CONG HOA XA HQI CHU NGHIA VIET NAM
Ddc lap - Tu do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 06/EB/2019

. Thong tin vé to chitc, ¢4 nhin ty cong bé sin pham

Tén t6 chirc, c4 nhan: CONG TY TNHH DICH VU EB
Dia chi: 163 Phan Dang Luu, Phuong 1, Quén Phu Nhuan, TP. Hd Chi Minh.

Dién thoai: 02839958368 Fax: 02839958423
M s6 doanh nghiép: 0105696842
II.  Théng tin vé sin phim

1. Tén sian phim: Xdc xich da dwgc 1am chin va dong lanh vi truyén théng (Doux 10
Chicken Franks Cooked and Frozen Original)

2. Thanh phén: Thit ga tich bing my, nuéc, tinh bt mi, bot mi, muéi, chét nhii héa:
E451(i), E450(i), E450(iii), chat diéu vi E621, gia vi tao mui thom (hanh, toi), chét
chéng oxy héa: E301, huong ligu ty nhién, gia vi (tiéu, can tay, cay hd d40), chét bao
quan: E250.

C6 thé chira mot luong nhd: sita, ddu nanh.

3. Thoi han si dung: 18 thang k& tir ngdy san xuit. Ngay san xuét va han st dung xem
PROD va EXP trén bao bi san phim.

4. Quy cich déng géi va chat liéu bao bi:

Chit liéu bao bi: San phdm chua trong bao bi nhya PE/PP. Bao bi ddm bao vé sinh an
~ toan thuc phdm theo quy dinh cia B Y Té.
Quy cach déng géi: Pong goi kin
Khéi lugng tinh: 340 g
5. Tén va dia chi co sé san xuit san phim:

Nha san xuét: Doux Farmor
bia chi: 450 Route De Rosporden, Le Grand Guelen, 29000 Quimper, France
Xuét xi: Phéap

III.  MAu nhén sian phdm (Nhdn chinh va nhan phu sén pham dinh kém)

IV.  Yéu ciu vé an toan thwe phim
T4 chirc, ¢4 nhén san xuét, kinh doanh thuc phim dat yéu cdu vé an toan thuc phf;ﬂ*i’\ N
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+ QCVN 8-2:2011/BYT (Quy chuén k§ thuat qubc gia ddi véi giéi han 6 nhiém kim loai
nging trong thuc phim).
+ QCVN 8-3:2012/BYT (Quy chuén k¥ thuat quéc gia d6i véi 6 nhifm vi sinh vat trong
thuc phim).
Chung t6i xin cam két thue hién dy du cac quy dinh ciia phép luat v& an toan thyc
pham va hoan toan chiu trach nhiém v& tinh phép 1y ctia hd so cong bb va chét Iwong, an toan

thwe pham d6i vé6i san phdm da cong bb./.

TP. Ho Chi Minh, ngay 18 thdng 06 nim 2019
PAI DIEN TO CHUC, CA NHAN
(Ky tén, dong ddu)

Vice Presid
tmport & Export







NOI DUNG GHI NHAN PHU SAN PHAM

Tén san pham: Xic Xich Pa Pwgc Lam Chin Va Péng Lanh Vi Truyén Théng (Doux
10 Chicken Franks Cooked and Frozen Original)

Thanh phén: Thit ga tach bing méy, nudc, tinh bot mi, bdt mi, mudi, chét nhii hoa: E451(i),
E450(i), E450(iii), chat diéu vi E621, gia vi tao mui thom (hanh, t3i), chit chéng oxy héa: E301,
hwong liéu tu nhién, gia vi (tiéu, can tay, cdy hd dao), chit bao quan: E250.
C6 thé chira mét luong nho: sita, ddu nanh.
Khéi lugng tinh: 340 g
Thoi han sir dung: 18 thang ké tir ngay san xuit. Ngay san xudt va han st dung xem PROD va
EXP trén bao bi san phim.
Hwéng din s& dung: NAu chin truéc khi an.
Canh b4o an toan: bio quin san phim theo dung huéng din ciia nha san xuit
Huwéng din bio quén: Bao quan dong lanh & nhiét do - 18°C. Khong dong lanh lai khi d3 rd dong
mot 1an.
Nha san xuit: Doux Farmor
bia chi: 450 Route De Rosporden, Le Grand Guelen, 29000 Quimper, France
Xuét xi: Phap
Thwong nhin nhip khiu va chiu trich nhiém vé chit lrgng hang héa: CONG TY TNHH
DICH VU EB

Pia chi: 163 Phan Diang Luu, Phuong 1, Quin Phi Nhuén, TP. Hd Chi Minh.
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DOUX : e
10 XUC X{CH GA Truyén théng
P4 dugce 1am chin va dong lanh

San xudt tai Phap
DOUX FARMOR, 450 ROUTE DE ROSPORDEN, LE GRAND GUELEN, 29000 QUIMPER, FRANCE

Gia trj dinh dudng trong 100g san pham

Nang lugng 810 kJ/
195kcal

Chiét béo 14.8¢
Chit béo bdo hoa ‘ 35¢
Carbohydrate 4g
Duong 1.5¢g
Chat dam , 11g
Mudi 1.8¢g

