, KCN Dién Nam - Dién Ngoc, Phuong Dién 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

S gidy chimg nhan ISO 22000:2018 : 9199293433433 - FSMS. Ngay ching nhén: 15/05/2024.
Nagay hét han: 14/05/2027. Noi cép: Cong ty ¢b phn chimg nhén va gidm dinh qudc 1€ ISOCERT.

IL. Théng tin vé sin phim

1. Tén san phim: Sécola den Tiéu den

2. Thanh phin: Cacao nhéo, Pudmg, Bo cacao, Tiéu den (1,3%), Chét nhii hoa (322(i)), Huong
vani tu nhién.

3. Thoi han sir dung san phdm: 6 thang ké tir ngdy sén xuét.

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

- Quy cach dong goi: Khéi luong tinh 15g, 120g, 500g hodc tuy theo yéu céu khach hang

- San phim dugc bao gbi bing gidy nhom hoic mang PE, PP. Sau d6 dugc bao goi trong hop gidy
hodc trong bao PE.

IIT. MAu nhin san phdm (dinh kém mdu nhan san phdm)

IV. Yéu chu vé an toan thwe phim
Cong ty TNHH MTV Banh Ke¢o Pheva dat yéu cAu v& an toan thuc phdm theo:
- QCVN 8-1:2011/BYT: Quy chuin k¥ thujt quc gia déi véi giéi han 6 nhidm doc t6 vi
nim trong thyc phim :

Stt Tén chi tiéu Pon vi tinh Mikc toi da
1 Aflatoxin B1 ngkg 5 .
2 Aflatoxin B1B2G1G2 ng/kg 15




- QCVN 8-2:2011/BYT: Quy chuén k§ thust qudc gia di v6i gidi han 6 nhiém kim loai

ndng trong thuc phim :
Stt . Tén chi tiéu Pon vi tinh Mikc toi da
1 Chi (Pb) mg/kg 2,0
2 Arsen (As) mg/kg 1,0
3 Cadimi (Cd) mg/kg 1,0
4 Thiy ngén (Hg) mg/kg 0,05

- Quyét dinh 46/2007/QD-BYT: Quy dinh vé gi6i han t6i da 6 nhiém sinh hoc va héa hoc
trong thuc pham cho c4c chi tiéu vi sinh vat :

Stt Tén chi tiéu Pon vj tinh Mikc toi da
1 Téng sb vi sinh vat hiéu khi CFU/g 50.000
2 Téng sb bao tir nAm men - nAm CFU/g 500
3 Coliforms CFU/g 10
4 E. Coli CFU/g Khong c6
5 Staphylococcus aureus CFU/g Khoéng co
6 Clostridium perfringens CFU/g Khong c6
7 Bacillus cereus CFU/g Khong co
8 Salmonella CFU/25¢g Khong cé

Chung t6i xin cam két thyc hién déy du cac quy dinh clia phép luat v& an toan thuc phim va hoan
toan chiu trach nhiém v& tinh phap 1y ctia hd so cong bd va chét lugng, an toan thyc phim dbi véi
san phdm d3 céng bd./.
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Mau nhan san pham

Froes SOCOLA BEN TIEU DEN
BLACK PEPPER DARK CHOCOLATE

THONG TIN DINH DUGNG
(NUTRITION INFORMATION)

Trén15g{Peri6g)
Nang lugng (Energy) 78 Kcal

Chat dam (Protein) 139
Carbohydrat {Carbohydrate) 53 g
Buting tong (Total sugors) 499
Chét bé (Fat) 53¢
Natri (Sodium) 25mg
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DARK CHOCOLATE

Bao quan ndi khd rao va thoang Ingredients:
mat. Store in a dry and cool area. Cacon moss, Sugor, BEANS
Hudng dan si¥ dung: &n tryc tiép. Cocaa butter, Block pepper
Khdi lugng tinh: 15 g (1.3%), Emulsifier (322(i}),
Net Weight: 15 g Natural vanilla flavoring.

