CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
Sé: 10/LONG HAI/2019

I. Théng tin vé té chirc, ca nhan tw cong bd san pham

Tén tb chirc, ca nhan: CONG TY TNHH LONG HAl

Bia chi: Cum CN [, xa Gia Xuyén, huyén Gia Léc, tinh Hai Dwong.

bién thoai: 02203 610 234 Fax: 02203 610 233

E-mail: contact@thachlonghai.com.vn Website: thachlonghai.com.vn
Ma sé doanh nghiép: 0800236558

Il. Théng tin vé san pham

1. Tén san pham: Nwdc rong bién ép Kamila

2. Thanh phan:

- Nwée tinh loc, dwéng glucoza, nha dam, cbt tao ép/cét chanh leo (khoang 1,3%), rong
bién (khodng 0,05%), tinh bét vong Beta-Cyclodextrin (INS 459), chat nén Ethyl maltol
(INS 637), chat chéng tao bot Polyetylen Glycol (INS 1521), dwéng Sucralose (INS 955),

- Chét diéu chinh @6 axit: Acid citric (INS 330), Acid malic (INS 296), Acid Tannic (INS
181),

- Chét lam day: Gém Xanthan (INS 415), Gém Gellan (INS 418), Calci lactat (INS 327),
mudi &n, Trinatri citrat (INS 331iii),

- Chat bao quan: Natri benzoat (INS 211), Kali sorbat (INS 202),

- Hrong vanilla ty nhién, hwong bon bon téng hop/hwong chanh leo tdng hop
- Mau téng hop: Sunset yellow (INS 110), Tartrazin (INS 102).

3. Th&i han str dung san pham: 12 thang.

4. Quy cach déng géi va chit liéu bao bi:

- Quy céch déng géi: 330 ml/chai, 6 chai/léc. Thung 24 chai x 330 ml/chai

- Chét liéu bao bi: V& chai va nép chai dwoc san xuét tir nhwa PET/PP dlng cho thuc
phdm, @am béo yéu ciu theo QCVN 12-1: 2011/BYT.

5. Tén va dja chi co’ s& san xuat san pham:

- San phdm clia: Céng ty TNHH Long Hai - Cum CN |, xa Gia Xuyén, huyén Gia Léc, tinh
Hai Dwong. .

- San xuét tai: Céng ty TNHH Long Hai - Cum CN khu Il phwéng Cdm Thwong, thanh
phé Hai Dwong, tinh Hai Dwong.



lIl. MAu nhan san pham (xem file dinh kém phu luc 1)
IV. Yéu cau vé an toan thwc pham

Coéng ty TNHH Long Hai san xuét, kinh doanh san Nwéc rong bién ép Kamila dat
yéu cau vé an toan thyc phadm theo:

- QCVN 6-2: 2010/BYT Quy chuan ky thuat qubc gia ddi véi cac san phdm do
udng khéng coén.

- Nghi dinh sb 43/2017/ND-CP ngay 14/4/2017 ctia Chinh pha vé& nhan hang héa;

- Nghi dinh s 15/2018/ND-CP ngay 02/02/2018 clia Chinh phd quy dinh chi tiét
thi hanh mot sé diéu cta Luat An toan thwe pham.

Chuing tdi xin cam két thwc hién day da cac quy dinh cla phap luat vé an toan
thwe phdm va hoan toan chiu trach nhiém vé tinh phap ly cla hé so céng bd va chét
lwong, an toan thwe phdm dbi véi san phdm da céng bé./.

Hai Dwong, ngay 26 Thang 8 Nam 2019
CONG TY TNHH LONG HAI

NGUYEN THI KHANH THIEN



PHU AU | g ghi nhan san pham Nwé&c rong bién ép Kamila
v
1. Tén sangham;: Nuégstong bién ép Kamila

2. Thanh pha

- Nwére tinh loc, dwdng glucoza, nha dam, cbt tao ép/cét chanh leo (khodng 1,3%), rong
bién (khodng 0,05%), tinh bét vong Beta-Cyclodextrin (INS 459), chat nén Ethyl maltol
(INS 637), chat chdng tao bot Polyetylen Glycol (INS 1521), duong Sucralose (INS 955),

- Chét diéu chinh @6 axit: Acid citric (INS 330), Acid malic (INS 296), Acid Tannic (INS 181),

- Chét 1am day: Gém Xanthan (INS 415), Gém Gellan (INS 418), Calci lactat (INS 327),
mudi &n, Trinatri citrat (INS 331iii),

- Chét bao quan: Natri benzoat (INS 211), Kali sorbat (INS 202),

- Hrong vanilla ty nhién, hwong bon bon téng hop/ hwong chanh leo téng hop.
- Mau téng hop: Sunset yellow (INS 110), Tartrazin (INS 102).