Trong lugng tinh: 340 g ©
Ngay san xudt/Sir dung tot nhét trude ngay: Xem trén bao bi

Pa dugce ndu trude khi tidu thy
Gift tai nhiét 46 -18°C
KHONG DONG LANH LAI SAN PHAM SAU KHI RA
DONG

Chuén bi thit ga dugc 1am va tich bang may (74%),uép
thit (26%) rdi niu chin va déng lanh

Thanh phan: Thit ga tich bang méy, nudc, tinh byt mi, bot
mi, mudi, chét nhii héa: E451, E450, chit diéu vi E621,
gia vi tao mui thom, cht chéng oxy héa E301, huong vi ty
nhién, gia vi, chit bao quan E250.

C6 thé chira lugng nho: sita, ddu nanh.
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PHONG THI NGHIEM BUJC CUC ATIP - BO Y TE CHI BINH

S6/Code: 1905690/KQKN
M3 sé/ID: 1905182-2
Trang/page 1|2

“KET QUA THU NGHIEM
TEST REPORT

Tén khach hang: CONG TY TNHH DICH VU EB

Client

Dia chi: 163 Phan Bang Lwu, Phwéng 1, Quan Pha Nhuan, TP. Hb Chi Minh
Address 163 Phan Dang Luu Street, Ward 1, Phu Nhuan District, Ho Chi Minh City

Tén méau: Xtc xich d3 dwoc 1am chin va déng lanh vij truyén théng (Doux

Name of sample 10 Chicken Franks Cooked and Frozen Original)

Tinh trang mau: Mau thanh pham, chira trong bao bi kin
State of Sample  Sample finished, contained in sealed packaging

Ngay nhan méu: 16/05/2019 Thai gian thir nghiém: 16/05 —21/05/2019
Date of receiving Test period

Ngay tra két qua: 23/05/2019
Date of issue

Két qua: Xem trang 2/2
Results: View page
Ghi chu: (*): Chi tiéu dwoce VILAS cbéng nhén theo ISO/JIEC 17025:2005

KPH: Khéng phat hién. LOD: Giéi han phat hién
Chi tiéu 08 c6 ngudng phat hién = 10 CFU/g
(b): Chi tiéu dwgc Cuc An Toan Thuc Pham - BO Y Té chi dinh
Note: (*):Parameters accredited by VILAS (ISO/IEC 17025:2005)
ND: Not Detected. LOD: Limit of detection
Limit of detection of 08th parameters is 10 CFU/g
(b): Parameters decided by Vietnam Food Administration (VFA) — Ministry of Health (MOH)
Phu trach PTN .
Head of laboratory
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Nguyén Kim Liéu

1. Théng tin vé mdu dugc ghi theo yéu cd\u\khdch hang / Information of sample is written as cu:vtomer’s request

2. Khéng dugc sao chép két qua nay, 1 phan hay toan b, néu khong cd sy dong y béng vdn bdn ciia Gidm Péc Cong Ty TNHH DV KHCN Khué Nam
This above result shall not reproduced, party or fully, unless written opprovql of director Khue Nam.

3. K&t qué phan tich chi c6 gid tri trén mdu thit / This testing result is only valid on tested sample.

Cong ty TNHH Dich vu 2/17 Pham Viin Bach, Phuong 15, E-mail:khuenamtss@gmail.com
Khoa hoc Cong ngh¢ Khué Nam Quén Tan Binh,Tp. HCM Tel: 028.3815 3288 - 38158979 Fax: 028, 3815 8979

BM 7.5/1(30/09/2018) LBH 03 www.khuenam.vn
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T CHi TIEU PON V] KET Quw@me PHAP THU
No. PARAMETERS UNIT RESULT TEST METHOD
01 | pH (10%) - 6.52 TCVN 4835:2002
02 | NH; mg/100g 27.5 TCVN 3706:1990(*)(b)
Chi (Pb
03 (PD) mg/kg | KPH / ND (LOD=0.01) | AOAC 999.11(*)(b)
Lead (Pb)
Cadimi (Cd
04 ) (Cd) mg/kg | KPH / ND (LOD=0.01) | AOAC 999.11(*)(b)
Cadmium (Cd)
05 | Aflatoxin B1 ugkg | KPH/ND(LOD=0.4) | KN/QTTN.H42(c)
06 gfiag’;‘)i” tongso (B1,B2, |\ ig | KPH/ND(LOD=0.4) | KN/QTTN.H42(c)
Téng sb vi khuan hiéu khi
o7 | N9 se VLA it CFU/g 7.6x 102 SO 4833-1:2013(*)(b)
Total Plate Count
) , Khong phat hién
08 | Escherichia Coli CFU/g ISO 16649-2:2001(*)(b)
Not Detected
Khong phat hién
09 | Salmonella 1259 ISO 6579-1:2017(*)

Not Detected




