CONG HOA XA HOI CHU NGHIA VIET NAM
Poc ldp - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 028.TOP/EB/2021

L. Théng tin vé to chitc, c nhan ty cong bd san phim

Tén t6 chirc, c4 nhan: CONG TY TNHH DICH VU EB

Bia chi: 163 Phan Pang Luu, Phuong 01, Quan Phi Nhuan, Thanh phd H6 Chi Minh.
Dién thoai: Fax:

E-mail:

M sb doanh nghigp: 0105696842

IL. Théng tin vé san phim

1. Tén san phim: CRF Banh kem twoi lanh vani/ dau d6 365,5G - CRF Flaky
Vanilla/Req Berries Ice Cream Cake 365,5G N
2. Thanh phan: Nuéc, sita tach kem (d& ba nudc), dudong, qua mong d6 xay nhuyén
(12%) (mim x4i 4,3%, dau 3,8%, ly chua d6 2,3%, nho 1,6%), si ré glucose - fructose,
dau va chit béo thuc vat (cui dira), lactose va dam sita , duong bot, diu thuc vét (hudng
duong), bdt mi, si rd glucose, sita bot tach kem, bo mém, banh ngot meringue (0,6%),
(dwdmg, long trang trimg, tinh bot mi), chit nhii héa [Mono va diglycerid cua céac acid
béo, Lecithin (d4u nanh), Este cta polyglycerol véi acid ricinoleic], cht én dinh (Gém
déu carob, G6m gua, GOm xanthan, Pectin, Gom tara), bo ca cao, nudc ép com chay cb
ddc, si r6 duong nghich dao, nudce ép 1y chua 6 ¢6 dic (0,1%), huong lidu téng hop, chét
tao mau ty nhién [Beet red, Beta — Caroten (chiét xuit tir thuc vat)], chét béo sira khan,
chét didu chinh dd acid: Acid citric, dam ddu thity phén, huong vani ty nhién, bét trimg,
mudi, hwong lidu ty nhién, chét tao x6p (Dinatri diphosphat, Natri carbonat, Amoni
carbonat), nuéc ép chanh ¢ dic, hvong qua mam x0i tw nhién, huong qua 1y chua d6 tw
nhién, bot qué, huong dau ty nhién.

3. Thoi han st dung san phim: 24 thang ké tir ngdy san xuét.

Ngay san xuit: 24 thang trude han st dung

Han str dyng (thdng.ndm) xem trén bao bi san phim

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

- Quy cach déng go6i: Khéi luong tinh: 365,5 g/ hop

- Chét liéu bao bi: San phim duge dung trong khay nhwa, bén ngoai 1a tui nhya, ngoai
ciing 12 hdp gidy. Bao bi dam bao vé sinh an toan thuc pham theo quy dinh ctia Bo Y té.
5. Tén va dia chi co s& san xuét san phim:

- Xuét xir: Phap ;




-Nha san xuét: FRONERI DANGE SAINT ROMAIN
Dia chi: La Taille du Moulin 4 Vent Dange Saint Romain 86220 France
IIl. MAu nhén san phim (xem bdn dinh kém)
IV. Yéu ciu vé an toan thye phim
T4 chire, c4 nhan san xuét, kinh doanh thuc phim dat yéu ciu vé an toan thuc pham
theo:
- QD 46/2007/QD-BYT: Quy dinh gi6i han t6i da 6 nhiém sinh hoc va héa hoc trong thuyc
phim.
- QCVN 8-2:2011/BYT: Quy chuén k¥ thuat quéc gia déi v6i giéi han 6 nhiém kim loai
ning trong thuc pham.
- QCVN 8-3:2012/BYT: Quy chuén k¥ thuat quéc gia ddi voi gi6i han 6 nhidm vi sinh
vit trong thyc phidm
Chung t6i xin cam két thyc hién day du cac quy dinh cta phap lust vé an toan thuc

phim va hoan toan chiu trach nhiém vé tinh phép 1y ctia hd so céng bd va chit luong, an
toan thwe pham d6i véi san phdm d3 cong bd./.