3. Chi tiéu chét lweng chu yéu:

TT TEN CHI TIEU DONVITINH | MUC CONG BO
1 | Nang lwvong Kcal/100 g =30
2 | Ham lwgng carbohydrate % KL 26
3 | Ham lvgng dwdng tong sé % KL >6
4 | Ham lwong canxi mg/kg 260

4. Khéi lvgng tinh:

- Ghi trén tem nap san pham: 330 ml/chai

- Ghi trén vé thuing carton chira dwng san pham: 24 chai x 330 ml/chai
5. Ngay san xuét va han str dung: (in trén tem nhan clia san pham)
6. Hwéng dan st dung va bao quan:

- Cach dung: L&c déu trwde khi ubng, ngon hon khi udng lanh.

- Théng tin cénh b&o an toan: Khéng ding san phdm hét han s dung hodc san pham co
hién twong la.

- Hwéng dén bdo quan: Bao quan noi thoang mat, tranh anh néng true tiép.

7. San xuét tai: ;

- San phadm cua: Céng ty TNHH Long Hai - Cum CN |, x& Gia Xuyén, huyén Gia Ldc,
tinh Hai Dwong. :

bién thoai: 02203 610 234 Fax: 02203 610 233

Website: thachlonghai.com.vn Email: contact@thachlonghai.com.vn

- San xuét tai: Cong ty TNHH Long Hai - Cum CN Khu Il, phwéng Cam Thwong, thanh
phé Hai Dwong, tinh Hai Dwong.




TONG CUC TIEU CHUAN PO LUSNG CHAT LUONG
Directorate for Standards MeTroIogy and Quality

TRUNG TAM KY THUAT TIEU CHUAN PO LUONG CHAT LUONG 1 S \\://
Quality Assurance and Testing Center 1 M
Tru s& chinh: S5 8 Hoang Quéc Viét - Cau Gidy - Ha Noi 24///%}?
Tel: 024 38361399 * Fak: 024 38361199 ~ Web: www.quatestl.com.vn :
Co s8 2: Khu CN Nam Thang Long - Bac Tu Liém - Ha Noi
Tel: 024 32191002 * Fax: 024 32191001

,/’//uln\\‘\\

Quatest 1

VILAS 028

Trang/page:................

KET QUA THU’ NGHIEM

1.Tén mau tht /Sample name
2.Khach hang /Customer
3.S6 lugng mau / Quantity

5.Tinh trang mau / Status of sample
6. Thoi gian thuc hién / Test duration

TEST RESULT

Nuéc rong bién ép Kamila vi Chanh leo

Cong ty TNHH Long Hai X

06 coc 4 Ngay nhan mau: 30/10/2019
Date of receiving :

Mau dung trong coe nhua kin.

T ngay/ From: 30/ 10/2019 dén ngay/ ro: 08/11/2019

STT Tén chi tiéu Phuwong phap thir Két qua
Item Specifications Test method Results
1. | Téng sé vi khuan hiéu khi, CFU/g ISO 4833-1: 2013 <1,0 x 10
2. | Coliforms, CFU/g ISO 4832: 2006 Khong ¢6 / nil
3. VEvel CFU/g ISO 16649-2: 2001 Khéng c6 / ml
4. | Coagulase positive staphylococci, CFU/g ISO 6888-1: 1999 Khong co6/ nil”
5. | Streptococci faecal, CFU/g TNS8/ HD/P/ 35 Khong co/ nil
, QD 3351: 2001/ BYT
6. | Pseudomonas aeruginosa, CFU/g TN8/HD/P/ 34 Khong co/ nil
) o ’ Qb 3347: 2001/ BYT
7. | Téng sé ndm men, méc, CFU/g 1SO 21527-1,2: 2008 <1,0x 10’
8. | C. perfringens, , CFU/g ISO 7937: 2004 Khong co/ nil
9. | Ham lugng duong tong, &L TK TCVN 4074: 2009 10,71
10. | Ham lugng chét béo (lipit), g/100g | TK TCVN 4295: 2009 0.0
11. | Ham luong carbohydrate, ¢/100g FAO FNP 77 10,85
(Chapter 2- pp. 19-20)
12. | Nang lugng, kcal/100g FDA manual 44,04
( Title 21- chapter I)
13. | Ham lugng Chi (Pb), mg/kg AOAC 2015.01 Khdng phat hién (LOD=0.03)
14. | Ham lugng Canxi (Ca), mg/kg AOAC 2015.01 80,3

*Ghi chi: Gioi han cua phwong phap CFU <10 duoc coi la khong c6
Ha Noi, ngay (98 /41 7 2019

i GIAMTE

TRUONG PHONG THU NGHIEM VI SINH
Head of Micro. Lab

Lé Thi Thiy Hing

1. Phiéu két qua nay chi cé gia tri doi véi mau thir do khdch hang dwa téi.
This test results is value only for samples taken by customer.

