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BAN TU CONG BO SAN PHAM
S6: 17/EB/2018

-

B;é; thoai: 02839958368 Fax: 02839958423

M3 s6 doanh nghiép: 0105696842

S6 Gidy chimg nhan co s du diéu kién ATTP: ......... ; Ngay cap: ......... ; Noi cép:

II. Thong tin vé sin phim

1. Tén san phédm: Phd mai bao Parmigano Reggiano

2. Thanh phin: Stra bd tuoi, mudi, men dich vi bd.

3. Thoi han st dung san pham: 90 ngay ké tir ngay san xuét. Han sir dyng in trén bao bi
san phim

4. Quy cach déng g6i va chit ligu bao bi:

- Quy céch dong g6i: Khbi lugng tinh: 100 g/ goi

- Chét lidu bao bi: San phdm ddng trong bao bi nhwa PE/ PP. Cam két bao bi st dung
dam bao vé sinh an toan thyc phim theo quy dinh ctia B§ Y Té.

5. Tén va dia chi co s& san xudt san phim (trudng hop thué co sé san xuAt):
San xuét boi: COLLA S.p.A
Dia chi viin phong: Via S. Anna, 10 - 29010 Cadeo (PC) Italy
Pia chi nha mdy: Piazzale Europa, 4 Fontevivo (PR), Italy
Xuét xir: Y

T11. MAu nhén san phidm ( Nhén chinh va nhén phu san pham dinh kém)

IV. Yéu ciu v an toan thwe phim

Té chiic, c4 nhan san xudt, kinh doanh thuc phdm dat y8u ciu vé an toan thyc phim
theo:

- Quy chuén k¥ thuat Quéc gia sb:

+ Quyét dinh 46/2007/QD-BYT ngay 19/12/2007 (Quy dinh gi¢i han t6i da 6 nhiém

sinh hoc va hoa hoc trong thuc phém).




+ QCVN 8-2:2011/BYT (Quy chuén k§ thudt quic gia ddi v6i giéi han 6 nhidm kim
loai niing trong thuc phim).

Ching t6i xin cam két thuc hién ddy du céc quy dinh cia phdp ludt vé an toan thuc
phAm va hoan toan chiu trich nhiém vé tinh phap 1y cia hd so cong bd va chét lugng, an toan

thyc phdm déi v6i san phim da cong bd./.

TP. Ho Chi Minh, ngay 15 thang 06 nim 2018
DAI DIEN TO-CHUG; CA NHAN

Gidm Ddc Phat Trién Nganh Hang
BusinessfDevelopment Director




NOI DUNG GHI NHAN PHU SAN PHAM

Tén san phfxm: Pho mai bao Parmigano Reggiano
Thanh phan: Sira bd tuoi, mudi, men dich vi bo.

Ngay san xuit: .../.../...

Han sir dung: 90 ngdy ké tir ngdy san xudt. Han sit dung in trén bao bi san phdm
Khoi lugng tinh: 100 g

Huéng din sir dung: An ngay sau khi mé bao bi

Huéng din bao quan: Bao quan & nhiét do tir +4 °C dén +8 °C.

San xuét boi: COLLA S.p.A

Dia chi vin phong: Via S. Anna, 10 - 29010 Cadeo (PC) Italy

Dia chi nha may: Piazzale Europa, 4 Fontevivo (PR), Italy

Xuat x: Y

Thwong nhan nhap khdu va chiu trich nhiém vé sin phim: CONG TY TNHH DICH VU

EB

Dia chi: S6 163, Pudng Phan Ding Luu , Phudng 01, Quan Phti Nhuan, Thanh ph H6 Chi Minh,

Viét Nam
Pién thoai: 02839958368

TP. Hé Chi Mﬁnh ngay 15 r‘hang 06 nem 2018

Gidm bée hd{ Trién Nghnh Hi .
Business Development [irecto:




PARMIGIANO
REGGIANO
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VILAS 911