Tp. Ho Chi Minh, ngay 08 thing 04 nim 2021
PAI DIEN TO CHUC, CA NHAN
(Ky tén, dong ddi{)ﬂ@d'[‘:
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Tén san phim: CRF Binh kem twoi lanh vani/ ddu dé 365,5G - CRF Flaky
Vanilla/Red Berries Ice Cream Cake 365,5G

Thanh phin: Nuée, sita tich kem (d4 bu nudc), duong, qua mong d6 xay nhuyén (12%) (mam
x6i 4,3%, dau 3,8%, ly chua dé 2,3%, nho 1,6%), sird glucose - fructose, dau va chit béo thue
vét (cui dira), lactose va dam sita , duong bot, dau thuc vat (huéng duong), bdt mi, si r6
glucose, sita bot tach kem, bo mém, banh ngot meringue (0,6%), (dudng, long tréng tring, tinh
b6t mi), chit nhii héa [Mono va diglycerid cua cac acid béo, Lecithin (d3u nanh), Este cua
polyglycerol véi acid ricinoleic], chit n dinh (Gém d4u carob, Gém gua, Gém xanthan, Pectin,
Gom tara), bo ca cao, nudce ép com chay cb dic, si rd duong nghich dao, nuéce ép 1y chua do co
ddc (0,1%), huong liu tdng hop, chét tao mau tir nhién [Beet red, Beta — Caroten (chiét xudt tir
thie vat)], chit béo sita khan, chit didu chinh dd acid: Acid citric, dam déu thity phan, huong
vani tu nhién, bt tring, mudi, huong liéu trr nhién, chét tao xép (Dinatri diphosphat, Natri
carbonat, Amoni carbonat), nudc ép chanh c6 ddc, hwong qua mam x4i ty nhién, huwong qua ly
chua d6 tir nhién, bt qué, hwong dau tu nhién.

Khéi hegng tinh: 365,5 g/ hop

Huwéng dén sir dung: Ding truc tiép. Ly ra khoi ti dong 5-10 phit trude khi dung.

Huwéng din bao quan: Bao quan d6éng lanh & nhiét do -18°C

Thoi han sit dung san phim: 24 thang ké tir ngy san xuét.

Ngay san xuit: 24 thang trude han sir dung

Han str dyng (thdng.nim) xem trén bao bi san phdm

Xuit xir: Phap

Thwong nhin chiu trach nhiém vé hang héa:

Nha san xuit: FRONERI DANGE SAINT ROMAIN

Dia chi: La Taille du Moulin & Vent Dange Saint Romain 86220 France

Nha nhap khiu: CONG TY TNHH DICH VU EB

Dia chi: 163 Phan Ding Luu, Phuong 01, Quan Pht Nhuén, Thanh phé HS Chi Minh
Thong tin canh bao:

- San phém co chira sira, tritng, dau nanh, bt mi

- C6 thé chira ddu vét cua dau phong va cic loai hat.

- Khéng cip dbng lai sau khi ra dong

- Nén st dyng trude ngay ghi trén bao bi. Khéng diing san phim khi hét han st dung
S6 TCB: 028.TOP/EB/2021
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Nhimg san phém cta Carrefour

chung t6i biét tai sao chung t6i yéu thich ching!
Dé ¢6 mot khoang thoi gian ngon miéng, thodi mai véi gia dinh hodc ban bé
Hay chon lyra banh nhiéu 16p vani va trai cly do. Véi sur két hop ngon lanh
két hop giita vi béo ngay cua kem huong vani va vi tuoi mat ciia kem tréi cay

do

Interdis - TSA 91431 -
91343 MASSY Cedex —
Phéap

San xuét tai Phap voi EMB
86092A cho Interdis

F Dich vu khéch hang
cua Carrefour
TSA 91431 -91343
MASSY Cedex — Phap
Sé Cristal 09 69 39 7000
KHONG TINH PHI
CUQC GO1I
B Carrefour Product info
PB 2000 Evere 3 — 1140
BRUSSELS
Dién thoai: 0800/9.10.11 |
Mot cu hoi, mét ggi y?
Carrefour.fr.eu

(M4 vach)
3 560070 355877

Banh kem twoi lanh vani/ ddu d6

Sét trai cay d6 / 6 ngudi / DONG
LANH TUOI

Cho 1 phan
khoédng 60,5 g

569 kJ
136 kcal
7%

Lugng tham chiéu
Cho 100 g:
941 kJ (225 kcal)
Pé xuét sir dung

Tét nhét 14 str dung trude khi h

t han/ Lo s6:

€

Banh kem twoi lanh vani/ ddu dé

Sét tréi cdy d6 / 6 ngudi / DONG
LANH

Kem vani 52,3%, sorbet hwong
trai ciy dé 31,1%, bot nhio
banh quy 8,2% va bt nhiéu 16p
kem trang 4,9%, va trang tri
st trai ciy do6 2,7%, banh
trimg meringue 0,8%

Nguyén liéu: nudc, sira tich kem
bu nuéde, dudng, qua mong do xay
nhuyén 12% (mam xi 4 ,3%, diu
tiy 3,8%, 1y chua den 2,3 %, nho
1,6%), si 16 glucose - fructose,
chit béo va dau thuc vat (cui
dira), lactose va dam sita, dudng
bét, déu thuc vit (hudng duong),
bt mi, si rd glucose, sira bot tach
kem, bo mém, banh ngot
meringue 0,6% (duong, long
trdng trimg, tinh bt mi), chét nhii
héa: mono - va diglycerid cta axit
béo — lecithin & u nanh — va

Dinh 100 | 1phin| %
dudng- Gia g | (khoang | AR
tri trung 60,5 g)
binh cho:
Nang lugng | 941 | 569 kJ 7
kJ 136 | %
225 kcal
kcal
Chit béo 11g 6,7g| 10
trong d6 7,6 46g| %

chét béo bao g 23
hoa %
Cacbohydrat | 29 g 18¢ 7
25g 15g| %
17
%

Chit xo 09/ 05g
Chat dam 1.8 Lig| 2

g %

T~



polyglycerol polyricinoleat, chit
én dinh: bdt carob, guar gum,
xanthan gum, pectin, Tara gum,
bo ca cao, nude ép com chdy co
dac, si 16 dudng nghich dao, nudc
ép ly chua den c6 dic 0,1%,
huong liéu, chit tao mau: ct dén
dé va carotenoid, chét béo sita
khan, chit axit hoéa: axit xitric,
dam ddu thity phan, huong vani tu
nhién, bdt trng, mudi, huong
liéu tw nhién, chat tao xdp:
diphosphates - natri cacbonat -
amoni cacbonat, nudc ép chanh
c0 dic, huong mdm x6i tir nhién,
huong Iy chua ty nhién, bét qué,
huong d4u ty tur nhién.C6 thé c6
mét it ddu phong va céc loai hat.
Sir dung: Dé cam nhén ngon nhét
hwong vi, hiy lay san pham khoi
td déng 5-10 phut trirde khi
thudng thirc.

Bio quin

Dé trong ti déng *** & -18°C va
t6t nhét 14 nén st dung trudc ngay
ghi trén mét bao bi

CHU Y, KHONG CAP PONG
LAI SAU KHI RA PONG.

Muoi 0,14 0.08¢g
g

1

%

AR: lugng tham chiéu cho mét ngudi

16m - loai (8400kJ / 2000 keal) méi

ngay. San pham nay gom khoang 6

khuphan )
Da dang, ciin bang, di chuyén !

365,5 g e 650ml




*Téi, Tran Thj Hanh, Gidy CMND s6: 024933768

Cam doan d4 dich chinh x4c ndi dung ciia gidy t&
vin ban nay tir tiéng Phép sang tiéng Viét.

Nguéi dich
\-{Lu}‘ﬂ"'h
Tran Thi Hanh

Neay 19 Thang O Y Nam 2021

(NgdY vy chs,  thing tW nam hai
nghin khong tram hai muoi mét).

Tai Uy ban nhan dan Quén Phii Nhuén, Thanh phé
Hb Chi Minh

Tai, 2 » 14 Trudng phong
Tu phap Qua;,in ﬁlm %‘9

Chirng thue

Ba: Trin Thi Hanh 13 ngudi d4 ky vao ban dich nay.
S6 chimg thyc:.........2.5 7 § 7