2. Khong duoc trich sao mot phan két qua nay néu khéng duwgc sw dong y cia trung tam K7 thugt 1.
This test results shall not reproduced except'in full, without the written approved of QUATEST 1.

3. Tén mau va tén khach hang dwoc ghi theo yéu cau cua khach hang.
Name of sample and customer are written as customer’s request.

TN\BM\05.3 Lan ban hanh: 03.2019



TONG CUC TIEU CHUAN PO LUONG CHAT LUONG
Directorate for Standards MeTroIogy and QUO“TY
TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUONG 1
Quality Assurance and Testing Center 1
Tru sé chinh: S5 8 Hodng Qudc Viét - Cau Gidy - Ha Nbi
Tel: 024 38361399 * Fax: 024 38361199 * Web: www.quatestl.com.vn
Co s 2: Khu CN Nam Thang Long - Bdc TU Liém - Ha Nbi
Tel: 024 32191002 * Fax: 024 32191001

Quatest 1

VILAS 028

Trang/page.................

KET QUA THU’ NGHIEM

TEST RESULT

Nuéc rong bién ép Kamila vi Bon Bon

Cong ty TNHH Long Hai

06 coc 4.Ngay nhan mau: 30/10/2019
Date of receiving :

Mau dung trong cdc nhura kin.

Tur ngay/ From: 30/ 10/2019 dén ngay/ to: 08/11/2019

1.Tén mau thit /Sample name
2.Khach hang /Customer
3.S6 lugng mau / Quantity

5.Tinh trang mau / Status of sample
6. Thot gian thuc hién / Test duration

STT Tén chi tiéu Phwong phdp thir Két qua
Item Specifications Test method Results
I. | Téng sé vi khuan hidu khi, CFU/g 1SO 4833-1: 2013 <1,0 x 10
2. | Coliforms, CFU/g ISO 4832: 2006 Khong ¢6 / nil
3. VEcoli CFU/g ISO 16649-2: 2001 Khéng co / nil
4. | Coagulase positive staphylococci, CFU/g [SO 6888-1: 1999 Khéng co/ nil ;
5. | Streptococci faecal, CFU/g TN8/ HD/P/ 35 Khong co/ nil
; Qb 3351: 2001/ BYT
6. Pseudomonas aeruginosa, CFU/g TN&/ HD/P/ 34 Khong co/ nil
) iy ) QDb 3347: 2001/ BYT
T Téng s6 nam men, mac, CFU/g ISO 21527-1,2: 2008 <1,0x 10!
8. | C. perfringens, : CFU/g ISO 7937: 2004 Khong co/ nil
9. | Ham lugng duong tong, % TK TCVN 4074: 2009 11,39
10. | Ham lugng chat béo (Lipit), ~ g/100g TK TCVN 4295: 2009 0,0
11. | Ham luwong carbohydrate, 2/100g FAO FNP 77 11567
(Chapter 2- pp. 19-20)
12. | Nang luong, kcal/100g FDA manual 47,16
( Title 21- chapter I)
13. | Ham lugng Chi (Pb), mg/kg AOAC 2015.01 Khoéng phat hién (LOD=0.03)
14. | Ham lugng Patulin, ng/kg TN4/HD/N3-175 Khdng phat hién (LOD=0.5)
15. | Ham lugng Diphenylamin, - ug/kg TN4/HD/N3-238 Khoéng phat hién (LOD=20)
16. | Ham luong Propargit, ng/kg TN4/HD/N3-238 Khong phat hién (LOD=20)
17. | Ham lugng Canxi (Ca) AOAC 2015.01 83,66

*Ghi chu. Gioi han cua phwong phap CFU <10 duoc coi la khong cé
Ha Noéi n
fo

TRUONG PHONG THU NGHIEM VI SINH
Head of Micro. Lab

L& Thi Thiy Hing LA g s "

1. Phiéu két qua nay chi cé gia tri d6i véi mau thir do khdach hang duea téi.
This test results is value only for samples taken by customer.

2. Khéng duogc trich sao mét phan két qua nay néu khéng dwoc su dong y ciia trung tam Ky thudt 1.
This test results shall not reproduced except'in full, without the written approved of QUATEST 1.

3. Tén mau va tén khach hang dwoc ghi theo yéu cau cua khdch hang.
Name of sample and customer are written as customer s request.

TN\BM\05.3 Lan ban hanh: 03.2019