S6: 1804586 A/KQKN
M3 s6: 1804135-17
Trang 1|2

KET QUA THU NGHIEM
Tén khach hang: CONG TY TNHH DICH VU EB
Dia chi: 163 Phan Bang Lwu, Phwéng 1, Quan Phu Nhuan, TP.HCM
Tén miu: Phé mai bao Parmigiano Reggiano
Tinh trang mau: Mau thanh pham, chtra trong bao bi kin, bdo quan lanh
Ngay nhan miu: 18/04/2018 Thei gian thir nghiém: 18/04 — 27/04/2018

Ngay tra két qua: 27/04/2018

Két qua: Xem trang 2/2
- Ghi chu: (*): Chi tiéu dwge VILAS céng nhén theo ISO/AEC 17025:2005

KPH: khéng phét hién. LOD: Giéi han phat hién
Chi tiéu 18-20 c6 ngudng phét hién = 10CFU/g
(a): Chi tiéu do nha thau phu thuc hién

Phu trach PTN

~
~

Nguyén Kim Liéu guyén Thi Hong

K&t qud chi ¢6 gid trj trén miu thit nghiém. Thong tin miu duge ghi theo yéu cdu ciia khdch hiang

Kh6ng duge sao chép mt phin hay toan bo két qui nay n€u khong dude sy ddng ¥ bling viin bin cla gidm ddc cong ty TNHH DV KHCN Khué Nam.
Cong ty TNHH Dich vu

2/17 Pham Van Bach Phudng 15,

E-mail:khuenamiss@gmai
Khoa hoe Cong nghé Khué Nam Qu inl, Tp. HCM

Tel: 08, 3815 3288 - 38158979  Fax: 08, 3815 8979

/10/: www.khuenam.com
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* KHOA HOC CONG HGHE

STT CHI TIEU PON VI KET bﬁé”‘“‘[{f@/fows PHAP THC?
01 | Nang lveng Kcal/100g 396 | Eau;gght%?;g ?j;ofie;%’
02 | Protein % 31.8 AOAC 991.20(%)

03 | Ham lwgng chat béo sira % 29.7 Ref. AOAC 948.22 (*)
04 | Carbohydrate % 0.44 TCVN 4594:1988(*)
05 | D6 am % 34.1 TCVN 7729:2007

06 | NaCl % 1.61 AOAC 937.09(*)

07 | Chi (Pb) mg/kg KPH (LOD=0.01) | AOAC 999.11(*)

08 | Aflatoxin M1 ug/kg KPH (LOD=0.01) | Ref. AOAC 986.16

09 | Benzylpenicilin Mg/kg KPH (LOD=4.0) | TCVN 8106:2009

10 | Tetracyclin ug/kg KPH (LOD=100) | TCVN 8106:2009

11 | Streptomycin Ma/kg KPH (LOD=200) | TCVN 8106:2009

12 | Gentamicin Mg/kg KPH (LOD=200) | TCVN 8106:2009

13 | Spiramycin Ma/kg KPH (LOD=200) | TCVN 8106:2009

14 | Endosulfan mag/kg KPH (LOD=0.01) | Ref. AOAC 2007.01(a)
15 | Aldrin va Dieldrin mg/kg KPH (LOD=0.006) | Ref. AOAC 2007.01(a)
16 | DDT mg/kg KPH (LOD=0.02) | Ref. AOAC 2007.01(a)
17 | Cyfluthrin mg/kg KPH (LOD=0.04) | Ref. AOAC 2007.01(a)
18 | Escherichia Coli CFU/g Khoéng phat hién | ISO 16649-2:2001(*)
19 | Listeria monocytogens CFU/g Khoéng phat hién | 1ISO 11290-2:2004

20 | SPnyiosco duong i | CFUlg | Khéng phat hign | ISO 6888-1:2003(")

21 | Salmonella /25¢g Khong phat hién | ISO 6579:2007

BM 5.7/1 (05/10/2016)