INTENSE DARK CHOCOLATE WITH ROUGHLY
GROUND BLACK PEPPER FROM PHU QUOC ISLAND

CH
BE

109 mm
110 mm
168 mm

Allergy information:
contains soy{from emulsifier), May
contain traces of tree nuis and
milk.

Xut i
yiet Ham

938513

7877

_ Sénxuat tal:
CONG TY TNHH MTV

BANH KEO PHEVA

P. Dién Nqoc, TX. Bién Ba i
T.Quang Nam, Vit Nam
www.phevawarid.com
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Tiéu den
, TRank phin: Cacao nhfio, Dudmg, Bo cacao, Tiéu den (1,3%), Chét nhii hoa
1(322(i)), Hrong vani tir nhién. ’

Théng tin dinh dudng (trén 100g):
Nang lrong: 528 keal; Chét dam: 8,82 g; Carbohydrat: 35,2 g; Dutmg tong:
32,4 g; Chit béo: 39,1 g; Natri: 16,6 mg.

Thong tin canh bdo: Khéng dimg cho ngudi dj img voi d4u nanh (tir chét
nhil hoa). San phim c6 thé chira d4u vét ciia céc loai hat va sira.

NSX: HSD: 6 thang ké tir NSX

Bio quin & noi kho rdo, thoang mst.  HDSD: &n tryc tiép

Khéi lwgng tinh: 120g

San xuit tai: CONG TY TNHH MTV BANH KEO PHEVA

L sb 2, KCN Pién Nam-Bién Ngoc, Phudong Dién Ngoc, Thi xa Dién Ban,
Tinh Quang Nam. San xu#t tai Viét Nam.
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MAU NHAN SAN PHAM

g‘éﬁh den Tiéu den

Thanh phin: Cacao nhio, Pudmg, Be cacao, Tiéu den (1,3%), Chét nhii hod
(322(), Huong vani ty phién.

Théng tin dinh dudng (trén 100g):

Niing lugng; 528 keal; Chét dam: 8,82 g; Carbohydrat: 35,2 g; Puimg téng:
32,4 g; Chit béo: 39,1 g; Natri: 16,6 mg.

Théng tin canh béo: Khong dimng cho ngudi dj img véi dau nanh (tir chét
nhii hoa). San phim c6 thé chira d4u vét cia cc logi hat va sita.

NSX: HSD: 6 thang ké tir NSX

Bao quén & noi kho rdo, thodng mat.  HDSD: an trye tiép

Khéi hrgng tinh: 500g

San xut tai: CONG TY TNHH MTV BANH KEO PHEVA

L4 sé 2, KCN Dién Nam-Pién Ngoc, Phudng Dién Ngoc, Thi x& Di¢n Ban,
Tinh Quang Nam. San xuit tai Viét Nam.




UY BAN TTEU CHUAN DO LUONG CHAT LUONG QUGC GIA P[]
TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUONG 2 '

Big eni: 02 Mod QuBn, quin Son Tra & 97 Ly Th T, qudn Thanh Kha, thanh phd 22 Ning )
Bien toair (0238) 3848378, Fax; (0236) 3910064 : 0.
Email infoaquatestd poyun - Webste: quatest? aovam E;ﬁv :