Quyén sé: 01-SCT/CKND

Ngay:
19 -04 2001

Truéng phong Tw Phap Quéan Phi Nhuédn
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KET QUA THU NGHIEM

l VIMCERTS 271 I

M4 s8 mau 743-2021-00021300
M3 s6 két qua AR-21-VD-032352-01-VI /| EUVNHC-00129889
1 ~ .
TR AU RS
Sd 163, Duong Phan Pang Luu, Phudng 1
Quén Pha Nhuéan
Thanh Phé H6 Chi Minh
Viét Nam
Tén méu: CRF Banh kem tudi lanh vani/ dau dé 365,5G - CRF Flaky Vanilla/Red Berries ,/1:-.'5 A=
Ice Cream Cake 365,5G /, e
Tinh trang méu: Mau thanh pham ¥/ CON¢
Ngay nhdn mAu : 18/03/2021 (& EUF
Thdi gian thir nghiém: 18/03/2021 - 22/03/2021 '{\ . \%E K‘
Ngay hen tra két qua khach hang: 24/03/2021 NN
Ma s8 PO clia khéch hang : Q4EX210319048 \‘g’: S~
N
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 |vD348 VD Enterobacteriaceae cfu/g AOAC 2003.01 Khéng phat hién
(LOD=10)
2 |vD368 VD (a)d) Salmonelia spp. 125 g TCVN 10780-1:2017 (ISO 6579-1:2017)]  Khong phat hién
3 |vD8ss vD (a)  Cadimi(Cd) ma/kg AOAGC 2015.01 ~ Khéng phét hign
(LOD=0.01)
4 |vD861 VD (a) Chl(Pb) mg/kg AOAC 2015.01 Khéng phat hién
(LOD=0.017)
5 |vD8s6 VD (a)  Arsen (As) mg/kg AOAC 2015.01 Khéng phat hién
(LOD=0.01) |
6 |vD857 VD (a) Thity ngan (Hg) mg/kg AOAC 2015.01 Khdng phat hién
(1.OD=0.007)
7 |vD071 VD (a)  Patulin pgrkg Ref. AOAC 2000.02 Khéng phat hién
(LOD=5)
8 |VvD640 VD (a) Aflatoxin M1 pg/kg Phuong phap néi bd Khoéng phat hién
(EVN-R-RD-1-TP-5628) (Ref. (LOD=0.01)
1ISO 14501:2007)
9 |vD821 VD (a) Aflatoxin B1 ug/kg DIN EN 14123:2008-03 mod Khéng phat hién
(LOD=0.5)
10 |vD821 VD (a)  Afiatoxin tSng (B1, B2, G1, G2) ug/kg DIN EN 14123:2008-03 mod Khéng phét hién
(LOD=0.5)
LOD: Gidi han phat hién cla phuang phap
EUROFINS SAC KY HAI DANG COMPANY LIMITED Web : www.eurofins.vn Document number : EVN-P-AR-F0O3559

Lot E2b-3, Street D6, SaiGon High-Tech Park, District 9, HCMC
Reception office: Floor M, 141 Nguyen Du, District 1, HCMC

Phone
Email

Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, HaNoi
Can Tho branch: KVIP, Tra Noc 2 IP, O Mon District, Can Tho City

: (84.28) 7107 7879
: VNO1_ASM_HCMC@eurofins.com

Version
Effective date

: 06
- 01/12/2020
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Nguyén Thi Phugng Vi \
Trudng Phong Dich Vu Phan Tich

Ban két qua dudc xac nhan dién t& bdi Nguyén Thi Phuong Vi 16/04/2021

Ghi cha gidi thich

T4t ca céc théng tin trong ban k&t qua nay phai dugc sao chép day d0; ban két qua nay chi ¢6 gid tri vdi mau thir do khéch hang cung i
Cac két qua phan tich duge thu thap va trinh bay theo nhitng didu khodn chung v& cung c&p dich vy, cac théng tin nay dugc cung ¢ "g@é
Moi phép thl dugc nhan dién bing mot ma s& nhan dang bao gdm 5 chi s6, théng tin mé ta cla cac phép thir nay sé dugc cung cdp khi qﬁ)’v- <
"VD": Cac phép thir ndy dugc thue hién tai phang thi nghiém Cang ty TNHH Eurofins Sac Ky Hai Dang.(a) chd thich rang cdc phép thi¥ ﬁéﬂ'ﬂﬁa’_ -
ISONEC 17025:2017 VILAS 238. (d) cht thich rAng cdc phép thi nay dugc cng nhan theo Chitng Nhan Phong Thir Nghiém Thirc Apﬂ'lﬁgﬂuf\li

u cla quy khach.
¢4 yéu cau.
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