S6:326.4-K2  /1847/KT2-HC2 Ngay: 18/4/2025 Trang: 1/2

PHIEU KET QUA THU NGHIEM

1. Tén mAu: SOCOLA PEN TIEU DEN
2. Ky hiéu mau: /
3. S6 lwong mau 01
4. Tinh trang mAu: Mau gdm 11 thanh, khoang 300 g, dwoc chlra trong tdi nilon zip
5. Khach hang: CONG TY TNHH MTV BANH KEO PHEVA
6. Dia chi: L6 sb 2, Pwdng s 3, KCN Dién Nam — Dién Ngoc, thj xa Dién Ban,
tinh Quang Nam
7. Ngay nhan mau: 10/4/2025
8. Ngay thir nghiém: tlr ngay: 10/4/2025 dén ngay: 18/4/2025
9. Két qua thir nghiém:
~ Ky
5 : ; . : sl | megon
TT TEN CHI TIEU, BON V| TINH PHUONG PHAP THU | KET QUA THU NGHI 99;\.‘\:‘\%
WA
1 | Ham lwgng Protein g/100g KT2.QT.CH-057 8,82 \;}__J
2 | Ham lwgng Carbohydrate®) g/100g | KT2.QT.CH-060™ 35,2
3 |Ham lwgng chat béo g/100g KT2.QT.CH-058 39,1
4 |Nang lwgng™ Kcal/100g| KT2.QT.CH-046™ 528
5 | Ham lwgng Puwéng tdng g/100g KT2.QT.CH-055 32,4
(tinh theo Glucose)
6 | Ham luong Na mg/100g AOAC 969.23 16,6
7 | Ham Ilwong Pb mgkg|  AOAC 999.11 < 0,05 (MQL)
8 | Ham lwgng Cd mg/kg AOAC 999.11 < 0,05 (MQL)
9 | Ham lwgng As mg/kg AOAC 986.15 < 0,05 (MQL)
10 | Ham Iwong Hg mg/kg AOAC 971.21 < 0,05 (MQL)

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




UY BAN TIEU CHUAN DO LUONG CHAT LUONG QUOC GIA
‘ TRUNG TAM KY THUAT TIEU CHUAN PO LUONG CHAT LU‘Q’NG 2
QUATEST2 ! Bia i 02 Nad Quydn, qudn San Tra & 97 Ly Thél 79, gudn Thanh Kha, thianh phd 23 Nang
e Bign thoai: (0235) 3848376, Fax: (D736) 3910064
Ermail; infmzoustast? govyn - Webste: quatest? govn

Sé:326.4-K2  /1847/KT2-HC2 Ngay: 18/4/2025 Trang: 2/2

PHIEU KET QUA THU NGHIEM

TT TEN CHI TIEU, BON V| TINH PHUONG PHAP THU | KET QUA THU NGHIEM
11 | Ham lwgng Aflatoxin B1 pg/kg AOAC 991.31 KPH (MDL = 0,5)
12 |Ham lwong Aflatoxin téng Hg/kg AOAC 991.31 KPH (MDL = 1,0)
(B1, B2, G1, G2)
13 | Tbng sb vi sinh vat hiéu khi CFU/g| TCVN 4884-1:2015 2,8 x103
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 trng CFU/g| ISO 6888-1:2021 KPH (< 10)
dwong tinh véi Coagulase
(S.aureus va cac loai khac)
18 | Clostridium perfringens CFU/g| TCVN 4991:2005 KPH (< 10)
19 | Tdng sb bao t&r nAm men, CFU/g| TCVN 8275-2:2010 KPH (< 10)
nam moc :
20 | Salmonella spp. -| TCVN 10780-1:2017
Gh| cha:

(*): Ham lwgng Carbohydrat khong bao 96m chét xo;

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

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

MQL: Gi6¢i han dinh Iwgng cta phwong phap;

(n): Phep thu chua duoc cong nhan Vllas

Tén mau, ky hiéu mau, tén khach hang va dia chi dwgc ghl theo yeu cau khach hang
Phiéu két qua nay khdng dwerc trich sao néu chwa cé sy dong y bang van ban cla Trung tam Ky thuat 2;
Trung tam Ky thuat 2 khdng chju trach nhiém khi théng tin cung cép bdi khach hang cé thé anh hudng dén gia tri st dung cla két qua./.

KT. TRUONG PHONG KY THUAT 2 T GIAM poC
PHO TRUONG PHONG, PHU TRACH SHO
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